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A Grete Pye

"No Christmas feast in medieval times was complete without a 'grete pye'. In some recipes, it could contain many varied meats, but quite often only two or three different kinds were suggested; change the meats suggested here if you wish. "

Prep:
15
Cook:
65
Total:
90
Yield:
6 servings
Ingredients
Amount
Ingredient
Preparation
1
pound
shortcrust pastry

1
large
egg whites
beaten until liquid
1
pound
chicken breasts
skinned and boned
1
x
pigeon
or wild duck and/or
1
x
rabbit
or Saddle of hare, not stewing meat
1
x
salt
to taste
1
x
black pepper
to taste
1
pound
beef
minced
2
tablespoons
suet
shredded
3
large
eggs
hard boiled
1/4
teaspoon
cinnamon
ground
1/4
teaspoon
mace
ground
1
pinch
cloves
ground
1
ounce
dates
stoned cooking, chopped
1
ounce
currants

2
ounce
prunes
stoned, soaked and drained
1/2
cup
beef stock

1
tablespoon
rice flour
or cornflour
Directions
No Christmas feast in medieval times was complete without a 'grete pye'. In some recipes, it could contain many varied meats, but quite often only two or three different kinds were suggested; change the meats suggested here if you wish.  Use just over half the pastry to line a 23-cm/9-inch pie plate. Brush the inside with some of the egg white. Skin the pieces of breast and other meat if necessary and parboil them gently in salted water for 10-15 minutes. Drain and leave to cool. 

Mix together in a bowl the minced beef, suet, salt and pepper to taste, the egg yolks and half the spice mixture. Add the rest of the spices to the dried fruit in another bowl. 

Slice the parboiled meat. Pre-heat the oven to 220C/425F/Gas Mark 7. Add 1 or 2 tablespoons of the beef stock to the rice flour or cornflour in a small saucepan and cream them together; then add the remaining stock and stir over gentle heat until slightly thickened. Keep aside. 

Cover the bottom of the pastry case with half the mince mixture. Arrange the sliced meat in a flat layer on top. Scatter the chopped spiced fruit over it and cover with the remaining mince. Pour the thickened stock over the lot. 

Roll out the remaining pastry into a round to make a lid for the pie. Brush the rim of the case with a little more egg white and cover with the lid. Press the edges to seal, and make escape slits for steam. Decorate with the pastry trimmings and glaze with egg white. 

Bake for 15 minutes, then reduce the heat to 160C/325F/Gas Mark 3 and bake for 45-50 minutes longer. 

Serves 6 to 8. 

Grete pyes. Take faire yonge beef, And suet of a fatte beste, or of Motton, and hak all this on a borde small; and caste therto pouder of peper and salt; and whan it is small hewen, put hit in a bolle. And medle hem well; then make a faire large Cofyn, and couche som of this stuffur in. Then take capons, Hennes, Mallardes, Connynges, and parboile hem clene; take wodekokkes, teles, grete briddes, and plom hem in a boiling pot; And then couche al this fowle in the Coffyn, And put in euerych of hem a quantite of pouder of peper and salt. Then take mary, harde yolkes of egges, Dates cutte in ij peces, reisons of coraunce, prunes, hole clowes, hole maces, Canell and saffron. But first, whan thoug hast cowched all thi foule, ley the remenaunt of thyne other stuffur of beef a-bought hem, as thou thenkest goode; and then strawe on hem this: dates, mary, and reysons, &c. And then close thi Coffyn with a lydde of the same paast, And putte hit in the oven, And late hit bake ynough; but be ware, or thou close hit, that there come no saffron nygh the brinkes there-of, for then hit wol neuer close.

Some extra information about this recipe provided by Alex Wollangk

This probably came from a book titled _A Fifteenth Century  Cookry Boke_ ((c) 1962 compiled by John L. Anderson and published by  Charles Scribner's Sons, NY NY) which in turn was taken from one of the  following manuscripts: Harleian MSS 279 (about 1430 A.D.) or 4010 (about  1450 A.D.), in the British Museum, or Ashmole MS 1429, Laud MS 553 or Douce MS 55 (about 1450 A.D.), in the Bodleian Library.  
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This is an excerpt from "Two Fifteenth-Century Cookery-Books", HARLEIAN MS. 279 (ab. 1430), & HARL. MS. 4016 (ab. 1450)
The original source can be found online at the University of Michigan's Corpus of Middle English Prose and Verse.Grete pyes. Take faire yonge beef, And suet of a fatte beste, or of Motton, and hak all this on a borde small; And caste thereto pouder of peper and salt; And whan it is small hewen, put hit in a bolle, And medle hem well; then make a faire large Cofyn, and couche som of this stuffur in// Then take Capons, Hennes, Mallardes, Connynges, and parboile hem clene; take wodekokkes, teles, grete briddes, and plom hem in a boiling potte; And then couche al this fowle in the Coffyn, And put in euerych of hem a quantite of pouder of peper and salt// Then take mary, harde yolkes of egges, Dates cutte in ij. peces, reisons of coraunce, prunes, hole clowes, hole maces, Canell, and saffron. But first, whan thou hast cowched all thi foule, ley the remenaunt of thyne other stuffur of beef a-bought hem, as thou thenkest goode; and then strawe on hem this: dates, mary, and reysons, andc.;, And then close thi Coffyn with a lydde of the same paast, And putte hit in the oven, And late hit bake ynogh; but be ware, or thou close hit, that there come no saffron nygh the brinkes there-of, for then hit wol neuer close.

