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How to Make Pastry for Savoury Pies: A Complete Guide

how to make pastry for savoury pies is a question that often comes up among
home cooks and baking enthusiasts alike. There’s something deeply satisfying
about cutting into a perfectly baked savoury pie, the crisp, flaky crust
giving way to a rich, flavorful filling inside. But what truly makes or
breaks a savoury pie is its pastry – the base that holds everything together.
Whether you’re crafting a classic chicken and mushroom pie, a hearty
vegetable pot pie, or a traditional meat and potato filling, knowing how to
make pastry for savoury pies is essential. It’s not just about mixing flour
and fat; it’s an art that involves understanding texture, temperature, and
technique.

Understanding the Basics of Pastry for Savoury
Pies

Before diving into recipes, it’s helpful to grasp what makes pastry for
savoury pies unique compared to sweet pie crusts or other baked goods.
Savoury pie pastry needs to be sturdy enough to hold moist fillings without
becoming soggy, yet tender and flaky to provide that delightful bite.

Types of Pastry Suitable for Savoury Pies

There are several types of pastry doughs, but the most common ones for
savoury pies include:

Shortcrust pastry: Known for its crumbly texture, it’s ideal for sturdy
pie bases and covers.

Puff pastry: Flaky and light, puff pastry is perfect for topping pies
with a golden, airy crust.

Choux pastry: Less common but sometimes used for unique savoury pies or
tarts.

For most traditional savoury pies, shortcrust pastry is the go-to choice. It
provides the right balance of firmness and flakiness without overpowering the
filling.



Ingredients: What You Need to Make Perfect
Savoury Pie Pastry

Getting the right ingredients and proportions is crucial. Here’s a breakdown
of what you’ll typically need:

Flour: Plain or all-purpose flour is standard. Some bakers like to mix
in a bit of whole wheat for extra texture.

Fat: Usually butter, lard, or a combination. Butter adds flavor and
flakiness, while lard can make the crust even crisper.

Cold water: Helps bind the dough without activating the gluten too much.

Salt: Enhances flavor.

Optional: A splash of vinegar or lemon juice can tenderize the dough,
while an egg yolk can enrich it.

Why the Temperature of Ingredients Matters

Cold ingredients are your best friend when making pie pastry. Keeping your
butter and water chilled prevents the fat from melting into the flour
prematurely, which is what creates those flaky layers. If the fat blends too
thoroughly, the pastry becomes tough and dense instead of light and crumbly.

Step-by-Step Guide: How to Make Pastry for
Savoury Pies

Let’s walk through the process of making a basic shortcrust pastry that’s
perfect for savoury pies.

Step 1: Prepare Your Ingredients

Start by chilling your butter and water in the fridge. Measure out your flour
and salt, then sift them together to ensure an even mixture.



Step 2: Cut in the Fat

Using a pastry cutter, two knives, or your fingers, cut the cold butter into
the flour until the mixture resembles coarse breadcrumbs. It’s okay to have
some small pea-sized pieces of butter remaining – they’re key to flakiness.

Step 3: Add Cold Water Gradually

Add iced water little by little, mixing gently with a fork until the dough
just comes together. Avoid adding too much water; the dough should be moist
but not sticky.

Step 4: Form and Chill the Dough

Bring the dough into a ball without overworking it. Flatten it into a disc,
wrap it in cling film, and refrigerate for at least 30 minutes. This rest
period lets the gluten relax and the fat firm up, making the pastry easier to
roll out.

Step 5: Roll Out with Care

Lightly flour your work surface and rolling pin. Roll the dough evenly from
the center outward, turning it occasionally to keep the shape circular. Aim
for about 3-5mm thickness, depending on your pie size.

Tips for Making Pastry That Stays Crisp with
Moist Fillings

One of the biggest challenges in making savoury pies is preventing the base
from becoming soggy, especially with wet fillings like stews or creamy
mixtures.

