
Pastes Hidalguenses      Cornish Pasties 

Ingredients         Ingredients 

 

Crust          Crust 

4 cups  all-purpose flour      4 cups  all-purpose flour 

½ cup  butter        ½ cup  butter 

1 tbsp  baking powder       2/3 cup  lard or shortening 

1 ½ cups  milk         5-6 tbsp  water 

  

Filling          Filling 

2   large potatoes       1       large potato  

½   large onion       1     large onion 

2   serrano peppers (or 1 jalapeño), chopped  1/3     rutabaga, peeled and cubed 

1lb (454g) sirloin steak       ¾lb (340g) sirloin steak 

           ¼ cup    butter, cut into 8 pieces 

Salt and pepper, to taste       Salt and pepper, to taste 

 

For brushing: 1 egg 

Peel and cube potato and onion; mix with the other vegetables and set aside.  Chop steak into very 

small pieces, set aside.  Rub fat into flour to obtain a sandy texture.  Add the rest of the ingredients 

to make a firm dough.  Divide into 6 pieces, for pastes or 4 for pasties, and roll each into rounds.  

Divide vegetables and meat amongst the rounds, forming a mound on one half of the dough; for 

pasties, top each with two pieces of butter.  Sprinkle with salt and pepper to taste.  Beat egg in a 

small bowl, and brush all around the edge of the pastries, fold empty half of dough over, forming a 

half-moon shape.  Crimple edge with fingers, making sure that it is well sealed.  Prick top with a 

fork.  Brush pastries with egg.  Bake in a preheated oven at 400°F (204°C0 for 10 minutes, then 

reduce temperature to 350°F (180°C) for approximately 30 minutes for pastes, or 45 for pasties. 
 

These are the respective original fillings, although some people include turnips in their pastes, and 

sometimes parsley instead or in addition to the hot peppers.  Pastes and pasties in general may be 

filled with other savoury or sweet fillings, such as chicken, chorizo, mole, tuna (from canned), fruit 

(such as pumpkin, of Harry Potter fame), rice pudding, etc.  
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