
By Russell Smith 

Prep Time: 30 mins 
Cooking Time: 35mins 

Serves 4 

Ingredients 

500g Haggis  
1x 300-400g block of puff pastry 
1 egg, beaten 
1kg potatoes (Maris pipers are ideal) 
125g butter 
Large spoon of wholegrain mustard 
4-5 large carrots, sliced 
1tbsp olive oil 
200ml  water 
 

Method 

1. Heat oven to 200 degrees C.  
2. Remove casing from haggis and keep at room temperature for 45 mins. Lay out 4 layers of cling 

film and roll the haggis up in the cling film to a thick sausage shape. Squeeze as much air out as 
possible. Twist the ends to tighten the sausage and cool in the fridge for 20 mins. 

3. On a floured surface, roll out 1/3 of the pastry to about 3-4mm thick rectangle. Ensure there will 
be a 4mm border when you place the haggis on here. This is your bottom sheet. 

4. Unwrap the haggis, remove it from the cling film and place in the centre of the pastry.  Brush the 
border with the beaten egg.   

5. Roll the remaining pastry into a larger rectangle, about 2-3mm thick.  Lay this sheet over the 
haggis.  Seal one edge together, and then working around the outside of the wellington, seal the 
other edges together, excluding any air caught between the two sheets.  Trim the edges with a 
knife, leaving 2cm of pastry.  Crimp with a fork to seal.  Place the wellington onto an oven tray 
lined with greaseproof paper.  Bake in the oven for 35-40 minutes, checking after 30.  The pastry 
should be a deep golden colour and well risen.  Rest for 5-10 minutes once out of the oven.   

6. For the carrot puree: add the oil to a heavy based pan and gently cook the carrots for 5-10 mins. 
As they start to colour add the water, cover and cook for another 10 mins. Transfer everything to 
a blender and blend until smooth. 

7. Finally make the mustard mash. Boil the potatoes in salted water until tender. Meanwhile melt 
the butter gently in a saucepan. Drain the potatoes, allow to dry out for 5 mins. Mash the potato, 
add the butter and mustard. Season to taste and serve. 
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