	EGG & BACON PIE
COOK TIME: 1h
SOURCE: 
#comfort-food #baked #savory
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	INGREDIENTS
- 150 g salted butter
- 300 g plain flour plus extra for dusting
- 6-7 tbsp buttermilk
- 6 smoked bacon rashers, chopped into small pieces
- 1 tsp salted butter
- 1 onion finely chopped
- 2 garlic cloves grated
- 4 eggs beaten, plus 1 egg beaten separately for glazing
- 1 tbsp Dijon mustard
- 100 ml crème fraîche
- 1/2 whole nutmeg grated
- 10 g chives finely chopped

	PREP

COOK

1. Wrap the butter in baking parchment or use its own wrapper and freeze for a few hours until solid, or leave overnight.
2. Tip the flour into a large bowl, then coarsely grate in the frozen butter, dipping the end in a little of the flour occasionally to prevent clumping. Pour in the buttermilk and swiftly combine using a cutlery knife. Turn out onto a work surface and use a bench scraper to bring it together into a dough. Cut away a third, then shape both portions into discs. Wrap and keep chilled while you make the filling.
3. Put the bacon in a cold frying pan and set over medium heat. Fry until crisp, golden and the fat is released, about 5-6 mins. Remove to a medium bowl using a slotted spoon.
4. Melt the butter in the pan over a medium-low heat and cook the onion for 8-10 mins until softened and golden. Turn the heat up slightly, add the garlic and cook for 2-3 mins more until fragrant. Transfer to the bowl with the bacon and leave to cool for 10 mins.
5. Meanwhile heat the oven to 220C/200C fan/gas 8 with a large baking tray inside. Roll the larger pastry disc out on a lightly floured surface until it’s roughly 30cm (12-inch) in diameter, or large enough to line a 23cm (9-inch) pie dish. Lift it into the dish and smooth out gently. Roll the smaller disc out until it’s also about 30cm (12-inch) in diameter, and set aside.
6. Pour the beaten eggs into the bowl with the onion and bacon, whisking to combine, then stir in the mustard, crème fraîche, nutmeg and chives. Season with plenty of black pepper and a little salt. Pour the mixture into the pastry case. Dampen the edge of the pastry using a little water, then lift the other pastry disc over the top. Press a fork around or crimp the edge to seal. Cut a small cross into the centre to allow steam to escape, then brush the remaining beaten egg all over the top of the pie. Bake for 40-45 mins until golden.
7. Leave to cool completely before serving with cornichons and more mustard, if you like.
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