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The	mince	pies	in	this	recipehave	a	frangipane	topping.	A	delicious	twist	on	a	Christmas	classic.Advertisement	-	Continue	Reading	Below200	g	(7oz)	plain	flour,	plus	extra	to	dust1	Tbsp.	caster	sugar100	g	(3	oz)	unsalted	butter,	cold	and	cubed1	medium	egg	yolk500g	(1lb	2oz)	mincemeatFor	the	frangipane	topping50	(2oz)	unsalted	butter50	(2oz)
caster	sugar1	medium	egg,	beaten50	(2oz)	ground	almonds25	(1oz)	plain	flourfew	drops	almond	extract25	g	(1oz)	flaked	almondsicing	sugar,	to	dustStep1To	make	pastry,	put	flour,	sugar	and	chilled	butter	into	a	food	processor;	pulse	until	mixture	resembles	fine	breadcrumbs	(or	rub	butter	into	flour	mixture	with	fingertips	if	you	dont	have	a	food
processor).	Separately,	stir	together	yolk	and	1tbsp	cold	water.	Add	to	flour	mixture;	pulse/stir	until	pastry	just	comes	together.	Tip	on	to	a	surface;	knead	briefly	to	make	a	smooth	dough.	Shape	into	a	disc,	wrap	in	clingfilm	and	chill	for	15min.Step2Meanwhile,	make	frangipane	topping.	In	a	medium	bowl,	beat	butter	and	sugar	until	light	and	fluffy;
beat	in	egg	until	smooth.	Stir	in	ground	almonds,	flour	and	almond	extract	to	make	a	soft	mixture.Step3Roll	chilled	pastry	out	on	a	lightly	floured	surface	until	3mm	(in)	thick,	then	stamp	out	12	rounds	using	a	10cm	(4in)	round	cutter	(re-rolling	trimmings	as	necessary).	Use	rounds	to	line	a	12-hole	muffin	tin;	fill	cases	with	mincemeat.Step4Divide
frangipane	among	mincemeat-filled	cases;	smooth	down	a	little	(mixture	will	look	scant	but	spreads	during	baking).	Sprinkle	over	flaked	almonds.	Chill	for	10min.	Preheat	oven	to	190C	(170C	fan)	mark	5.Step5Bake	pies	for	25-30min	until	risen	and	golden.	Leave	to	cool	in	tin	for	5min	to	set	pastry;	carefully	transfer	to	wire	rack	to	cool;	dust	with	icing
sugar.	Serve	just	warm	or	at	room	temperature	with	cream	or	brandy	butter.	To	store:Cooled	pies	will	keep	in	an	airtight	container	at	room	temperature	for	up	to	a	week.	Serve	as	they	are	(with	a	re-dusting	of	icing	sugar)	or	warm	through	for	5min	on	a	baking	tray	in	oven	preheated	to	190C	(170C	fan)	mark	5.	To	freeze:Pack	cooled	pies	into	an
airtight	container	in	layers,	separated	by	baking	parchment.	Freeze	for	up	to1	month.	Defrost	at	room	temperature	to	serve.	To	store:Cooled	pies	will	keep	in	an	airtight	container	at	room	temperature	for	up	to	a	week.	Serve	as	they	are	(with	a	re-dusting	of	icing	sugar)	or	warm	through	for	5min	on	a	baking	tray	in	oven	preheated	to	190C	(170C	fan)
mark	5.	To	freeze:Pack	cooled	pies	into	an	airtight	container	in	layers,	separated	by	baking	parchment.	Freeze	for	up	to1	month.	Defrost	at	room	temperature	to	serve.	Calories:	343	Fibre:	2	gTotal	carbs:	41	gSugars:	27	gTotal	fat:	17	gSaturated	fat:	8	gProtein:	5	gOpen	Gallery	First,	here	is	the	good	news.	You	can	prepare	frangipane	in	advance	and
freeze	it	for	later	consumption.	Frangipane	is	a	delicious	treat	made	with	almonds	that	create	a	sweet	and	fluffy	filling	encased	in	a	pastry	case.	This	tasty	dessert	is	generally	served	with	hot	afternoon	tea.	Generally,	people	love	to	have	extra	helpings	of	delicious	treats.	So,	preparing	frangipane	in	excess	is	not	new.	Therefore,	there	can	be	questions
about	its	preservation.	However,	the	best	aspect	of	frangipane	is	that	it	freezes	well.	So,	here	is	how	we	freeze	and	enjoy	it	for	extended	periods.How	Do	You	Freeze	Frangipane?You	can	prepare	frangipane	at	home	and	freeze	it.	Alternatively,	you	can	order	frangipane	from	the	bakery	and	comfortably	freeze	it.	We	shall	discuss	both	these	methods
here	in	detail.Freezing	Homemade	Frangipane	(Baked	Frangipane)Exposure	to	the	cool	air	and	moisture	inside	the	freezer	can	spoil	the	tart	and	its	taste	to	deteriorate.	So,	wrapping	the	pastry	tightly	is	crucial	to	the	freezing	process.Bake	the	frangipane	and	allow	it	to	cool	to	room	temperature	on	a	wire	rack.	The	wire	rack	is	better	than	cooling	it	on
the	baking	tray	because	it	will	enable	uniform	and	quicker	cooling.	The	warm	frangipane	can	become	moist	if	placed	directly	inside	the	freezer.You	can	entirely	freeze	the	frangipane	in	its	tin	if	the	container	is	freezer-safe.	But,	we	advise	removing	it	from	the	tin	and	slicing	it	into	consumable	portions	for	convenience.Use	plastic	wrap	or	a	cling	film	to
cover	the	frangipane	tightly.	We	suggest	double	or	triple	wrapping	to	protect	the	tart	from	exposure	to	moisture	and	air.	The	more	the	protection	at	this	stage,	the	better	the	frangipane	after	freezing.	You	can	finally	add	an	aluminum	or	tin	foil	protection	layer	before	popping	them	into	a	freezer	bag.Stick	the	date	label,	squeeze	out	excess	air,	and	seal
the	bag	airtight.	Keep	the	freezer	bag	inside	the	freezer,	enabling	the	contents	to	freeze	well.Freezing	Unbaked	FrangipaneFreezing	unbaked	frangipane	is	possible.	You	can	prepare	the	tart	in	a	freezer-safe	tin	and	wrap	the	entire	container	in	plastic	or	cling	film.	Provide	additional	protection	by	surrounding	it	in	aluminum	foil	before	placing	the
container	inside	a	freezer	bag.	Expel	air	from	the	freezer	bag	and	seal	it	properly.	Note	the	freezing	date	before	placing	the	bag	inside	the	freezer.Freezing	Store-Bought	FrangipaneThe	method	of	freezing	store-bought	frangipane	is	the	same	as	that	of	freezing	homemade	frangipane.	Wrapping	the	tart	well	is	crucial	because	exposure	to	humidity	can
cause	its	taste	to	deteriorate.	We	suggest	refraining	from	freezing	the	store-bought	frangipane	if	it	has	sugar	toppings	because	sugar	can	condense	during	freezing	and	make	the	pastry	mushy.How	Long	Can	You	Freeze	Frangipane	And	Maintain	Its	Taste?Frangipane	tart	is	a	delicate	recipe	that	can	spoil	soon	if	exposed	to	room	temperature	for
extended	hours.	In	addition,	the	humidity	inside	the	freezer	can	affect	its	texture.	Hence,	we	advise	freezing	the	frangipane	for	not	more	than	two	months.How	Do	You	Defrost	Frangipane?Transfer	the	frozen	frangipane	from	the	freezer	to	the	refrigerator	and	allow	it	to	thaw	gradually	and	naturally	for	several	hours.	It	is	better	to	initiate	the
defrosting	overnight	for	the	tart	to	be	ready	for	consumption	the	following	morning.Once	defrosted	completely,	you	can	transfer	the	frangipane	to	the	oven	for	reheating.	Fifteen	minutes	should	be	sufficient	to	reheat	the	tart.	You	can	bake	it	as	usual	if	you	have	frozen	the	unbaked	frangipane	in	its	container.Can	You	Refreeze	Frangipane?No.	We	do
not	suggest	refreezing	frangipane	once	you	have	defrosted	and	reheated	it.	The	tart	has	a	delicate	structure.	So,	you	risk	ruining	its	texture	by	repeated	heating	and	cooling.Does	Freezing	Affect	Frangipane?Frangipane	freezes	well,	but	the	taste	of	the	frozen	frangipane	is	not	the	same	as	freshly	prepared.	There	can	be	changes	in	its	texture,	but	it	is
not	easily	noticeable	after	reheating	it.	However,	it	remains	delicious	to	eat.Can	You	Freeze	Frangipane	Tart?Yes.	You	can	freeze	frangipane	tart	as	discussed	above.Can	You	Freeze	Frangipane	Filling?The	frangipane	filling	freezes	well	because	it	does	not	contain	butter,	cream,	milk,	or	sugar.	So,	there	should	not	be	any	issue	freezing	frangipane
filling.Can	You	Freeze	Frangipane	Mixture?Yes.	You	can	freeze	the	frangipane	mixture	and	use	it	to	prepare	the	tarts	whenever	you	feel	like	doing	so.	The	frangipane	mixture	freezes	well.Can	You	Freeze	Frangipane	Mince	Pies?It	is	possible	to	freeze	frangipane	mince	pies,	provided	you	wrap	them	properly	and	prevent	exposure	to	moisture	and	cold
air	that	can	cause	freezer	burn.Can	You	Freeze	Frangipane	Mix?Yes.	You	can	freeze	frangipane	mix	and	preserve	it	for	extended	periods.Can	You	Freeze	Pear	Frangipane	Tart?Yes.	You	can	freeze	pear	frangipane	tart	the	way	discussed	in	this	article.	Cooling	the	baked	pies	is	critical.	Wrapping	them	to	prevent	exposure	to	air	helps	the	frozen	pastries
remain	fresh	for	long	periods.Can	You	Freeze	Raw	Frangipane?Yes.	It	is	possible	to	freeze	raw	frangipane	and	store	it	for	three	months.	But,	first,	we	advise	freezing	the	unbaked	frangipane	in	its	tart	shells.	Then,	it	becomes	convenient	to	bake	it	with	the	filling	and	the	fruit.Can	You	Freeze	Cooked	Frangipane	Tart?Yes.	Freezing	cooked	frangipane
tarts	is	possible.	But,	we	recommend	holding	off	the	buttercream	and	sugar	toppings	before	freezing.	They	can	cause	the	pastry	to	become	mushy.	So,	we	suggest	adding	the	toppings	after	reheating	when	you	serve	the	pies.Can	You	Freeze	Frangipane	Tart	Leftovers?The	frangipane	leftovers	can	contain	other	food	residues.	So,	we	have	to	be	careful.
You	can	brush	off	the	sugar	toppings	and	other	food	residues	before	freezing.	The	leftovers	do	not	last	long	in	the	freezer.	So,	refrigerating	it	for	a	couple	of	days	and	consuming	it	is	advisable.Can	You	Refrigerate	Frangipane?Yes.	You	can	refrigerate	the	frangipane	pastries,	provided	you	wrap	them	well	and	keep	them	insulated	from	other	foods	in
the	fridge.	The	pies	can	absorb	other	food	odors	and	thus,	taste	different.Final	ThoughtsFrangipane	is	a	delicious	treat	that	tastes	the	best	when	consumed	fresh	from	the	oven.	However,	it	freezes	well.	So,	you	can	freeze	the	frangipane	tarts	and	preserve	them	for	later	consumption.	There	can	be	a	slight	change	in	taste,	but	freezing	it	properly	makes
the	difference	unnoticeable.These	festive	frangipane	mince	pies	are	the	perfect	treat	to	enjoy	over	the	Christmas	holidays.	Filled	with	sweet	and	fruity	mincemeat	and	topped	with	a	rich	homemade	almond	frangipane	cream,	they	make	a	lovely	alternative	to	traditional	mince	pies.	We'll	email	you	this	post	for	easy	access	later!	You'll	also	join	the
Effortless	Foodie	mailing	list	and	receive	my	popular	'No	Bake	Bars	and	Slices'	eBook	for	free!	This	site	is	protected	by	the	Google	Privacy	Policy	and	Terms	of	Service	apply.	Best	of	all,	thanks	to	store-bought	shortcrust	pastry	and	simple	homemade	frangipane,	these	pies	are	incredibly	easy	to	prepare.	Simply	roll	out	the	pastry,	fill	with	mincemeat,
and	top	with	the	almond	sponge	mixture	before	baking	until	golden.	The	almond	topped	mince	pies	are	ideal	for	sharing	at	festive	gatherings,	buffets,	and	parties	over	the	Christmas	season.	You	can	also	serve	them	as	a	festive	dessert	with	custard,	cream,	or	brandy	butter.	Love	mince	pies?	Try	my	easy	crumble-topped	mince	pies	next!	Jump	to:
While	they	may	look	fancy,	these	mince	pies	are	surprisingly	easy	to	make	using	store-bought	pastry	and	simple	homemade	frangipane.	The	combination	of	sweet	mincemeat,	rich	almond	frangipane,	and	buttery	pastry	makes	for	incredibly	tasty	pies	that	are	a	nice	change	from	traditional	pastry	topped	mince	pies.	They	can	be	served	as	dessert,	as
part	of	a	festive	buffet	spread,	or	packed	up	as	Christmas	gifts	for	teachers,	friends,	and	neighbours.	They're	also	freezer-friendly.	Shortcrust	Pastry	-	I've	used	store-bought	ready-rolled	shortcrust	pastry	to	keep	things	quick,	but	feel	free	to	make	your	own.	Mincemeat	-	a	good	quality	store-bought	or	homemade	mincemeat.	For	the	Frangipane
(almond	cream)	-	butter,	sugar,	eggs,	ground	almonds,	plain	flour,	and	almond	extract.	Flaked	almonds	-	for	the	tops	of	the	mince	pies.	During	Medieval	times,	mincemeat	originally	contained	minced	meat	along	with	fruit	and	spices.	The	modern	version	is	a	mixture	of	chopped	dried	fruit,	spirits	(brandy,	rum,	or	whisky),	and	spices	such	as	cinnamon,
cloves,	and	nutmeg.	Why	not	try	adding	it	to	anapple	crumble?	The	recipe	card	with	ingredient	quantities	and	detailed	instructions	can	be	found	at	the	bottom	of	the	post	One:	Cream	together	the	butter	and	sugar	in	a	large	mixing	bowl.	Two:	Beat	in	the	eggs	and	almond	extract.	Three:	Fold	in	the	ground	almonds	and	plain	flour	and	mix	until
combined.	Four:	Using	a	7cm	fluted	round	biscuit	cutter,	stamp	out	12	rounds	of	pastry	and	lightly	press	into	the	greased	bun	tin.	Five:	Fill	each	pastry	case	with	mincemeat.	Six:	Top	each	mince	pie	with	the	almond	frangipane	and	scatter	over	flaked	almonds.	Seven:	Bake	in	the	oven	for	18-20	minutes	until	the	tops	are	golden	brown.	Allow	to	cool	for
15	minutes	before	carefully	removing	the	mince	pies	to	a	cooling	rack.	Top	Tip	-	use	any	leftover	pastry	to	make	jam	tarts!	Lightly	grease	the	bun	tin	with	butter	or	vegetable	oil	to	prevent	the	mince	pies	from	sticking.	Alternatively,	place	strips	of	baking	paper	into	each	hole	of	the	bun	tin	(make	sure	the	baking	paper	is	overhanging	the	edges),	before
lining	each	hole	with	the	pastry.	Once	cool,	lift	the	mince	pies	out	using	the	overhanging	baking	paper.	To	save	time,	make	the	frangipane	sponge	the	day	before	and	store	it	in	the	fridge.	Put	the	frangipane	mixture	into	a	large	piping	bag	with	a	wide	nozzle	and	use	this	to	pipe	the	mixture	on	top	of	the	mincemeat.	The	frangipane	mince	pies	are	a
great	addition	to	any	festive	buffet,	bake	sale,	or	Christmas	party,	along	withair	fryer	sausage	rolls,	chocolate	orange	tiffin,Christmas	fairy	cakes,	andcranberry	white	chocolate	blondies.	You	can	also	serve	the	mince	pies	warm	for	dessert,	with	custard,	ice	cream,	or	brandy	butter!	They	make	a	nice	alternative	to	Christmas	pudding.	Add	a	handful	of
chopped	walnuts	to	give	the	mince	pies	some	crunch.	Stir	orange	zest	into	shop-bought	mincemeat	for	more	flavour.	Dust	with	icing	sugar	once	cool.	Store	-The	baked	mince	pies	will	stay	fresh	in	an	airtight	container	for	up	to	1	week.	Reheat	-	You	can	eat	mince	pies	at	room	temperature,	but	if	you	prefer	to	eat	them	warm,	return	the	pies	to	a
medium	oven	or	air	fryer	for	5	minutes.	Freeze-	Place	the	cooled	baked	mince	pies	into	freezer	bags	and	freeze	for	up	to	3	months.	What	does	frangipane	taste	like?	Frangipane	is	an	almond	filling	that	is	usually	made	with	butter,	sugar,	eggs,	and	ground	almonds.	It	has	a	creamy,	paste-like	consistency	and	asweet	nutty	flavor.	Is	frangipane	like
marzipan?	Frangipane	is	an	almond	filling,	sometimes	called	frangipane	cream.Marzipan,	on	the	other	hand,	is	an	almond-sugar	paste	that's	very	dense	and	can	be	formed	into	decorative	shapes.	Don't	forget	to	subscribe	to	the	newsletter	to	stay	up	to	date	with	what's	cooking	in	the	Effortless	Foodie	kitchen!	You	can	also	follow	me	on	Facebook,
Twitter,	and	Instagram	too!	Email	Print	Pin	Easyfrangipane	mince	piesmade	with	buttery	ready-rolled	store-bought	shortcrust	pastry,	fruity	mincemeat,	and	topped	with	a	delicious	homemade	almond	frangipane!	Prep	Time	10	minutes	minutes	Cook	Time	20	minutes	minutes	Total	Time	30	minutes	minutes	We'll	email	you	this	post	for	easy	access
later!	You'll	also	join	the	Effortless	Foodie	mailing	list	and	receive	my	popular	'No	Bake	Bars	and	Slices'	eBook	for	free!	This	site	is	protected	by	the	Google	Privacy	Policy	and	Terms	of	Service	apply.	325	g	Ready	Rolled	Shortcrust	Pastry200	g	Mincemeat100	g	Butter	unsalted	and	softened100	g	Caster	Sugar2	Eggs	medium	teaspoon	Almond
