[image: ]Vegetable and Cheese Pasties
Recipe source: modified from Cheese and Vegetable Pasties, Amy Sheppard
Fresh from the garden potatoes, carrots,celery, onions, parsley, herbs
	Equipment
Large bowls and colander 
Small bowls
Measuring spoons and cups
Measuring jugs
Scales
Chopping boards 
Vegetable knives
Peelers
Scissors
Measuring jugs
Large mixing bowls
Large fry pans with lid
Wooden spoon, Spatulas
Tongs
Baking trays lined with baking paper
Serving platters


	Ingredients
For the filling:
600g potatoes
3 carrots
3 sticks celery
3 small white onions
Oil for frying
6 tbsp plain flour
1 litre vegetable stock 
150g frozen peas
3 tbsp chopped herbs (parsley, oregano, chives)
1 1/2 tsp black pepper
210g cheddar cheese cut into 1cm cubes
Olive oil
¼ cup sunflower oil
Shortcrust Pastry (see Shortcrust pastry recipe) or use frozen pastry


What to do  
Make the Vegetable and Cheese filling
Wash potatoes and carrots and celery
Peel potatoes 
Grate potatoes
Peel carrots
Grate carrots
Chop celery into small pieces.
Peel and chop onions into small pieces.
Wash and chop herbs (parsley, oregano, chives) into small pieces. 
Measure out 210g cheese.  Chop cheese into 1cm pieces.
Cook the filling
Measure out 3 tblsp oil
Heat the oil in frypan. 
Add the onions and celery and fry on a medium heat for 2 minutes.
Add grated potato and carrot and stir well
Cook, stirring regularly until the veggies are soft (the carrot and potato won't be fully cooked through)
Measure out 6 tblsp flour.
Add the flour to the vegetables and stir on the heat until the flour is mixed in. Continue to stir for a few minutes.

Measure out 4 tsp of vegetable stock 
Measure out 1 litre of water in large measuring jug
Mix 4 tsp of vegetable stock to 1 litre of water.
Add half of the stock to the frypan.
Stir on the heat until it thickens and comes to the boil. 
Add the remaining stock and stir through.
Stir again until the mixture thickens and comes to the boil. 

Measure out 150g of frozen peas
Stir the frozen peas into the vegetable mixture.
Stir in the chopped herbs and black pepper. 
Season with salt. 
Leave the mixture to cool for an hour.

Make the pasties
Heat the oven to 200C (fan)
Roll out the pastry into a large rectangles.  
Cut circles measuring approx. 16cm wide from the sheets of pastry. You may need to scrunch and re-roll the pastry to make enough circles.
Spoon 2 tablespoons of filling onto one half of the pastry, leaving a 2cm gap around the edge.
Add the cheese cubes to the filling, tucking them in carefully.
Fold the other half of the circle over the filling and firmly press the edges together. Pinch the join between your thumb and forefinger, starting at one end of the pasty. Carefully twist and press, all the way along the line to create a crust.
Brush the pasties with olive oil and sprinkle them with salt and black pepper.
Put the pasties carefully onto lined baking trays.
Bake in the oven for 20-25 minutes or until golden brown and cooked through.

To serve
Transfer the Vegetable and Cheese Pasties to serving platters. 
Serve with Home Made Tomato Sauce
ENJOY!

Note: For Gluten free pasties - Soften rice paper and top with the pastie filling.  Fold the rice paper in to the centre to make a square and cover the filling. Cook in the Air-fryer for 10 minutes.
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