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Hairy Bikers Pork Pie Recipe: A Delicious British Classic to Try at Home

hairy bikers pork pie recipe is one of those delightful British culinary treasures that has gained a
lot of attention from home cooks and food enthusiasts alike. The Hairy Bikers, known for their hearty
and approachable cooking style, have put their own spin on this traditional pork pie, making it
accessible and enjoyable for anyone eager to recreate this savory delight in their kitchen. If you’ve
ever wondered how to make a pork pie that boasts a crisp, golden pastry and a succulent, flavorful
filling, this recipe is a fantastic place to start.

The Charm of the Hairy Bikers Pork Pie Recipe

Pork pies have been a staple in British cuisine for centuries, traditionally enjoyed as a picnic snack or
a hearty lunch. The Hairy Bikers’ version stays true to that heritage but also adds a modern touch
that makes the recipe approachable for home cooks who might be intimidated by the idea of making
pies from scratch. What sets this recipe apart is the balance between the buttery, sturdy hot water
crust pastry and the well-seasoned pork filling, which is moist but not greasy.

The Hairy Bikers pork pie recipe is perfect for those who love rustic, comforting food with a bit of
history behind it. It’s not just about the end product; the process of making the pie engages you in a
rewarding cooking experience. From preparing the filling to mastering the pastry, you’ll gain skills
that can be transferred to other baking and cooking projects.

Ingredients for a Traditional Hairy Bikers Pork Pie

Before diving into the preparation, it’s important to gather the right ingredients. The quality of your
components will significantly influence the final taste and texture of your pork pie.

Key Ingredients

Pork shoulder or pork belly: These cuts offer the right balance of meat and fat for juicy,
flavorful filling.

Hot water crust pastry ingredients: Plain flour, lard (or butter as a substitute), water, and
salt.

Seasonings: Salt, pepper, and optional herbs like sage or thyme.

Gelatin or aspic: To fill the gaps inside the pie once baked and cooled, ensuring that the filling
stays moist and the pie slices neatly.



Egg wash: For glazing the pastry to a golden finish.

The Hairy Bikers often emphasize using fresh, quality meat and traditional methods for best results,
which is why sourcing good pork and real lard for the pastry makes a big difference.

Step-by-Step Guide to Making Hairy Bikers Pork Pie

Making a pork pie might sound complex, but breaking it down into manageable steps makes it
straightforward and enjoyable. Here’s how the Hairy Bikers approach it.

Preparing the Hot Water Crust Pastry

The hot water crust pastry is a key element that differentiates pork pies from other pies. Unlike flaky
or shortcrust pastry, this type is sturdy and moldable, perfect for encasing a dense filling.

Start by heating water and lard together in a saucepan until the fat melts completely.1.

Pour the hot mixture into a bowl of flour and salt, stirring with a wooden spoon until it forms a2.
dough.

Once cool enough to handle, knead the dough lightly until smooth.3.

Divide the dough into portions for the base, sides, and lid of the pie.4.

This method might seem unusual at first, but it creates a pastry that’s both robust and deliciously
tender.

Making the Pork Filling

The filling is the heart of the pork pie. The Hairy Bikers recommend using a combination of diced pork
shoulder and belly to achieve the perfect balance of flavor and fat.

Chop the pork into small cubes or coarse mince, depending on your texture preference.1.

Season generously with salt, pepper, and any herbs you prefer.2.

Some recipes suggest adding a little gelatin powder to help bind the filling once cooked.3.

Mix everything thoroughly and set aside.4.



Assembling the Pie

Assembly requires a bit of patience but yields rewarding results.

Roll out the base dough and press it into your pie tin or mold, making sure to create a sturdy
shell.

Form the sides by rolling out dough strips and attaching them to the base with a bit of water.

Fill the pie shell with the pork mixture, packing it tightly but not overly compressed.

Place the lid on top, sealing the edges firmly to avoid leakage during baking.

Make a small hole in the center of the lid to allow steam to escape and to pour in the aspic
later.

Brush the whole pie with egg wash for a shiny, golden finish.

