
Individual Christmas pies
 Popular

Ingredients
200 g leek  thinly sliced 

25 g butter  plus a knob 

100 g mushrooms  finely chopped 

4 pinches mace  good 

4 pinches thyme leaves  good 

100 g potatoes  grated 

100 g honey  cooked finely chopped 

8 tbsp double cream

4 tbsp cranberries

READY IN

120 min.

SERVINGS

4

CALORIES

703 kcal
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1  eggs  beaten 

2 tsp jam

200 g flour  plain plus a little extra 

100 g suet  light 

8 tbsp milk

100 g frangelico  rinsed drained 

100 g frangelico  rinsed drained 

Equipment
food processor

baking sheet

oven

ramekin

pie form

Directions
Gently fry the leeks in the butter until softened.

Add the mushrooms, mace and thyme, and turn up the heat a bit to soften the mushrooms

and drive off any liquid that comes out of them. Stir in the potato for 2 mins, followed by the

lentils, chestnuts and cream. Cook for 2 mins more, then take off the heat and stir in the 4

tbsp cranberries.

To make the pastry, put the flour and suet in a food processor with 1 tsp salt. Whizz together

until you cant see any big suet lumps, then keep pulsing while you add the milk, a spoon at a

time, until the pastry comes together.

Roll out a quarter of the pastry on a lightly floured surface, then use 4 individual pie dishes to

cut 4 pastry lids we used 4 x 250ml ramekins. Use a small star cutter to cut out a star from

each lid, then keep stars and lids covered with cling film.

Cut 4 strips of baking parchment and use a little butter to stick one in each pie dish, so the

ends of the strips stick outeach side to help you remove the pies when baked. Gather lid

scraps with the remaining pastry and divide into 4 equal pieces.



Roll out each to 1 coin thickness and use to line each pie dish with an overhang. Divide the

filling between the dishes. Top each with a lid, and roll down the overhang to meet the lid. Use

a forks prongs to press and seal edges. The pies can now be covered and chilled for up to 24

hrs before baking.

To bake, heat oven to 220C/200C fan/ gas

Brush each pie with beaten egg and bake for 30 mins. Lift pies from dishes and sit directly

onto a baking sheet.

Mix 20 cranberries with the redcurrant jelly and divide between the star holes on top.

Brush pastry stars with beaten egg, add a small thyme sprig to each, then add to the pie

baking sheet and put back in the oven for 5-10 mins, until pies and stars are golden and crisp.

Top each pie with a star and serve.

Nutrition Facts

 PROTEIN 6.49%
  FAT 54.58%

  CARBS 38.93%

Properties
Glycemic Index:127.44, Glycemic Load:41.37, Inflammation Score:-9, Nutrition Score:20.980869583462%

Flavonoids
Cyanidin: 6.86mg, Cyanidin: 6.86mg, Cyanidin: 6.86mg, Cyanidin: 6.86mg Delphinidin: 1.13mg, Delphinidin: 1.13mg,

Delphinidin: 1.13mg, Delphinidin: 1.13mg Malvidin: 0.06mg, Malvidin: 0.06mg, Malvidin: 0.06mg, Malvidin: 0.06mg

Pelargonidin: 0.05mg, Pelargonidin: 0.05mg, Pelargonidin: 0.05mg, Pelargonidin: 0.05mg Peonidin: 7.27mg,

Peonidin: 7.27mg, Peonidin: 7.27mg, Peonidin: 7.27mg Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg,

Catechin: 0.06mg Epigallocatechin: 0.11mg, Epigallocatechin: 0.11mg, Epigallocatechin: 0.11mg, Epigallocatechin:

0.11mg Epicatechin: 0.65mg, Epicatechin: 0.65mg, Epicatechin: 0.65mg, Epicatechin: 0.65mg Epigallocatechin 3-

gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate:

0.14mg Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.45mg, Luteolin:

0.45mg, Luteolin: 0.45mg, Luteolin: 0.45mg Kaempferol: 1.55mg, Kaempferol: 1.55mg, Kaempferol: 1.55mg,

Kaempferol: 1.55mg Myricetin: 1.09mg, Myricetin: 1.09mg, Myricetin: 1.09mg, Myricetin: 1.09mg Quercetin: 2.41mg,

Quercetin: 2.41mg, Quercetin: 2.41mg, Quercetin: 2.41mg

Nutrients (% of daily need)
Calories: 702.58kcal (35.13%), Fat: 42.83g (65.89%), Saturated Fat: 24.37g (152.29%), Carbohydrates: 68.75g

(22.92%), Net Carbohydrates: 64.79g (23.56%), Sugar: 7.47g (8.3%), Cholesterol: 108.86mg (36.29%), Sodium:

93.61mg (4.07%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.45g (22.91%), Manganese: 0.81mg (40.36%),

Folate: 154.8µg (38.7%), Vitamin B1: 0.53mg (35.6%), Selenium: 24.92µg (35.6%), Vitamin A: 1610.07IU (32.2%),

Vitamin B2: 0.54mg (31.93%), Vitamin C: 25.87mg (31.36%), Vitamin K: 27.28µg (25.99%), Iron: 4.56mg (25.31%),



Vitamin B3: 4.77mg (23.84%), Copper: 0.4mg (19.91%), Vitamin B6: 0.4mg (19.78%), Phosphorus: 195.93mg

(19.59%), Potassium: 568.67mg (16.25%), Fiber: 3.96g (15.85%), Magnesium: 52.15mg (13.04%), Vitamin B5: 1.28mg

(12.83%), Calcium: 118.81mg (11.88%), Vitamin E: 1.62mg (10.81%), Zinc: 1.19mg (7.93%), Vitamin D: 1.08µg (7.2%),

Vitamin B12: 0.4µg (6.6%)


