


The Cornish Pasty 
 

 Exact origins of the pasty are unclear; it is com-

monly accepted as a staple of Cornwall England.  The 
pasty became popular in Cornwall during the 17th and 

18th centuries where tin miners and other mine work-
ers adopted it due to its unique shape, forming a com-

plete meal that can be carried easily and eaten without 
cutlery. 

 Side-crimped pasties gave rise to the suggestion 
that miners would eat the pasty holding the thick 

rolled crust edge, ensuring dirty fingers (possibly in-
cluding traces of arsenic and lead) did not touch food 

or mouth. 
 Other theories suggest miners ate the pasty from 

end to end. The earliest Cornish recipe books claim 
"the true Cornish way" to eat a pasty is from end to 

end, so any uneaten portion could be saved for later. 
 Any excess pastry from a miner's pasty might 

sometimes have been left for the knockers, capricious 
spirits in the mines who might otherwise lead miners 

into danger. There is also a humorous belief that the 
pastry on a good pasty should be strong enough to 

withstand a drop down a mine shaft. 
 The pasty's dense, folded pastry could stay warm 

for 8 to 10 hours. Miners always carried their pasty to 
work in a two-part lunch pail. The bottom portion con-

tained piping hot tea, the top portion their pasty along 
with a piece of heavy cake, a couple current cookies, 

or a saffron bun. 



The Cornish Pasty Recipe 

Similar recipes have been used over the years by descend-

ants of immigrants from Cornwall England.  The carrots 

are a contribution by those of Finnish heritage and may be 

left out of the true Cornish variety. 
 

DOUGH: 

5 c. flour    1 tsp. salt 

1/2 lb lard (cut into pieces) 1 1/4 c. boiling water 

 

Pour boiling water over the lard in a mixing bowl. After the lard is melted, add 

the flour and salt.  Mix thoroughly.  This makes an excellent crust for pasties 

and is very easy to roll. Will make about 6-8 pasties depending on size.  Sepa-

rate dough into balls (6-8 depending on size of pasty desired), keep covered 

and refrigerated until use. 

 

FILLING: 

6-8 medium potatoes (one potato per pasty)  

1/2 lb pork sausage 3/4 lb ground beef (20% fat) 

3 medium onions  Salt and Pepper to taste 

1 small rutabaga  Butter 

 

I prefer separate bowls for each pasty so equal ingredients go into each (if six 

pasties then use six bowls).  Cut potatoes into small cubes (one potato per 

pasty bowl).  Cut carrots, rutabaga, and onion into small cubes.  Divide evenly 

into each pasty bowl. 

   

Roll out dough ball to desired size.  Empty one pasty bowl just below center of 

rolled out dough.  Salt and pepper to taste.  Add small pieces of ground beef 

and pork sausage.  Add shaved butter on top. Bring top portion of crust over. 

Seal with water on the edges. Crimp and roll edges around the bottom portion. 

Cut slits in the top.  Click video link to see short ‘how to assemble” video. 

 

Bake on parchment paper placed onto a cookie sheet. Bake in a preheated ov-

en at 425 degrees for 45-50 minutes. Remove from oven and place on a rack; 

cover pasties with a towel. Let set for 10 minutes before serving. 


