MINCE PIES

BETTY BACK’S PASTRY FOR MINCE PIES
20oz Self Raising Flour

8oz Trex

3oz Castor Sugar

1 Egg

Small amount cold water to mix – less is best
Rub in Trex with flour until resembles fine bread crumbs.  Add castor sugar and beaten egg and a little water until all binds together.

Wrap in cling and leave in fridge to cool.

Roll out pastry and cut out 3” circles to line bun tins.  Fill with mincemeat and then cut out 2” circles of pastry for tops.  Prick tops with a fork and sprinkle lightly with castor sugar.

Cook at 170 degrees C in fan oven for approx. 12/15 minutes.