>>>>Allright...I think I am clueless again.  Can anyone send me the recipe for this?  I would like to see what you are talking about.  I think my idea of a "coffin" pastry is different than the one you folks are thinking of.<<<<

Here is the recipe I use for raised (coffin) pyes:
1 Kg high gluten wheat flour (2.2 lb.) (NEVER self rising)
15g Salt (1 Tbsp)
1/2 Kg Lard (1.1 lb.)
1.5 dl milk (5/8 cup)
1.5 dl water (5/8 cup)
2 large eggs well beaten
1 stick butter

Sift the flour and salt together and rub the firm butter into the flour with the fingertips until crumbly.  Boil the lard with the milk and water.  (Warning: do not add either to already boiling lard.  Bring them to a boil together!) Make a well in your mixed flour and pour in the boiling (actually boiling, not just hot) lard. Stir with a stout wood spoon until cooled enough to knead with your bare hands... still very hot, mind you.  You may wear rubber gloves, but I find the very hot dough and grease to be very good for my arthiritis and very moisturizing to the skin.
Knead well and let stand for 10 minutes.
Roll out some of the dough for the bottom of the coffin 2cm to 3cm thick (3/4" to1 1/4" +/-) and cut to shape of pye (round is easiest) and about 1cm (1/3") bigger than you think you want the finished coffin to be.  The dough/ paste must be worked while hot or at least warm. The taller the coffin, the thicker the base and walls required, so adjust your dough amounts prepared accordingly.  Build up the sides with coiled dough like a potter builds a pot until you get it the height you want.  Smooth the outsides carefully outside and in, always working the paste upwards.  If you are using a soild meat filling like small pieces of pork with currants and such, you can pack it in solidly and put on a lid piece without setting the pastry.   If your filling is more liquid like a fruit filling, you will need to set the form before filling. I recommend using long sheets of aluminum foil folded several times lengthwise to make a kind of "bellyband" to help keep the form from bowing or collapsing.  I use paperclips to hold the joined folds of foil closed.

Brush the pye with the beaten egg, reserving some for later. Bake at 190C (375F, Gas Mark 5) for 20 minutes to set the pastry.  If already filled, reduce to 170C (325F, Gas Mark 3) to continue baking.  If not filled, cool and fill, then bake at 170C (325F, Gas Mark 3).  Obviously, the filling will have a great deal to do with the time of baking required, as will the size of your creation.  A soild raw meat filling will take 1 ¾ to 2 1/2 hours for a largish pye like this one.  Fruit/ mincemeat will take about 1 to 1 1/2 hours.  Success requires some experimentation, but generally even the failures are delicious. About 10 minutes before the end of cooking time, baste the whole thing with the remaining beaten egg to give the pastry a good gold gloss.  Let the pye become quite cool before serving.

A few notes:  For the pork pye, trim picnic shoulder to bite sized gobbets, including fat (but not skin or gristle).  Season with fresh rubbed sage, basil, salt and pepper; maybe some rosemary or galingale if you like the taste).  Leave a 5cm (2") hole in the top crust to let out steam and to pour in some reduced stock if you like to fill the pye after it comes out of the oven.
You can use leftover paste/dough to ornament the lid with flowers or heraldic critters.  It is very easy to do fairly elaborate sculpture as long as you do it in high relief and not freestanding.
Baste liberally with beaten egg and use foil tents to keep it from browning unevenly.   For the less adventuresome, I suggest using a large springform to mold the coffin, however, the bottom and sides must still be thick so as not to fall apart from the weight of the filling when you release it from the form.

This is not a period method, though I assume pyes were raised by the coil method in period.  I would think they had some kind of clay pottery forms though, as they made these quite reqularly, whereas a special form for our ocassional use is not very practical.  The dough ingredients are traditional to English cookery, allegedly back to the 14th century.  Of late, the English have been substituting half of the lard with butter though.  The particular recipe for Melton Mowbray Pyes supposedly has its roots in 14th c. Arundel Castle.  Perhaps some of our list members across the pond could see if they can find a period source from there?
Have fun experimenting!

<quoth Mistress Christiana>
> I have been asked a question that I'd like to pass on to the group. > "One of these days I will do some food entries.  So tell me, how > do you document pie crust?  Was that common item ever written down?"
>
> Is Digby the best place to recommend, or is there something earlier?

I am certain that good gentles such as Bear will have many more thoughts, but the one that sprang to my mind was in Sabina Welserin - German 1553. I have found two in the manuscript and I am not certain the difference in intent between them. I am more inclined towards 70 for normal pies and tarts. 61 seems to be more for a freextanding coffin style pie, but i could
be wrong.

61 To make a pastry dough for all shaped pies
Take flour, the best that you can get, about two handfuls, depending on how large or small you would have the pie. Put it on the table and with a knife stir in two eggs and a little salt. Put water in a small pan and a piece of fat the size of two good eggs, let it all dissolve together and boil.
Afterwards pour it on the flour on the table and make a strong dough and work it well, however you feel is right. If it is summer, one must take meat broth instead of water and in the place of the fat the skimmings from the broth. When the dough is kneaded, then make of it a round ball and draw it out well on the sides with the fingers or with a rolling pin, so that in the
middle a raised area remains, then let it chill in the cold. Afterwards shape the dough as I have pointed out to you. Also reserve dough for the cover and roll it out into a cover and take water and spread it over the top of the cover and the top of the formed pastry shell and join it together well with the fingers. Leave a small hole. And see that it is pressed together well, so that it does not come open. Blow in the small hole which you have left, then the cover will lift itself up. Then quickly press the hole closed. Afterwards put it in the oven. Sprinkle flour in the dish beforehand. Take care that the oven is properly heated, then it will be a pretty pastry. The dough for all shaped pastries is made in this manner.

 
