
Posh Prawn & Smoked Salmon Pasties 

 

Serves 4 Prep  40 mins Cooking 50 mins Challenge 

Ingredients 
1 potato, cut into small cubes  
200g smoked salmon, roughly chopped  
1 lemon, zested 2 drops Worcestershire sauce  
50ml double cream  
600g cooked & peeled prawns, roughly chopped  
1 tbsp chives, roughly chopped  
3 tbsp finely chopped sundried tomatoes  
large pinch of paprika  

For the pastry  
350g strong white flour  
25g cold butter, diced  
50g cold lard, diced  
1 egg yolk, beaten, to glaze  
 
 

1. Simmer the potatoes in salted water for 8-10 mins or until just cooked, then drain 
and leave to cool. Tip all the filling ingredients into a bowl, mix well, season with a 
little salt and chill until needed. To make the pastry, tip the flour, butter, lard and a 
pinch of salt into a bowl and work the fats into the pastry with your fingers until it 
makes a fine crumb.  

2. Bring 150ml of water to the boil and gradually stir into the bowl with a spatula or 
wooden spoon (you may not need all the water). Work the flour mixture together to 
form a ball, tip onto a work surface and knead the dough so it becomes smooth. 
Divide the dough into four balls, wrap in cling film and chill for 30 mins.  

3. Heat oven to 180C/160C fan/gas 4. Remove a ball of dough from the fridge and 
roll out to a rough 18cm circle. Spoon a quarter of the filling into the middle, then 
draw up the edges and seal the pasty, making sure all the air has been pushed 
out. Crimp or fold the edges, then lay on a baking sheet. Repeat the process for 
the remaining three.  

4. Brush the pasties with the beaten egg yolk and sprinkle with a tiny pinch of flaky 
salt. Bake for about 40 mins until golden. Remove from the oven and rest for at 
least 10 mins. Eat warm or leave to cool 
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