Baking and Finishing Touches

The baking process is where the magic happens.

Preheat your oven to around 180°C (350°F).

Bake the pie for about 1 to 1.5 hours until the pastry is crisp and golden and the filling is cooked
through.

Once baked, pour warm aspic or gelatin through the hole in the lid to fill any gaps inside the
pie.

Allow the pie to cool completely, ideally overnight, so the aspic sets and the flavors meld.

This step ensures your pork pie slices beautifully and stays moist inside.

Tips for Perfecting Your Pork Pie

The Hairy Bikers pork pie recipe is forgiving, but there are some handy tips to elevate your
homemade pie:



Use chilled ingredients: Keeping your dough cold helps achieve a better texture and easier
handling.

Don’t overfill: Leaving a little space inside the pie prevents bursting and allows for the aspic
to fill gaps.

Seal edges well: Use a little water or beaten egg to ensure a tight seal between the base,
sides, and lid.

Experiment with seasoning: Adding a pinch of nutmeg or a dash of mustard powder can add
depth to the pork filling.

Rest before slicing: Cooling the pie thoroughly makes slicing neater and preserves the
structure.

Exploring Variations on the Hairy Bikers Pork Pie
Recipe

While the classic pork pie is unbeatable, the Hairy Bikers have inspired many variations that add
interesting twists:

Adding Black Pepper and Herbs

Increasing the amount of cracked black pepper and incorporating fresh herbs like rosemary or sage
can brighten the flavor profile and give the pie a fragrant aroma.

Incorporating Bacon or Ham

For a smoky depth, chopped bacon or ham can be mixed into the pork filling, lending complexity and
richness.

Mini Pork Pies

Making individual-sized pies is a fun way to serve them at parties or picnics. The process is the same
but scaled down, and they bake faster.

Vegetarian Alternatives

Inspired by the Hairy Bikers’ inclusive cooking, you can experiment with hearty mushroom and lentil



fillings using the same hot water crust pastry for a vegetarian ‘pork pie’ twist.

Why Make Pork Pie at Home?

In today’s world, where convenience foods dominate, taking the time to make a pork pie from scratch
can be incredibly rewarding. The Hairy Bikers pork pie recipe invites you to reconnect with traditional
British cooking, creating a dish that is as much about the process as the product.

Homemade pork pies allow you to control the ingredients, avoid preservatives, and customize flavors
to your liking. Plus, the aroma of baking pastry and slow-cooked pork is simply irresistible. Whether
you’re making it for a family gathering, a picnic, or just to enjoy with a pint of ale, this recipe is a
fantastic way to impress and indulge.

Exploring this recipe also opens doors to a broader understanding of British culinary heritage — pork
pies are more than just food; they’re a part of cultural identity and regional pride. By following the
Hairy Bikers’ approachable method, you’re stepping into a tradition that has been enjoyed for
generations.

If you’ve ever been tempted by the idea of tackling a homemade pork pie, this recipe is a brilliant
place to begin. It perfectly balances the rustic charm of traditional cooking with practical tips and
techniques that make the process enjoyable and accessible. So, roll up your sleeves, gather your
ingredients, and discover the joy of baking a Hairy Bikers pork pie in your own kitchen.

Frequently Asked Questions

What ingredients are needed for the Hairy Bikers pork pie
recipe?
The Hairy Bikers pork pie recipe typically requires pork shoulder or pork belly, pork fat or bacon,
onions, seasoning such as salt and pepper, herbs like sage or thyme, gelatin or aspic for the filling,
and shortcrust pastry or hot water crust pastry for the pie shell.

How do the Hairy Bikers make the pork filling for their pork
pie?
The Hairy Bikers make the pork filling by finely chopping or grinding pork shoulder and fat, mixing it
with seasonings and herbs, and then cooking it gently before placing it into the pastry case. The filling
is often seasoned robustly to enhance flavor.

What type of pastry do the Hairy Bikers use for their pork pie?
The Hairy Bikers use a traditional hot water crust pastry for their pork pie, which is sturdy and holds
the shape well, making it ideal for hand-raised pies and ensuring the filling is well encased.



