TASTE W ITHOUT W ASTE
Fruit Mince Pies
Makes approximately 14 mince pies.
Ingredients
Pastry:
1 ½ cups plain flour
½ cup wholewheat or spelt flour
¼ tsp baking powder
185g unsalted butter, cut into small cubes
1/3 cup caster sugar
½ tsp vanilla essence
2 egg yolks
1 tbsp iced water
1 cup fruit mince (see recipe below)
1 egg white, lightly beaten
Sifted icing sugar to dust
Fruit Mince (makes about 4 cups):
1 cup raisins
1 cup currants
1 ½ cups sultanas
¼ cup glace cherries
¾ cup mixed fruit
1/3 cup blanched almonds
1 large cooking apple, grated
¾ cup loosely packed brown sugar
75g butter, melted
¼ cup rum (or brandy)
¼ tsp grated nutmeg
¼ tsp ground cloves
½ tsp ground cinnamon
Grated juice & rind of 1 orange
Method
Preheat the oven to 200C. Lightly grease 14 muffin holes.
To make the pastry: Sift the flours and baking powder into a large bowl. Rub the butter in using your fingertips until the
mixture resembles soft breadcrumbs. Add the sugar and use your hands to toss it through the mixture.
In a separate small bowl whisk together the egg yolks with the vanilla and 1 tbsp of iced water. Pour into the buttery
flour mixture and use a fork, and then your hands, to bring the mixture together to form a soft dough.
Turn the dough onto a lightly floured surface and knead until smooth (approximately 3 minutes). Half the dough and
flatten into two rounds before covering with clingfilm and refrigerating for 30 minutes.
To make the pies: Roll out the two rounds of pastry with a floured rolling pin to reach a thickness of 4mm. Use an 8cm
round cutter or glass/mug with a similar sized rim to cut out 14 rounds. Place the rounds into the prepared muffin tins
and gently press into place.
Fill with approximately 1 tbsp of fruit mince, or until the fruit mince reaches the top of the pastry. Re-knead the scraps
and chill again before rolling out and cutting out small stars to place atop of the fruit mince. Brush with whisked egg
white and bake for 20 minutes or until lightly golden. If the pies are browning too quickly cover loosely with aluminium
foil. Set the pans on a wire rack and leave the pies to cool completely in the pan before removing. Serve warm or at
room temperature with a light dusting of icing sugar.
Mince pies will keep, refrigerated, for up to 1 week or can be frozen for up to 2 months.

Fruit Mince: Finely chop the raisins, currants, sultanas, glace cherries, mixed fruit and blanched almonds. Alternatively,
blitz in a food processor, but ensure that the mixture still retains some chunks (you don’t want it too smooth!)
Place the chopped ingredients in a large bowl and add the grated apple, brown sugar, melted butter, rum, spices and
orange rind and juice. Stir well to combine. Cover with clingfilm or transfer to a large airtight container and refrigerate.
Chill for at least two days before serving (preferably at least a week), stirring the mixture daily.
Mixture will keep, refrigerated, for up to 2 months.
Source: Pastry barely adapted from Margaret Fulton’s Baking: The Ultimate Collection. Fruit Mince a tastewithoutwaste
original.
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