
LIFTER'S TABLE  /  065

Pork, Mushroom and Lentil Hand Pies
6 medium hand pies; one complete pie per stated serving | Active 60 min | Cook 60 min | Total 180 min

Ingredients
• 10 1/2 oz all-purpose flour (300 g)
• 4 1/3 oz cold unsalted butter, diced (125 g)
• 6 tablespoons cold water (90 ml/90 g)
• 1/3 teaspoon fine salt for pastry (2 g)
• 10 1/2 oz 84%-lean ground pork (300 g raw)
• 5 1/3 oz cremini mushrooms, finely chopped (150 g)
• 1 small onion, finely chopped (75 g)
• 6 1/3 oz cooked green or brown lentils, boiled, drained and cooled (180 g cooked edible weight)
• 2 teaspoons olive oil (10 ml/9 g)
• 2 garlic cloves, minced (6 g)
• 2 tablespoons tomato paste (32 g)
• 4 teaspoons prepared yellow mustard (20 g)
• 1 teaspoon dried thyme (1 g)
• 1/4 teaspoon fine salt for filling (1.5 g)
• 1/4 teaspoon ground black pepper (0.5 g)
• 2 tablespoons 2% milk for brushing (30 ml; use 30 g for the estimate)

Set out
Kitchen scale, mixing bowl and rolling pin, Baking parchment and two large rimmed trays, each with usable
base at least 16×11 inches/40×28 cm, 12-inch/30 cm skillet, spatula and shallow metal cooling dish,
Refrigerator space for dough and a thin layer of cooked filling, Pastry brush and food thermometer

Allergens
Wheat, Milk, Mustard; check prepared mustard labels for other declared allergens.. Check labels and
substitutions.

Make it
1. Mix flour and the 2 g pastry salt. Rub in cold butter until mostly pea-sized crumbs remain. Add the 90 ml
cold water and press into a cohesive dough without long kneading. Flatten, cover and refrigerate at
40°F/4°C or below for at least 30 minutes while making and chilling the filling.
2. Use plain lentils cooked today or yesterday and promptly refrigerated; their earlier cooking is not included
in this recipe. Heat oil in the skillet over medium-high heat. Cook mushrooms and onion for 8–10 minutes
until soft and loose liquid evaporates. Add garlic for 30 seconds, then pork. Cook for 6–8 minutes, breaking
it up, until browned and the pork reaches 160°F/71°C. Do not drain the pan juices or fat.
3. Stir in all the cooked drained lentils, tomato paste, mustard, thyme, filling salt and pepper. Cook for 2–3
minutes until the mixture holds on a spoon without free liquid. Spread in a shallow metal dish no deeper
than 3/4 inch/2 cm. Refrigerate promptly for about 45–60 minutes and until the filling is no warmer than
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Pork, Mushroom and Lentil Hand Pies

40°F/4°C. Keep the dough chilled too; a longer cooling time extends the total.
4. Heat oven to 375°F/190°C with two racks suitable for the trays. Line both trays with parchment. Divide
dough into six equal portions, about 86 g each, and cold filling into six equal portions. Roll each dough
piece between parchment into a 7-inch/18 cm disc about 1/8 inch/3 mm thick. Put one filling portion on one
half, leaving a 3/4-inch/2 cm clean border. Fold over without stretching and press and crimp the edge firmly.
5. Set three pies on each tray with at least 1 inch/2.5 cm between them. Divide all the milk across the six
tops with a pastry brush and cut a small steam vent in each. Bake for 30–35 minutes, swapping rack
positions and turning trays halfway, until golden, the underside is baked through and each thick center
reaches 165°F/74°C. Rest for 10 minutes. One complete pie is the stated serving.

Estimated nutrition per serving
Calories: 510 kcal | Protein: 18.4 g | Carbohydrate: 48.6 g | Fat: 27.3 g | Fiber: 4.5 g. One of 6 servings.
Batch yield: 6 medium hand pies; one complete pie per stated serving. Base ingredients and full measured
oil included; optional variations excluded. Estimates vary with brands, cooking and actual portions.

One batch, six labeled decisions
Write the baking date and original lentil cooking date on each wrapped pie. Freezing the portions intended
for later avoids keeping a whole week's worth in the refrigerator. The stated estimate is for one pie; any
vegetables or other food chosen alongside are separate.

A useful detail
The dough is 300 g flour+125 g butter+90 g water+2 g salt, divided six ways. The lentils are weighed
already cooked and drained. All browned pork juices and all measured oil remain in the filling. Cooling the
filling completely is included; do not use warm filling to meet an optimistic clock.

Another way
Replace the 20 g yellow mustard with 20 g Dijon mustard, checking its label; flavor and nutrition change.
Use 180 g cooked drained green split peas instead of lentils, keeping them tender but not a loose puree.
That variation changes the base estimate.

Keep it well
Because lentils are already cooked, keep their original storage clock: use the pies within 2 days of baking
and no later than 3 days after the lentils were cooked, whichever is sooner. Cool baked pies unstacked and
refrigerate within 2 hours, or 1 hour above 90°F/32°C, at 40°F/4°C or below. Freeze promptly for up to 2
months for later meals; thaw in the refrigerator. Reheat on a tray at 350°F/175°C until the filling center
reaches 165°F/74°C. Carry cold pies with two cold sources.
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