
Crumbly, almond mince pies 

Makes 2 -3 dozen 

Ingredients: 

225g (8oz) plain flour, plus extra for dusting 

large pinch of salt 

50g (2oz) ground almonds 

75g (30z) icing sugar 

zest of half and orange, finely grated 

175g (6oz) unsalted butter, chilled and diced 
2 medium egg yolks 

Lightly butter some bun or cake trays. Preheat the oven to 190 C. 

Put the flour, salt, ground almonds, icing sugar and orange zest into a food processor 

and pulse for 30 seconds.  Add the butter and whiz until the mixtures resembles fine 
crumbs.  

Add the egg yolks and process until the mixture just comes together (if a little dry add a 

few drops of ice-cold water). Knead lightly on a lightly, floured surface to bring the 

dough together then wrap in cling-film and chill for 1 hour.  I did all these stages with 

the paddle attachment in my KitchenAid. 

On a floured surface, roll out the pastry to about 2 - 3 mm in thickness and cut out 

rounds with a fluted pastry cutter to fit the cups of your tray (usually about 7.5cm).  

Place the rounds in the tray and fill each one with a heaped teaspoon of the mincemeat. 
  

Roll out the rest of the pastry and cut into smaller rounds or shapes and place on top of 

the pies.  I used a holly cutter and scored veins on the top with a sharp paring knife. 

Bake for 12-15 minutes until golden.  Cool for 15 minutes in the tin then transfer to a 
cooling rack. 

Make ahead: You can freeze these in their trays (at the stage prior to baking) and 

transfer to a bag or box.  Put back in the tins to bake from frozen at 190C for 18-20 

minutes.  You can also make these a couple of days in advance and store in an air-tight 
container. Just warm the pies through at the same temperature for 5 minutes. 

 

 

http://www.mycustardpie.com/

