
MINCE PIES OR SHORTBREAD

You will find the recipe on SMHW



1.Apron 

2.Wash hands 

3.Wipe down your area. 

4.Collect equipment

5.Ingredients on the white food 

tray.

6.Fill your washing up bowl with 

hot soapy water.

7.Preheat the oven - 190°C/Gas 5.

8.Lightly grease a 12 hole bun

tray.

9.Read the recipe 

Wait for me before you start 

Collect equipment, put to 
the back of the work surface.



LQ:   Can I create produce mince pies  accurately, safely and 
hygienically? 

Success Criteria:

1.I can adapt a recipe in a number of ways. 

2.I can make a short, crumbly shortcrust pastry.

3.I can use the oven safely

4.I can follow a recipe independently and hygienically  

HOTS: 
APPLY EVALUATE 
CREATE



Please read …..Tips for making pastry

•keep ingredients and utensils cool

•handle very lightly

•do not over rub the fat into the flour

•do not add too much water

•roll out smoothly and evenly

•bake in a hot oven



3.Put flour into mixing bowl. Add

fat and rub in with fingertips until it

resembles fine breadcrumbs.

4. Add cold water a little at a

time and mix with a round-

bladed knife until it forms a stiff

dough.

5. Put on a floured work surface

and roll out thinly (approx. 0.5cm

thick).



Gather remaining pastry together. And 
re-roll, cutting out lids for pies with 
smaller cutter.

Put 1 tsp of filling in each of the pastry 
cases. Glaze the lids with beaten 
egg/milk, using a pastry brush.

Cut out circles using a large cutter and 
put in base of bun tin.



LQ:   Can I create produce mini quiche  accurately, safely and hygienically? 

1. Clean and dry the equipment and sink.

2. Garnish your dish – take a photograph.

Review sheet -

3. Complete assessment 

4. Tick your improvements.

5. Check your area

6. Area checked - clean, dry, correct place

7. Hand in assessment sheet


