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Recipe source: Modified from SAKGP Shared Table Basic Shortcrust Pastry recipe
Makes 6 pasties.
	Equipment
Large bowls 
Small bowls
Damp Tea towels
Food Processor
Measuring spoons and cups
Scales
Measuring jugs
Wooden spoons Rolling pins
Scissors, Trays lined with baking paper
	Ingredients
¼ cup very cold water 
240g plain flour
Pinch of salt
180g cold butter



Make 3 portions of this dough.
· Measure out 3 portions of the ingredients in separate bowls.
· Mix each portion separately in the food processor and wrap separately
What to do  
Before lesson: 
Measure out ¼ cup water
Place the water in the freezer to get icy-cold.
In lesson
Measure out 240g plain flour 
Measure out 180g butter
Chop the butter into small pieces.
Add the flour to the food processor with a pinch of salt
Using the pulse action on the food processor, briefly combine the flour and salt.
Add the chopped butter to the food processor.
Using the pulse action on the food processor, combine the flour and butter until the mixture looks like breadcrumbs.
Leaving the motor running, add the ¼ cup icy-cold water. 
Stop the machine as soon as the mixture forms a rough ball.
Teacher*** Carefully take the dough out of the food processor.
Prepare the pastry
Sprinkle a little bit of flour on the workbench, then tip the dough out onto the bench and knead it briefly.
Divide the dough in half and flatten each piece into a disc. (Use a rolling pin if easier)
Wrap in plastic and chill for 20 minutes.
See Vegetable and Cheese Pasties for how to prepare the pastry for the pasties.
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