
Chocolate chip mince pies

DESSERT

Ingredients
200 g mincemeat

50 g chocolate chip cookie mix

1  eggs  beaten 

12 servings powdered sugar

100 g marzipan

250 g butter  diced cold 

400 g flour  plain for dusting 

0.5 tsp spice  mixed 

150 g brown sugar

READY IN

80 min.

SERVINGS

12

CALORIES

466 kcal

https://whatsheate.com


Equipment
bowl

oven

sieve

Directions
KIDS the writing in bold is for you. ADULTS the rest is for you. Make a chocolate chip

mincemeat mix. Get your children to weigh out the mincemeat in a bowl and mix in the

chocolate chips (if a few get eaten, not to worry, it is Christmas!). Set aside.

Rub the butter and flour together. To make the pastry, tip the butter, flour and spice into a

bowl. Get them to rub it together until combined to the texture of breadcrumbs.

Add the sugar and squidge together to make a dough dont be tempted to add any liquid. Tip

the dough onto a floured surface and knead.

Get counting and start to make the pies.

Heat oven to 200C/180C fan/gas

Halve the dough (discuss with your child how half makes two, etc), and get them to roll half

into 12 balls another counting opportunity. Get them to gently press the balls into the holes of

the tin so that they come up the sides with a little overlap.

Fill the pies. Spoon the filling into the pies try to be as neat as you can, as you dont want to

get any on the sides.

Top the pies. Make 12 more balls (again counting) and pat them out flat (cue the Pat-a-cake

song), so that they are large enough to cover the pies. Top and press the edges together. You

dont need to worry about sealing them or being too neat.

Brush with egg and bake.

Brush the tops of the pies with egg.

Put the tray in the oven and bake for 20 mins or until golden brown.

Remove from the oven and leave to cool slightly.

Make them neat and tidy. If you want neat-looking pies, you can use a 7cm round cutter to

trim the edges. This is easiest done while the pies are still warm.



Cut out some letters. For some extra learning fun, you can now dust the work surface with

icing sugar, press some marzipan out flat and use letter cutters to create letters of your

choice.

Brush the letters with a drop of water and gently press them onto the pies.

Make a snowstorm.Leave to cool a bit more, then gently slip the pies out of the tin. Put some

icing sugar in a fine sieve and give the pies a snowy dusting. Eat straight away, give to

neighbours and friends, or keep in an airtight container for up to 3 days.

Nutrition Facts

 PROTEIN 4.75%
  FAT 39.79%

  CARBS 55.46%

Properties
Glycemic Index:14.47, Glycemic Load:19.72, Inflammation Score:-5, Nutrition Score:7.4399999077229%

Nutrients (% of daily need)
Calories: 465.9kcal (23.29%), Fat: 20.79g (31.99%), Saturated Fat: 11.46g (71.6%), Carbohydrates: 65.2g (21.73%),

Net Carbohydrates: 63.54g (23.1%), Sugar: 35.99g (39.99%), Cholesterol: 58.76mg (19.59%), Sodium: 254.24mg

(11.05%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.59g (11.18%), Vitamin B1: 0.29mg (19.15%),

Manganese: 0.37mg (18.74%), Selenium: 12.92µg (18.46%), Folate: 71.29µg (17.82%), Vitamin B2: 0.23mg (13.34%),

Vitamin B3: 2.36mg (11.82%), Vitamin A: 541.68IU (10.83%), Iron: 1.93mg (10.74%), Vitamin E: 1.54mg (10.29%),

Phosphorus: 70.9mg (7.09%), Fiber: 1.66g (6.65%), Magnesium: 22.47mg (5.62%), Copper: 0.09mg (4.75%), Zinc:

0.45mg (3.01%), Calcium: 27.99mg (2.8%), Vitamin B5: 0.27mg (2.67%), Potassium: 93.15mg (2.66%), Vitamin B6:

0.03mg (1.52%), Vitamin K: 1.59µg (1.52%), Vitamin B12: 0.07µg (1.13%)