Do the Hairy Bikers pork pies include aspic?
Yes, the Hairy Bikers pork pie recipe often includes aspic or a gelatin made from pork stock, which is
poured into the pie after baking to fill gaps and keep the filling moist and flavorful once the pie is
cooled.

How long does it take to cook the Hairy Bikers pork pie?
The cooking time for the Hairy Bikers pork pie usually involves baking the pie for about 1.5 to 2 hours
at a moderate temperature to ensure the pastry is golden and the filling is cooked through.

Can I make the Hairy Bikers pork pie recipe ahead of time?
Yes, the Hairy Bikers pork pie can be made ahead of time. It often tastes better after resting for a day
in the fridge, allowing the flavors to meld and the aspic to set properly.

What tips do the Hairy Bikers give for a successful pork pie?
The Hairy Bikers recommend using good quality pork with a balance of meat and fat, ensuring the
pastry is thick enough to hold the filling, sealing the pie well to prevent leaks, and allowing the pie to
cool completely before adding aspic and serving.

Additional Resources
Hairy Bikers Pork Pie Recipe: A Culinary Exploration of Tradition and Taste

hairy bikers pork pie recipe captures the essence of classic British comfort food, reimagined by
the culinary duo known for their hearty, approachable cooking style. The Hairy Bikers, Simon King and
Dave Myers, have long championed rustic, flavor-packed dishes that celebrate traditional ingredients
while offering accessible techniques for home cooks. Their take on the pork pie, an iconic staple of
British charcuterie, blends time-honored methods with a modern sensibility, making it a subject
worthy of in-depth analysis.

Understanding the Hairy Bikers Pork Pie Recipe

At its core, the Hairy Bikers pork pie recipe adheres to the principles of a traditional Melton Mowbray-
style pork pie—a hand-raised, cold meat pie characterized by its hot water crust pastry and a dense,
flavorful pork filling. However, the duo’s version introduces subtle nuances that aim to enhance
texture and deepen flavor while respecting the pie’s heritage.

The recipe’s foundation lies in the use of quality pork shoulder, often combined with pork belly or
fatback to achieve a balanced fat content that is crucial for moisture and richness. The mixture is
seasoned with classic British spices such as mace, white pepper, and sometimes a hint of fresh sage
or thyme, reflecting the Hairy Bikers’ penchant for layering flavor without overwhelming the palate.



Key Components of the Hairy Bikers Pork Pie

Hot Water Crust Pastry: A signature element that differentiates pork pies from other meat
pies. The hot water crust pastry is prepared by melting lard in boiling water before mixing with
flour, which creates a pliable yet sturdy dough capable of holding the dense filling.

Jelly Layer: Traditional pork pies often include an aspic layer made from pork stock poured in
after baking, which sets as jelly inside the pie. This not only seals in moisture but adds a savory
depth to each bite.

Meat Filling: The filling blends coarsely chopped pork with seasoning, avoiding overly fine
mincing to retain texture and mouthfeel, a technique the Hairy Bikers emphasize to preserve
authenticity.

The Culinary Technique Behind the Recipe

The preparation process revealed in the Hairy Bikers pork pie recipe is meticulous but straightforward,
designed to accommodate home cooks while delivering professional results. The hot water crust
pastry demands precise temperature control; the water and fat mixture must be sufficiently hot to
gelatinize the flour but not so hot as to cook the dough prematurely. This balance yields a pastry that
is firm enough to stand upright on its own, crucial for the pie’s distinctive dome shape.

Filling the pie involves layering the seasoned pork meat into the pastry-lined mold, packing it tightly
to prevent air pockets, which could compromise the structural integrity. The duo’s instructions often
advise a slightly rustic approach—embracing minor imperfections to maintain the homemade
character of the pie.

A noteworthy technique is the insertion of a small hole or vent in the pastry lid, allowing steam to
escape during baking, which prevents the filling from becoming soggy and helps the pie retain its
crisp crust.

