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Beef pie

Ingredients
	           PORTION SIZE 200GR                           NUMBER OF PORTIONS

                                                                          10                 25                  50             

	Bolognaise sauce (recipe 4)
	 1500 gr
	 3750 gr
	 7500 gr

	Pantryhouse puff pastry
	  4 sheets
	 7 sheets
	 13 sheets

	Reduced fat milk
	 40 ml
	100 ml
	200 ml


Method  

1. Preheat oven to 200C

2. Place 150 gr of bolognaise mix into well greased individual foil pie tins 

3. Cut round pie lids from the puff pastry and place on tins

4. Cut two small holes in the pastry to release steam while cooking

5. Bake in hot oven until pastry is golden brown

 Tips 
Add chilli and call them ‘Mexican pies’ or top pies with mashed potato and call them ‘Shepherd’s pies’.
Best cooked and eaten on the same day if made with pastry tops.
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