
Jeanette Orrey’s

Mince Pies with a twist

‘When I went to college, which is a number of years ago now, the cookery teacher, 
Rae Hold, gave us a recipe for mince pies with a difference. They have cream 
cheese in them and are made with orange pastry. I made them at St Peter’s for  
the first time a few years ago, and the teachers were giving me orders for home.’

1. Put the flour into a large bowl and add the 
cubes of butter along with the orange rind. 
Rub the butter into the flour until the mixture 
resembles fine breadcrumbs.  
Add 2 tablespoons of the orange juice, a little 
at a time, bringing the mixture together with a 
round-ended knife.  
Wrap in clingfilm and place in the fridge for 
about 20 minutes to rest. Add the remaining 
orange juice to the mincemeat.

2. Preheat the oven to 220°C/425°F/Gas 7. Butter 
some bun or muffin tins.

3. In a bowl, mix the cream cheese and icing sugar 
together. Put to one side.

4. Unwrap the pastry and on a lightly floured 
board divide into two pieces, one piece being 
slightly larger. Roll out this larger piece of 
pastry until very thin, then, using a cutter 
slightly larger than the diameter of your bun 
tins, cut out as many rounds as you need. 
Continue until you have filled all of the bun tins 

with pastry bases. Then add 1/2 teaspoon of the 
mincemeat to each, and top this with 1/2 of the 
cream cheese mixture. Brush the edges of the 
pastry with water. 

5. Roll out the remaining piece of pastry to the 
same thickness, and, using a slightly smaller 
cutter, make the lids. Press these firmly onto 
the bases, and with a pair of scissors make a 
small nick to let the steam escape. Brush the 
tops with milk.

6. Bake for 20 minutes in the preheated oven. 
Leave the mince pies in the tins until they are 
nearly cold, then lift out very carefully onto 
a cooling rack. Dust with extra icing sugar to 
serve.

MAKES 12 For the filling
115g (4oz) cream cheese

25g (1oz) icing sugar

225g (8oz) mincemeat

For the pastry
225g (8oz) self-raising flour

115g (4oz) butter, cubed

juice and rind of 1 large orange

milk to brush pastry

Find more recipes like this in Jeanette 
Orrey’s book, Second Helpings from the 
Dinner Lady, Bantam Press.


