Sweet Pastry – for Mince Pies

1lb of Plain Flour – 3 mugs is slightly less than a 1lb

0.5 lb of Margarine – 

tbsp sugar (castor is better)

rub marg into flour and sugar til breadcrumb like

make a hole in the middle and pour in a beaten egg

mix into dough that you can roll out – might need some cold water

knead it

leave for half hour to rest

roll out

cold water sealant – put lids on and seal them

two wee holes in the lid so they’re less likely to burst

put pies in at 425F (234C) for 15-20 mins

(250g=8oz)

200g marg

0.5 pt milk and egg

3 mug of flour

2 mugs of sugar

