
hairy bikers pork pie recipe
Hairy Bikers Pork Pie Recipe is a delightful culinary experience, combining the rich flavors of
seasoned meat encased in a golden, flaky pastry. The Hairy Bikers, a duo of British chefs known for
their hearty recipes and charming personalities, have popularized this classic dish, making it a
favorite among home cooks and food enthusiasts alike. In this article, we will explore the origins of
pork pies, the intricacies of the Hairy Bikers’ recipe, and tips for perfecting this savory treat at home.

Understanding Pork Pies

Pork pies have a long and storied history in British cuisine, dating back to the 19th century.
Traditionally crafted in the county of Melton Mowbray, these pies are characterized by their cold, jelly-
like filling and a crust that is both sturdy and flaky. They were originally created as a means of
preserving meat and have since evolved into a beloved snack, often enjoyed at picnics, parties, and
family gatherings.

Pork pies can vary in preparation, but the Hairy Bikers’ version stands out for its blend of flavors and
the balance of textures. Let’s delve into the specifics of their recipe, which brings this classic dish to
life.

Ingredients for the Hairy Bikers Pork Pie

To recreate the Hairy Bikers’ pork pie, you will need the following ingredients:

For the Pastry

- 500g plain flour
- 200g unsalted butter, chilled and diced
- 125g lard, diced
- 1 teaspoon salt
- 1 large egg, beaten (for glazing)
- Cold water (as needed)

For the Filling

- 500g minced pork
- 250g pork shoulder, diced
- 150g bacon, diced
- 1 medium onion, finely chopped
- 1 teaspoon dried sage
- 1 teaspoon dried thyme



- 1 teaspoon black pepper
- 1 teaspoon salt
- 1 tablespoon Worcestershire sauce
- 1 tablespoon fresh parsley, chopped
- 1 tablespoon gelatine (for setting the jelly)

Equipment Needed

Before you begin cooking, ensure you have the following kitchen tools:

- Mixing bowls
- Rolling pin
- Pie dish (preferably 20cm in diameter)
- Sharp knife
- Frying pan
- Pastry brush
- Food processor (optional)
- Thermometer (for checking internal temperature)

Step-by-Step Instructions

Now that you have your ingredients and equipment ready, let’s walk through the process of making
the Hairy Bikers pork pie.

1. Preparing the Pastry

1. Combine the Ingredients: In a large mixing bowl, combine the plain flour and salt. Add the chilled
butter and lard, using your fingers or a pastry cutter to rub them into the flour until the mixture
resembles fine breadcrumbs.

2. Add Water: Gradually add cold water, a tablespoon at a time, mixing with a knife until the dough
just comes together. Avoid overworking the dough to keep it light and flaky.

3. Chill: Wrap the pastry in cling film and refrigerate for at least 30 minutes. This step is crucial for
achieving the right texture.

2. Making the Filling

1. Cook the Onions: In a frying pan, cook the finely chopped onion over medium heat until it becomes
soft and translucent. Allow it to cool.

2. Prepare the Meat Mixture: In a large bowl, combine the minced pork, diced pork shoulder, bacon,
cooled onions, sage, thyme, black pepper, salt, Worcestershire sauce, and parsley. Mix until well



combined.

3. Mold the Filling: If you prefer a smoother texture, you can pulse the mixture in a food processor
until it reaches your desired consistency.

3. Assembling the Pie

1. Roll Out the Pastry: Take two-thirds of the pastry and roll it out on a lightly floured surface until it is
about 5mm thick. Use it to line the base and sides of your pie dish, ensuring there are no gaps.

2. Fill the Pie: Spoon the meat mixture into the pastry case, pressing down gently to ensure there are
no air pockets.

3. Top the Pie: Roll out the remaining pastry to create a lid for the pie. Place it over the filling,
crimping the edges to seal the pie thoroughly. Cut a small hole in the center to allow steam to escape.

4. Glaze the Pie: Brush the top of the pie with the beaten egg to give it a beautiful golden color when
baked.

4. Baking the Pie

1. Preheat the Oven: Preheat your oven to 180°C (350°F).

2. Bake: Place the pie in the preheated oven and bake for 1 hour, or until the pastry is golden brown
and the filling is cooked through. A thermometer should read 75°C (165°F) when inserted into the
center.

5. Adding the Jelly

1. Prepare the Gelatine: While the pie is baking, soak the gelatine in cold water for about 5 minutes.
Then, dissolve it in hot water or stock (as per package instructions).

2. Inject the Jelly: Once the pie has cooled, use a funnel or a syringe to inject the dissolved gelatine
into the hole in the center of the pie. This will create the characteristic jelly filling.

3. Chill: Allow the pie to cool completely, then refrigerate it for a few hours to set the jelly.

Serving Suggestions

The Hairy Bikers pork pie is best enjoyed cold, and it pairs wonderfully with various accompaniments.
Here are a few ideas:

- Pickles: Serve with a selection of pickles, such as Branston pickle or piccalilli, to add a tangy



contrast.
- Salad: A simple green salad with a light vinaigrette can balance the richness of the pie.
- Cheese: A selection of British cheeses, like Stilton or Cheddar, can complement the savory flavors
beautifully.

Tips for Perfecting Your Pork Pie

1. Quality Ingredients: Use the best quality meat you can find for a richer flavor.
2. Chill Everything: Keep your ingredients and tools cool to ensure the pastry remains flaky.
3. Experiment with Flavors: Feel free to add your favorite herbs and spices to the filling for a
personalized touch.
4. Practice Makes Perfect: Don’t be discouraged if your first attempt isn’t perfect. Like any skill,
making pork pies takes practice.

Conclusion

The Hairy Bikers pork pie recipe is a delightful homage to a classic British dish, showcasing the rich
flavors of seasoned pork and the satisfying crunch of pastry. While it may take some time and effort,
the end result is a hearty and rewarding dish that can be enjoyed on various occasions. Whether
served at a picnic, as part of a buffet, or simply enjoyed as a snack, this pork pie is sure to impress
family and friends alike. So roll up your sleeves, gather your ingredients, and enjoy the process of
creating this timeless treat!

Frequently Asked Questions

What are the key ingredients in the Hairy Bikers' pork pie
recipe?
The key ingredients include minced pork, diced pork belly, pork lard, a hot water crust pastry, and
seasonings such as nutmeg, salt, and pepper.

How long does it take to prepare the Hairy Bikers' pork pie?
Preparation time for the Hairy Bikers' pork pie is approximately 30 minutes, with an additional cooking
time of about 1.5 hours.

Can I use a different type of meat in the Hairy Bikers' pork pie
recipe?
Yes, you can substitute the pork with other meats like chicken or turkey, but it will alter the flavor and
texture of the pie.



What is the secret to achieving a flaky crust in the Hairy
Bikers' pork pie?
The secret to a flaky crust is using a good ratio of lard to flour in the hot water crust, and ensuring the
dough is not overworked.

Is the Hairy Bikers' pork pie recipe suitable for freezing?
Yes, the pork pie can be frozen after baking. Just ensure it is completely cooled before wrapping it
tightly in foil or an airtight container.
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