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Minced Meat Pie

Ingredients For Pastry

120 grams butter 20 grams castor sugar

1 egg 140 grams plain flour

10 grams salt 10 ml water

10 ml lemon juice 140 grams bread flour (high protein flour)

Method

1. Beat butter and sugar until fluffy.

2. Drop in egg and continue creaming until smooth.

3. Add in flour, salt, water and lemon juice and mix together
gently.

4, Roll the dough to fit the bottom of a 9” pie mould. Keep the
remaining dough for the top after putting in the filling.

Ingredients For Pie Filling

250 grams mixed fruits 100 grams minced chicken or beef
1 egg white 50 grams cashew nuts {chopped)
20 grams brown sugar 50 grams walnuts (chopped)

50 grams cream cheese 5 grams cinnamon powder

5 grams nutmeg powder

Method

1. Mix all the ingredients together and pour into pie mould lined
with dough.

2. Cover the pie with the remaining dough.

3. Bake at 180° C for 40 minutes.

Chocolate Devil Cheese Tart
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ingredients For The Pastry

75 grams icing sugar 60 grams butter
35 grams margarine 1 egg (Size A)
220 grams high protein flour 1 teaspoon vanilla essence

Method For The Pastry

1. Beat icing sugar, butter, margarine until well combined and
fluffy.

2. Add in egg and vanilla essence. Continue creaming until well
combined.

3. Fold in flour and use a 24 cm flan mould for the pastry.

Ingredients For The Chocolate Cream Cheese Filling

150 grams cream cheese 30 grams castor sugar
100 grams melted cooking chocolate 3 eggs (Size A)

100 grams chocolate chips 30 grams corn flour
30 grams double cream 40 grams sultanas

Method For The Filling

. Beat cream cheese and castor sugar until smooth.

. Add in eggs, one by one.

. Add in melted cooking chocolate and chocolate chips.

. Lastly add in corn flour, double cream and sultanas.

. Pour filling into dough and decorate with melted white
chocolate.

. Bake at 170° C for 35 minutes.
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