Extract100	g	Ground	Almonds1	tablespoon	Plain	Flour3	tablespoon	Flaked	AlmondsPreheat	the	oven	to	200C	(180	fan/	Gas	6)	and	lightly	grease	a	12	hole	bun	tin	with	butter.Cream	together	the	butter	and	sugar	in	a	large	mixing	bowl.100	g	Butter,	100	g	Caster	SugarBeat	in	the	eggs	and	almond	extract.2	Eggs,	teaspoon	Almond	ExtractFold	in	the
ground	almonds	and	plain	flour	and	mix	until	combined.100	g	Ground	Almonds,	1	tablespoon	Plain	FlourUsing	a	7cm	fluted	round	biscuit	cutter,	stamp	out	12	rounds	of	pastry	and	lightly	press	into	the	greased	bun	tin.325	g	Ready	Rolled	Shortcrust	PastryFill	each	pastry	case	with	mincemeat.Top	each	mince	pie	with	the	almond	frangipane	and
scatter	over	flaked	almonds.3	tablespoon	Flaked	AlmondsBake	in	the	oven	for	18-20	minutes	until	the	tops	are	golden	brown.	Allow	to	cool	for	15	minutes	before	carefully	removing	the	mince	pies	to	a	cooling	rack.	Top	Tips:Lightly	grease	the	bun	tin	with	butter	or	vegetable	oil	to	prevent	the	mince	pies	from	sticking.	Alternatively,	place	strips	of
baking	paper	into	each	hole	of	the	bun	tin	(make	sure	the	baking	paper	is	overhanging	the	edges),	before	lining	each	hole	with	the	pastry.	Once	cool,	lift	the	mince	pies	out	using	the	overhanging	baking	paper.To	save	time,	make	the	frangipane	sponge	the	day	before	and	store	it	in	the	fridge.Put	the	frangipane	mixture	into	a	large	piping	bag	with	a
wide	nozzle	and	use	this	to	pipe	the	mixture	on	top	of	the	mincemeat.Variations:Add	a	handful	of	chopped	walnuts	to	give	the	mince	pies	some	crunch.Stir	in	orange	zest	to	shop-bought	mincemeat	for	more	flavour.Dust	with	icing	sugar	once	cool.Storage:Store	-The	baked	mince	pies	will	keep	in	an	airtight	container	for	up	to	a	week.Reheat	-	You	can
eat	mince	pies	at	room	temperature,	but	if	you	prefer	to	eat	them	warm,	return	the	pies	to	a	medium	oven	or	air	fryer	for	5	minutes.Freeze	-Place	the	cooled	baked	mince	pies	into	freezer	bags	and	freeze	for	up	to	3	months.Nutrition:The	nutritional	information	provided	is	approximate	and	is	calculated	using	online	tools.	Information	can	vary
depending	on	various	factors,	but	we	have	endeavoured	to	be	as	accurate	as	possible.	Easy	Frangipane	Mince	Pies*	Percent	Daily	Values	are	based	on	a	2000	calorie	diet.	Snap	a	pic	and	tag	@effortlessf00d	on	Instagram	or	TwitterIts	at	this	time	of	the	year	that	I	hear	the	call	of	the	beloved	mince	pie.	Not	just	any	mince	pie,	but	Frangipane	Mince
Pies,	from	one	of	my	favourite	baking	books,	Nigella	Lawsons,	How	to	be	a	Domestic	Goddess.	Unless	you	are	from	an	english	speaking	country,	no	doubt,	some	of	you	may	even	wonder	what	is	a	mince	pie.	And	you	are	probably	wonderingwhy	on	earth	youwould	youmix	minced	meat	with	fruit	and	sugar	then	wrap	in	pastry?Mince	pies	are	a
traditional	British	sweet	eaten	around	Christmas	time.	Said	to	have	been	brought	over	by	the	Europeancrusaders	from	the	Holy	Land.	Indeed,	they	arereminiscent	of	Middle	Eastern	cooking,	where	meat	is	often	combined	with	fruits,	nuts	and	spices.	Therefore,	the	very	first	mince	pies	actually	did	contain	meat.	However,	palates	changed	over	the
years	and	the	current	day	mince	pie	no	longer	contains	meat	andis	purely	dried	fruits	(currants,	sultanas,	apple,	mixed	peel),	shredded	suet	or	vegetable	shortening,	sugar	and	brandy.	The	mince	meat	is	usually	prepared	months	ahead,	preserved	by	plentiful	sugar	and	alcohol!	There	are	many	fabulous	mince	pie	recipes	out	there	and	most	are	pretty
basic,	after	all	they	are	just	pastry	(sweet	or	savoury)	and	mince	meatfilling.	No	doubt	youll	have	your	favourites	already.	Ive	been	making	these	particular	frangipane	mince	pies	for	the	past	ten	years,	which	havebecome	a	firm	favourite	amongst	family	and	friends	alike.	As	a	result,	no	Christmas	is	quite	complete	without	these	buttery,	mounds	of
deliciousness.	Other	than	their	fabulous	taste,	one	of	the	best	things	about	these	frangipane	mince	pies	is	you	can	make	themwell	in	advance	of	Christmas.	Either	make	the	pastry	ahead	of	time	and	freeze	in	discs,	or	make	the	complete	mince	pie	with	filling	and	all	and	freeze	between	layers	of	greaseproof	paper.	They	will	easily	freeze	for	2-3	months.
One	Christmas	I	made	about	50	mince	pies	and	were	still	eating	mince	pies	at	Easter	time!	Nigellas	recipe	states	she	makes	24	regular	sized	mince	pies	out	of	these	quantities,	using	a	7cm	cookie	cutter.	A	point	to	note	though,	if	you	do	use	a	7cm	cutter	you	will	have	a	very	shallow	mince	pie.	Therefore,	if	you	prefer	a	deeper	mince	pie,	like	I	do,	I
recommend	you	use	a	9cm	cookie	cutter	rather	than	the	7cm	cookie	cutter.	You	will	find	that	the	quantity	of	frangipane	in	this	recipe	yields	enough	to	make	12-18	lovely,	deep	filled,	pies,or	one	tray	of	regular	and	one	tray	of	minis.I	made	12	regular	sized	(9cm	cookie	cutter)	and	onetray	of	12	mini	(7cm	cookie	cutter)	mince	pies.If	you	love	mince	pies
then	Im	sure	youll	love	these.	Even	though,	they	may	take	a	little	longer	than	a	regular	mince	pie	they	arewell	worth	the	extra	10	minutes	it	takes	making	the	frangipane.What	is	your	favourite	Christmas	food	treat?	If	you	have	any	questions	or	comments	just	drop	me	a	line	or	write	in	the	comments	box	below.Also,	If	you	make	the	recipe	and	like	it
you	can	give	it	a	rating,	take	a	photo	and	share	it	with	me	over	onINSTAGRAMby	tagging	it	#gillianskitchen.gx	175	g	plain	flour	preferably	00	30	g	ground	almonds	65	g	icing	sugar	pinch	of	salt	125	g	cold	unsalted	butter	diced	2	large	egg	yolks	beaten	with	1	tbsp	of	iced	water	200	g	mincemeat	1	tbsp	brandy	optional	90	g	caster	sugar	90	g	unsalted
butter	melted	2	large	eggs	90	g	ground	almonds	4	tbsp	flaked	almonds	Put	the	flour,	ground	almonds,	sugar	and	salt	into	the	food	processor	bowl	and	pulse	to	combine.	Add	the	chilled	diced	butter	and	process	until	you	have	a	mixture	the	texture	of	breadcrumbs.	Start	to	add,	one	tablespoon	at	a	time,	the	egg	and	water	mix	down	the	funnel.	Pulse	as
you	add,	until	the	pastry	looks	like	it's	about	to	form	a	ball	around	the	blade.	Turn	out	the	mixture	onto	a	lightly	floured	surface	and	bring	together	with	your	hands	to	form	a	dough.	Shape	the	dough	into	2	discs,	cover	with	clingfilm	and	refrigerate	for	at	least	30	minutes.	Roll	out	one	of	the	disc	and	stamp	out	6	circles.	The	circles	need	to	be	slightly
larger	than	the	tart	indentations.	Press	the	pastry	down	gently.	Roll	out	your	next	disc	of	dough	and	repeat.	Place	the	tray	back	into	the	fridge	for	a	further	15	minutes	to	rest.	Preheat	the	oven	to	200C	/	gas	mark	6.	In	a	separate	bowl,	beat	together	the	eggs	and	sugar	then	pour	in	the	melted	butter,	whilst	still	beating.	Then	stir	in	the	ground
almonds.	Mix	the	brandy	into	the	mincemeat.	Remove	the	tray	from	the	fridge	and	place	3/4	teaspoon	of	the	brandy	mince	meat	into	each	pastry	cavity.Add	a	tablespoon	of	the	frangipane	mix	over	each	mince	meat	filled	pastry.	Sprinkle	each	pie	with	some	flaked	almonds	and	bake	for	15	minutes,	or	until	the	pastry	is	cooked	and	the	tops	are	golden
brown.	Remove	from	the	oven	and	leave	to	cool	in	the	tins	for	at	least	5	minutes	before	transferring	to	a	wire	rack	to	cool	completely.	Nigella's	recipe	states	she	makes	24	regular	sized	mince	pies	out	of	these	quantities,	using	a	7cm	biscuit	cutter.	However,	a	7cm	cutter	is	ideal	for	the	mini	sized	tarts	(using	a	mini	muffin	tin)	and	are	very	cute	indeed,
but	if	you	prefer	more	than	a	mouthful	the	I	recommend	you	use	the	regular	sized	muffin	trays	and	a	9cm	cookie	cutter.	Delicious	homemade	mince	pies	topped	with	frangipane	and	flaked	almonds,	these	Easy	Frangipane	Mince	Pies	look	and	taste	impressive,	but	are	actually	super	simple	to	make.	(Promise	I	wont	tell!)	I	am	a	huge	fan	of	mince	pies
and	I	always	make	several	batches	of	my	star-topped	mini	mince	pies	ever	year.	However,	this	year	I	have	been	working	on	a	new	mince	pie	variation	my	Easy	Peasy	Frangipane	Topped	Mince	Pies!These	little	pies	of	wonderfulness	have	a	traditional	homemade	shortcrust	pastry	bottom,	which	is	then	filled	with	mincemeat	and	topped	with	a	luxurious
frangipane.	Finally,	I	scatter	a	few	flaked	almonds	on	the	top	for	maximum	flavour	and	to	add	a	delicious	crunch.	(And	plus	they	look	really	pretty!)	These	Easy	Frangipane	Topped	Mince	Pies	look	and	taste	really	impressive	but	are	actually	super	easy	to	make.	The	homemade	shortcrust	pastry	is	made	from	only	3	ingredients:	flour,	butter	and	water.
(It	is	so	easy	to	make	my	kids	have	been	making	it	since	they	were	about	4	years	old!)The	mincemeat	is	from	a	jar	(promise	I	wont	tell!)	and	the	frangipane	is	as	easy	as	making	a	basic	cake	mixture	just	mix	together	butter,	sugar,	an	egg	and	ground	almonds	(US	almond	flour).Finally,	the	decoration	just	couldnt	be	simpler	a	scattering	of	flaked
almonds	and	a	sprinkle	of	icing	sugar	(US	confectioners	sugar)!	While	these	easy	peasy	mince	pies	might	be	super	simple	to	make	they	are	utterly	moreish	my	family	demolished	these	in	record	breaking	time	and	my	kids	just	couldnt	get	enough	of	them	(despite	being	initially	a	little	sceptical	haha!)I	am	very	confident	that	if	you	make	these	for	a
Christmas	party	or	family	gathering,	everyone	will	be	very	impressed	and	you	will	get	plenty	of	compliments	just	make	sure	you	make	enough,	as	they	will	disappear	FAST!	These	frangipane	topped	mince	pies	are	delicious	on	their	own,	served	warm	or	cold.	Alternatively,	they	are	wonderful	with	custard,	cream	or	ice-cream.	And,	of	course,	they	are
also	delicious	with	brandy	butter	and	brandy	cream!	I	know	not	everyone	is	a	fan	of	dessert	wine,	but	I	for	one	LOVE	it,	and	these	frangipane	mince	pies	are	a	great	match	for	dessert	wines	such	as	Banyuls,	Rivesaltes	and	Maury.	Alternatively,	these	mince	pies	go	brilliantly	with	sweet	sherry	(for	example	cream	sherry)	and	tawny	port	both	of	which
are	likely	to	be	knocking	around	at	Christmas	time!Ruby-coloured	port	(such	as	LBV	or	vintage)	also	goes	well,	but	tawny	port	is	the	better	match	if	you	have	it!	In	the	very	unlikely	scenario	that	you	/	your	family	/	your	friends	dont	hoover	up	these	delicious	frangipane	topped	mince	pies	in	a	matter	of	seconds,	they	will	keep	well	in	a	airtight	tin	at
room	temperature	for	up	to	a	week.	Absolutely!	Simply	place	the	mince	pies	in	a	lidded	container	in	your	freezer,	where	they	will	keep	for	up	to	6	months.	Defrost	at	room	temperature	for	a	few	hours	before	serving.	Print	Pin	Delicious	homemade	mince	pies	topped	with	frangipane	and	flaked	almonds,	these	Easy	Frangipane	Mince	Pies	look	and	taste
impressive,	but	are	actually	super	simple	to	make.	(Promise	I	wont	tell!)	Course	Dessert,	Pudding,	Snack	Prep	Time	20	minutes	minutes	Cook	Time	20	minutes	minutes	Total	Time	40	minutes	minutes	8cm	(3inch)	fluted	circular	cutter	(non-fluted	is	also	fine!)12	hole	cupcake	tray	(holes	6cm/2in	wide,	2cm/in	deep)Sieve	(for	dusting	the	mince	pies	with
sugar)200	g	plain	flour	(US	all	purpose	flour)100	g	butter	cut	into	small	cubes	(plus	extra	for	greasing)Cold	water	(approximately	6	tablespoons	-	you	may	need	less)250	g	good	quality	mincemeat	(shop-bought	is	fine	I	used	Tesco	finest)A	small	handful	of	flaked	almondsIcing	sugar	(US	confectioners	sugar)	for	dusting	(optional)100	g	butter
softened100	g	caster	sugar1	medium	egg1	teaspoon	vanilla	extract	(optional)100	g	ground	almonds	(US	almond	flour)Preheat	your	oven	to	180C	/	160C	fan	/	gas	mark	4	/	350F	and	grease	a	12	hole	cupcake	tray	with	a	little	butter.	(See	Note	1.)Place	the	flour	and	the	cubed	butter	in	a	mixing	bowl	and	rub	the	butter	into	the	flour	until	it	resembles
breadcrumbs.	(You	can	do	this	in	a	food	processor	if	you	prefer!)Slowly	add	the	cold	water	1	tablespoon	at	a	time	until	the	mixture	just	starts	to	come	together.	Use	your	hands	to	form	the	mixture	into	a	ball,	but	take	care	not	to	overwork	the	dough.Wrap	the	pastry	dough	in	clingfilm	(or	similar)	and	place	in	the	fridge	until	needed.Next,	place	the
softened	butter	into	a	mixing	bowl	together	with	the	caster	sugar.	Beat	until	pale	and	fluffy.	Add	the	egg	and	beat	again,	then	add	the	vanilla	extract	(if	using)	and	the	ground	almonds,	and	stir	to	combine.	This	is	your	frangipane.Take	the	pastry	dough	out	of	the	fridge	and	roll	out	until	it	is	a	little	bigger	than	your	cupcake	tray.Carefully	cut	out	circles
of	pastry	with	a	fluted	cutter	that	is	8cm	(3inches)	in	diameter.	Place	the	pastry	circles	in	the	prepared	cupcake	tray.Next	place	2	teaspoons	of	mincemeat	in	each	pastry	case.	(See	Note	2.)Cover	the	mincemeat	with	1	tablespoon	of	frangipane	and	scatter	with	a	few	flaked	almonds.	(See	Note	2.)Place	the	mince	pies	in	your	pre-heated	oven	and	cook
for	20-25	minutes	until	golden	brown	on	top	and	cooked	through.	(The	frangipane	should	spring	back	slightly	when	you	press	it	down	lightly	with	a	finger	take	care	not	to	burn	yourself,	though!).Leave	the	mince	pies	to	cool	in	the	tin	for	10	minutes,	then	turn	them	out	onto	a	cooling	rack.Finally,	dust	the	mince	pies	with	a	little	icing	sugar	(US
confectioners	sugar).Serve	the	mince	pies	warm	or	cold,	on	their	own	or	with	custard	/	cream	/	ice-cream.	Please	note	-	since	first	publishing	this	recipe,	I	have	altered	the	oven	temperature	from	(200C	to	180C)	and	cooking	time	(from	18-20	mins	to	20-25	mins)	as	-	after	further	testing	-	I	have	found	this	gives	a	better	result.Please	note	-	a	teaspoon
and	a	tablespoon	here	refer	to	a	standard	UK	teaspoon	(5ml	/	floz)	and	a	standard	tablespoon	(15ml	/	floz).	It	is	important	you	stick	to	these	measures	to	obtain	optimum	results.Suitable	for	freezing.Nutrition	information	is	approximate	and	meant	as	a	guideline	only.	Easy	Frangipane	Topped	Mince	Pies	Calories	329	Calories	from	Fat	162	*	%	Daily
Values	are	based	on	a	2000	calorie	diet	I'd	love	to	hear	about	it!	Leave	a	review	in	the	comments	below.	First,	here	is	the	good	news.	You	can	prepare	frangipane	in	advance	and	freeze	it	for	later	consumption.	Frangipane	is	a	delicious	treat	made	with	almonds	that	create	a	sweet	and	fluffy	filling	encased	in	a	pastry	case.	This	tasty	dessert	is
generally	served	with	hot	afternoon	tea.	Generally,	people	love	to	have	extra	helpings	of	delicious	treats.	So,	preparing	frangipane	in	excess	is	not	new.	Therefore,	there	can	be	questions	about	its	preservation.	However,	the	best	aspect	of	frangipane	is	that	it	freezes	well.	So,	here	is	how	we	freeze	and	enjoy	it	for	extended	periods.How	Do	You	Freeze
Frangipane?You	can	prepare	frangipane	at	home	and	freeze	it.	Alternatively,	you	can	order	frangipane	from	the	bakery	and	comfortably	freeze	it.	We	shall	discuss	both	these	methods	here	in	detail.Freezing	Homemade	Frangipane	(Baked	Frangipane)Exposure	to	the	cool	air	and	moisture	inside	the	freezer	can	spoil	the	tart	and	its	taste	to	deteriorate.
