
Mincemeat Pie

DESSERT

Ingredients
1 teaspoon apple cider vinegar

3 ounces beef suet  unsalted cold finely chopped 

0.3 cup brandy

1.5 cups butter  diced cold 

1 cup currants

0.5 cup apricots  dried 

1 large eggs  with 1 tsp. water lightly beaten 

2.5 cups flour

3  gala apples

READY IN

150 min.

SERVINGS

20

CALORIES

477 kcal

https://whatsheate.com


1 tablespoon ginger  fresh shredded finely 

1 cup golden raisins

1 tablespoon granulated sugar

20 servings granulated sugar

0.8 teaspoon ground allspice

0.8 teaspoon ground cinnamon

0.5 teaspoon ground cloves

0.5 teaspoon kosher salt

1 teaspoon kosher salt

3 tablespoons juice of lemon

2 teaspoons lemon zest

0.8 cup brown sugar  light packed 

1.5 teaspoons orange zest

20 servings crust

20 servings whipped cream  sweetened 

Equipment
food processor

bowl

baking sheet

oven

plastic wrap

aluminum foil

pie form

Directions
Make dough: Whirl flour, granulated sugar, and salt in a food processor.

Add butter and pulse until mixture resembles coarse meal with some pea-size lumps.



Combine 1/2 cup ice water and the vinegar, pour into flour-butter mixture, and pulse until a

ball begins to form. Turn out onto countertop (you'll have some crumbs) and gather into aball.

Divide evenly into 2 disks, wrap in plastic wrap, and chill until firm, at least 1 hour and up to 2

days.

Make filling: Peel and core apples, then chop finely or coarsely shred. Finely dice dried

apricots.

Combine with remaining filling ingredients (except egg, granulated sugar, and whipped cream)

in a medium bowl, making sure suet is evenly distributed. Chill filling until you're ready to bake.

Preheat oven to 40

Roll out 1 dough disk about 1/8 in. thick and ease into a 9-in. pie pan. Chill.

Roll out second disk about 1/8 in. thick.

Cut into ten 1-in.-wide strips.

Transfer to a baking sheet, cover with plastic wrap, and chill 15 minutes.

Stir mincemeat and spoon it into shell.

Lay 5 strips of pie dough vertically across pie, spacing evenly. Take the top of every other

strip and fold it back halfway.

Lay a new strip horizontally across center of pie, next to folds of vertical strips. Unfold vertical

strips back over horizontal strip. Fold back vertical strips that were left flat last time, and

repeat with a second horizontal strip, placing it above first strip (away from you). Repeat with

a third horizontal strip above second. Repeat this process on lower half of pie, using remaining

2 strips of dough. Trim crust edges to 1 in. overhang, then fold bottom edge over top edge and

crimp together.

Brush lattice with egg mixture and sprinkle with granulated sugar.

Bake pie, tenting with foil if crust starts getting too dark, until golden brown and juices are

bubbling, 50 minutes to 1 hour.

Let cool to warm or room temperature before slicing.

Serve with whipped cream.

*Order suet from your butcher, or from U.S. Wellness Meats (grasslandbeef.com).

Make ahead: Dough, up to 2 days, wrapped and chilled airtight. Filling, up to 2 weeks, chilled

airtight.

Nutrition Facts



 PROTEIN 3.33%
  FAT 45.76%

  CARBS 50.91%

Properties
Glycemic Index:27.86, Glycemic Load:23.86, Inflammation Score:-5, Nutrition Score:6.8208695261375%

Flavonoids
Cyanidin: 0.43mg, Cyanidin: 0.43mg, Cyanidin: 0.43mg, Cyanidin: 0.43mg Peonidin: 0.01mg, Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg

Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg

Epicatechin: 2.06mg, Epicatechin: 2.06mg, Epicatechin: 2.06mg, Epicatechin: 2.06mg Epigallocatechin 3-gallate:

0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate:

0.05mg Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg Hesperetin: 0.33mg,

Hesperetin: 0.33mg, Hesperetin: 0.33mg, Hesperetin: 0.33mg Naringenin: 0.03mg, Naringenin: 0.03mg,

Naringenin: 0.03mg, Naringenin: 0.03mg Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg

Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg Quercetin: 1.28mg, Quercetin:

1.28mg, Quercetin: 1.28mg, Quercetin: 1.28mg

Nutrients (% of daily need)
Calories: 477.46kcal (23.87%), Fat: 24.46g (37.63%), Saturated Fat: 13.55g (84.71%), Carbohydrates: 61.21g (20.4%),

Net Carbohydrates: 58.63g (21.32%), Sugar: 34.54g (38.38%), Cholesterol: 50.31mg (16.77%), Sodium: 379.45mg

(16.5%), Alcohol: 1.34g (100%), Alcohol %: 1.22% (100%), Protein: 4.01g (8.02%), Manganese: 0.33mg (16.4%),

Vitamin A: 711.73IU (14.23%), Vitamin B1: 0.2mg (13.53%), Folate: 47.05µg (11.76%), Fiber: 2.58g (10.3%), Selenium:

7.17µg (10.24%), Iron: 1.76mg (9.79%), Vitamin B2: 0.16mg (9.5%), Vitamin B3: 1.84mg (9.19%), Potassium: 245.75mg

(7.02%), Phosphorus: 64.45mg (6.44%), Vitamin E: 0.86mg (5.71%), Copper: 0.11mg (5.71%), Vitamin B6: 0.09mg

(4.36%), Vitamin K: 4.49µg (4.28%), Magnesium: 16.64mg (4.16%), Calcium: 40.54mg (4.05%), Vitamin C: 3.24mg

(3.93%), Vitamin B5: 0.26mg (2.59%), Zinc: 0.33mg (2.21%)


