
 
 

 
 
Crusty Veal Pie 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Base      Filling 
125g butter     500g diced veal 
300g carton sour cream    2 carrots – finely diced 
1 egg (lightly beaten)    1 green capsicum – finely diced 
1 cup SR flour     2 sticks of celery – finely diced 
Pinch mixed herbs    1 large onion – finely diced 

200g punnet of sliced mushrooms 
250g diced bacon 
400g can crushed tomatoes 

Method for filling 
In a frying pan brown the veal and soften the onion.   
Add the diced tomatoes and stir to combine.  Add the remaining vegetables and bacon and simmer 
for 5 minutes. 
 
Method for base 
Combine the softened butter, sour cream and egg.  Add the flour and mixed herbs and mix well.  
Spoon mixture into a greased pie dish and spread ¾ way up the sides of the plate and evenly on the 
bottom.  Add the filling and cook for 35 minutes in the oven at 180OC.  Remove from the oven. 
 
Combine ½ cup of crushed cornflakes with ½ cup grated tasty cheese.  Sprinkle on top of the filling 
and return to the oven.  Reduce temperature to 170OC for a further 10 minutes until the cheese has 
melted. 
 
Food Facts: 
Veal is a healthier option to beef as it contains less fat and cholesterol and is a better source of 
nutrients like protein, riboflavin and B6. 
Veal is rich in Vitamin B which is essential for energy and healthy metabolism. 
 
This recipe can also be made gluten free by using gluten free self raising flour and gluten free 
cornflakes. 
 
Recipe cooked and photographed by Danni Lum. 


