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Baked Bean Pie

Background

Our flatmate, Tess, made this dish to bring along on a day hike around Taylor’s Mistake in Christchurch.  We ate it one bits of tin foil sitting in a cave by the ocean on a foggy, cold, awesome day.

Ingredients

Pastry 

¼ cup flour

1 tsp. baking powder

125 g. cold butter

½ cup milk

1 tsp. wine vinegar

Filling

2 large onions, chopped

2 apples, sliced

1-2 tbsp. oil

1 tsp. ground cinnamon

1 tsp. oreganum

½ tsp. chili powder

1 can baked beans

1 cup tasty cheese, grated

1 egg, beaten

Directions

For pastry mix flour and baking powder.  Grate or rub butter into the flour.  Mix liquids and add slowly to flour mixture.

Place bottom pastry layer in greased pan (using ½ the dough).  Saute onions and apples until brown.  Take off heat, stir in seasonings, and add beans and cheese.  Fill pie dish, dampen edges of bottom crust and lay on top pastry layer.  Brush with beaten egg.  Bake at 425 degrees F. for 20 minutes until golden brown, then bake at 350 degrees F. for 20 minutes longer.

