
 
Meat pot pasties  
Period recipe- To make Pyes 
Pyes of mutton or beif must be fyne mynced & seasoned with pepper and salte and a lytel saffron 
to colour it suet or marrow a good quantitie a lytell vynegre pruynes great reasons and dates take 
the fattest of the broath of powdred beefe. And if you will have paest royall take butter and yolkes 
of egges & so to temper the floure to make the paest.1 
 
Recipe 
1 4 inch crust round- recipe below 
3oz of pasty filling- recipe below 
 
Directions 

1. Preheat oven to 425 
2. Take 4 inch round  
3. Add pasty filling to ½ of dough 
4. Fold over dough and crimp around edges with a fork 
5. Cut slits for ventilation in top crust 
6. Bake for 40 minutes on the lowest rack in your oven.  Use a sheet of aluminum foil to 

catch any juices. 
 
Dough-short crust 
 
Period recipe- To make shorte paest for tart. 
Take fine floure and a curtesy of faire water and a disshe of swete butter and a litle saffron and 
the yolkes of two egges and make it thin and tender as ye maie.2 
 
Modern recipe 
2 cups all purpose flour 
1 teaspoon table salt 
¾ cup of  butter or shortening 
2 egg yolks 
2-3 tbl water 
 
All ingredients should be ice cold prior to use. 

1. Combine dry ingredients with shortening. 
2. Mix until fat becomes the size of a small pea. 
3. Add egg. 
4. Add water 1 tbl at a time until dough comes together. Do not over mix. 
5. Divide dough into 2 
6. Wrap dough in plastic wrap and shape into a disk 
7. Refrigerate for at least 2 hours. 
8. Roll out into 12 inch circle 
9. Cut into 8 4inch rounds 

 
Pasty filling 
4 cups of beef- recipe below 
1 cup peas 
1 cup of diced onion 
1 cup of diced carrots 
¼ cup parsley 
¼ cup thyme 

                                                      
1 A Propre new booke of Cokery, c. 1545 
2 A Propre new booke of Cokery, c. 1545 



½ cup flour 
½ cup of reserved cooking liquid 
Salt and pepper to taste 
 
Directions 

1. Combine all ingredients together 
 
Meat 
 
Period recipe- Another way to stue Beefe 
Boil your flank of beef very tender, till the broth bee almost consumed, then put the broth into a 
pipkin, & put to it Onions, carret roots shred smal, being tender sodden before and pepper groce 
beaten, Uergious, and halfe a dish of sweet butter, and so lay it vpon. 3 
 
Modern recipe 
1 beef chuck roast  
2 tbl of butter 
2 tbl of oil 
1 quart of stock 
1 12 oz bottle of brown ale 
1 tbl peppercorns  
1 tbl Grains of paradise 
½ bunch of parsley 
½ bunch of thyme 
1 lb of carrots- rough cut 
1 lb of onions- rough cut 
5 garlic cloves 
 
Directions 

1. Preheat oven to 350 
2. Heat butter and oil in a skillet over high heat 
3. Sear venison on all sides 
4. Add to an oven safe vessel (hotel pan, dutch oven) 
5. Add stock, ale, spices and aromatics (meat should be at least ¾ covered by liquid, if 

more is needed use water) 
6. Cover (either with a lid or plastic wrap and aluminum foil) 
7. Cook for 4-5 hours, until fork tender. 
8. Cool and shred into bite sized chunks 
9. Reserve cooking liquid 

                                                      
3 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 


