
• 450g potatoes, peeled & cut into 3cm chunks 

• 3 apples, peeled, cored and chopped into 1cm chunks 

• 150g mature cheddar, grated 

• 2 large onion, halved & sliced 

• 25g thyme, leaves stripped from the stalks 

• 30g plain flour 

• 30g salted butter 

• 1 t6bsp vegetable oil 

• 500ml vegetable stock 

• 1 tbsp wholegrain mustard 

• 1 tbsp white wine vinegar 
 
For the pastry: 

• 300g plain flour 

• 70g cheddar, grated 

• 150g cold butter, cut into cubes 

• 1 egg, beaten 
For Vegan pasty: 

• 300g plain flour 

• 1tsp fine sea salt 

• 100ml sunflower oil 

 
To make this recipe 100% vegan, substitute the butter for Vegan Block 
and the cheese for Mature Cheese Style, Grated vegan alternative. 
 

Follow us on Instagram 

Don’t forget to post your dish!        
 

     Suitable for Vegetarians & Vegans  

 

Ingredients  

Serves 4-6.   30 mins prep time. 1hr 15 mins cook time. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Method 

1. To make the pastry, mix the flour & cheese together. Add a pinch of 
salt. Add the butter and, using your fingertips, rub the butter into the 
flour. Once it resembles breadcrumbs, mix in tablespoons of cold water 
until it brings together in a dough. Wrap and chill in the fridge for 30 
mins. 

 If making Vegan pastry, mix the flour and salt together and by 
adding the oil, you should be able to do the same thing and 
turn the mixture into breadcrumbs. Add tablespoons of cold 
water until it resembles a dough. 

2. Whilst the pastry is chillin’ (     ), melt the butter over a medium heat, 
add the oil and the onions. Cook until caramelised (turning a medium 
brown colour). 

3. Add the thyme to the pan and cook for a further 1 minute. Add the 
flour and mix to form a type of roux. 

4. Slowly add the stock – ladle it in to ensure that the stock is absorbing 
the roux and prevent lumps. Bring to a simmer for 10 mins, stirring 
occasionally. Add the mustard and vinegar around the 8 minute mark. 
Put aside when the time is up. Turn on the over to 200c/gas mark 6. 

5. Boil the potatoes for 5 minutes or until they are just cooked. 
 Tip: They are ready when you poke them with a knife and they 

very slowly slide off of the blade. 
6. Drain the potatoes and add to the sauce. Mix in the apples, cheese, 

season and stir well. 
7. Pour the mixture into an oven dish (25 cm x 6.5cm) and put the side 

whilst you make the pastry top. 
8. Remove the pastry from the cling film and roll out on a dusted surface 

until it is approx. 1cm think (the depth of a £1 coin). 
 If you are feeling fancy, cut the pastry into strips approx. 1cm 

wide and lattice them across the top of the filling. If not, just 
roll the pastry onto your rolling pin and gently place it over the 
top of the filling. Using a knife poke a few holes gently over the 
surface to let steam out during the baking of the pie. 

9. Brush the top of the pie with the beaten egg and bake for 50 minutes. 
 Keep an eye on the pie and if it starts to brown too quickly, 

cover the top with some foil. 
10. Leave for 10 minutes to cool before serving up with some delicious 

collared greens. 
All of the ingredients in this recipe are available at Trinity Farm. 