Use Blind Baking

Blind baking involves pre-baking the pastry shell before adding your filling.
This helps to set the crust and form a moisture barrier. To blind bake, prick
the base with a fork, line it with parchment paper, and fill it with baking
beans or rice. Bake for 10-15 minutes at 180°C (350°F), then remove the
weights and bake for another 5 minutes.



Brush with Egg Wash or Cheese

Before adding the filling, brushing the pastry with a beaten egg or a thin
layer of grated hard cheese can create a seal that reduces sogginess.

Choose Filling Ingredients Wisely

If possible, allow your filling to cool and thicken before filling the pastry
shell. Excess liquid can soak into the crust and make it limp.

Variations and Flavor Enhancements for Savoury
Pie Pastry

While a simple shortcrust is classic, there are ways to tweak your pastry for
more flavor or texture.

Adding Herbs and Spices

Incorporate finely chopped fresh herbs like thyme, rosemary, or sage directly
into the flour before adding the fat. This infuses the crust with subtle
savory notes that complement your filling.

Using Different Fats

Try blending butter with olive oil or bacon fat for a richer taste. Each fat
brings a unique flavor profile and texture to your pastry.

Whole Wheat and Gluten-Free Options

For a nuttier crust, substitute part of the flour with whole wheat. If you
need gluten-free pastry, use a blend of gluten-free flours and xanthan gum,
but be mindful that it may behave differently during rolling and baking.

Common Mistakes to Avoid When Making Pastry for
Savoury Pies

Even experienced bakers stumble sometimes. Here are a few pitfalls to watch



out for:

Overworking the dough: This develops gluten, leading to tough and chewy
pastry instead of tender and flaky.

Using warm ingredients: Melted butter or warm water can ruin the texture
by blending too smoothly with flour.

Skipping the chilling step: Without chilling, the dough becomes
difficult to handle and shrinks during baking.

Rolling unevenly: Uneven thickness causes uneven baking and possible
soggy spots.

How to Store and Use Leftover Pastry

If you have leftover pastry dough, it keeps well in the fridge for up to 2
days, wrapped tightly in plastic. For longer storage, freeze it for up to a
month. When ready to use, thaw overnight in the fridge and handle gently.

Leftover pastry can be repurposed into savoury tartlets, mini pies, or even
crisp pastry fingers for dipping.

---

Mastering how to make pastry for savoury pies opens up a world of comforting
dishes and creative cooking. With just a handful of simple ingredients and a
bit of practice, you’ll soon be crafting pies with golden, flaky crusts that
perfectly complement any filling. Whether you stick to traditional shortcrust
or experiment with herbs and different fats, the key is to keep your
ingredients cold, your technique gentle, and your passion for baking alive.
Happy pie-making!

Frequently Asked Questions

What are the basic ingredients needed to make pastry
for savoury pies?
The basic ingredients for pastry used in savoury pies typically include
flour, cold butter, salt, and cold water. Some recipes may also include a bit
of vinegar or egg to improve texture.



How do you ensure the pastry for savoury pies is
flaky?
To achieve flaky pastry, use cold butter and handle the dough as little as
possible. Cut the butter into small pieces and mix it quickly with the flour
before adding water. Keeping the ingredients cold prevents the butter from
melting, creating layers that result in flakiness.

Can I use all-purpose flour for savoury pie pastry?
Yes, all-purpose flour is commonly used for savoury pie pastry and provides a
good balance of texture. For a lighter pastry, some people mix all-purpose
flour with a bit of cake flour or pastry flour.

How much water should I add to pastry dough for
savoury pies?
Add cold water gradually, usually about 4-6 tablespoons for every 2 cups of
flour, until the dough just comes together. It's important not to add too
much water to avoid a tough pastry.

Should I blind bake the pastry before adding the
savoury filling?
Blind baking depends on the recipe. For wet fillings or recipes where the
filling cooks quickly, blind baking the pastry helps prevent a soggy bottom.
For fillings that require long cooking times, you can often bake the pie
directly.

What is the difference between shortcrust and puff
pastry for savoury pies?
Shortcrust pastry is crumbly and tender, made by rubbing fat into flour, and
is ideal for savoury pies with moist fillings. Puff pastry is layered and
flaky, made by folding and rolling butter into dough multiple times, and
gives a light, airy texture.

