Recipe on how to make a meat pie
Ingredients:
1. flour
2. uncooked meat (must be beef)
3. water
butter
Steps
1. Add an equal amount of water and flour together
2. Mix the flour and water to make the dough
3. Cut the dough into one bigger piece and one smaller piece.
4. Shape the bigger piece into a mini bowl
5. make the smaller piece into a circle, like a lid for the bowl.
6. Make sure to place the miniature bowl with the smaller piece into the oven on a high heat.
7. Start to cook the meat at a high temperature for a nice smoky flavour
8. Take out your two pieces from the oven
9. Pour in the meat
10. (optional) add some cheese on top
11. Must add some butter into it for a more oily taste.
12. Close the small bowl off with your remaining dough piece.
THAT IS HOW YOU MAKE A MEAT PIE
