
Leftover Pie 
Makes 1 

Hands-on Time 10 minutes 
Baking Time 50 minutes 

Ingredients 
1 portion of Suet Shortcrust Pastry 
Plain flour for dusting 
Leftovers 
1 Egg, medium 

Equipment 
Sharp knife 
Rolling pin 
20cm Spring-form tin 
Small bowl 
Fork 
Pastry brush 

Preheat your oven to 190°C/170°C (Fan)/
375°F/Gas mark 5. 

Using a sharp knife cut one quarter go the 
dough off and set aside, this will become 
your top.  

Roll the remaining dough out into a large 
sheet no less than 5 millimetres thick. Flour 
every now and then to avoid it sticking. The 
key thing here isn’t so much the thickness, 
provided it’s not too thin, but that you have 
enough pastry to be able to line the tin with.  

Place the tin in the centre of the sheet. You 
need to make sure you have enough excess 
for the sides of the tin.  

Lift the dough into the tin and gently press it 
into the bottom edge. Leave any overhang 
where it is for now.  

Fill your pie with your leftovers.  

Roll the piece of dough you left for the top 
out. You want a circle the same size as the tin.  

Place the top on top of your pie filling. 

Trim off any excess dough.  

Taking your index finger and middle finger. 
Keeping them together, put them on the 
inside edge of the pastry lip, so your fingers 
are pointing outwards. Using your other 
index finger press it in-between your index 
and middle finger, pushing the dough as you 
do this motion. Move your index and middle 
fingers around one position and repeat these 
steps until you’ve done a whole lap of the 
pastry.  
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Beat the egg in a small bowl using a fork.  

Brush the beaten egg over the top of the pie.   

Decorate the pie with any leftover pastry if 
you wish, make sure you brush these pieces 
with beaten egg as well.  

Use a sharp knife and cut a cross or diamond 
into the middle of the pie lid so you can 
create a little vent. 

Put the tin into the oven on a middle shelf 
and bake for 50 minutes.  

Remove the pie from the oven when it’s nice 
and golden.  

Leave the pie to sit for 15 minutes before 
removing the sides of the tin.  

Enjoy! 
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