Can I make savoury pie pastry ahead of time?
Yes, you can make pastry dough ahead and store it in the refrigerator for up
to 2 days or freeze it for up to 1 month. Always wrap it tightly in plastic
wrap to prevent drying out.

How do I prevent the pastry from shrinking during
baking?
To prevent shrinking, avoid overworking the dough and allow it to rest in the



refrigerator before baking. Also, avoid stretching the dough when lining your
pie tin, and use pie weights if blind baking.

Is it possible to make gluten-free pastry for
savoury pies?
Yes, gluten-free pastry can be made using gluten-free flour blends. It's
important to add a binding agent like xanthan gum or psyllium husk and to
handle the dough gently, as gluten-free doughs can be more delicate.

Additional Resources
How to Make Pastry for Savoury Pies: A Professional Guide to Perfect Crusts

how to make pastry for savoury pies is a question that consistently
challenges both novice bakers and experienced chefs alike. The art of
creating a robust, flaky, yet tender crust that complements rather than
overwhelms the filling is a nuanced skill requiring careful consideration of
ingredients, techniques, and purpose. Unlike sweet pastries, savoury pie
crusts often demand a balance between texture and flavour that accommodates
hearty fillings such as meats, vegetables, and cheeses. This article delves
into the professional methodologies behind crafting the ideal pastry for
savoury pies, exploring variations, ingredient impacts, and practical tips to
elevate your baking outcomes.

Understanding the Basics of Pastry for Savoury
Pies

At its core, pastry for savoury pies is a dough made from a combination of
flour, fat, water, and sometimes salt. What distinguishes a successful
savoury pie pastry from others lies in the choice and treatment of these
ingredients, as well as the mixing and handling techniques.

Types of Pastry Suitable for Savoury Pies

The two most common pastry types used in savoury pies are shortcrust and puff
pastry, each offering distinct textures and flavour profiles:

Shortcrust Pastry: Known for its crumbly and tender texture, shortcrust
is ideal for pies where a sturdy base is essential. It typically
involves cutting cold fat (usually butter, lard, or a combination) into
flour until the mixture resembles coarse crumbs before adding cold water
to bring the dough together. The fat content and its temperature are



critical, as warmer fat risks creating a greasy dough, while overly cold
fat may hinder proper binding.

Puff Pastry: Characterized by its layers and flaky texture, puff pastry
is less common for savoury pies that require a firm base but excels in
top crusts or lighter pies. It demands more time and skill, involving
repeated rolling and folding to produce distinct layers that puff up
during baking.

For savoury pies, shortcrust remains the more versatile and forgiving choice,
particularly when making hand-raised pies or pie bases intended to hold wet
fillings without becoming soggy.

Ingredient Considerations and Their Effects

The selection and ratio of ingredients directly influence the pastry’s
performance:

Flour: All-purpose flour is the standard choice due to its moderate
protein content, which balances gluten formation. However, some bakers
opt for pastry or cake flour to achieve a more delicate crumb.
Alternatively, incorporating a portion of whole wheat or rye flour can
add depth to flavour but may toughen the pastry if overused.

Fat: The type of fat affects flakiness and flavour. Butter provides
excellent taste but has a lower melting point, which can make the dough
challenging to handle. Lard or shortening offers superior flakiness and
workability, often preferred in traditional savoury pies. Blending fats
can yield a balanced result.

Liquid: Cold water is typically used to bind ingredients without
activating too much gluten. Some recipes substitute part of the water
with sour cream, yogurt, or even beer to enhance tenderness and flavour.

Salt: An essential seasoning that elevates the overall taste of the
pastry. Some chefs add herbs or spices for an extra savoury dimension.

Step-by-Step Guide: How to Make Pastry for
Savoury Pies

Mastering the technique is as crucial as selecting ingredients. Below is a
professional breakdown of the process.



