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Method
1. Place all the diced vegetables in a saucepan and add

enough water just to cover.
2. Sprinkle in the OXO cubes and a pinch of salt then

simmer until veg are just cooked.
3. Strain the vegetables reserving the liquid, put the

liquid back into the saucepan and thicken with the
cornflour, then take off the heat.

4. Return the vegetables to the liquid, add the corned
beef, stir gently so as to avoid breaking and leave to
cool completely.

5. Line a suitable sized ovenproof enamel or pie dish with
� of the pastry.

6. Spoon in the filling and cover with the remainder of
the pastry. 

7. Decorate the top with any pastry trimmings, brush the
pastry lid with milk and make a small vent in the centre
to allow steam to escape.

8. Bake for 30-40 minutes in the middle shelf of a pre-
heated oven at 220℃. 

Submitted by Pat Westgate

Ingredients
•  1 small onion diced
•  2 medium carrots diced
•  3 medium potatoes diced
•  One tin of Fray Bentos

corned beef (cubed)
•  2 OXO Beef stock cubes
•  1 tbsp of cornflour
•  500g of ready rolled  

shortcrust pastry

Serves 4-6

Use leftover roast beef instead of the corned beef if you prefer. Serve with steamed
veg of your choice.

Ingredients
• 1lb (454g) minced beef  
• 1 onion  finely-chopped.  
• 1 Beef OXO stock cube.  
• 2 tsp mixed dry herbs
• 6 oz. Plain flour    
• 2 oz Suet     
• Pinch dry mustard
• Water to mix

Serves 4-6

Method
1. Put the flour, suet and dry mustard and some of the

herbs in a bowl.  Mix together with water to make a
paste (not too wet).  Line a 2lb pudding-basin with
some of the paste reserving the remainder

2. Mix the beef, onion and remainder of the herbs
together with the OXO cube dissolved - again, not too
much liquid, just enough to make it manageable

3. Then, with the meat-mixture start to layer it in between
the suet mixture making sure it has a lid of paste on the
top

4. Cover with a pudding-cloth, and boil in a saucepan for
1 hour, topping up the water as required

Submitted by Anne Moore

Suet Layered Pudding