So,	wrapping	the	pastry	tightly	is	crucial	to	the	freezing	process.Bake	the	frangipane	and	allow	it	to	cool	to	room	temperature	on	a	wire	rack.	The	wire	rack	is	better	than	cooling	it	on	the	baking	tray	because	it	will	enable	uniform	and	quicker	cooling.	The	warm	frangipane	can	become	moist	if	placed	directly	inside	the	freezer.You	can	entirely	freeze
the	frangipane	in	its	tin	if	the	container	is	freezer-safe.	But,	we	advise	removing	it	from	the	tin	and	slicing	it	into	consumable	portions	for	convenience.Use	plastic	wrap	or	a	cling	film	to	cover	the	frangipane	tightly.	We	suggest	double	or	triple	wrapping	to	protect	the	tart	from	exposure	to	moisture	and	air.	The	more	the	protection	at	this	stage,	the
better	the	frangipane	after	freezing.	You	can	finally	add	an	aluminum	or	tin	foil	protection	layer	before	popping	them	into	a	freezer	bag.Stick	the	date	label,	squeeze	out	excess	air,	and	seal	the	bag	airtight.	Keep	the	freezer	bag	inside	the	freezer,	enabling	the	contents	to	freeze	well.Freezing	Unbaked	FrangipaneFreezing	unbaked	frangipane	is
possible.	You	can	prepare	the	tart	in	a	freezer-safe	tin	and	wrap	the	entire	container	in	plastic	or	cling	film.	Provide	additional	protection	by	surrounding	it	in	aluminum	foil	before	placing	the	container	inside	a	freezer	bag.	Expel	air	from	the	freezer	bag	and	seal	it	properly.	Note	the	freezing	date	before	placing	the	bag	inside	the	freezer.Freezing
Store-Bought	FrangipaneThe	method	of	freezing	store-bought	frangipane	is	the	same	as	that	of	freezing	homemade	frangipane.	Wrapping	the	tart	well	is	crucial	because	exposure	to	humidity	can	cause	its	taste	to	deteriorate.	We	suggest	refraining	from	freezing	the	store-bought	frangipane	if	it	has	sugar	toppings	because	sugar	can	condense	during
freezing	and	make	the	pastry	mushy.How	Long	Can	You	Freeze	Frangipane	And	Maintain	Its	Taste?Frangipane	tart	is	a	delicate	recipe	that	can	spoil	soon	if	exposed	to	room	temperature	for	extended	hours.	In	addition,	the	humidity	inside	the	freezer	can	affect	its	texture.	Hence,	we	advise	freezing	the	frangipane	for	not	more	than	two	months.How
Do	You	Defrost	Frangipane?Transfer	the	frozen	frangipane	from	the	freezer	to	the	refrigerator	and	allow	it	to	thaw	gradually	and	naturally	for	several	hours.	It	is	better	to	initiate	the	defrosting	overnight	for	the	tart	to	be	ready	for	consumption	the	following	morning.Once	defrosted	completely,	you	can	transfer	the	frangipane	to	the	oven	for
reheating.	Fifteen	minutes	should	be	sufficient	to	reheat	the	tart.	You	can	bake	it	as	usual	if	you	have	frozen	the	unbaked	frangipane	in	its	container.Can	You	Refreeze	Frangipane?No.	We	do	not	suggest	refreezing	frangipane	once	you	have	defrosted	and	reheated	it.	The	tart	has	a	delicate	structure.	So,	you	risk	ruining	its	texture	by	repeated	heating
and	cooling.Does	Freezing	Affect	Frangipane?Frangipane	freezes	well,	but	the	taste	of	the	frozen	frangipane	is	not	the	same	as	freshly	prepared.	There	can	be	changes	in	its	texture,	but	it	is	not	easily	noticeable	after	reheating	it.	However,	it	remains	delicious	to	eat.Can	You	Freeze	Frangipane	Tart?Yes.	You	can	freeze	frangipane	tart	as	discussed
above.Can	You	Freeze	Frangipane	Filling?The	frangipane	filling	freezes	well	because	it	does	not	contain	butter,	cream,	milk,	or	sugar.	So,	there	should	not	be	any	issue	freezing	frangipane	filling.Can	You	Freeze	Frangipane	Mixture?Yes.	You	can	freeze	the	frangipane	mixture	and	use	it	to	prepare	the	tarts	whenever	you	feel	like	doing	so.	The
frangipane	mixture	freezes	well.Can	You	Freeze	Frangipane	Mince	Pies?It	is	possible	to	freeze	frangipane	mince	pies,	provided	you	wrap	them	properly	and	prevent	exposure	to	moisture	and	cold	air	that	can	cause	freezer	burn.Can	You	Freeze	Frangipane	Mix?Yes.	You	can	freeze	frangipane	mix	and	preserve	it	for	extended	periods.Can	You	Freeze
Pear	Frangipane	Tart?Yes.	You	can	freeze	pear	frangipane	tart	the	way	discussed	in	this	article.	Cooling	the	baked	pies	is	critical.	Wrapping	them	to	prevent	exposure	to	air	helps	the	frozen	pastries	remain	fresh	for	long	periods.Can	You	Freeze	Raw	Frangipane?Yes.	It	is	possible	to	freeze	raw	frangipane	and	store	it	for	three	months.	But,	first,	we
advise	freezing	the	unbaked	frangipane	in	its	tart	shells.	Then,	it	becomes	convenient	to	bake	it	with	the	filling	and	the	fruit.Can	You	Freeze	Cooked	Frangipane	Tart?Yes.	Freezing	cooked	frangipane	tarts	is	possible.	But,	we	recommend	holding	off	the	buttercream	and	sugar	toppings	before	freezing.	They	can	cause	the	pastry	to	become	mushy.	So,
we	suggest	adding	the	toppings	after	reheating	when	you	serve	the	pies.Can	You	Freeze	Frangipane	Tart	Leftovers?The	frangipane	leftovers	can	contain	other	food	residues.	So,	we	have	to	be	careful.	You	can	brush	off	the	sugar	toppings	and	other	food	residues	before	freezing.	The	leftovers	do	not	last	long	in	the	freezer.	So,	refrigerating	it	for	a
couple	of	days	and	consuming	it	is	advisable.Can	You	Refrigerate	Frangipane?Yes.	You	can	refrigerate	the	frangipane	pastries,	provided	you	wrap	them	well	and	keep	them	insulated	from	other	foods	in	the	fridge.	The	pies	can	absorb	other	food	odors	and	thus,	taste	different.Final	ThoughtsFrangipane	is	a	delicious	treat	that	tastes	the	best	when
consumed	fresh	from	the	oven.	However,	it	freezes	well.	So,	you	can	freeze	the	frangipane	tarts	and	preserve	them	for	later	consumption.	There	can	be	a	slight	change	in	taste,	but	freezing	it	properly	makes	the	difference	unnoticeable.	From	Mary's	Foolproof	Dinners	Serves:	8	Dairy-free	Chocolate	Cake	From	Mary's	Foolproof	Dinners	Serves:	68
Lasagne	Aubergine	Melanzane	From	Mary's	Foolproof	Dinners	Serves:	4	Chicken	Chow	Mein	From	Cook	and	Share	Serves:	6	Hot-Smoked	Salmon	Rice	&	Asparagus	Salad	From	Love	to	Cook	Serves:	6	Vegetable	Noodle	Soup	Bowl	Eggs	Benedict	with	Spinach	From	Cook	and	Share	Serves:	6	-	8	Chicken	Spinach	&	Tomato	Lasagne	From	Cook	and
Share	Serves:	8	-	10	Glazed	French	Peach	Tart	From	Christmas	Collection	Serves:	12	-	15	portions	Traditional	Roast	Turkey	From	Cook	and	Share	Serves:	24	squares	The	Ultimate	Chocolate	Brownies	From	Cook	and	Share	Serves:	8	-	10	Glorious	Chocolate	Truffle	Dessert	From	Love	to	Cook	Serves:	8	Victoria	Sponge	Sandwich	From	Cook	and	Share
Serves:	4	Shakshuka	From	Mary	Makes	It	Easy	Serves:	10	Side	of	Salmon	with	Hoisin	Vegetables	From	Stress-Free	Kitchen	Serves:	6	Butternut	Squash	Soup	From	Cooks	Up	a	Feast	Serves:	6	Prawn	Cocktail	With	Avocado	From	Mary	Berry's	Family	Sunday	Lunches	Serves:	6	Pea	and	Mint	Soup	From	Complete	Cookbook	Serves:	4	Double	Cheese
Souffl	From	Christmas	Collection	Serves:	12	canapes	Hoisin	Duck	Filo	Baskets	From	Christmas	Collection	Serves:	6	Leek	and	Stilton	Soup	From	Complete	Cookbook	Serves:	8	Sardine	Pt	From	Stress-Free	Kitchen	Serves:	6	Hummus	From	Cook	and	Share	Serves:	6	-	8	Provence	Tomato	&	Garlic	Pistou	Tart	From	Cook	and	Share	Serves:	4	-	6	Spaghetti
With	Peas	&	Pesto	From	Christmas	Collection	Serves:	8-10	Classic	Victorian	Christmas	Cake	From	Christmas	Collection	Serves:	8	Sausages	Wrapped	in	Bacon	From	Christmas	Collection	Serves:	8	Roast	Potatoes	From	Christmas	Collection	Serves:	8	Christmas	Turkey	Gravy	From	Christmas	Collection	Serves:	4	Jars	Special	Mincemeat	From	Christmas
Collection	Serves:	8	Whole	Orange	Spice	Cake	From	Christmas	Collection	Serves:	12	Christmas	Mulled	Wine	From	Christmas	Collection	Serves:	4-6	Brandy	Butter	From	Mary	Berry's	Family	Sunday	Lunches	Serves:	Frangipane	Mince	Pies	From	Christmas	Collection	Serves:	6	Apricot	&	Chestnut	Stuffing	From	Complete	Cookbook	Serves:	8	Classic
Lemon	Tart	Seed-Topped	Banana	Bread	From	Fast	Cakes	Serves:	10	Classic	Special	Scones	Easter	Biscuits	From	At	Home	Serves:	10-12	Chocolate	Obsession	From	Christmas	Collection	Serves:	Makes	2	Loaf	Cakes	Mincemeat	Loaf	Cakes	Viennese	Whirls	From	Baking	Bible	Serves:	8	Brandy	Snaps	From	Baking	Bible	Serves:	8	Devonshire	Apple	Cake
From	Mary	Berry's	Absolute	Favourites	Serves:	8-10	Malted	Chocolate	Cake	From	Love	to	Cook	Serves:	12	Chocolate	Profiteroles	From	Simple	Comforts	Serves:	6	Wild	Bramble	Mousse	From	Simple	Comforts	Serves:	8	Brioche	Frangipane	Apple	Pudding	From	Complete	Cookbook	Serves:	8	Strawberry	Meringue	Roulade	From	Cooks	Up	a	Feast
Serves:	6	or	12	Rhubarb	and	lemon	pots	From	Mary	Berry's	Family	Sunday	Lunches	Serves:	8	Lemon	&	Lime	Cheesecakes	From	Cooks	Up	a	Feast	Serves:	8	Heavenly	Lemon	Cheesecake	On	A	Ginger	Crust	From	Mary	Berry's	Family	Sunday	Lunches	Serves:	6-8	Wicked	Chocolate	Mousse	From	Mary	Berry	Everyday	Serves:	6-8	White	Chocolate	&
Raspberry	Cheesecake	From	The	Complete	Aga	Cookbook	Serves:	10-12	Pear	Frangipane	Tart	From	Mary	Berry	Everyday	Serves:	6	Passion	Fruit	And	Banana	Eton	Mess	From	Baking	Bible	Serves:	Makes	18	Biscuits	Marys	Florentines	From	Baking	Bible	Serves:	30	squares	Lemon	Drizzle	Traybake	From	Baking	Bible	Serves:	8	The	Ultimate	Chocolate
Roulade	From	Cook	and	Share	Serves:	2	Moules	Marinire	From	Cook	and	Share	Serves:	6	Sunday	Best	Minted	Lamb	From	Cook	and	Share	Serves:	8	Two	Roast	Chickens	With	Scalloped	Potatoes	From	Cook	and	Share	Serves:	6	Tuscan	Chicken	From	Love	to	Cook	Serves:	4	Crab	Courgette	Spaghetti	From	Simple	Comforts	Serves:	4-6	Paneer	&
Roasted	Vegetable	Curry	From	Simple	Comforts	Serves:	4	Salmon	&	Fennel	One-Pot	Wonder	From	Quick	Cooking	Serves:	46	Rice	Noodle	&	Vegetable	Stir-Fry	Royal	Guineafowl	Casserole	Honey	Chicken	Beef	Burgers	With	Beetroot	&	Carrot	Slaw	Pistou	Linguine	From	Real	Food	Fast	Serves:	6	Highland	Pheasant	With	Apples	From	Cooks	Up	a	Feast
Serves:	6	Salmon	And	Crayfish	Tail	Pie	From	One	Step	Ahead	Serves:	6	Lasagne	Revisited	From	Cook	Now	Eat	Later	Serves:	4-6	Smoked	Haddock	Bouillabaisse	From	Christmas	Collection	Serves:	6-8	Exceedingly	Good	Double	Fish	Pie	From	Christmas	Collection	Serves:	6	Mexican	Spicy	Lamb	Whole	Roasted	Garlic	Chicken	From	Cooks	Up	a	Feast
Serves:	6	or	12	Roasted	Vegetable	Risotto	From	Cook	Now	Eat	Later	Serves:	6	Pasta	Primavera	From	Mary	Berry	Everyday	Serves:	6	Plum	Tomato,	Olive	&	Marjoram	Tart	From	Complete	Cookbook	Serves:	6-8	Shoulder	Of	Lamb	With	Lemon	&	Olives	From	Baking	Bible	Serves:	8	Sachertorte	From	Cook	Now	Eat	Later	Serves:	6-8	Apricot	Brioche	Tart
From	Real	Food	Fast	Serves:	6	Ginger	Spiced	Pudding	From	Baking	Bible	Serves:	16	slices	Lemon	&	Poppy	Seed	Traybake	From	Mary	Berry	Everyday	Serves:	4-6	Chicken	Valencia	From	Cooks	Up	a	Feast	Serves:	12-16	Party	Crme	Brle	From	One	Step	Ahead	Serves:	Lemon	Meringue	Ice	Cream	With	Lemon	Balm	From	Baking	Bible	Serves:	8	Easter
Simnel	Cake	Adams	and	Harlow	is	a	small,	family-owned	business	based	in	Spalding,	in	Lincolnshire,	in	the	east	of	England,	where	both	I	and	co-owner	Lizzie	Harlow	grew	up	and	still	live.George	Adams	and	Dick	Harlow	were	the	founding	fathers	of	rival	pork	pie	businesses	in	Lincolnshire.	A	hundred	years	later	they	are	now	united	under	the	new
brand,	Adams	&	Harlow,	led	by	their	mutual	granddaughters,	myself	and	Lizzi.	We	have	a	butchers	shop	and	preparation	area	at	the	back	where	we	make	our	extraordinary,	artisanal	pork	pies.	We	have	been	making	pies	at	the	same	address,	with	near	enough	the	same	recipe	since	the	company	started	in	1910.	The	butchers	shop	still	looks	exactly
the	same	as	it	did	when	it	first	opened.	Everyone	we	employ	in	the	business	is	local	and	for	the	most	part	they	have	worked	for	the	business	for	over	five	years	and	some	have	been	with	us	for	over	twenty	years!Lizzi	and	I	have	always	been	involved	in	the	family	business,	usually	trying	to	earn	extra	pocket	money	in	our	summer	holidays.	However,
once	Id	finished	my	degree	at	University	I	went	off	to	London,	to	work	as	the	assistant	grocery	buyer	at	Fortnum	and	Mason	in	in	Piccadilly	before	moving	on	to	their	fresh	food	department.	It	was	very	interesting	to	experience	the	retail	side	of	this	shop	and	it	was	an	amazing	opportunity	to	learn	more	about	food.Lizzi	is	much	more	production
focussed	and	has	nearly	always	worked	in	the	family	business,	learning	every	aspect	of	running	a	food	manufacturing	company.	I	think	we	probably	both	knew	we	would	end	up	doing	this	job	but	no	amount	of	experience	or	training	prepares	you	for	running	your	own	small	family	business.	We	have	hit	the	ground	running	but	we	are	learning	all	the
time.	Sometimes	you	get	it	right	and	sometimes	you	dont!The	company	we	run	now	was	started	in	1910	by	our	great	grandfather	George	Adams,	with	just	10,	as	a	butchers	shop	but	it	quickly	gained	an	excellent	reputation	and	so	in	1918	a	second	shop	was	purchased.	From	then	on	the	business	just	continued	to	grow,	with	the	additions	of	a
slaughterhouse	in	1925.	By	1963	there	were	twenty	shops	and	a	new	pork	pie	factory.	In	the	1960s	the	company	took	a	major	decision	to	change	course	in	order	to	develop	its	wholesaling	activities	and	started	to	build	a	new	abattoir	and	several	production	sites	as	well	as	run	its	own	pig	farms.	The	business	had	a	thriving	van	sales	operation
delivering	quality	Lincolnshire	products	around	the	country.	The	whole	time	the	company	had	always	been	family	run	and	always	had	the	original	butchers	shop.	My	great	grandfathers	trading	motto	was,Personal	involvement	in	all	aspects	of	the	company	and	a	dedication	to	quality	and	service.At	this	point	my	father,	Mark	Adams,	was	the	Managing
Director	and	continued	to	grow	the	company	until,	for	health	reasons	in	the	early	2000s,	the	difficult	decision	was	taken	to	sell	the	family	business.	This	was	difficult	for	everyone	involved	but,	on	the	positive	side,	we	still	had	the	butchers	with	its	artisanal	production	area	making	hand	raised	pork	pies.	Feeling	such	a	strong	pull	to	the	family	business
I	grew	up	with,	I	decided	I	wanted	to	come	and	restart	back	at	square	one	to	rebuild	the	company.One	of	the	first	things	we	did	was	to	rebrand	ourselves	as	Adams	&	Harlow	to	give	us	a	clear	distinction	from	the	old	company	and	give	us	a	new	look	for	a	new	future.	Luckily	for	us	coming	up	with	the	name	of	Adams	and	Harlow	was	not	too	difficult,	as
my	mothers	family	were	also	long	standing	pork	butchers	in	Lincolnshire,	called	H	R	Harlow	and	sons.When	Lizzie	and	I	first	joined,	we	spent	a	lot	of	time	putting	together	a	plan	for	expenditure,	sales	forecasts,	marketing	strategies	and	budgets.	We	have	been	lucky	enough	to	have	the	support	of	our	family	who	have	invested	funds	in	the	business.
