
 
Fidget Pie - serves 8 
 
500g shortcrust pastry 
2 onions 
3 tbsp semolina 
300g ham 
450g potatoes 
3 tbsp soft brown sugar 
2 tbsp plain flour 
8 sprigs sage 
110ml double cream 
Salt and black pepper 
110ml dry cider 
300g Bramley apples 
1 egg 
 
For the pastry case: 
Preheat the oven to 190°C. Roll out just under three quarters of the pastry until it is 5mm thick. 
Use this to line a 23cm cake tin leaving enough pastry overhang along the rim.  
 
Cover the pastry with greaseproof and blind bake with cooking beans for 15 minutes before 
removing the greaseproof and baking beans. Bake for a further 5-8 minutes until the base is 
lightly browned.  
 
Allow to cool and trim off excess overhang. Sprinkle the semolina over the base - this will help to 
absorb any excess moisture in the filling and stop the pastry base from becoming soggy. 
 
For the pie filling: 
Peel and thickly slice the potatoes. Bring them to the boil in salted water. Simmer for a few 
minutes until just tender. Drain the potatoes and toss with the flour, double cream and seasoning. 
 
Peel and thickly slice the apples, finely slice the onions, thickly slice the ham and chop the sage 
leaves. 
 
Layer the apples, followed by the potatoes, onions and ham. Season these layers with sugar, 
sage, salt and black pepper. Slowly add the cider. 
 
Roll the remaining pastry into a 5mm thick circle, large enough to cover the top of the pie. Beat 
the egg and brush the top of the pie with it. Using your fingers, pinch the pastry around the rim to 
seal the pie. Place the pie in the oven for approximately 1 hour or until the pie is cooked through 
and golden on top. Remove and leave to cool slightly before slicing into wedges. Serve 
immediately. 
 


