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Tourtière
1. In a large saucepan, soften the onions and garlic in 
the oil. Add the meat and continue cooking for about 
15 minutes, stirring to crumble the meat. Season with 
salt and pepper. Add the remaining ingredients and 
cook, stirring frequently, for about 45 minutes or until 
the potatoes begin to fall apart. Let cool. Adjust the 
seasoning. Cover and refrigerate for 4 hours or until 
completely chilled.

2. With the rack in the lowest position, preheat the  
oven to 190 °C (375 °F).

3. Line 1 23-cm (9-inch) pie plate with pastry. Cover with 
the cooled meat mixture. Cover with a second crust. 
Brush with egg wash. Make an incision in the centre. 
Press the edge to seal with a fork or your fingers. Bake for 
50 minutes to 1 hour or until the crust is golden brown.

Tourtière
Tourtiere 1 x 9” pie plate (serves 6–8) Double crust (top and bottom)

1 onions, chopped
2 garlic cloves, finely chopped
3 tbsp canola oil
1½ lbs ground pork
1½ lbs ground veal
2 potatoes, grated
1 cup veal stock
½ tsp ground nutmeg
½ tsp ground cinnamon
½ tsp ground clove
Salt and pepper
Rolled-out shortcrust pastry
1 egg beaten with a little water for egg wash

Shortcrust Pastry
2¼ cups all-purpose flour
¼ tsp salt
¾ cup cold unsalted butter, cubed
6 tbsp ice water, approximately

Stone Fruit Ketchup
Stone Fruit Ketchup serves (6 x 8 oz. [250 ml] mason jars)

5 lbs mix of nectarines, plums, peaches,  
tomato, peeled and diced
1 Granny Smith Apple, peeled and diced
1 yellow onion, diced
3 cloves garlic, minced
2 cm piece of ginger, finely chopped
1-2 red chilies, deseeded, finely chopped
2 cups apple cider vinegar
1½ cups brown sugar
1 tbsp pickling salt
½ tsp ground cloves
½ tsp nutmeg
½ tsp allspice
½ tsp cinnamon
2 star anise
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Shortcrust Pastry
1. In a food processor, combine the flour and salt. Add 
the butter and pulse for a few seconds at a time until 
the butter is the size of peas. Add the water and pulse 
again until the dough just begins to form. Add water as 
needed. Remove the dough from the food processor 
and form two discs.

2. Cover in plastic wrap and refrigerate the dough for at 
least 30 minutes.

3. Roll out the dough on a floured work surface or between 
two sheets of parchment paper in a 3 to 4-mm (1/8-inch) 
thick sheet. Use the dough to make a 2-crust pie.

Stone Fruit Ketchup
1. Prepare a boiling water bath and heat six 8-ounce jars.

2. Combine all of the ingredients in a large saucepan 
and bring to a boil over high heat. Turn heat down and 
simmer until stone fruit are soft, about 10 minutes.

3. Remove the star anise. Purée the mixture using an 
immersion blender or in batches in a food processor.

4. Return the mixture to a boil, reduce the heat again, 
and simmer until ketchup is thick, spreadable, and will 
mound up on a spoon, 1 to 1½ hours.

5. Ladle ketchup into clean, warm jars, leaving ½ inch of 
head space at the top.

6. Bubble the jars and wipe the rims with a damp cloth.

7. Place the lids on the jars and screw on the rings just 
until you feel resistance.

8. Process the jars in a boiling water bath for 15 minutes.

9. Allow to cool in the water for 5 minutes before 
removing.

10. Store in a cool, dark place for up to 1 year.
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