We	have	also	both	invested	our	own	money	and	I	think	this	is	important	in	order	for	us	to	show	our	commitment	and	to	help	us	remember,	when	we	are	the	only	ones	working	on	a	Bank	Holiday	Monday,	why	we	are	doing	it.We	have	had	all	sorts	of	challenges	since	we	started	but	we	have	also	had	some	great	triumphs	in	overcoming	them.	Christmas
is	always	very	busy	for	us	but	the	first	Christmas	we	traded	was	the	worst!	We	had	local	power	cuts	which	lasted	for	several	hours	at	times	rendering	our	ovens	useless.	To	make	matters	more	complicated	one	of	our	key	team	members	had	the	Christmas	week	off	for	personal	reasons.	I	remember	being	at	the	shop	right	through	the	night	putting	the
pies	in	the	oven	to	bake,	sleeping	in	the	canteen	for	an	hour	before	putting	the	next	load	in.In	this	current	economic	climate	it	has	been	hard	to	grow	the	sales	and	keep	the	costs	down.	We	have	to	remember	never	to	sacrifice	the	quality,	for	it	is	the	artisanal	quality	of	an	Adams	and	Harlow	pork	pie	which	stands	us	clearly	apart	from	our
competition.We	sell	our	pork	pies	to	butchers,	delis	and	farm	shops	and	pubs.	We	also	sell	to	independent	stores	and	really	enjoy	the	interaction	we	get	from	our	customers.	Because	of	the	handmade	nature	of	the	product	of	the	pies	it	would	be	hard	for	us	ever	to	serve	a	mass	market.We	are	on	Facebook	and	Twitter	and	we	do	also	have	a	mailing	list
which	we	use	to	get	in	contact	and	let	people	know	whats	going	on	over	here.For	the	future	we	would	like	to	increase	our	presence	across	the	country	in	the	independent	food	retail	sector,	and	it	is	just	a	matter	of	getting	out	there	and	meeting	the	right	business	owners.	We	are	currently	looking	to	work	with	a	regional	wholesaler	which	will	help
enormously	as	transport	is	always	a	problem.If	I	had	to	give	helpful	advice	to	anyone	looking	to	establish	their	own	food	business,	I	would	say	that	you	need	to	have	utter	determination	to	do	it.	You	need	to	commit	yourself	totally	and	make	sure	you	have	the	support	of	your	nearest	and	dearest	because	you	wont	be	able	to	do	it	without	them!	Have	the
courage	of	your	convictions	because	it	is	not	all	plain	sailing	and	as	the	head	of	a	family	company	you	need	to	be	respected	and	inspire	everyone	around	you.Further	InformationAdams	and	Harlow	:	www.adamsandharlow.co.ukFollow	Mary	and	Lizzie	on	Twitter:	@adamsandharlow	Melons	can	be	watery	and	challenging	to	freeze.	However,	the	good
news	is	that	you	can	freeze	honeydew	because	it	has	less	water	content	than	other	melons	in	the	family.	But	still,	freezing	honeydew	requires	a	lot	of	preparation.	So,	if	you	prepare	well,	you	can	freeze	honeydew	and	consume	these	fruits	even	when	unavailable	on	the	market	shelves	during	the	off-season	period.	Before	discussing	the	freezing
procedure,	let	us	see	how	to	prepare	the	honeydew	for	freezing.Preparing	Honeydew	Melons	For	FreezingHoneydew	melons	do	not	ripen	on	the	kitchen	counter.	So,	there	is	no	use	purchasing	unripe	honeydew	melons	for	freezing.	The	ideal	way	to	freeze	honeydew	melons	is	to	buy	the	ripe	fruits	and	freeze	them	before	it	turns	soft	or	over-
ripens.Select	suitable	fruits	that	are	perfectly	ripe.	Then,	avoid	freezing	the	overripe	fruits.	Instead,	we	suggest	consuming	the	overripe	fruits	immediately	before	freezing.Rinse	the	fruit	properly	and	dry	it	with	a	paper	towel.Slice	the	honeydew	melon	in	half	before	slicing	them	into	bendable	strips.	Therefore,	please	avoid	cutting	them	too	thick.Once
you	have	sliced	the	honeydew	melon	into	thin	strips,	it	becomes	convenient	to	rip	off	the	rind	from	the	edible	portion	of	the	fruit.	A	lemon	baller	is	ideal	for	balling	it	up.Cut	the	edible	parts	into	consumable	portions,	like	chunks	and	slices,	before	readying	them	for	freezing.How	Do	You	Freeze	Honeydew	Melons?Compared	to	other	melons,	honeydew
has	less	water.	Nevertheless,	the	fruit	slices	can	clump	together	when	freezing.	So,	flash	freezing	is	the	perfect	way	to	prevent	the	clumping	of	honeydew	slices.Use	parchment	or	wax	paper	to	line	up	a	rimmed	baking	sheet.Place	the	honeydew	slices	on	the	sheet	with	adequate	spacing.	Please	ensure	that	the	honeydew	pieces	do	not	touch	each	other.
Otherwise,	they	can	stick	together	during	freezing.Push	the	baking	sheet	with	the	fruit	slices	into	the	freezer	and	allow	them	to	remain	for	an	hour	or	two.	That	should	be	sufficient	to	solidify	the	portions.Once	the	slices	solidify,	you	can	remove	them	from	the	freezer	and	pop	them	into	freezer-safe	ziplock	bags.Vacuum	seal	the	bags	or	suck	out
residual	air	using	a	straw	before	sealing	the	ziplock	bags	airtight.Remember	to	note	the	contents	and	the	freezing	date	on	the	bags	before	keeping	them	inside	the	freezer	to	freeze.Freezing	Honeydew	SyrupFreezing	the	sliced	honeydew	fruits	is	ideal.	But,	it	is	possible	to	freeze	honeydew	syrup.	Let	us	see	how	to	do	it.Prepare	the	honeydew	syrup
with	a	minimum	of	30%	sugar.	Heat	some	water	in	a	pan	at	medium	heat.	Add	the	sugar	and	stir	it	till	it	dissolves.	Allow	the	sugar	syrup	to	cool	down	to	room	temperature.	Freezing	it	in	syrup	is	critical	because	it	ensures	that	the	melon	retains	its	taste	and	color.Put	the	honeydew	slices	into	airtight	plastic	containers	and	pour	the	sugar	syrup	into
them.	Submerge	the	fruit	slices	entirely,	but	keep	some	space	at	the	top	for	the	liquid	to	expand	during	freezing.Cover	the	container	with	parchment	paper	or	plastic	wrap.	Close	the	container	after	ensuring	the	removal	of	residual	air.Stick	the	date	and	contents	label	before	pushing	the	containers	into	the	freezer,	allowing	the	honeydew	slices	to
freeze.How	Long	Does	The	Frozen	Honeydew	Remain	Without	Compromising	Its	Texture	And	Taste?Theoretically,	you	can	store	honeydew	indefinitely	if	you	maintain	the	freezer	temperature	at	0	degrees	Fahrenheit.	However,	the	ideal	freezing	period	is	between	10	to	12	months.	The	fruits	retain	their	flavor	and	taste	for	a	year.	Since	honeydew
contains	less	water	than	other	melons,	they	do	not	become	overly	mushy	during	thawing.How	Do	You	Thaw	Frozen	Honeydew?Honeydew	has	less	water	content,	but	still,	the	water	in	it	can	make	the	fruits	mushy	after	defrosting.	So,	we	advise	consuming	the	fruits	before	they	thaw	entirely.	You	can	also	consume	the	honeydew	in	its	frozen	state.	But,
if	you	do	not	wish	to	have	them	frozen,	you	can	transfer	the	frozen	fruits	to	the	refrigerator,	allowing	them	to	thaw	naturally.	We	do	not	recommend	thawing	the	honeydew	melons	at	room	temperature	because	the	sudden	change	in	the	temperature	level	can	cause	quick	condensation	and	melting	of	ice	crystals,	leaving	the	fruits	a	mushy	mess.Can
You	Refreeze	Honeydew?No.	It	is	not	possible	to	refreeze	the	frozen	and	thawed	honeydew	melons	because	they	can	become	watery	and	lose	their	texture	completely.	Therefore,	slicing	the	fruits	before	freezing	them	is	the	best	option.	You	can	defrost	the	slices	you	need	for	consumption	while	allowing	the	others	to	remain	frozen.	It	ensures	you	do
not	waste	the	fruits,	especially	as	they	are	not	readily	available	in	the	off-season.Can	You	Freeze	Raw	Honeydew?We	do	not	recommend	freezing	raw	honeydew	melons.	It	is	advisable	to	wait	for	the	honeydew	to	ripen	before	freezing.Can	You	Freeze	Overripe	Honeydew?No.	It	is	not	advisable	to	freeze	overripe	honeydew	because	it	contains	excess
water	that	can	make	the	fruits	mushy	after	thawing.	Therefore,	selecting	the	ideal	honeydew	melon	to	freeze	is	critical.	They	should	not	be	overripe	and	have	the	right	softness	to	freeze	perfectly.	Of	course,	you	can	always	consume	the	overripe	honeydew	immediately	without	freezing.	We	suggest	refrigerating	them	for	a	few	days	if	you	cannot
immediately	devour	the	overripe	honeydew	melons.Can	You	Freeze	Honeydew	For	Smoothies?Honeydew	melons	become	softer	after	freezing	and	defrosting.	Therefore,	they	are	perfect	for	smoothies,	sorbets,	and	baked	foods.	So,	you	can	freeze	the	honeydew	for	smoothies.Can	You	Freeze	Dry	Honeydew	Melon?It	is	possible	to	freeze	the	dry
honeydew	melon	slices.	They	taste	good	and	remain	fresh	for	long	periods	in	the	freezer.Can	You	Freeze	Honeydew	Melon	Balls?Yes,	you	can	freeze	honeydew	melon	balls.	But,	we	advise	slicing	them	into	consumable	slices	or	portions	before	freezing.Can	You	Freeze	Honeydew	And	Cantaloupe?Yes.	It	is	possible	to	freeze	honeydew	and	cantaloupe	in
the	freezer	for	nine	to	twelve	months.Final	ThoughtsUsually,	melons	contain	high	water	content,	making	them	uncomfortable	for	freezing.	But,	honeydew	is	different	because	it	has	less	water	content	than	other	melons.	Therefore,	storing	honeydew	should	not	be	an	issue.	You	can	freeze	honeydew	and	consume	it	later,	even	during	the	off-season.	At
The	Foodie	Bugle	we	love	to	hear	the	everyday	foodie	news	and	views	from	farmers	and	families	who	make	growing	and	cooking	delicious	food	their	work,	life	and	passion.	Charlie	and	Caroline	Gladstone	are	the	owners	of	the	award	winning	Hawarden	Estate	Farm	Shop	in	Flintshire,	north	Wales,	just	6	miles	from	Chester.	On	the	estate	they	rear
their	own	meat,	grow	their	own	fruit	and	vegetables	and	sell	delicious,	seasonal	food	in	the	farm	shop,	deli,	butcheryand	caf.	There	is	also	a	BBQ	area	outside	on	the	terrace,	and	you	can	see	the	pigs	and	chickens	roaming	free	range.	At	their	Scottish	home	in	Glen	Dye	in	Scotland,	with	their	six	children	and	large	menagerie	of	pets,	they	love	to	cook
and	entertain,	using	their	own	organic,	home-grown	ingredients.	They	are	also	purveyors	of	beautiful	kitchen,	home	and	garden	wares,	all	sold	through	their	mail	order	company,	Pedlars.	They	have	recently	restored	and	refurbished	Balbegno	Castle,	a	1560s	L	Shaped	castle	in	the	Highlands	of	Scotland,	which	is	available	for	holiday	lettings.Foodie
news	and	views	from	Charlie	and	Caroline	GladstoneI	grew	up	on	a	farm	and	Caroline	grew	up	in	Paris,	so	we	are	both	foodies.	We	became	particularly	interested	in	delicious,	fresh	food	when	we	had	children	because	we	have	a	profound	belief	in	the	value	of	good	food	for	all	growing	children.	We	make	all	of	our	own	bread	at	home	and	grow
vegetables	when	we	can,	although	the	rabbits	do	play	havoc	with	them	in	Scotland.	We	entirely	avoid	processed	food	at	home.	The	children	have	started	to	cook	and	that	has	helped	them	to	learn	how	to	eat	simply.When	we	entertain,	we	like	to	keep	things	simple	but	we	believe	that	the	look	of	the	table	and	the	atmosphere	of	the	room	are	just	as
important	as	the	food.	A	lot	of	people	underestimate	this,	and	do	not	understand	that	its	horrible	eating	dinner	under	bright	overhead	lights.	Our	decorating	style	is	vintage	meets	modern,	and	this	is	the	style	we	have	used	both	in	our	home,	at	Pedlarsand	at	Balbegno.At	Pedlars	we	decided	early	on	only	to	sell	the	things	we	really	love,	and	everything
needs	to	be	well-designed,	look	good	and	work	well.	Lots	of	the	products	we	sell	are	made	in	Britain,	and	those	that	are	not	made	here	are	designed	in	Britain.	In	terms	of	kitchen	wares,	its	odd	but	we	havent	found	that	many	British-made	things.	So	not	many	are	actually	made	in	Britain,	but	many	are	made	in	Europe.	We	sell	quite	a	few	European
classics:	Wesco,	Staub,	Duralex	and	lots	of	others.We	source	as	much	of	our	food	locally,	and	in	particular	we	really	like	Finzean	Farm	Shop	(www.finzean.com)	just	down	the	road	from	us.	We	eat	a	lot	of	our	own	meat,	as	we	are	organic	farmers	of	chicken,	beef	and	oats.We	inherited	a	fruit	farm	at	Hawarden	Estate	in	Flintshire,	north	Wales,	andwe
decided	to	build	a	farm	shop	there,	after	a	three	year	struggle	to	get	planning	permission.	The	highlights	of	the	shop	are	our	own	fresh	meat	and	vegetables	and	the	cafe.	People	come	here	for	the	whole	experience	because	as	well	as	really	delicious	food	its	a	lovely	place	to	visit	and	explore	too.	There	is	a	nature	trail	and	a	massive	wooden	castle	for
children,	made	of	our	own	timber.	The	community	is	very	important	to	us	and	we	have	a	lot	of	school	visits	to	the	Farm	Shop	and	the	farm	itself.	Charlies	sister	works	with	us	and	she	does	guided	tours.	We	very	much	encourage	our	own	children	to	show	an	interest	in	food	and	they	love	restaurants	as	much	as	we	do.Quite	soon	we	will	be	launching	a
website	that	will	sell	all	our	own	seasonal	fruit,	veg	and	meat.	This	will	probably	launch	in	the	summer,	and	it	may	well	be	only	small	and	slow	to	begin	with	but	we	have	high	expectations	for	its	future.To	keepup	to	datewith	the	Gladstones	and	their	activitieshere	are	the	website	details:For	the	farm	shop	and	caf:	www.hawardenestate.co.ukHawarden
Estate	Farm	ShopChester	RoadHawardenFlintshire	CH5	3FBTelephone:	01244	533442For	the	Pedlars	mail	order	company:	www.pedlars.co.ukPedlarsThe	StablesGlen	DyeBanchoryKincardineshireScotland	AB31	6LTFor	Scottish	Highland	holidays:	www.balbegnocastle.co.uk	Reading	Time:	5	minutesWhen	it	comes	to	food,	Christmas	brings	with	it
stress	and	a	to-do	list	a	mile	long.	It	would	be	great	if	you	could	tick	something	off	that	list	early,	such	as	baking	your	mince	pies	and	then	freezing	them	for	later.	But	is	that	possible?	Whats	great	is	that	you	have	two	options	when	it	comes	to	freezing	mince	pies	ready	for	the	festive	season.	You	can	choose	to	freeze	them	baked	or	uncooked,	both	of
