
Nigerian Recipes Meat Pie: A Culinary
Journey into Flavors and Traditions
Embark on a culinary adventure that will tantalize your taste buds and
transport you to the vibrant streets of Nigeria. The Meat Pie, a beloved
staple in Nigerian cuisine, is a delectable pastry filled with a savory meat
filling. With its flaky crust and succulent filling, this treat has become an
icon of Nigerian street food and home cooking alike.
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In this comprehensive guide, we unveil the secrets to making the perfect
Nigerian Meat Pie from scratch. From selecting the finest ingredients to
mastering the art of crimping the edges, we will guide you through every
step of this flavorful journey.

Choosing the Right Ingredients

The quality of your ingredients will greatly impact the outcome of your Meat
Pie. Here are the essential elements you need:
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Meat

Ground beef or lamb is commonly used for Meat Pies.

For a richer flavor, opt for a mixture of ground beef and sausage.

Season your meat well with salt, black pepper, and your preferred
spices.

Flour

All-purpose flour is suitable for Meat Pie dough.

For a more flaky crust, use bread flour with a higher gluten content.

Make sure to sift your flour before using it to remove any impurities.

Butter

Cold butter is essential for creating a flaky crust.

Cut the butter into small cubes or use a pastry cutter to incorporate it
into the flour.

Avoid overworking the dough to prevent a tough crust.

Other Ingredients

Vegetable oil for frying the Meat Pie.

Onion, chopped.

Bell pepper, chopped.

Seasoning cubes or bouillon cubes.

Curry powder and thyme for added flavor.



Egg for brushing the crust before baking.

Making the Dough

Making the dough for your Meat Pie is a crucial step. Follow these
instructions:

1. In a large bowl, combine flour and salt. Add the cold butter and use
your hands or a pastry cutter to work it into the flour until it resembles
coarse breadcrumbs.

2. Add cold water one tablespoon at a time, mixing until the dough just
comes together. Do not overwork the dough.

3. Form the dough into a ball, wrap it in plastic wrap, and refrigerate for at
least 30 minutes.

Preparing the Meat Filling

While the dough is chilling, prepare the flavorful meat filling:

1. Heat vegetable oil in a large skillet over medium heat.

2. Brown the ground meat, breaking it up into small pieces as you cook.

3. Add the chopped onion and bell pepper to the skillet and cook until
softened.

4. Season with salt, black pepper, seasoning cubes, curry powder, and
thyme.

5. Cook until the meat is fully cooked and the vegetables are tender.

Assembling the Meat Pie



Now it's time to bring it all together:

1. Preheat oven to 375°F (190°C).

2. Divide the dough into two equal parts.

3. On a lightly floured surface, roll out one part of the dough into a large
circle, about 12 inches (30 cm) in diameter.

4. Transfer the dough circle to a greased baking sheet.

5. Spread the meat filling evenly over the dough circle, leaving a bFree
Download of about 1 inch (2.5 cm) around the edges.

6. Roll out the remaining dough into another large circle and cover the
meat filling.

7. Trim the edges of the dough and crimp them together to seal the Meat
Pie.

8. Brush the top of the Meat Pie with beaten egg.

Baking the Meat Pie

The final step is to bake your Meat Pie to perfection:

1. Bake in the preheated oven for 30-35 minutes, or until the crust is
golden brown and the filling is bubbling.

2. Remove from oven and let cool slightly before slicing and serving.

Congratulations! You have now mastered the art of making a delicious
Nigerian Meat Pie. Whether you enjoy it as a snack, appetizer, or main
course, this savory treat is sure to delight your taste buds with its irresistible
combination of flavors and textures.



Experiment with different spices and fillings to create your own unique
variations of this culinary masterpiece. Share your creations with friends
and family, and spread the joy of Nigerian cuisine far and wide.
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