jamie oliver meat pie recipe

Jamie Oliver meat pie recipe is a delightful culinary creation that showcases the chef's
passion for accessible, delicious food. Jamie Oliver, known for his vibrant cooking style
and emphasis on fresh ingredients, has crafted a meat pie recipe that is both comforting
and satisfying. This article will guide you through the process of making a delicious meat
pie inspired by Jamie Oliver's approach, highlighting key ingredients, preparation
methods, and tips for achieving the perfect crust.

Understanding the Basics of Meat Pie

A meat pie is a savory dish that consists of a meat filling encased in pastry. It is popular in
various cultures, each with its unique twist. Jamie Oliver’s meat pie is a versatile recipe
that allows for different types of meat and vegetables, making it suitable for various
occasions—from family dinners to festive gatherings.

Key Ingredients for Jamie Oliver’'s Meat Pie

To create a delicious meat pie, you'll need the following key ingredients:

e Meat: Traditionally, beef or lamb are used, but you can also experiment with chicken
or pork.

* Vegetables: Onions, carrots, and celery form a classic mirepoix, while mushrooms
can add depth of flavor.

e Herbs and Spices: Fresh herbs like thyme and rosemary, along with salt and
pepper, enhance the taste of the filling.

e Stock: Beef or chicken stock provides moisture and richness to the filling.
e Pastry: A buttery shortcrust pastry is ideal for creating a flaky and delicious crust.

« Egg wash: A beaten egg is used to give the crust a golden color during baking.

Step-by-Step Guide to Making Jamie Oliver’'s Meat
Pie



1. Preparing the Filling

The filling is the heart of the meat pie. Here’s how to prepare it:
1. Chop the Vegetables: Dice onions, carrots, and celery into small pieces. If using
mushrooms, slice them as well.

2. Cook the Vegetables: In a large pan, heat olive oil over medium heat. Add the
chopped vegetables and cook until softened, about 5-7 minutes.

3. Add the Meat: Increase the heat, add your choice of meat, and brown it well. This
step is crucial for developing flavor.

4. Season and Simmer: Add herbs, salt, and pepper. Pour in stock to cover the meat
and vegetables, and let the mixture simmer for about 30-40 minutes until the meat is
tender and the flavors meld together.

5. Thicken the Filling: If the filling is too watery, you can mix a tablespoon of flour

with a little water and stir it into the mixture to thicken it. Let it simmer for a few
more minutes.

2. Making the Pastry

A flaky pastry is essential for a good meat pie. Here’s a simple recipe to make shortcrust
pastry:

1. Combine Ingredients: In a mixing bowl, combine 250¢g of all-purpose flour with
125g of cold, cubed butter. Use your fingers to rub the butter into the flour until it
resembles breadcrumbs.

2. Add Water: Gradually add cold water (about 4-5 tablespoons) until the mixture
comes together to form a dough.

3. Chill the Dough: Wrap the dough in plastic wrap and refrigerate for at least 30
minutes. This helps to relax the gluten, making the pastry easier to roll out.

3. Assembling the Pie

Once your filling and pastry are ready, it’s time to assemble the pie:



1. Preheat the Oven: Preheat your oven to 220°C (425°F).

2. Roll Out the Pastry: On a floured surface, roll out two-thirds of the pastry to line
your pie dish. Make sure it’s large enough to cover the base and sides.

3. Fill the Pie: Spoon the meat filling into the pastry-lined dish, ensuring it's evenly
distributed.

4. Top with Pastry: Roll out the remaining pastry to cover the top of the pie. Trim any
excess pastry and crimp the edges to seal.

5. Make Slits: Cut a few slits in the top of the pastry to allow steam to escape during
baking.

6. Apply Egg Wash: Brush the top of the pastry with a beaten egg to give it a golden
finish.

4. Baking the Meat Pie

The baking process is crucial for achieving a crispy crust and a well-cooked filling:
1. Bake: Place the assembled pie in the preheated oven and bake for 25-30 minutes or
until the pastry is golden brown and crisp.

2. Check for Doneness: If the pie is browning too quickly, you can cover it with foil for
the last 10 minutes of baking.

3. Let it Rest: Once baked, allow the pie to cool slightly before serving. This helps the
filling set and makes it easier to slice.

Serving Suggestions

Jamie Oliver’s meat pie is a hearty dish that can be served with various sides. Here are a
few suggestions:

» Mashed Potatoes: Creamy mashed potatoes are a classic accompaniment that pairs
beautifully with the pie.

* Seasonal Vegetables: Steamed or roasted vegetables add freshness and color to the
plate.



e Gravy: A rich gravy can enhance the flavors and add moisture to the dish.

e Salad: A crisp green salad can provide a refreshing contrast to the richness of the
meat pie.

Tips for the Perfect Meat Pie

Here are some expert tips to ensure your meat pie turns out perfectly:

Choose Quality Ingredients: Opt for fresh, high-quality meat and vegetables for
the best flavor.

Don’t Rush the Browning: Take your time browning the meat and vegetables; this
step builds depth of flavor.

Experiment with Flavors: Feel free to add red wine, Worcestershire sauce, or even
a splash of balsamic vinegar to the filling for added richness.

Make Ahead: You can prepare the filling and pastry a day in advance. Just assemble
and bake when you’re ready to serve.

Conclusion

Jamie Oliver’s meat pie recipe is a delicious way to bring warmth and comfort to your
dining table. With its rich filling and flaky crust, it’s sure to become a family favorite. By
following this guide, you can create a mouthwatering meat pie that captures the essence
of home-cooked comfort food. Whether for a special occasion or a cozy weeknight dinner,
this meat pie is bound to impress. Happy cooking!

Frequently Asked Questions

What ingredients are typically used in Jamie Oliver's
meat pie recipe?

Jamie Oliver's meat pie recipe usually includes minced meat (like beef or lamb), onions,
garlic, carrots, herbs (such as thyme and rosemary), beef stock, and puff pastry.



How long does it take to prepare Jamie Oliver's meat
pie?

Preparation for Jamie Oliver's meat pie can take about 30 minutes, while cooking usually
takes around 45 minutes to an hour, depending on the oven.

Can I use leftover meat in Jamie Oliver's meat pie
recipe?

Yes, using leftover meat is a great way to make Jamie Oliver's meat pie. Just ensure the
meat is well-seasoned and cut into small pieces for even cooking.

What type of pastry does Jamie Oliver recommend for
his meat pie?

Jamie Oliver typically recommends using puff pastry for a flaky and delicious crust on his
meat pie.

Is Jamie Oliver's meat pie recipe suitable for freezing?

Yes, Jamie Oliver's meat pie can be frozen before or after baking. Just ensure it’s properly
wrapped to prevent freezer burn.

What sides pair well with Jamie Oliver's meat pie?

Sides like mashed potatoes, green beans, or a fresh salad pair well with Jamie Oliver's
meat pie, enhancing the meal's overall flavor.

Can I make Jamie Oliver's meat pie vegetarian?

Yes, you can adapt Jamie Oliver's meat pie recipe by using plant-based meat alternatives,
mushrooms, and a variety of vegetables for a vegetarian version.

What tips does Jamie Oliver provide for making the
perfect meat pie?

Jamie Oliver suggests using quality meat, cooking the filling slowly to develop flavors, and
ensuring the pastry is rolled out evenly for a perfect crust.

Where can I find Jamie Oliver's meat pie recipe?

You can find Jamie Oliver's meat pie recipe on his official website or in one of his
cookbooks, which often feature a variety of savory pie recipes.
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