which	have	their	benefits	and	drawbacks:	If	you	love	freshly	baked	mince	pies	then	this	is	the	option	for	you.	You	get	all	the	benefits	of	freshly	baked	homemade	pies	and	can	also	cut	out	some	of	the	time	by	preparing	them	early	and	freezing	them.	To	freeze	uncooked	mince	pies,	follow	this	method:	Make	Your	Mince	Pies:	Prepare	them	by	following
your	favourite	recipe.	But	obviously	stop	before	you	get	to	baking	them.	You	can	make	them	in	your	usual	baking	pan	as	you	normally	would	using	your	favourite	mincemeat.	Flash	Freeze:	Wrap	the	pan	in	a	sheet	of	cling	film	to	protect	it	in	the	freezer.	Pop	the	whole	pan	into	the	freezer	and	freeze	for	a	few	hours.Store:	Take	the	baking	tray	out	of	the
freezer	and	transfer	each	frozen	pie	to	a	freezer-safe	container	or	freezer	bag.	If	a	mince	pie	has	got	stuck	to	the	tray	then	use	a	palette	knife	to	carefully	remove	it.	Label	the	bag	or	container	with	the	date	and	contents.	Final	Freeze:	Pop	it	back	into	the	freezer	until	you	need	the	mince	pies.	You	can	keep	each	unbaked	mince	pie	in	the	freezer	for
around	three	months.	Freezing	baked	mince	pies	is	just	as	easy	to	do	and	it	can	save	you	a	little	more	time.	You	will	still	want	to	heat	them	up	quickly	in	a	warm	oven:	Bake	Your	Mince	Pies:	Follow	your	usual	recipe,	cook	them	as	you	normally	would	and	then	allow	them	to	cool	completely.Flash	Freeze:	Pop	them	onto	a	baking	sheet.	Make	sure	they
arent	touching	each	other.	Put	the	whole	thing	into	the	freezer	and	freeze	them	for	a	few	hours.Final	Freeze:	Take	the	tray	out	of	the	freezer	and	transfer	each	mince	pie	into	a	freezer	bag	or	freezer-safe	container.	Label	the	container	with	the	date	and	put	it	back	into	the	freezer	for	up	to	three	months.	Well	explain	how	to	go	about	defrosting	and



reheating	them	(whether	theyre	baked	or	not)	down	below.	If	you	are	a	fan	of	the	mince	pies	that	have	a	layer	of	icing	on	top	instead	of	pastry	then	there	is	good	news.	You	can	freeze	these	too.	Just	be	careful	because	they	might	not	be	quite	as	nice	frozen	as	they	were	fresh.	Also,	you	cant	heat	them	up	to	combat	any	sogginess	you	get	from	the
freezing	process.	If	you	have	iced	mince	pies	that	would	end	up	going	to	waste	then	there	is	no	harm	in	freezing	them.	The	same	applies	to	icing	sugar.	When	you	freeze	a	mince	pie	that	has	been	dusted	with	icing	sugar,	youll	find	the	icing	sugar	disappears	so	youll	need	to	reapply	a	fresh	sprinkling	when	you	defrost	them.	Now	you	know	how	to
freeze	them,	weve	got	our	3	top	tips	which	we	strongly	recommend	following	when	freezing	mince	pies	to	have	the	best	results:	Avoid	the	IcingAlthough	you	can	freeze	them	with	icing,	its	not	something	we	would	advise	as	icing,	in	general,	doesnt	freeze	that	well.Add	icing	after	thawing	or	simply	sprinkle	with	icing	sugar	if	youre	short	for	time.
Grease	the	PanIf	youre	freezing	unbaked	pies	in	a	pan	thenmake	sure	the	pan	is	freezer-safe	first.	You	also	need	to	make	sure	the	pan	is	well	greased	because	you	need	to	be	able	to	take	the	mince	pies	out	of	the	pan	later	during	this	process.	You	could	also	dust	the	tray	with	plain	flour	to	prevent	them	from	sticking.	Opt	for	UnbakedBy	freezing	them
unbaked,	you	get	to	bake	them	fresh	which	means	you	get	those	Christmas	scents	of	mincemeat	and	cinnamon	wafting	through	the	house	as	you	bake	them.	Once	you	have	frozen	them	the	next	obvious	question	is,	how	long	can	you	keep	them	frozen	for?	You	can	freeze	mince	pies	either	cooked	or	uncooked	for	up	to	three	months	as	long	as	you	have
frozen	them	correctly.	Because	you	can	freeze	them	for	up	to	three	months,	you	can	get	started	with	your	Christmas	preparations	towards	the	end	of	September	knowing	that	youll	have	a	ready-to-go	batch	of	mince	pies	that	just	need	warming	up	in	the	oven	and	dusting	with	icing	sugar.	How	Long	Do	Mince	Pies	Last	in	the	Fridge?	Mince	pies	that
have	been	cooked	will	keep	in	the	fridge,	in	an	airtight	container,	for	between	4	and	5	days.	Uncooked	mince	pies	should	be	cooked	within	2	days.	Defrosting	mince	pies	is	fairly	easy	but	you	do	want	to	do	it	carefully	to	minimise	any	risk	of	the	pastry	becoming	too	soggy.	Whether	youve	frozen	them	baked	or	unbaked,	the	method	remains	the	same:
Take	each	mince	pie	you	want	to	enjoy	out	of	the	freezer	and	remove	them	from	any	packaging	and	bags	you	have	used.	Place	each	mince	pie	onto	a	wire	rack	and	leave	it	at	room	temperature	for	roughly	2	hours.	Once	thawed,	you	can	warm	them	through	in	a	warm	oven	if	theyre	already	cooked.	If	theyre	uncooked	then	brush	with	beaten	egg	and
bake	for	the	same	time	as	you	normally	would	following	your	favourite	recipe.	If	you	prefer,	you	can	defrost	overnight.	Instead	of	leaving	them	out	at	room	temperature,	place	them	on	a	plate	in	the	fridge	and	allow	them	to	defrost	overnight.	We	wouldnt	recommend	that	you	refreeze	mince	pies.	Pastry	can	change	in	texture	in	the	freezer	and	the
more	times	you	freeze	them,	the	more	chance	there	is	a	having	soggy	pastry.	The	only	exception	is	if	you	have	previously	frozen	unbaked	mince	pies	and	have	now	baked	them	and	decided	to	freeze	some.	This	would	be	fine.	Mince	pies	do	freeze	well,	generally.	You	should	expect	there	to	be	a	little	change	in	texture	between	those	that	are	freshly
baked	and	those	which	have	been	frozen	but	this	is	the	case	for	most	pastry	foods.	However,	if	you	have	frozen	them	unbaked	then	by	the	time	they	have	baked	they	should	be	just	as	delicious	as	they	would	have	been	if	you	made	them	fresh!	If	youve	still	got	questions	about	freezing	mince	pies	then	these	may	help:	Can	You	Freeze	Mr	Kipling	Mince
Pies?	Mr	Kipling	might	be	worried	that	the	texture	and	quality	will	reduce	if	you	freeze	their	mince	pies	but	it	should	be	safe	to	freeze	them	if	you	want	to	avoid	throwing	them	out.	Can	You	Freeze	Mincemeat	Tarts?	Yes,	mincemeat	tarts	can	be	frozen	for	around	3	months.	Freeze	them	on	a	baking	tray	until	solid	and	then	portion	them	up	into	freezer
bags.	Can	You	Freeze	Frangipane	Mince	Pies?	Yes,	frangipane	mince	pies	can	be	frozen	but	you	may	find	the	topping	goes	from	being	velvety	to	being	a	little	grainy.	Can	You	Freeze	Filo	Mince	Pies?	Filo	mince	pies	can	be	frozen	for	around	3	months,	either	baked	or	unbaked.	But,	you	need	to	be	very	careful	when	handling	it	to	avoid	them	breaking	as
they	will	be	very	brittle.	Mince	Pies	but	without	all	the	fiddly	pastry!	These	Frangipane	Mince	Pie	Slices	have	all	the	flavours	youd	associate	with	mince	pies	but	in	a	tray	bake	instead	of	an	individual	little	pie.What	is	a	mince	pie?Mince	Pies	may	not	be	something	you	are	aware	of	if	youre	not	from	the	UK.	They	are	little	sweet	pastry	pies	filled	with
mincemeat	which	is	a	sweet	filling	consisting	of	dried	fruits,	spices	and	spirits.Although	I	love	a	mince	pie,	mincemeat	does	divide	people	and	its	not	everyones	thing!	For	me	it	isnt	Christmas	until	the	mince	pies	have	been	made.Making	mince	piesThe	traditional	way	of	making	mince	is	a	little	fiddly	as	you	have	to	cut	out	circles	of	pastry	before	filling
with	mincemeat	and	then	topping	with	more	pastry.Maybe	it	is	just	me	that	finds	making	mince	pies	tedious?	I	love	eating	them	but	for	some	reason	I	really	dont	enjoy	making	them!	That	is	unless	they	are	my	Crumble	Topped	Mince	Pies	which	are	quicker	and	easier	than	traditional	mince	pies.This	probably	has	something	to	do	with	me	being	greedy
and	always	overfilling	them	so	the	mincemeat	spills	out	and	sticks	to	the	tray.At	a	time	of	year	when	there	is	always	so	much	going	on,	a	quicker	version	is	always	welcome!Frangipane	Mince	Pie	Slices	Mince	Pies	in	Tray	Bake	formI	thought	about	making	a	tray	bake	as	a	way	to	speed	the	mince	pie	process	up.	It	is	quicker,	easier	and	the	risk	of
mincemeat	spilling	out	is	far	less	than	with	mince	pies!I	also	decided	to	change	things	up	a	little	and	add	a	layer	of	frangipane	to	the	top	of	the	mincemeat	and	pastry.My	Mum	used	to	make	frangipane	mince	pies	when	I	was	growing	up	and	they	were	always	delicious	so	I	took	inspiration	from	her.While	you	have	your	tray	bake	tin	out,	why	not	whip
up	a	batch	of	my	Mincemeat	Christmas	Flapjacks	too?What	is	Frangipane?Frangipane	is	a	almond	flavoured	sponge	that	has	a	lovely	sweet,	nutty	taste.It	is	used	in	pastries,	cakes	and	tarts.	One	of	its	common	uses	is	in	Bakewell	Slices	or	tarts.The	almond	flavour	of	the	frangipane	works	really	well	with	the	fruits	and	spices	in	the	mincemeat.Which
mincemeat	is	best	to	use?	I	would	always	recommend	making	my	Quick	Mincemeat	because	it	is	so	delicious	and	easy	to	make.	You	can	make	a	batch	and	have	it	ready	to	make	festive	treats.	I	dont	think	there	is	anything	wrong	with	using	shop	bought	mincemeat.	This	is	what	most	people	tend	to	do	and	it	is	convenient.	I	would	recommend	trying	to
choose	a	good	quality	mincemeat.	There	are	quite	a	few	choices;	the	fruits	and	spirits	use	vary	and	some	may	even	include	nuts.	Pick	one	that	appeals	to	you.	Pastry	isnt	as	tricky	as	you	might	thinkBeing	completely	honest,	pastry	is	not	my	strong	point.	For	some	reason	I	completely	lack	the	ability	to	roll	pastry	out	in	anything	that	resembles	a
rectangle.This	is	why	I	use	shop	bought	ready-rolled	pastry	in	a	lot	of	recipes.	However	it	is	really	simple	to	make	your	own	for	these.Dont	be	scared	about	making	your	own	pastry	for	these	Mince	Pie	Slices.	And	if	like	me,	you	struggle	to	roll	out	perfect	rectangles	dont	let	that	worry	you.You	can	always	patch	the	pastry	together	so	no	one	will	know	if
its	not	perfect.	Also	no	one	is	going	to	inspect	the	bottom	of	your	slices	that	closely	anyway!Customise	these	Mince	Pie	SlicesI	like	to	add	almond	extract	to	the	frangipane	to	enhance	the	almond	flavour	further.	If	you	dont	have	this,	you	can	leave	it	out	no	problem.I	have	also	added	some	orange	zest	because	I	love	the	citrus	burst	it	brings.	Again	if
you	dont	have	an	orange,	they	will	still	be	delicious	without	it.As	I	have	mentioned	before,	I	am	greedy	and	like	a	thick	layer	or	mincemeat.	If	you	would	prefer	less,	you	can	absolutely	add	less.If	you	have	some	flaked	almonds,	you	could	scatter	some	of	these	over	the	top	of	the	frangipane	before	putting	it	in	the	oven.How	many	slices	does	this	recipe
make?That	depends	entirely	how	big	you	want	to	cut	them!I	tend	to	cut	them	into	24	squares	because	I	think	this	is	a	similar	size	to	a	mince	pie.	You	can	cut	them	smaller	or	larger	if	you	prefer.You	can	also	cut	them	into	rectangles	instead	of	squares	if	you	prefer.Are	these	suitable	for	vegetarians?Despite	the	name,	mincemeat	doesnt	actually	have
any	meat	in	it!Most	mincemeat	that	you	buy	uses	vegetarian	suet	so	it	is	suitable	for	vegetarians.	I	would	just	recommend	checking	the	ingredients	to	make	sure.How	long	do	these	Frangipane	Mince	Pie	Slices	keep	for?These	Mince	Pie	Slices	will	keep	in	an	airtight	container	for	3-4	days.If	you	would	like	them	to	keep	longer	or	would	like	to	make
them	in	advance	you	can	freeze	them.Can	these	be	frozen?These	Frangipane	Mince	Pie	Slices	freeze	really	well	so	make	a	batch	and	freeze	some	ready	to	whip	out	the	night	before	you	have	guests	coming.You	will	then	have	a	lovely	home	baked	treat	for	your	guests	without	any	last	minute	stress!Cook	them	as	per	the	instructions	below	and	allow
them	to	cook.	Stack	them	in	a	container	with	parchment	paper	in	between	to	prevent	them	sticking.When	you	want	to	serve	them,	allow	them	to	defrost	at	room	temperature	for	a	few	hours.Other	recipes	you	might	like	Pin	for	later	175	g	plain	flour	75	g	unsalted	butter	2-3	tbsp	cold	water	150	g	margarine	150	g	caster	sugar	60	g	plain	flour	90	g
ground	almonds	3	medium	eggs	tsp	almond	extract	1	orange	zested	For	the	pastry,	measure	the	flour	into	a	bowl	and	rub	in	the	butter	with	your	fingertips	until	the	mixture	resembles	fine	breadcrumbs	Add	enough	water	to	form	a	soft	dough.	Add	it	gradually	because	you	might	not	need	to	add	all	three	tablespoons	Preheat	the	oven	to160C	(fan
assisted,	180C	non	fan).	Roll	the	dough	out	on	a	slightly	floured	surface	and	line	the	bottom	of	a	33x24cm	tin	with	it	In	another	bowl	cream	the	butter	and	sugar	until	light	and	fluffy.	Add	the	rest	of	the	frangipane	ingredients	and	mix	until	combined	Spread	the	mincemeat	evenly	across	the	pastry	making	sure	you	get	right	to	the	edges	Dot	spoonfuls
of	the	frangipane	on	top	of	the	mincemeat	and	spread	evenly	across	the	mincemeat	Bake	in	the	oven	for	30	minutes	and	then	allow	to	cool	in	the	tin	for	10	minutes	or	so	before	turning	out	onto	to	wire	rack	to	cool	completely	Cut	into	24	equal	squares	Nutritional	information	is	given	as	a	guide	only.	Frangipane	Mince	Pie	Slices	Calories	219	Calories
from	Fat	90	*	Percent	Daily	Values	are	based	on	a	2000	calorie	diet.	First,	here	is	the	good	news.	You	can	prepare	frangipane	in	advance	and	freeze	it	for	later	consumption.	Frangipane	is	a	delicious	treat	made	with	almonds	that	create	a	sweet	and	fluffy	filling	encased	in	a	pastry	case.	This	tasty	dessert	is	generally	served	with	hot	afternoon	tea.