Comparative Insight: Hairy Bikers vs. Traditional Pork Pie
Recipes

While the Hairy Bikers pork pie recipe stays true to tradition, it diverges from some classic methods in
subtle ways:

Ingredient Sourcing: The Bikers advocate for locally sourced pork and free-range meat,
emphasizing ethical and sustainable choices, which can impact flavor and texture positively.

Spice Profile: Traditional recipes may rely heavily on white pepper and mace alone, but the
Hairy Bikers sometimes incorporate fresh herbs, offering a fresher aroma that modernizes the



classic pie.

Assembly Method: The duo often suggests using springform tins for shaping, enhancing ease
and consistency compared to the traditional hand-shaped molds.

These refinements reflect a broader trend in contemporary British cookery, where heritage dishes are
preserved but adapted to fit modern kitchens and palates.

The Role of Hairy Bikers Pork Pie Recipe in British
Culinary Culture

The pork pie is more than a dish; it is a cultural symbol embedded in British food traditions. The Hairy
Bikers, through their television series and cookbooks, have contributed significantly to the resurgence
of interest in such regional specialties. Their pork pie recipe is part of this wider narrative,
encouraging culinary enthusiasts to reconnect with artisan techniques and seasonal ingredients.

The recipe’s popularity also demonstrates how classic dishes can be reinterpreted without losing their
identity. By demystifying the process, the Hairy Bikers have made pork pie accessible beyond
specialist bakers and charcuterie experts, inviting a broader audience to engage with British food
heritage.

Health and Nutritional Considerations

Pork pies, including the Hairy Bikers’ version, are inherently rich and calorie-dense due to the fat
content in both the pastry and filling. While the recipe promotes quality ingredients and handmade
preparation, consumers should be mindful of portion sizes and frequency of consumption.

The inclusion of natural herbs and reduction of artificial preservatives in the Hairy Bikers approach
offers a cleaner eating experience compared to mass-produced pork pies. However, balancing
indulgence with nutritional awareness remains essential for those incorporating such traditional
dishes into a modern diet.

Practical Tips for Home Cooks Attempting the Hairy
Bikers Pork Pie Recipe

For aspiring bakers, the Hairy Bikers pork pie recipe provides an excellent entry point into meat pie
craftsmanship. Several practical considerations can enhance the cooking experience:

Prepare in Advance: The filling benefits from resting overnight to allow flavors to meld,1.
improving taste and texture.



Temperature Control: Maintaining the right temperature when making hot water crust pastry2.
is critical—too hot or too cold can alter dough consistency.

Use Proper Equipment: Investing in a springform tin or a sturdy pie mold helps maintain3.
shape and ease removal after baking.

Don’t Skimp on Quality Meat: Fat content and freshness directly affect the final product’s4.
succulence.

Practice Patience: Baking times may vary; the pie should be golden and firm, with the5.
internal temperature reaching safe levels for pork.

These guidelines, drawn from the Hairy Bikers’ methodical approach, help balance authenticity with
practicality.

Variations and Innovations Inspired by the Hairy Bikers Pork
Pie Recipe

While the classic pork pie remains the centerpiece, the Hairy Bikers have inspired numerous
adaptations:

Game and Venison Pies: Swapping pork for game meats introduces new flavor dimensions
while preserving traditional pastry techniques.

Vegetarian Alternatives: Utilizing mushroom and root vegetable fillings with similar
seasoning profiles offers an inclusive option without sacrificing texture.

Miniature Pies and Hand Pies: Scaling down the recipe caters to casual snacking or party
fare, making the dish more versatile.

Such innovations underscore the recipe’s flexibility and its capacity to evolve alongside contemporary
culinary trends.

Throughout the exploration of the Hairy Bikers pork pie recipe, it becomes clear that this dish serves
as a gastronomic bridge—connecting past and present, tradition and innovation. For both seasoned
cooks and curious beginners, engaging with this recipe offers a rewarding dive into British food
culture, craftsmanship, and the pleasures of homemade fare.
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