1. Preparing the Ingredients

Ensure that all ingredients, especially fats and liquids, are chilled. Cold
fat creates steam during baking, which contributes to flakiness. Using
chilled water prevents the fat from melting prematurely during mixing.

2. Mixing and Cutting in the Fat

The fat must be cut into the flour until the mixture resembles coarse
cornmeal with some pea-sized lumps remaining. This texture is vital to
creating layers in the pastry. Over-mixing can develop gluten, resulting in a
tough crust, while under-mixing risks uneven texture.

3. Adding Liquid to Form the Dough

Add cold water gradually, mixing gently with a fork or your hands until the
dough just comes together. The dough should be moist but not sticky. Over-
hydrating increases gluten development, which is undesirable for flaky
pastry.

4. Resting the Dough

Wrap the dough in cling film and refrigerate for at least 30 minutes. Resting
relaxes gluten strands and chills the fat further, improving workability and
final texture.

5. Rolling and Assembling

When rolling out the pastry, use a lightly floured surface and roll evenly to
prevent thin spots. For pie bases, ensure the dough is thick enough (usually
about 3-4mm) to support fillings. Docking the base with a fork can prevent
bubbling during blind baking.

6. Blind Baking (If Required)

For wet fillings, pre-baking the crust ensures a crisp bottom. Line the
pastry with parchment paper and weight it with baking beans. The baking times
and temperatures vary depending on the oven and recipe but generally run
between 180-200°C (350-400°F) for 10-15 minutes.



Advanced Techniques and Variations

Incorporating Herbs and Flavours

To enhance savoury pies, integrating fresh or dried herbs like thyme,
rosemary, or sage into the dough adds a subtle aromatic layer. Grated cheese
or ground nuts can also be mixed in for added texture and taste complexity.

Using Alternative Fats for Specific Outcomes

For a more authentic British-style meat pie, traditional lard is often
preferred due to its high melting point, which produces a crisp, flaky crust.
Conversely, vegetable shortening provides a neutral flavour and is excellent
for those avoiding animal fats.

Gluten-Free and Dietary Adaptations

With the rise in dietary restrictions, gluten-free pastry options are
increasingly relevant. Using rice flour blends with xanthan gum can produce
workable doughs, although they require careful hydration adjustments and
gentle handling to avoid crumbling.

Common Challenges and How to Overcome Them

Even with a professional approach, certain pitfalls frequently arise in
making pastry for savoury pies.

Tough or Chewy Pastry: This typically results from overworking the dough
or using too much water. To prevent this, mix gently and add liquids
incrementally.

Shrinking Pastry: Shrinkage occurs if the dough is stretched during
lining or insufficiently rested. Let the dough relax in the fridge and
avoid pulling it tight in the pie tin.

Soggy Bottoms: This is often caused by wet fillings or underbaking the
crust. Blind baking and using a hot oven initially can help create a
moisture barrier.

Cracking When Rolling: Dry dough or cold temperatures can cause
cracking. Allow the dough to sit at room temperature for a few minutes



before rolling out.

Comparative Review: Shortcrust vs. Puff Pastry
in Savoury Applications

Selecting the right pastry style is critical depending on the pie’s intended
purpose.

Shortcrust: Pros include ease of preparation, sturdiness, and excellent
compatibility with dense fillings. It also holds shapes well for
decorative edges. Cons are that it can be less flaky and lighter than
puff pastry.

Puff Pastry: Pros are the dramatic flakiness and visual appeal; perfect
for lighter fillings or as a top crust. Cons include complexity, longer
preparation time, and less structural integrity for heavy fillings.

Professional kitchens often balance both by using shortcrust bases with puff
pastry lids for an optimal blend of strength and texture.

The craft of how to make pastry for savoury pies requires both an
understanding of ingredient science and a delicate touch in execution. By
mastering fundamental techniques and experimenting with ingredient
variations, bakers can consistently produce pie crusts that elevate the
overall dish, enhancing both visual appeal and taste. The journey from mixing
to baking embodies a blend of tradition and innovation, inviting continual
refinement and personal expression in the art of savoury pastry making.
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