Generally,	people	love	to	have	extra	helpings	of	delicious	treats.	So,	preparing	frangipane	in	excess	is	not	new.	Therefore,	there	can	be	questions	about	its	preservation.	However,	the	best	aspect	of	frangipane	is	that	it	freezes	well.	So,	here	is	how	we	freeze	and	enjoy	it	for	extended	periods.How	Do	You	Freeze	Frangipane?You	can	prepare	frangipane
at	home	and	freeze	it.	Alternatively,	you	can	order	frangipane	from	the	bakery	and	comfortably	freeze	it.	We	shall	discuss	both	these	methods	here	in	detail.Freezing	Homemade	Frangipane	(Baked	Frangipane)Exposure	to	the	cool	air	and	moisture	inside	the	freezer	can	spoil	the	tart	and	its	taste	to	deteriorate.	So,	wrapping	the	pastry	tightly	is
crucial	to	the	freezing	process.Bake	the	frangipane	and	allow	it	to	cool	to	room	temperature	on	a	wire	rack.	The	wire	rack	is	better	than	cooling	it	on	the	baking	tray	because	it	will	enable	uniform	and	quicker	cooling.	The	warm	frangipane	can	become	moist	if	placed	directly	inside	the	freezer.You	can	entirely	freeze	the	frangipane	in	its	tin	if	the
container	is	freezer-safe.	But,	we	advise	removing	it	from	the	tin	and	slicing	it	into	consumable	portions	for	convenience.Use	plastic	wrap	or	a	cling	film	to	cover	the	frangipane	tightly.	We	suggest	double	or	triple	wrapping	to	protect	the	tart	from	exposure	to	moisture	and	air.	The	more	the	protection	at	this	stage,	the	better	the	frangipane	after
freezing.	You	can	finally	add	an	aluminum	or	tin	foil	protection	layer	before	popping	them	into	a	freezer	bag.Stick	the	date	label,	squeeze	out	excess	air,	and	seal	the	bag	airtight.	Keep	the	freezer	bag	inside	the	freezer,	enabling	the	contents	to	freeze	well.Freezing	Unbaked	FrangipaneFreezing	unbaked	frangipane	is	possible.	You	can	prepare	the	tart
in	a	freezer-safe	tin	and	wrap	the	entire	container	in	plastic	or	cling	film.	Provide	additional	protection	by	surrounding	it	in	aluminum	foil	before	placing	the	container	inside	a	freezer	bag.	Expel	air	from	the	freezer	bag	and	seal	it	properly.	Note	the	freezing	date	before	placing	the	bag	inside	the	freezer.Freezing	Store-Bought	FrangipaneThe	method
of	freezing	store-bought	frangipane	is	the	same	as	that	of	freezing	homemade	frangipane.	Wrapping	the	tart	well	is	crucial	because	exposure	to	humidity	can	cause	its	taste	to	deteriorate.	We	suggest	refraining	from	freezing	the	store-bought	frangipane	if	it	has	sugar	toppings	because	sugar	can	condense	during	freezing	and	make	the	pastry
mushy.How	Long	Can	You	Freeze	Frangipane	And	Maintain	Its	Taste?Frangipane	tart	is	a	delicate	recipe	that	can	spoil	soon	if	exposed	to	room	temperature	for	extended	hours.	In	addition,	the	humidity	inside	the	freezer	can	affect	its	texture.	Hence,	we	advise	freezing	the	frangipane	for	not	more	than	two	months.How	Do	You	Defrost	Frangipane?
Transfer	the	frozen	frangipane	from	the	freezer	to	the	refrigerator	and	allow	it	to	thaw	gradually	and	naturally	for	several	hours.	It	is	better	to	initiate	the	defrosting	overnight	for	the	tart	to	be	ready	for	consumption	the	following	morning.Once	defrosted	completely,	you	can	transfer	the	frangipane	to	the	oven	for	reheating.	Fifteen	minutes	should	be
sufficient	to	reheat	the	tart.	You	can	bake	it	as	usual	if	you	have	frozen	the	unbaked	frangipane	in	its	container.Can	You	Refreeze	Frangipane?No.	We	do	not	suggest	refreezing	frangipane	once	you	have	defrosted	and	reheated	it.	The	tart	has	a	delicate	structure.	So,	you	risk	ruining	its	texture	by	repeated	heating	and	cooling.Does	Freezing	Affect
Frangipane?Frangipane	freezes	well,	but	the	taste	of	the	frozen	frangipane	is	not	the	same	as	freshly	prepared.	There	can	be	changes	in	its	texture,	but	it	is	not	easily	noticeable	after	reheating	it.	However,	it	remains	delicious	to	eat.Can	You	Freeze	Frangipane	Tart?Yes.	You	can	freeze	frangipane	tart	as	discussed	above.Can	You	Freeze	Frangipane
Filling?The	frangipane	filling	freezes	well	because	it	does	not	contain	butter,	cream,	milk,	or	sugar.	So,	there	should	not	be	any	issue	freezing	frangipane	filling.Can	You	Freeze	Frangipane	Mixture?Yes.	You	can	freeze	the	frangipane	mixture	and	use	it	to	prepare	the	tarts	whenever	you	feel	like	doing	so.	The	frangipane	mixture	freezes	well.Can	You
Freeze	Frangipane	Mince	Pies?It	is	possible	to	freeze	frangipane	mince	pies,	provided	you	wrap	them	properly	and	prevent	exposure	to	moisture	and	cold	air	that	can	cause	freezer	burn.Can	You	Freeze	Frangipane	Mix?Yes.	You	can	freeze	frangipane	mix	and	preserve	it	for	extended	periods.Can	You	Freeze	Pear	Frangipane	Tart?Yes.	You	can	freeze
pear	frangipane	tart	the	way	discussed	in	this	article.	Cooling	the	baked	pies	is	critical.	Wrapping	them	to	prevent	exposure	to	air	helps	the	frozen	pastries	remain	fresh	for	long	periods.Can	You	Freeze	Raw	Frangipane?Yes.	It	is	possible	to	freeze	raw	frangipane	and	store	it	for	three	months.	But,	first,	we	advise	freezing	the	unbaked	frangipane	in	its
tart	shells.	Then,	it	becomes	convenient	to	bake	it	with	the	filling	and	the	fruit.Can	You	Freeze	Cooked	Frangipane	Tart?Yes.	Freezing	cooked	frangipane	tarts	is	possible.	But,	we	recommend	holding	off	the	buttercream	and	sugar	toppings	before	freezing.	They	can	cause	the	pastry	to	become	mushy.	So,	we	suggest	adding	the	toppings	after
reheating	when	you	serve	the	pies.Can	You	Freeze	Frangipane	Tart	Leftovers?The	frangipane	leftovers	can	contain	other	food	residues.	So,	we	have	to	be	careful.	You	can	brush	off	the	sugar	toppings	and	other	food	residues	before	freezing.	The	leftovers	do	not	last	long	in	the	freezer.	So,	refrigerating	it	for	a	couple	of	days	and	consuming	it	is
advisable.Can	You	Refrigerate	Frangipane?Yes.	You	can	refrigerate	the	frangipane	pastries,	provided	you	wrap	them	well	and	keep	them	insulated	from	other	foods	in	the	fridge.	The	pies	can	absorb	other	food	odors	and	thus,	taste	different.Final	ThoughtsFrangipane	is	a	delicious	treat	that	tastes	the	best	when	consumed	fresh	from	the	oven.
However,	it	freezes	well.	So,	you	can	freeze	the	frangipane	tarts	and	preserve	them	for	later	consumption.	There	can	be	a	slight	change	in	taste,	but	freezing	it	properly	makes	the	difference	unnoticeable.Home	Christmas	Recipes	Frangipane	mince	pies	Jump	to	Recipe	Jump	to	Video	The	only	thing	better	than	mince	pies	is	frangipane	mince	pies.	With
just	a	thin	layer	of	pastry	for	the	base	and	soft	almond	flavoured	sponge	for	the	lid	these	mince	pies	will	definitely	have	you	coming	back	for	seconds.	The	pastry	is	easy	to	mix	together	by	hand	and	the	frangipane	can	be	whizzed	up	in	a	food	processor	in	just	5	minutes.	This	simple,	tried	and	tested	recipe	will	ensure	a	perfect	batch	every	time.	Useful
bits	of	equipment	for	making	this	recipe:	To	make	24	frangipane	mince	pies	you	will	need:	Butter:	this	should	be	as	cold	as	possible,	so	leave	in	the	fridge	until	the	last	minute.	Cold	pastry	is	easier	to	work	with.	Orange	zest:	To	make	these	mince	pies	extra	festive,	I	like	to	flavour	the	pastry	with	orange	zest.	This	could	be	substituted	with	clementine
or	tangerine	zest	or	completely	left	out	if	preferred.	Cranberry	sauce:	Cranberry	sauce	can	be	added	to	the	mincemeat	filling	for	a	mince	pie	with	extra	Christmas	flavour.	Again	this	is	completely	optional	but	if	you	would	like	to	give	this	a	go	just	stir	a	couple	of	tablespoons	of	cranberry	sauce	into	the	mincemeat.	Butter:	This	should	be	room
temperature	so	it	can	be	easily	creamed	with	the	sugar.	Ground	almonds:	This	is	essential	for	making	frangipane,	which	has	a	distinctive	almond	flavour,	so	don't	leave	this	out.	Flaked	almonds:	These	are	to	add	as	a	topping	but	are	completely	optional.	Add	the	flour	and	cold	butter	to	a	large	mixing	bowl.	Use	your	finger	tips	to	rub	the	butter	into	the
flour	until	a	breadcrumb	consistency	is	reached.Next	add	the	ground	almonds,	icing	sugar	and	orange	zest	to	the	bowl.	Stir	into	the	crumb	until	evenly	mixed.Whisk	one	large	egg	then	gradually	add	to	the	mixture.	Mix	well	between	each	addition	and	stop	adding	the	egg	when	the	pastry	starts	to	come	together.	TIP:	If	you	have	added	all	the	egg	and
the	pastry	hasn't	come	together,	add	small	spoonfuls	of	a	second	egg	or	cold	water	until	it	does	come	together.Turn	the	pastry	out	onto	a	clean,	floured	work	surface	and	shape	into	a	ball.	Wrap	in	cling	film	and	place	into	the	fridge	to	chill	for	at	least	30	minutes.	The	colder	the	better!Whilst	the	pastry	is	in	the	fridge,	the	frangipane	can	be	made.	Set
up	your	food	processor	with	the	blade	attachment	and	then	add	the	butter	and	caster	sugar.Turn	on	and	blend	together	until	creamy	and	lighter	in	colour.Next,	crack	one	of	the	eggs	into	to	processor	and	add	a	tablespoon	of	the	ground	almonds.	Turn	on	and	blend	until	the	egg	is	fully	combined.	Repeat	with	the	second	egg.Remove	the	mixer	bowl
from	the	processor	and	take	out	the	blade.	Add	the	remaining	ground	almonds	and	the	flour	to	the	mixture.	Fold	in	well	using	a	spatula	until	fully	combined.	Store	the	frangipane	in	the	fridge	until	ready	to	use.Once	the	pastry	is	well	chilled,	roll	out	on	a	floured	work	surface	into	a	rough	circle	around	2-3mm	thick.	Use	an	8cm	round,	fluted	cutter	to
cut	out	circles	for	the	base	of	each	mince	pie.	TIP:	use	a	size	of	round	cutter	that	is	slightly	larger	than	the	holes	of	your	mince	pie	tray.Lightly	grease	your	mince	pie	tray	and	sprinkle	with	flour,	tapping	off	the	excess.	Then	carefully	place	the	pastry	circles	into	the	holes	of	the	tray	and	add	a	teaspoon	of	mincemeat	filling	to	each	one.	(Optional:	Stir
cranberry	sauce	into	mincemeat	first	for	an	extra	festive	twist).Add	a	teaspoon	of	frangipane	on	top	of	the	mincemeat.	No	need	to	spread	out	the	frangipane	or	make	it	look	neat	-	it	will	spread	and	settle	evenly	during	baking.	TIP:	only	add	a	teaspoon	of	frangipane.	More	than	this	will	be	too	much	and	will	spill	over	the	edges.Add	a	few	flaked	almonds
to	the	top	of	the	frangipane,	if	desired,	then	place	in	the	centre	of	a	pre	heated	oven	and	bake	at	170/340	for	20	minutes	or	until	the	frangipane	is	golden	brown	around	the	edges.	What	is	the	best	way	to	work	with	the	pastry?	To	make	this	recipe	easier	and	to	keep	the	pastry	colder	for	longer	I	suggest	making	half	to	begin	with.	This	means	halving
the	chilled	pastry	and	returning	one	half	to	the	fridge	and	rolling	out	the	second	half	to	make	12	mince	pies.	Once	these	have	been	filled	and	placed	in	the	oven	the	rest	of	the	pastry	can	be	rolled	out	to	make	the	rest	of	the	pies.	How	to	stop	the	pastry	from	breaking	when	placing	in	the	tray	holes?	Pastry	is	a	lot	easier	to	handle	when	cold.	Once	made,
make	sure	it	is	well	chilled	for	at	least	30	minutes.	Leave	it	for	longer	if	you	can.	Then	roll	out	quickly	and	try	not	to	over	handle	the	cut	out	circles	before	placing	in	the	tray.	How	should	mince	pies	be	stored?	Allow	the	mince	pies	to	fully	cool	then	wrap	in	foil	or	cling	film	and	store	in	an	air	tight	container	for	up	to	1	week.	Can	frangipane	mince	pies
be	frozen?	Freezing	mince	pies	is	a	fantastic	way	to	have	homemade	mince	pies	on	hand	whenever	you	want	them.	Allow	the	pies	to	fully	cool	then	stack	in	a	sealable	container	and	freeze	for	up	to	3	months.	To	defrost,	pop	out	as	many	pies	as	you	need	then	leave	on	the	side	to	fully	defrost	for	a	couple	of	hours.	To	reheat,	place	defrosted	pies	in	a
warm	oven	for	5	minutes.	What	can	I	add	to	a	jar	of	mincemeat?	This	recipe	suggests	adding	cranberry	sauce	to	the	mincemeat	for	a	bit	of	extra	Christmas	flavour.	Other	additions	could	include	orange	zest,	crushed	hazelnuts,	splash	of	rum	or	brandy,	tinned	cherries	(chopped),	dried	apricots	or	some	christmassy	spices	such	as	cinnamon	or	nutmeg.
