Boxing Day Coffins
Very loosely based on hot water pastry from Great British Baking Show

First made Dec. 26, 2017
	General Info:
	· 350° F
· Mini bread pans lined with parchment to make handles to lift coffins out
· Bake  Forever until nicely browned (One hour?)

	Crust Ingredients:
	Process:

	4 C flour
1 t salt
	Mix

	1/3 C butter
	· Cut in until like fine crumbs
· Make a well

	½ C lard
1C water
	· Boil until lard melts
· Pour into well and mix quickly with chopstick

· Knead briefly until smooth 

· Roll out a little thicker than pie dough

· Lift over pans and “droop” it in gently patting dough up sides and into corners without pleating

	1 lb finely diced smoked ham

Fruit and beef filling (see below)

1 lb cooked and crumbled breakfast sausage
	· Layer fillings in order
· Cover with lid cut to side and crimp into the pan – no overhang
· Cut into lid with decorative cutters of make holes or slashes
· Bake a cool a bit before eating

	Fruit Filling Ingredients:
	Process:

	2 small gala apples peeled and diced finely

2 small pears peeled and finely diced

3 T dried currants

¼ lb ground beef

½ sweet onion, finely diced

½ t grated fresh nutmeg

¼ t ground cloves

¼ t coarse black pepper
	Cook until just tender to meld flavors

	Other options
	· Could use egg wash

· Could use bacon instead of beef in fruit layer

	Notes:
	


