
Pastry:

225g plain fl our

50g white vegetable fat

50g butter, cold diced

2-4 tbsp cold water to combine

Filling:

6 pork sausages, cooked and sliced 

lengthways

8 rashers of smoky bacon, cooked

2 tbsps vegetable or sunfl ower oil

1 large onion

4 tbsps tomato chutney/relish

5 eggs, large

Salt and pepper

30g bamboo or buff alo worms

1 egg for egg wash

Preheat the oven to 180C (fan)/200C/Gas Mark 6.

Grease an 8” pie dish and set to one side.

Make the pastry: Place the fl our in a large bowl and 
add the white vegetable fat and cold butter diced into 
small chunks.  Rub the fat into the fl our until the mixture 
resembles fi ne breadcrumbs. Add the water a tablespoon 
at a time, mixing with a table knife until the pastry comes
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together.  Knead lightly until smooth, wrap in clingfi lm and 
chill in the fridge for 30 minutes.

Prepare the ingredients for the fi lling; cook and slice the 
sausages in half lengthways, cook the bacon, heat the oil in a 
frying pan, dice the onion and fry gently until softened.

Roll out two thirds of the pastry onto a lightly fl oured work 
surface and use to line the base of the greased pie dish.

Line the base of the pastry case with the sausage, top with the 
cooked onion, followed by the bacon, and tomato relish.

Gently crack the eggs over the top of the tomato layer and 
season with salt and pepper.

Finally, add in the bamboo (or buff alo worms) as the last layer.

Roll out the remaining pastry and top the pie, sealing together 
the pastry by pressing fi rmly.  Trim the pastry neatly with a 
sharp knife.

Cut out a bird from the pastry trimmings and add to the top 
of the pie.  Brush well with egg wash, decorate with any 
remaining bamboo worms and bake in the oven for 35-40 
minutes until golden.

Allow to cool for 15 minutes and serve.

Show us yours!

Tweet us a photo of 

your bake:

@RentokilUK using 

#pestaurant 

or on Instagram at 

Rentokil_UK