If	you've	tried	this	recipe,	let	me	know	what	you	think	by	leaving	a	star	rating	in	the	recipe	card	or	comment	section	below.I	always	appreciate	your	feedback!	You	can	also	follow	me	on	Pinterest,	Facebook	or	Instagram	or	Sign	up	to	my	email	list!	By:	Debbie	Jones	Easy	frangipane	mince	pies	made	completely	from	scratch	with	a	few	basic	store
cupboard	ingredients.	The	homemade	frangipane	topping	is	soft	and	spongy	with	a	sweet	almond	flavour.	This	is	surely	one	of	the	best	ways	to	enjoy	mince	pies	and	amazing	with	a	bit	of	brandy	cream!	The	pastry	can	be	mixed	by	hand	in	just	10	minutes	and	the	pies	themselves	need	just	20	minutes	in	the	oven.	Add	the	flour	and	cold,	cubed	butter	to
a	large	mixing	bowl.	Use	your	finger	tips	to	rub	the	butter	into	the	flour	until	a	breadcrumb	consistency	is	reached.Next	add	the	ground	almonds,	icing	sugar	and	orange	zest	to	the	bowl.	Stir	into	the	crumb	until	evenly	mixed.Whisk	one	large	egg	in	a	jug	then	gradually	add	to	the	mixture.	Mix	well	between	each	addition	and	stop	adding	the	egg	when
the	pastry	starts	to	come	together.	TIP:	If	you	have	added	all	the	egg	and	the	pastry	hasn't	come	together,	add	small	spoonfuls	of	a	second	egg	or	cold	water	until	it	does	come	together.Turn	the	pastry	out	onto	a	clean,	floured	work	surface	and	shape	into	a	ball.	Wrap	in	cling	film	and	place	into	the	fridge	to	chill	for	at	least	30	minutes.	The	colder	the
better!Whilst	the	pastry	is	in	the	fridge,	the	frangipane	can	be	made.	Start	by	setting	up	your	food	processor	with	the	blade	attachment	and	then	add	the	butter	and	caster	sugar.Turn	on	the	processor	and	blend	together	until	creamy	and	lighter	in	colour.Next,	with	the	processor	turned	off,	crack	one	of	the	eggs	into	to	processor	and	add	a	tablespoon
of	the	ground	almonds.	Turn	the	processor	on	and	blend	until	the	egg	is	fully	combined.	Repeat	with	the	second	egg.Remove	the	mixer	bowl	from	the	processor	and	take	out	the	blade.	Then	add	the	remaining	ground	almonds	and	the	flour	to	the	mixture.	Fold	in	well	using	a	spatula	until	fully	combined.	Store	the	frangipane	in	the	fridge	until	ready	to
use.Once	the	pastry	is	well	chilled,	roll	out	on	a	floured	work	surface	into	a	rough	circle	around	2-3mm	thick.	Work	quickly	and	don't	over	handle.	Warm	pastry	is	more	likely	to	break.	Use	an	8cm	round,	fluted	cutter	to	cut	out	circles	for	the	base	of	each	mince	pie.	TIP:	use	a	size	of	round	cutter	that	is	slightly	larger	than	the	holes	of	your	mince	pie
tray.To	prevent	the	mince	pies	from	sticking	during	baking,	lightly	grease	your	mince	pie	tray	and	lightly	sprinkle	with	flour,	tapping	off	the	excess.	Then	carefully	place	the	pastry	circles	into	the	holes	of	the	tray	and	add	a	teaspoon	of	mincemeat	filling	to	each	one.	(Optional:	Stir	cranberry	sauce	into	mincemeat	first	for	an	extra	festive	twist).Then
add	a	teaspoon	of	frangipane	on	top	of	the	mincemeat.	No	need	to	spread	out	the	frangipane	or	make	it	look	neat	-	it	will	spread	and	settle	evenly	during	baking.	TIP:	only	add	a	teaspoon	of	frangipane,	more	than	this	will	be	too	much	and	will	spill	over	the	edges	of	the	pastry.Add	a	few	flaked	almonds	to	the	top	of	the	frangipane,	if	desired,	then	place
in	the	centre	of	a	pre	heated	oven	and	bake	at170/340	for	20	minutes	or	until	the	frangipane	is	golden	brown	around	the	edges.	Calories:	288kcal	|	Carbohydrates:	37g	|	Protein:	4g	|	Fat:	14g	|	Saturated	Fat:	7g	|	Cholesterol:	47mg	|	Sodium:	216mg	|	Potassium:	25mg	|	Fiber:	2g	|	Sugar:	23g	|	Vitamin	A:	344IU	|	Vitamin	C:	1mg	|	Calcium:	24mg	|	Iron:
1mgAdding	egg	to	pastry:Only	1	egg	is	required	to	make	this	pastry	recipe.	If	the	egg	is	particularly	large	you	may	not	need	all	of	it.	So	add	the	egg	gradually	and	stop	when	the	pastry	starts	to	come	together.	Or	if	you	don't	have	enough	egg	add	small	spoonfuls	of	a	second	egg	or	cold	water	until	the	pastry	starts	to	come	together.What	is	the	best
way	to	work	with	the	pastry?	To	make	this	recipe	easier	and	to	keep	the	pastry	colder	for	longer	I	suggest	making	half	to	begin	with.	This	means	halving	the	chilled	pastry	and	returning	one	half	to	the	fridge	and	rolling	out	the	second	half	to	make	12	mince	pies.	Once	these	have	been	filled	and	placed	in	the	oven	the	rest	of	the	pastry	can	be	rolled	out
to	make	the	rest	of	the	pies.How	to	stop	the	pastry	from	breaking	when	placing	in	the	tray	holes?	Pastry	is	a	lot	easier	to	handle	when	cold.	Once	made,	make	sure	it	is	well	chilled	for	at	least	30	minutes.	Leave	it	for	longer	if	you	can.	Then	roll	out	quickly	and	try	not	to	over	handle	the	cut	out	circles	before	placing	in	the	tray.How	should	mince	pies	be
stored?	Allow	the	mince	pies	to	fully	cool	then	wrap	in	foil	or	cling	film	and	store	in	an	air	tight	container	for	up	to	1	week.Can	mince	pies	be	frozen?	Freezing	mince	pies	is	a	fantastic	way	to	have	homemade	mince	pies	on	hand	whenever	you	want	them.	Allow	the	pies	to	fully	cool	then	stack	in	a	sealable	container	and	freeze	for	up	to	3	months.	To
defrost,	pop	out	as	many	pies	as	you	need	then	leave	on	the	side	to	fully	defrost	for	a	couple	of	hours.	To	reheat,	place	defrosted	pies	in	a	warm	oven	for	5	minutes.What	can	I	add	to	a	jar	of	mincemeat?	This	recipe	suggests	adding	cranberry	sauce	to	the	mincemeat	for	a	bit	of	extra	Christmas	flavour.	Other	additions	could	include	orange	zest,	crushed
hazelnuts,	splash	of	rum	or	brandy,	tinned	cherries	(chopped),	dried	apricots	or	some	christmassy	spices	such	as	cinnamon	or	nutmeg.	This	post	was	first	published	in	December	2017.	Updated	in	December	2020	with	an	improved	recipe	and	new	images,	step-by-step	photos	and	recipe	tips.	Home	Recipes	Christmas	Favourites	First	up	though,	'what
exactly	are	Frangipane	Mince	Pies?'	I	hear	you	asking.	They're	individual	sized	mini	pies.	Made	with	an	all	butter	pastry,	each	pie	is	filled	with	a	sweet	mincemeat	filling	(I'll	go	into	what	that	is	in	a	little	bit!	But	no,	there's	no	actual	meat	in	these!)	I	first	saw	Great	British	Bake	Off	baking	queen,	Mary	Berry,	make	her	version	of	these	and	I	couldn't
wait	to	create	my	own.	The	frangipane	refers	to	an	Italian	almond	cream	that	tops	the	fruit	filling.	It's	a	delectable	cream	made	predominantly	with	ground	almonds,	butter,	sugar	and	eggs.	In	a	regular	mince	pie,	the	fruit	filling	is	surrounded	by	pastry	sides	and	base	but	also	top.	In	our	mince	pies,	the	frangipane	with	some	crunchy	flaked	almonds
forms	the	top	of	the	mini	pie	and	the	combination	is	divine!	Uses	basic	ingredients.	All	the	ingredients	are	basic	pantry	or	fridge	staples.	The	ready	made	filling	is	available	in	your	local	supermarket	or	easy	to	make	your	own.Budget	friendly.	The	ingredient	list,	especially	if	you	buy	store	made	mince	pie	fruit	filling	that	you	can	jazz	up,	isn't	pricey.
Festive,	holiday	favourite.	Christmas	isn't	Christmas	without	mince	pies.	Put	the	Christmas	play	list	on,	get	into	your	cozy	PJ's	and	enjoy	a	Frangipane	Mince	Pie	or	two	in	front	of	your	twinkling	Christmas	Tree.	Frangipane	Mince	Pies	are	made	up	of	three	components,	the	pastry,	fruit	filling	and	frangipane.	I	have	a	couple	of	notes	on	particular
ingredients	that	is	worth	a	look	at.	All-Butter	Pastry	I've	opted	to	use	a	simple	all	butter	pastry	for	these	Frangipane	Mince	Pies.	It's	flakey,	crisp	and	not	sweet	which	pairs	perfectly	with	the	sweet	fruit	filling	and	almond	cream.	If	time	is	short,	or	you	have	no	inclination	to	make	your	own	pastry	-	then	use	store	bought	-	it'll	still	taste	delicious!	Butter	-
Use	unsalted	butter	as	the	caramel	filling	has	salt	in	it,	and	you	don't	want	to	overdo	it	with	salt.	Make	sure	the	butter	is	cubed	and	cold	before	working	it	into	the	flour.Water	-	The	flour	and	butter	need	hydration	to	bring	the	dough	together.	Don't	add	it	all	at	once,	as	you	may	not	need	it	all.Salt	-	If	using	salted	butter	then	omit	the	salt,	but	salt	in
some	form	is	needed	to	season	the	pastry	and	layer	the	flavour.	Frangipane	(Almond	Cream)	I	have	a	whole	article	going	into	How	to	Make	Frangipane.	It's	such	a	versatile	filling	that	can	be	added	to	so	many	different	desserts.	Make	sure	to	check	it	out.	Butter-I	prefer	unsalted	butter	so	that	I	can	control	the	level	of	salt	in	the	filling.	It	must	be	at
room	temperature	to	be	creamed	well	with	the	sugar.Sugar	&	Salt-Regular	granulated	white	sugar	is	used.	But	you	can	use	golden	too	and	also	caster	sugar.	The	salt	helps	season	the	cream,	adding	flavour.Eggs	-I've	used	large	eggs	in	the	frangipane	cream.	You	can	add	an	extra	yolk	if	you	want	extra	creaminess.Ground	Almonds-	Also	referred	to	as
almond	meal,	it	has	a	slightly	courser	in	texture	than	almond	flour	and	provides	a	lovely	texture	to	the	frangipane.	You	can	also	use	almond	flour,	but	being	more	finely	ground,	the	overall	texture	will	be	smoother.If	using	whole	almonds,	you'll	need	to	grind	them	in	the	food	processor	first.	Back	in	the	day,	think	the	1400's,	minced	meat	(actual	meat)
and	fruit	were	used	to	fill	pies	at	Christmas	time.	Since	then	the	meat	has	been	relegated	to	the	side	(thank	goodness!),	but	the	spiced	fruit	remains,	encased	in	a	flakey	pastry.	These	days	mincemeat	is	made	of	dried	fruits	such	as	raisins,	sultanas,	distilled	spirits,	citrus	peel	and	spices.	The	combination	of	flavours	creates	a	complex	blend	of	fruit	and
spices	that	is	totally	unique	to	these	pies.	Made	in	advance	(at	least	a	month!),	the	flavours	develop	a	richness	that's	like	no	other.	Traditionally,	mince	pies	are	filled	with	this	fruit	filling,	and	enjoyed	cold	or	hot	with	a	brandy	cream	or	hot	custard.	Making	homemade	mince	pie	filling	isn't	hard,	it	just	takes	a	fair	few	ingredients.	Whilst	in	the	past	I've
made	a	delicious	Amaretto	Mince	Pie	Filling,	sometimes	it's	easier	to	use	store	bought.	Any	store	bought	will	do	as	you	can	expand	on	the	flavour	with	the	addition	of	alcohol,	citrus	zest	and	more	dried	fruit!	Homemade	Mince	Pie	Filling:	If	you	are	making	your	own	filling,	the	standard	fruits	to	use	are	sultanas,	raisins,	currants,	and	mixed	peel.
Elevate	it	with	the	addition	of	cranberries,	dates,	grated	apple	or	cherries	along	with	an	alcohol	of	your	choice	such	as	Amaretto,	brandy	or	rum.	Pastry:	Add	spice	into	the	pastry	such	as	cinnamon	or	ginger.	Or	rub	in	some	orange	or	lemon	zest	for	a	citrus	hit.	Create	a	ground	almond	pastry	by	subbing	out	a	cup	of	flour	with	almond	meal/flour.
Almond	Frangipane:	I've	flavoured	the	frangipane	with	some	orange	zest	for	a	little	citrus	kick.	I	thought	I	had	Cointreau	in	my	liquor	cabinet	but	it	turns	out	I	didn't.	A	tablespoon	of	two	in	the	fruit	filling	would	have	been	amazing!	Marzipane	Mince	Pies:	Grate	Marzipane	into	the	fruit	filling	for	additional	flakes	of	sweet	almond	goodness!	Mincemeat
Frangipane	Tart:	Instead	of	making	mini	tartlets,	this	recipe	can	be	used	to	make	one	23cm	(9-inch)	tart.	I	suggest	blind	baking	the	base.	Instructions	to	do	this	can	be	found	in	my	Pecan	Tart	recipe.	I'm	now	going	to	take	you	step	by	step	into	making	the	three	components	of	these	Christmas	Frangipane	Tartlets.	The	pastry,	mince	pie	filling	and
Frangipane	are	not	complicated	to	make.	Don't	be	worried	about	the	pastry-	I	promise	that	you	can	make	homemade.	The	pastry	can	be	made	the	day	before	to	keep	the	work	load	lighter	on	the	day.	Once	the	pastry	is	made,	the	recipe	comes	together	easily	as	I've	opted	to	use	store-bought	mince	meat	to	cut	down	on	hands	on	time.	The	frangipane	is
then	made	in	only	a	matter	of	minutes.	All	in	all,	it's	a	delightful,	festive	recipe	to	get	stuck	into.	*Be	sure	to	see	the	recipe	card	below	for	the	full	ingredients	list	&	instructions!*	Make	All-Butter	Pastry	STEP	1.	Rub	the	butter	into	the	flour.	The	butter	should	be	cold,	cold,	cold	before	rubbing	the	two	together.	Rub	until	you	have	a	combination	of
breadcrumb	sizes	pies	and	peas	sizes	pieces	(Image	1).	STEP	2.	Add	water.	Drizzle	in	half	of	the	ice	cold	water	and	mix	through.	Add	a	little	more	as	the	dough	hydrates	and	as	needed.	When	squeezed	together	the	dough	should	clump	(Images	2	&	3).	You	definitely	don't	want	to	drench	it	in	water!	STEP	3.	Form	the	dough	and	refrigerate.	Bring	the
dough	together	with	your	hands	and	form	it	into	a	disc.	Wrap	well	with	plastic	wrap	and	refrigerate	for	one	hour	minimum	(Images	4).	TIP:	Don't	over	work	or	knead	the	dough	when	bringing	it	together.	This	only	activates	the	gluten	too	much	and	creates	a	tougher,	less	flakey	butter	pastry	for	the	mince	pies.	STEP	4.	Roll	out	the	dough	and	cut	out
rounds.	Remove	the	dough	from	the	refrigerator	and	let	it	come	to	room	temp	for	10-15	minutes.	Trying	to	roll	out	frigid	dough	will	only	cause	it	to	crack.	On	a	lightly	floured	surface.	Roll	out	the	dough	to	the	thickness	of	a	coin	(	inch).	Using	a	9cm	(3.5	inch)	diameter	cookie	cutter,	stamp	out	as	many	rounds	as	you	can	(Images	5	&	6).	STEP	5.	Add	to
cupcake	tray	and	fill.	I	use	a	standard	cupcake	tray	to	make	these	Frangipane	Mince	Pies	in.	But	I	do	know	that	there	are	trays	that	are	shallower,	specifically	for	mince	pies.	Either	will	work.	Flour	the	tray	lightly	and	place	a	dough	cutout	into	each	hole,	pressing	it	against	the	base	and	sides	until	flush	(Images	7	&	8).	If	using	a	cupcake	pan,	the
dough	won't	reach	the	top	of	the	mould.	Fill	the	dough	with	a	heaped	tablespoon	of	fruit	filling,	until	full	(Images	9	&	10).	TIP:	If	you	want	a	little	boozy	kick	to	the	fruit	filling,	then	add	it	in	and	give	the	filling	a	quick	stir	before	filling	the	pastry	cases.	Alcohol	such	as	cointreau,	amaretto,	rum	or	whisky	works	well.	1	to	2	tablespoons	should	do	the
trick.	Make	the	Almond	Cream	and	Top	the	Mince	Pies.	STEP	1.	Infuse	the	sugar	with	orange	then	cream	with	the	butter.	Rub	the	orange	zest	into	the	sugar	to	release	the	oils	and	flavour	the	sugar	(Image	11).	Then	add	the	butter	and	using	electric	hand-held	beaters	(or	stand	mixer),	cream	the	butter	and	orange	sugar	together	until	pale	and	creamy.
