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Cornish Pasties

Ingredients - Shortcrust Pastry
450 g plain flour
2 tbsp baking powder
1 tsp salt
125 g unsalted butter (cut into chunks)
2 egg yolks
125 ml cold water

Filling
450 g potato (peeled and finely diced)
150 g swede (peeled and finely diced)
150 g onion (peeled and finely chopped)
350 g skirt steak (remove any fat – finely chopped)
1 tsp salt & 1 tsp pepper
3 tbsp unsalted butter
1 egg (beaten)



Cornish Pasties

Recipe – Shortcrust Pastry

1) Put the flour, baking powder & salt in a food mixer and mix
2) Add the butter and whizz until the mixture is like 

breadcrumbs
3) Add the egg yolks and mix. Then while mixing slowly add the 

water until the pastry dough forms a ball. 
4) Remove the pastry from the food mixer and wrap in clingfilm 

and put it in the fridge for at least an hour.

5) Preheat the oven to 180’C – Sprinkle some flour on two large 
baking trays

6) Remove the pastry from the fridge and roll it flat to a 
thickness of about 3mm.

7) Use a small plate to cut out 6 circles.



Cornish Pasties

Recipe – Making the Pasties

8) Mix the potato, swede, onion, steak, salt & pepper in a large 
bowl. 
9) Put a handful of mixture onto half of each circle. Leave a 2cm 
border around the edge of the pastry. 
10) Put ½ tsp of butter on top of the filling. 
11) Brush some beaten egg onto the edge of the circle. 
12) Fold the other side of the circle over the filling. 
13) Seal and crimp the edges of the pasty together using your 
fingers and thumb. 
14) Put your pasties on the baking tray and make a small hole in 
the top of each pasty with a knife or fork. 
15) Brush the tops of the pasties with the beaten egg.
16) Put them in the oven for about 50 minutes (until golden 
brown)
17) Eat them with your hands or a knife and fork.
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Pasties

Hot meal in your hand – By dajobe – Own work, CC BY-NC-SA 2.0

https://ccsearch.creativecommons.org/photos/1595728a-a9b4-47bd-b194-0d7f9ef16e3e

Pasty Ingredients Photo taken from: https://www.kitchensanctuary.com/wp-
content/uploads/2014/08/Cornish-Pasty-Ingredients-Shot.webp

Pasty on a plate – By The Richards – Own work, CC BY-NC 2.0

https://ccsearch.creativecommons.org/photos/5c442bb3-5eda-4c1b-9493-fe1d264fba8c

Pasty cut in half – By David Johnson – Own work, CC BY-SA 3.0

https://en.wikipedia.org/wiki/Pasty#/media/File:Cornish_pasty_-_cut.jpeg

Pasty recipe adapted from https://www.yummly.com/recipe/Cornish-Pasties-2546480#directions
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https://ccsearch.creativecommons.org/photos/1595728a-a9b4-47bd-b194-0d7f9ef16e3e
https://www.kitchensanctuary.com/wp-content/uploads/2014/08/Cornish-Pasty-Ingredients-Shot.webp
https://ccsearch.creativecommons.org/photos/5c442bb3-5eda-4c1b-9493-fe1d264fba8c
https://en.wikipedia.org/wiki/Pasty#/media/File:Cornish_pasty_-_cut.jpeg
https://www.yummly.com/recipe/Cornish-Pasties-2546480#directions

