
Jason Pettit – Capital Radio Recipe
 

Mince Pies with easy homemade mincemeat and sweet 
crust pastry – easier than you may think and better than 
any shop bought variety! 

Ingredients – Mincemeat (makes 24 mince pies) 

150  gram   golden delicious apples (peeled, cored & cut into small pieces) 
85   gram   raisins 
85   gram   currants 
85   gram   sultanas 
90  gram   beef suet 
100  gram   dark muscovado sugar 
2  Tbsp   candied mixed peel 
1  each   orange (zested & juiced) 
1  each   lemon (zested) 
1   Tsp   ground ginger 
½  Tsp   ground cinnamon 
½  Tsp   all spice 
 pinch  ground nutmeg   

Ingredients – Pastry (makes 12 mince pies) 

375  gram   all-purpose/plain flour 
250  gram   butter 
125  gram   caster sugar 
1  each   medium free-range egg 
   cold water as needed 

Icing Sugar to dust after cooking and white chocolate sprinkles 
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Mincemeat 

Place all fruits together in a bowl and mix until loosened. 
Add remaining ingredients and mix. 
Transfer the mincemeat mix to a shallow ovenproof dish and cover. 

Preheat your oven to 150⁰C/130⁰C (fan oven) gas 2. 
Cook for 1 hour and then allow to cool completely with the lid on. 

Once cooled, stir and then add any additional flavourings (essences). 
Decant mincemeat into sterilised jars or containers with a tight-fitting lid 
(sterilised jars can be kept for 6months or more). 

If you wish to prepare mince pies immediately, then do not cook but 
leave at room temperature to macerate. 

  
Sweet Crust Pastry 

Sieve the flour into a large mixing bowl then mix through the sugar. 
Grate the butter into the flour. 
Crack the egg into a bowl and beat with a fork. 
Add egg mix to the flour mix and a splash of cold water (1 Tbsp approx.) 

Using just your fingertips, rub the butter and egg into the flour until it 
just comes together as a dough. 
Wrap in cling film and let it rest in the fridge for at least 30 minutes. 

Mince Pies 

Roll out the pastry to approx. 4 – 5mm thickness. 
Cut out 12 large discs that fit the size of your jam tart baking tray. 
Gently press each disc into each compartment. 
¾ fill each pastry case with mincemeat. 
Cut lids of desired shape just slightly larger than the mince pie bases. 
Place lids on top of each pie and gently press down. 

Bake for 20 minutes in an oven preheated to 200⁰C/180⁰C (fan) / gas 6. 
Allow to cool slightly in the tray and then transfer to wire rack to cool and 
dust with icing sugar and decorate with white chocolate shapes. 
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Notes from the chef: 

The mincemeat keeps very well in sterilised jars if it is kept in a cool dark pantry 
or in the fridge 

Sweet crust pastry pairs wonderfully with the savoury mincemeat filling but take 
care not to over work the dough or it can become tough. 

Beef suet is best because it melts at a higher temperature than vegetable suet 
but if you prefer, one can be substituted for the other. 

The pastry can be made several hours in advance and kept in the fridge. 

The pastry can be made in a food processor by pulsing the butter into the flour 
until just combined. Then add the beaten egg and water and pulse once or 
twice. 
Tip out onto a worktop and lightly knead to a dough and then rest in the fridge 
wrapped in clingfilm. 

The mince pies can be served warm with pouring cream or cold with a hot 
beverage. 

The cooked mince pies can be frozen in zip lock bags with the air squeezed out 
for up to a month – perfect if you want to make a double batch.  
Defrost on a wire rack for a few hours at room temperature. 

Tbsp  - tablespoon        Tsp – teaspoon 


