
PUB CLASSIC PIE
The ultimate comfort food. Perfect for feeding the whole family and can be changed 

to use whatever you already have in the house! 

This recipe is to serve 4 - 6 people but the ingredients can easily be 
adjusted to serve 1 or 20 people!

For the filling
• 900g Diced Beef/ Lamb / Chicken / Root Vegetables / Mushrooms

• 50g Flour (Not required if doing a vegetarian pie)

• ½ Teaspoon Salt

• ½ Teaspoon Pepper

• 1 tablespoon Worcester or Brown sauce

• 2 Onions diced

• 2 Cloves of garlic diced

• 2 Carrots diced (Other root vegetables can be used)

• 100g Mushrooms quartered (optional)

• 330ml Okell’s Beer (Bitter, Stout or Dark Beer for red meat, 

  Lager or Pale Ale for chicken and vegetables)  

• 500ml Stock (Depending on your choice of filling)

• 2 Sprigs of Thyme, Rosemary or Oregano /1 teaspoon of the

  dried herb

• 50g (approx.) Gravy Granules

For the filling
• Toss together the flour, salt, pepper and diced meat / vegetables.

• Heat 25ml of oil in a large pan, add the coated filling and sear until brown.

• Add the vegetables, mushrooms, herbs, sauce, beer and stock to the pan, stir and bring to a simmer.

• Reduce heat, add a lid and gently simmer for around an hour, stirring regularly to ensure it doesn’t stick / burn.

• Once the meat is tender, thicken the sauce by adding the gravy granules a little at a time. Ideally you are looking for a thick wallpaper paste 

type consistency.

• When the sauce is thickened, put to one side and make the pastry.

For the pastry
• Add water and fat into a pan and bring to the boil. 

• Sift your flour and salt into a bowl and then make a well in the middle.

• Carefully remove the water mixture from the heat and pour into the well.

• Mix together quickly to form into a smooth dough.

• Allow to cool for a minute until you can comfortably handle the pastry, cut it into 2 pieces one slightly bigger than the other and then wrap 

it in cling film to stay warm.

To assemble the pie:
• Preheat your oven to 180°C/350°F/Gas Mark 4

• Take your pie tin (this can be a pie dish, cake tin, spring form tin, a deep plate or bowl) and grease it with the remaining fat.

• Roll out the larger piece of pastry on a lightly floured surface until it is big enough to cover the base and sides of your tin. 

• Carefully line the tin with the pastry ensuring you push it into the edges. Don’t worry if it cracks, it can easily be pressed back together. 

• Spoon in your filling.

• Roll out the remaining pastry until it is big enough to use as the lid of your pie.

• Place the lid on top and use a fork or your fingers to crimp the edges of the lid to the base of the pie together.

• Brush with the beaten egg and cook in the oven for 25 - 35 minutes until golden brown.

• Allow to cool slightly before cutting into and serving your pie.

For the pastry
• 300g Flour plus a little extra for rolling 

• 100g Fat plus a little extra for greasing the tin (Lard / butter/ 

   margarine / coconut oil / olive oil etc.)

• 150ml Water

• ½ Teaspoon Salt

• 1 Egg – Beaten together for the glaze
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