Crumble Mince Pies
Ingredients
Christmas Mincemeat
You’ll need clean 4-5 jam jars to keep/ store the mincemeat
60g dried apple slices- cubed
110ml apple juice
200g sultanas
175g raisins
175g dried apricots cubed
150g glace cherries
150g dried cranberries
40g flaked almond – chopped
50g grated marzipan
175g butter
200g dark brown sugar
2 tsp ground cinnamon
2 tsp ground ginger
½ tsp nutmeg
½ tsp ground star anise
1 tsp mixed spice.
1 orange zest and juice
You can add 200ml calvados/ apple brandy if you wish

Nana’s Rich Short Crust Pastry
225g plain flour
1 tsp ground cinnamon
170g butter- chilled and grated.
1 rounded dessert spoon caster sugar
1 egg yolk
2 -3 tablespoons cold water

Crumble Topping
100g plain flour
½ tsp ground cinnamon
½ tsp ground nutmeg
70g butter chilled and cubed
70g demerara sugar

Crumble Mince Pies
Method
Nana’s Rich Short Crust Pastry
1. Sift flour with cinnamon into mixing bowl.
2. Add grated chilled butter and mix together well to resemble
breadcrumbs.
3. Stir in the sugar.
4. Mix the egg yolk with 2-3 tablespoon of water and tip into the flour
mix.
5. Quickly mix together with a palette knife to a firm dough.
6. Turn onto a floured surface and knead lightly until it comes
together into a smooth ball.
7. Return to the bowl, cover it and chill in fridge for at least 30 mins.
Christmas Mincemeat
1. Wash jam jars in hot soapy water and thoroughly rinse.
2. Place on a baking tray in a cold oven. Turn oven to 140°C. When oven reached its temperature leave the jars for another 10 minutes.
3. Turn the oven off and leave door closed until the mincemeat has been made.
4. Mix the mincemeat.
5. In a bowl mix the apple cubes with the apple juice. Leave to soak whilst weighing other ingredients.
6. In a large saucepan add all the other ingredients [except the calvados] and then add the soaked apple.
7. Heat over a low heat until butter and sugar have dissolved.
8. Gently cook over low heat for about 10 minutes so all flavours have infused the fruits - about 10minutes.
9. If you are adding alcohol. Let the mixture cool slightly before adding. Stir together well to incorporate the liquid.
10. Remove the jars from the oven and pack the mincemeat into jars and seal. This can be used straightaway, but will mature over the
next couple of weeks.
Crumble Topping
1. Sift flour and spices in a bowl.
2. Add butter cubes and rub in until coarse and crumbly. Add sugar and stir together.
Assembly of Mince Pies
1. Turn pastry onto a floured surface.
2. Roll pastry to the thickness of a £1 coin.
3. Cut out 8cm rounds – should make approx. 24-30.
4. Press pastry rounds into a 12 hole mince pie tin.
5. Place a good heaped teaspoon of mincemeat into each pastry shell.
6. Sprinkle crumble topping over the mincemeat. Sprinkle tops with a little extra demerara sugar.
7. Turn on oven to 190°C [170°C fan].
8. Put prepared mince pies into fridge to chill whilst oven reaches temperature.
9. Bake for 15-20 minutes.
10. Leave to rest in the trays to chill a little before lifting them onto a cooling rack.

Top tip
These will store in an airtight tin for up to a week – or you can freeze and heat again in the oven after thawing.
The recipes are a based on Dr Kocierz's Nana’s pastry, gluten free mincemeat [suet free] and a crumble mix using 3 parts flour to 2 parts butter
and demerara sugar. Use the spices which remind you of Christmas!

