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360°F -180°C

18 servings

FOR THE FILLING 
 1. Put 1 tsp of cooking oil into a medium sized skillet 
     over medium high heat. While it is heating up 
     combine your two meats. Once the oil runs like 
     snakes, put your meat into the pan and press it flat 
     so you get a good sear on one side. Like a gigantic 
     smash burger. Cook for 1.5 to 2 minutes then check 
     to see if you got some color on the meat. Drain any 
     excess pooling fats periodically. Once you have 
     good color on the bottom, break it up and fry it    
     until the moisture is gone and you have a fond in 
     the pan.

 2. Remove the meat from the pan and then add some 
     more oil (3-4 tBsp.) Bring it back up to temp then 
     add in your Onion, Green Bell Pepper, and Celery. 
     Cook 8 to 10 minutes, scraping and stirring so the 
     vegetables pick up the browned fond flavor. Add 
     Garlic and cook 30 seconds.

 3. Stir in Salt, Cayenne, and Black Pepper.

 4. Stir Worcestershire into the Beef Stock. Pour in 
     about half the stock and scrape aggressively to 
     dissolve the fond. Cook until the liquid is almost 
     gone.

 5. Whisk the Flour into the remaining stock. Pour it in 
     and simmer 3 to 5 minutes, stirring, until the filling 
     is thick, shiny, and clingy… not wet.

 6. Turn off your heat and stir in Green Onions, then 
     spread the filling on a sheet pan and cool
completely.

 Meat Filling
 • Oil for the pan
 • 1½ lb (680g) Ground Beef,80/20
 • ½ lb (225g) Ground Pork
 • 1 cup (150g) Onion, finely diced
 • 1 cup (150g) Green Bell Pepper, 
    finely diced
 • ½ cup (55g) Celery, finely diced
 • 3 cloves (9g) Garlic, minced
 • 1 ½ tsp (9g) Table Salt
 • ¼ tsp (0.5g) Cayenne
 • ½ tsp (1g) Black Pepper
 • 1 cup (240ml) Beef Stock, divided
 • 1 tsp (5g) Worcestershire Sauce
 • 2 tBsp (16g) All-Purpose Flour
 • 1 cup (80–100g) Green Onions, 
    chopped

Dough
 • 4 cups (480g) All-Purpose Flour
 • 1 ½ tsp (6g) Table Salt
 • 1 tsp (4g) Baking Powder
 • ½ cup (96g) Lard or other fat
 • 1 large (50g)  Large Egg
 • 1 cup (240ml) Milk

Fry oil of choice… I used Peanut

INGREDIENTS: INSTRUCTIONS:
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From the town that predates the state… comes this.
The legally official state meat pie of Louisiana! 

continues on back side —>



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)
FOR THE DOUGH
 1. In a food processor, mix Flour, Salt, and Baking Powder. Cut in Lard until it 
     looks like coarse crumbs by pulsing 2-3 times. 

 2. Whisk Milk and Egg together and then add slowly to the food processor as you 
     pulse the mixture 4-5 times. Then remove onto a floured surface and knead 2-
     3 times to form a ball. Wrap in cling film and place in the refrigerator to chill 
     and rest. 

FORM THE PIES
 1. Using a deep cast iron skillet or dutch oven, bring about 4” or 10cm deep of 
     frying oil of your choice up to 360°F or 180°C.
 
 2. Remove the dough from the refrigerator and divide into 18 equal portions. 
     Each should be about 3 tBsp or one large cookie scoop in size or 45-50g in 
     weight. Gently roll into balls and then roll each one out on a floured surface so 
     it forms a 6” or 15.25 cm circle. 
 
 3. Place a heaping tablespoon or small cookie scoop (45-50g) of cold meat filling 
     into the middle of the dough circle. Using your fingers form the meat into a 
     oblong shape and then fold one side of the circle up and over the meat, 
     incasing it within. Keep the filling away from the outside edge. Dab your finger 
     into some water and wet the mating surfaces of the dough, then press, seal 
     and crimp the edge with a fork. 

 4. Fry 2 to 3 pies at a time for about 2 minutes per side until puffed and golden. 
     Then remove and place on a wire rack to cool. 

  Serve hot or cold. They freeze well and can be reheated in a convection oven or 
  air fryer in just a few minutes. 
 
  This is just the “basic” recipe, feel free to experment with flavors and 
  ingredients. As long as you stick to the same volume of materials you should 
  be fine. 


