lﬁeef & Dgundy Pﬁ

INGREDIENTS

2. Thsp olive oil e I
500g diced lean heef

1 onton, fnely chopped

50g pancetta, £iely chopped
). cloves garlic, crushed

1 Thsp tomato paste

1 cup (250ml) red wine

% cup (125ml) beef stock

1 s dried Tealion herhs

% cup (125q) pureed tomatoes
150 ready-made shorterust pastry
1 eqq, lightly beaten

METHOD

Heat half the ofl n a large saucepan and cook the heef in hatches over high heat for 5 minutes, or
until browmned. Remove the mect and set aside. Add the remaining oil and cook the onion, pancetta
and garlic for 5-4 minutes, or until soft. Return the meat to the pan, stir in the rest of the
Ingredients, cover and simmer for 50-60 minutes, or until the medt Ts tender. Remove the Iid and
cook for « further 30 minutes, or until the sauce 1s reduced. Allow to cool

Preheat the oven to moderate 16006 and put @ baking tray in the oven. Grease 24 mini muffin
holes. Roll the pastry thinly and cut out 24 rounds with « 7om cutter. Repeat with a 5.5cm cutter.
Put one of the larger rounds in each muffin hole and £1ll with the cooled f1lling. Dampen the edges
of the small rounds and place them on top of the filling to seal the pies. brush with egg. Put the
tin on the hot baking tray and cook for 25 minutes, or until golden. Gool slightly, then remove
from the tin.



