YEAR 9
JAMAICAN PATTIES

Ingredients

For the Pastry
150g plain flour

75g polyunsaturated margarine

1tsp turmeric

Water to mix

Egg to glaze

For the Filling
100g minced beef

½ onion finely chopped

1tbs oil

50g frozen peas

1tsp all spice

Method

1. Fry onion until soft, add meat and fry until no longer red.

2. Place peas in oven-proof dish with 2tsb water, microwave on high for 2 mins.

3. Add to meat mixture with spices.

4. Allow to cool.

5. Rub margarine into flour to form breadcrumbs.

6. Add turmeric.

7. Use water to mix to a ‘stretchy’ dough.

8. Roll out and cut into circles using a small plate as a guide.

9. Place a spoonful of the meat mixture in the centre of the pastry.

10. Dampen edges and fold into a semi-circle.                                                             Press down with a fork.  Brush with beaten egg.                                                        Place on a baking tray.
11.  Bake Gas Mark 6 or 200C.
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