STEP	2.	Add	eggs	and	then	dry	ingredients.	Whisk	the	eggs	lightly	and	then	add	them	to	the	butter	mix.	Beat	for	a	minute	or	so,	it	may	look	a	little	curdled,	but	not	to	worry	(Image	12).	Add	in	the	ground	almonds,	flour	and	salt	and	beat	until	fully	combined,	thick	and	creamy	(Images	13	&	14).	STEP	3:	Top	the	fruit	filling.	Fill	a	zip-lock/sandwich	bag
(or	small	piping	bag),	like	I	did,	snip	a	large	hole	and	pipe	the	frangipane	filling	over	the	mince	meat.	Or	you	can	easily	spoon	a	couple	of	tablespoons	over	the	top.	Which	ever	method	works	for	you	(Image	15).	Sprinkle	the	flaked	almonds	over	each	of	the	almond	cream	covered	pies	(Images	16	&	17).	STEP	4:	Bake.	Usually	I	like	to	blind	bake	pastry
to	ensure	a	crisp	base.	But	these	are	so	small	that	we	don't	need	to	take	that	extra	step	(which	is	a	bit	fiddly	with	such	small	pies.)	Bake	for	25-30	minutes	until	the	pastry	is	crisp	and	tops	are	golden	(Images	17	&	18).	I	will	say	that	you	should	tent	the	whole	cupcake	pan	in	foil	for	the	first	15	minutes	to	prevent	the	Frangipane	from	browning	too
much.	Take	it	off	for	the	last	10-15	minutes.	Once	baked,	leave	them	in	the	pan	for	10	minutes	then	remove	them	and	place	the	Frangipane	Mince	Pies	onto	a	cooling	rack.	Dust	with	a	little	powdered	icing	sugar	and	enjoy	warm	or	cold	-	it's	at	your	discretion!	You	can	also	serve	them	with	a	drizzle	of	custard	or	creme	anglaise.	A	dollop	or	creme
chantilly	or	a	scoop	of	vanilla	ice	cream.	Whatever	takes	your	fancy!	The	only	thing	is	to	enjoy	every	bite!!	Alongside	mulled	wine	or	a	sweet	dessert	wine	is	also	dreamy.	These	truly	are	the	perfect	Holiday	frangipane	tartlet	recipe!	Use	cold	butter	for	the	dough.	If	you	don't	you	the	pastry	will	seep	out	the	butter	during	baking	and	you'll	be	left	with	a
greasy	mess.	Don't	over	work	the	dough.	Instead	of	kneading	the	dough,	try	just	to	squeeze	it	together	until	you	feel	it	clumping.	Over	worked	dough	will	lead	to	tough,	not	very	flakey	pastry.Jazz	up	your	mince	pie	fruit	filling.	This	is	your	opportunity	to	get	creative	with	flavours.	Alternatively,	if	you	love	a	classic,	then	stick	with	your	favourite	basic
filling.Keep	going	if	the	frangipane	looks	curdled.	Don't	sweat	-	this	is	normal.	Ass	soon	as	you	add	in	the	ground	almonds	and	flour,	the	mixture	will	come	together.Tent	the	cupcake	pan	when	baking.	The	frangipane	can	brown	to	quickly	and	dry	out	if	you	don't	tent	the	pies	at	the	start.	The	pastry	needs	enough	time	in	the	oven	to	prevent
undercooked	bottoms.	We're	aiming	for	crisp	pastry	bottoms!	Is	frangipane	the	same	as	marzipan?	Whilst	they	are	both	made	from	almonds	and	used	in	desserts,	they	are	quite	different.	Frangipane	is	a	creamy	spreadable	filling	used	in	tarts	or	pastries.Marzipan,	or	almond	candy	dough	as	it's	known	in	the	US,	is	a	denser	almond	paste	that	is	used	to
decorate	cakes	with	or	to	form	into	shapes	such	as	fruit.	How	do	you	know	when	frangipane	is	done?	You'll	know	when	the	frangipane	is	properly	baked	as	it	will	puff	up	onto	of	the	mini	pie	and	when	pressed	gently	in	the	middle,	it	will	spring	back.	Are	mince	pies	actually	meat?	They	used	to	be	in	the	olden	days,	hence	the	name,	but	not	anymore!!
These	days	the	mince	meat	refers	to	the	fruity,	flavour-packed	filling.	Can	you	make	vegetarian	mince	meat?	Traditional	Mince	Pie	fruit	filling	contains	suet	which	is	a	product	derived	from	meat.	If	you	want	to	make	these	vegetarian	then	you	would	either	have	to	find	a	vegetarian	brand	from	your	store	or	make	your	own	vegetarian	fruit	filling
omitting	the	suet.	To	store:	Keep	homemade	Frangipane	Mince	Pies	in	an	air-tight	container	at	room	temperature	for	up	to	one	week.	To	freeze:	The	baked	pies	do	freeze	exceptionally	well.	Once	cooled,	place	them	in	a	freezer-safe	container	and	freeze	for	up	to	3	months.	Thaw	overnight	in	the	refrigerator.	Re-crisp	the	pastry	by	baking	the	pies	for
10	minutes	in	a	180C	(350F)	oven.	More	Holiday	Dessert	Recipes	If	you	tried	these	Frangipane	Mince	Pies	recipe,	or	any	other	recipe	on	my	website,	please	leave	a	star	rating	and	let	me	know	how	you	go	in	the	comments	below.	I	love	hearing	from	you!	Print	Recipe	Pin	Recipe	A	brilliant	twist	on	the	classic	mince	pies.	Flaky	pastry	filled	with	a	fruity
filling	topped	with	a	nutty	fragrant	frangipane	cream	ticks	all	the	boxes	for	the	festive,	Holiday	season.	Rub	the	butter	into	the	flour.Into	a	large	mixing	bowl,	add	the	flour	and	salt	and	quickly	mix	together.	Add	cubed	butter	and	toss	until	coated.	Using	your	fingers,	rub	the	butter	into	the	flour	until	the	butter	is	the	size	of	large	peas.Add	in	water	and
bring	the	dough	together.Add	in	the	water	a	little	at	a	time	and	use	your	fingers	tips	to	gently	toss	the	mixture	together	until	the	dough	starts	to	hold	when	pressed.	Form	the	dough	and	refrigerate.	Gently	squeeze	the	dough	in	the	bowl	and	form	it	into	a	disc.	Wrap	well	in	plastic	wrap	and	refrigerate	for	1	hour	minimum.Roll	out	dough.Remove	the
dough	from	the	fridge	and	leave	it	at	room	temperature	for	10	to	15	minutes.	Rolling	out	dough	that	is	too	cold	will	cause	it	to	crack.	On	a	lightly	floured	surface,	roll	out	the	dough	to	the	thickness	of	a	coin	(	inch).	Using	a	9	cm	(3.5	inch)	diameter	cookie	cutter,	stamp	out	as	many	rounds	as	you	can.Add	dough	to	cupcake	tray	and	fill.	Pre-heat	the
oven	to	180C	(350F).Flour	the	cupcake	tray	lightly	and	place	a	dough	cutout	into	each	hole,	pressing	it	against	the	base	and	sides	until	flush.	If	using	a	cupcake	pan,	the	dough	won't	reach	the	top	of	the	mould.Spoon	two	tablespoons	of	the	mince	meat	fruit	filling	into	the	bottom	of	each	pastry	case.	Infuse	the	sugar	with	orange	then	cream	with	the
butter.Rub	the	orange	zest	into	the	sugar	to	release	the	oils	and	flavour	the	sugar(Image	11).Then	add	the	butter	and	using	electric	hand-held	beaters	(or	stand	mixer),	cream	the	butter	and	orange	sugar	together	until	pale	and	creamy.Add	eggs	and	then	dry	ingredients.Whisk	the	eggs	lightly	and	then	add	them	to	the	butter	mix.	Beat	for	a	minute	or
so,	it	may	look	a	little	curdled,	but	not	to	worry.Add	in	the	ground	almonds,	flour	and	salt	and	beat	until	fully	combined,	thick	and	creamy.Top	the	fruit	filling.Fill	a	zip-lock/sandwich	bag	(or	small	piping	bag),	snip	a	large	hole	and	pipe	the	frangipane	filling	over	the	mince	meat.	Or	you	can	easily	spoon	a	couple	of	table	spoons	over	the	top.	Sprinkle
the	flaked	almonds	over	each	of	the	almond	cream	covered	pies.Bake.	Cover	the	whole	pan	with	an	aluminium	foil	tent.	Bake	mince	pies	for	15	minutes	before	removing	the	foil,	and	continue	to	bake	for	another	10-15	minutes	until	the	pastry	and	almond	cream	are	golden.Remove	and	cool	in	the	pan	for	10	minutes	before	transferring	to	a	wire	rack.
Dust	with	powdered	icing	sugar.	Serve	warm	or	cold	plain	or	with	custard,	cream	or	ice	cream.	All	recipes	are	developed	and	tested	in	Metric	grams.	I	strongly	recommend	that	you	bake	using	digital	scales	for	a	more	accurate	result.	I	have	provided	a	conversion	to	US	customary	in	the	recipe	but	please	note	that	I	havent	tested	using	this
method.Step-by-Step	Photos:	My	blog	post	includes	helpful	step-by-step	photos	to	help	guide	you	through	making	this	recipe.To	store:	Keep	homemade	Frangipane	Mince	Pies	in	an	air-tight	container	at	room	temperature	for	up	to	one	week.To	freeze:	The	baked	pies	do	freeze	exceptionally	well.	Once	cooled,	place	them	in	a	freezer-safe	container	and
freeze	for	up	to	3	months.	Thaw	overnight	in	the	refrigerator.	Re-crisp	the	pastry	by	baking	the	pies	for	10	minutes	in	a	180C	(350F)	oven.TIP	1:	Use	cold	butter	for	the	dough.TIP	2:Don't	over	work	the	dough.	Over	worked	dough	will	lead	to	tough,	not	very	flakey	pastry.TIP	3:	Jazz	up	your	mince	pie	fruit	filling.	This	is	your	opportunity	to	get	creative
with	flavours.TIP	4:	Keep	going	if	the	frangipane	looks	curdled	after	the	eggs	are	added.	As	soon	as	you	add	in	the	ground	almonds	and	flour,	the	mixture	will	come	together.TIP	5:	Tent	the	cupcake	pan	when	baking.Calories:	356kcal	|	Carbohydrates:	49g	|	Protein:	6g	|	Fat:	22g	|	Saturated	Fat:	10g	|	Polyunsaturated	Fat:	1g	|	Monounsaturated	Fat:	5g
|	Trans	Fat:	1g	|	Cholesterol:	68mg	|	Sodium:	323mg	|	Potassium:	57mg	|	Fiber:	3g	|	Sugar:	29g	|	Vitamin	A:	523IU	|	Vitamin	C:	1mg	|	Calcium:	38mg	|	Iron:	1mg	Food	foraging	walks,	talks	and	courses	are	frequently	held	in	the	kitchen	garden	building	at	Daylesford	Farm	in	Kingham,	and	this	weekend	we	went	on	a	special	Slow	Food	foraging	event,
hosted	by	Tim	Field,	across	the	footpaths	that	run	through	the	Daylesford	estate,	to	Oddington	and	back.Tim	Field	is	the	environmental	science	expert	at	Daylesford,	responsible	for	ensuring	that	the	whole	estate	is	run	sustainably.	He	starts	the	walks	at	the	eco-centre	glass	and	stone	building	in	a	field	behind	Daylesford	Farm	shop	and	farm
buildings.	These	particular	days	are	open	to	everyone,	even	non-members	of	Slow	Food	and	their	families,	starting	at	11	a.m.	and	finishing	at	just	after	2	p.m.	and	they	cost	only	10	for	members	and	15	for	non-members.Tims	favourite	foraging	text	book,	or	Bible	as	he	refers	to	it	is	Food	for	Free	by	Richard	Mabey.	When	he	goes	out	foraging	he	is
armed	with	a	sharp	knife,	a	wicker	basket,	a	plastic	bag	and	also	recommends	taking	gloves	if	you	are	going	to	collect	nettles.	Tim	also	cautioned	that	when	he	going	out	foraging	everyone	needs	to	be	sure	and	certain	of	what	they	are	collecting,	as	some	leaves,	flowers,	berries	and	fungi	could	be	either	indigestible	or,	worse	still,	poisonous.	He	taught
us	to	never	disturb	the	environment	you	are	visiting	when	you	forage,	not	to	touch	endangered	species	or	pick	more	than	you	can	eat.We	set	off	on	this	cloudy	morning	towards	the	village	of	Oddington,	and	our	walk	was	punctuated	along	the	way	with	Tim	stopping	and	pointing	out	all	the	flora	that	was	edible	or	used	for	medicinal	purposes.	A
surprising	number	of	wildflowers	and	leaves	turned	out	to	be	perfectly	delicious	and	nutritious	and	most	of	us	would	have	clearly	walked	past	without	noticing	had	we	not	done	this	very	informative	walk.We	were	fortunate	enough	to	have	Sharyn	Singer	with	us,	a	trained	Naturopath	(at	www.colouryourhealth.com)	who	was	able	to	identify	and	explain
each	species	of	plant.	She	explained	that	in	the	spring	many	of	the	leaves	are	very	bitter,	and	therefore	support	the	health	and	functionality	of	the	liver.	Along	the	way	we	took	note	of,	and	in	some	cases	picked,	the	following:Wild	violets,	which	are	not	only	beautiful	but	delicious	in	salads.	Also	can	be	crystallised	with	egg	white	and	caster	sugar,	to
decorate	cakes.Wood	sorrel,	which	is	high	in	oxalic	acid,	and	can	aggravate	an	ulcer.Celandine,	a	small	pretty	woodland	flower	with	yellow	petals.Cleaver,	a	sticky	weed	which	can	be	fried,	used	to	make	soup	or	eaten	as	a	salad.	It	has	a	detoxing	effect	on	the	body.Hawthorn	leaves,	otherwise	known	as	bread	and	cheese	in	the	days	when	peasants
would	forage	for	survival.Wild	raspberry	bushes,	for	fruit.Dandelion	leaves,	for	eating	in	salads.Hedge	garlic,	for	salads.Ground	elder,	useful	in	stir	fries.Wild	garlic,	can	be	used	to	make	pesto,	stuff	ravioli	or	turned	into	soup.Wild	primroses,	used	for	decoration	and	salads.Along	the	way,	through	the	most	beautiful	woodland	carpeted	with	light	blue
vinca	and	wood	anemones,	we	also	spotted	some	fritillaries	and	wild	rushes.	Past	Oddington	Manor	and	Oddington	Church,	we	spotted	a	pair	of	swans	and	wild	deer,	and	then	over	stiles	and	gates,	we	made	our	way	back,	stopping	to	collect	some	fresh	salad	leaves	from	the	farms	polytunnels.Back	to	base,	every	participant	was	busy	chopping,	rinsing,
peeling	and	preparing	a	feast	beyond	our	wildest	dreams.	One	of	the	great	benefits	of	eating	organic	food,	of	course,	is	that	vegetables	only	require	a	light	rinse	in	a	bowl	of	water,	as	they	are	not	covered	in	pesticides.	Out	of	little	more	than	weeds,	wild	plantsand	a	few	extra	ingredients	from	the	farm	shop,	we	rustled	up	a	veritable	feast:A	potato,
onion,	cleaver,	wild	garlic	and	nettle	soup,	with	lemon	juice	and	Parmiggiano.Boiled	pheasants	eggsA	salad	of	mixed	fresh	leaves	from	the	woods,	gem	lettuce,	croutons	and	anchovies.Tim	also	cooked	some	venison	loin	(prepared	by	the	Daylesford	butchery)	in	a	gremolata	of	breadcrumbs,	olive	oil	and	wild	garlic.	To	accompany	the	meal	there	were
fresh	artisanal	breads,	wines	brought	in	by	Julia	Briggs	(a	Slow	Food	Cotswold	Convivium	organiser),	Parma	ham	and	some	delicious	herb	and	cheese	fallen	souffls	prepared	by	Sharyn.	There	was	no	waste	and	all	leftovers	were	taken	home.I	would	recommend	this	sort	of	event	to	anyone	keen	to	learn	about	mother	natures	generous	larder,	across	the
seasons.	It	opened	my	eyes.	Through	fields,	riverbanks	and	woodlands	there	is	a	huge	variety	of	plant	life	that	is	edible,	delicious,	beautiful,	health	enhancing	and	free.	Walking	in	the	spring	air	keeps	you	fit	and	fascinated	as	well	as	helping	you	to	work	up	an	appetite.If	you	would	like	to	know	more	about	the	courses	on	offer,	then	get	in	contact	with
Daylesford	Farm,	and	if	you	wish	to	join	Slow	Food,	the	website	address	is	below.Contact	details:Slow	Food	website:	www.slowfood.org.ukDaylesford	Farm	website:	www.daylesfordorganic.comYou	can	follow	Daylesford	Farm	on	Twitter	@DaylesfordFarmAddress:Daylesford	FarmKinghamGloucestershireGL56	OYGTelephone:	01608	731	700

Can	you	freeze	frangipane.	Freezing	frangipane.	Freezing	frangipane	tarts.


