Pastry:

4 C Wholemeal flour, sifted (to remove much of the flaky bits)

3 Tbsp arrowroot powder

2 Tbsp Salt

4 Eggs

50g Lard

Mix all this together in a large bowl.

200g Lard

6 C water

heat these two together in a large wok

then add the flour mixture to the water/lard mixture in the wok.  Stir the flour into the water gradually adding more and more of the flour from the edges until it all looks like oatmeal.

Turn out onto a floured bench, and working quickly, form it into a ball and cover with clingwrap until ready to use (about an hour later in our case).

Pie Filling:

2 Breasts of Chicken

1 Rabbit

1 lb Lamb

Parboil these (I started from cold), bone and chop into pieces.

 in the wok.  Stir the flour into the water gradually adding more and more of the flour from the edges until it all looks like oatmeal.

Turn out onto a floured bench, and working quickly, form it into a ball and cover with clingwrap until ready to use (about an hour later in our case).

Pie Filling:

2 Breasts of Chicken

1 Rabbit

1 lb Lamb

Parboil these (I started from cold), bone and chop into pieces.

4 Prunes

2 Dates

1tbsp currants

Mince these together.  Add: 

3 Hardboiled eggs, chopped

2tsp salt 

1tsp pepper

1tsp each cinnamon mace and nutmeg powder

1 pinch saffron

and the chopped meat mixture.

1 tsp pepper,

2 tsp salt

250g suet mix

450g Beef Mince

Mixed together

Into a coffin place a layer of the mince mixture, then a layer of the chopped meat mix, then another layer of mince.

Seal the lid on with water.  Insert a straw into the lid, and puff up.  Seal the hole in the lid so that air is trapped in the pie and the lid is rounded.

Paint the lid with water.

Bake in 220oC oven for 1.5 to 2 hours

