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Chef Malcolm Craig’s   
      Pork Pie 
INGREDIENTS
800g Catherwood Organics Berkshire pork shoulder
400g Catherwood Organics Berkshire pork belly
250g smoked Catherwood Organics Berkshire pig bacon (cubed) 
1 tsp ground nutmeg
1 tbsp chopped fresh sage
1 tbsp chopped fresh thyme
½ tsp kosher salt
1 tsp ground pepper

DIRECTIONS 

FOR THE PASTRY
575g all purpose flour 
200g lard
220ml water

TO FINISH
1 egg, beaten
1 packet gelatin powder 
300ml chicken or pork stock

1.Preheat the oven to 350°F.
2.In a large bowl, mix together the filling ingredients.
3.To make the pastry, place the flour in a large bowl and set aside.
Add the water and the lard in a small saucepan and heat gently until
the lard melts. Bring just to a boil and stir in the flour using a wooden
spoon. Remove from heat. When the mixture is cool enough to handle,
knead well until smooth.
4.Cut off one quarter of the dough and wrap in cling film to reserve for
the top crust. Roll out the remaining dough into a circle and place into
the base of a 20cm springform pan.
5.Working quickly while the dough is still warm and pliable, press the
dough evenly over the base and up the sides of the tin making sure to
patch any holes.
6.Fill with the meat mixture and pack in well.
7.Roll out the top crust and place on top of the pie and crimp all round
to seal.

8.Make a hole in the top for steam to escape in the
centre using the handle of the wooden spoon
9.Bake in the preheated oven for 30 minutes then reduce
the heat to 320°F and bake for a further 90 minutes. Brush
the top with beaten egg and return to oven to cook for 20
minutes more.
10. Remove from oven and leave to cool until completely
cold.
11. Prepare the gelatin as per instructions on packet, remove
from heat and leave to cool at room temperature.
12. Use a small funnel or piping nozzle to pour the gelatin
mixture into the pie through the hole in top.
13. Pour in a little at a time and allow the liquid to settle.
14. Place in the fridge and chill overnight before slicing.




