IRISH PASTY INGREDIENTS

· 1 lb ground beef ( cooked, drained)

· 1 cup breadcrumbs

· 1 teaspoon salt

· 1/2 teaspoon pepper

· 2 teaspoons Worcestershire sauce

· 1/2 cup cold water

· 1 teaspoon coriander

· 1/2 teaspoon nutmeg
· 1 medium onion (diced and sautéed)
· 3 medium size potatoes ( Boiled, mashed and cooled)
Mix all of the above Irish Pasty ingredients and add 2 tbs fresh chopped parsley.  Make sure your filling is cool.  

You will also need your favorite pie crust (home-made or store bought)
1. Form the pastry into approx 3-inch diameter rounds

2. Place a small amount of filling just right of center

3. Fold pastry over filling and crimp with a fork.  

4. Brush pasties with an egg wash (mix 1 egg with 1 tbs water)

5. Cut 3 small slits in top of pastry to allow steam to escape

6. Bake at 350 degrees for 60 minutes or until pastry is golden brown. 
