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Scotland




	1. 
	Scotch Pies



	2. Forfar (nr Dundee)
	Forfar Bridies



	3. Dundee
	Macaroni Pies



	4. Edzell
	Mince and Skirlie Pies



	5. Hawick
	Teviotdale Pie



	6. Moorlands
	Bilberry Pies







North England




	1. Preston
	Butter Pie



	2. Cheshire
	Cheshire Pork Pie



	3. Lancashire
	Lancashire FootsOnion Pie



	4. Kendal
	Lobster Cannelons



	5. Yorkshire
	Yorkshire Christmas Pie



	6. Manchester
	Manchester Tart



	7. Newcastle
	Peppered Steak Slice







Midlands




	1. Birmingham
	Balti Pie



	2. Melton Mowbray
	Pork Pie Gala Pie Ploughman’s Pork Pie



	3. Mansfield
	Mansfield Pie







South East




	1. Bedfordshire
	Bedfordshire Clanger



	2. Buckinghamshire
	Buckinghamshire Bacon Badger Rabbit Pie



	3. Kent
	Herb Pie Tail Pie



	4. Norfolk
	Norfolk Plough Pudding



	5. Sussex
	Sussex Pond Pudding Rasher Pudding



	6. East Sussex
	Banoffee Pie



	7. Windsor
	Apple Pie







London




	1. 
	Beef and Oyster Pudding Quail Timbales Woolton Pie Mince and Cheese Pie Prawn Patties Figgy Pudding







South West




	1. Wiltshire
	Wiltshire Lattice



	2. Devon
	Homity Pie



	3. Cornwall
	Cornish Pasty Hoggan Pies Likky Pie



	4. Mousehole
	Stargazy Pie







Wales/borders




	1. 
	Pastai Gocos Welsh Corned Beef Pie Welsh Oggie



	2. Shropshire
	Fidgit Pie



	3. South Pembrokeshire
	Katt Pies







Ireland




	1.
	Shepherd’s Pie



	2. Galway
	Trawler Pie
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Introduction

It started with the Norfolk Plough Pudding and it ended with the Buckinghamshire Bacon Badger. In 2023 I started researching historical British pie recipes as part of the menu planning for a new restaurant opening. While delving into the archives I came across the Norfolk Plough Pudding, a dish that is steeped in British history and customs, dating all the way back to Tudor times. Despite all my years working in professional kitchens, running The Pie Room in central London and even being nicknamed ‘The Pie King’ by Jamie Oliver, I previously knew nothing at all about this pie, but it just grabbed me. 

After spending some time reading more recipes, the next day I cooked my first Norfolk Plough Pudding. Or rather an attempt at it, which I posted on Instagram. Norfolk went wild. To start with, people gave me their constructive criticisms, which were useful, and everyone was very polite. But then they began to point out my inaccuracies amongst themselves… and they were slightly less polite. Then they started rowing amongst themselves. Then Suffolk got involved. Then Lincolnshire pitched in. The next morning, I was on BBC Norfolk discussing the heated debate that had resulted in this pie pile-on. 

This book started that very day. I realised there is a tribal passion and pride for regional pies across Britain that I don’t think occurs with any of our other national dishes, and I wanted the rest of the world to know about it. But while the inspiration for this book began that day in the British Library, we really should rewind a little further… 

My background is as a chef with over 25 years of experience cooking in and running some of London’s best restaurants. I studied classical fine dining, but then slowly moved towards a simpler style of ingredient-led British cookery in my thirties. In 2017, at the Holborn Dining Room, I created The Pie Room – a Victorian-style pie kitchen where we created and cooked traditional pies that were then sold directly to customers through a window onto the street. I designed The Pie Room purely to indulge my obsession with the craft of pie making and pastry work. Here, alongside a team of brilliant, passionate chefs, I pushed British pies to a level that garnered international interest. 

Over a pretty short period of time, while we created pies in our little room on High Holborn, we found ourselves on TV shows around the world and on the pages of fashion magazines in Japan, France and the USA. Soon we were invited to cook alongside other chefs in their restaurants, to share our skills. I took our pies to Los Angeles, Copenhagen and Reykjavik, and demonstrated pastry techniques in Shanghai, Lagos and countless other cities. I wrote The Pie Room, my first cookbook that was published in 2020, which went on to become an award-winning bestseller and has been translated into many languages, helping to spread British pie making out to a wider audience. 

Now, I am continuing on my quest to preserve and promote British pies, from the classic to the obscure. As I burrowed down into my research, I realised that many of the most interesting historical regional pies were in danger of extinction. Some pies had waned in popularity over time due to the nation’s changing tastes or culinary fashions. Or perhaps there is now a general desire for a lighter touch with dough. I was worried that if I did manage to capture all of these pie recipes in a book, would people want to cook them all? It was at that point my aim for this book was cemented: I would research the origins and histories of these pies, as without exception they have all changed in one way or another over time, and then I would give my modern interpretation of each dish. To bring these pies up to date, I have deployed the cooking techniques that I have learned over the years, elevating and sometimes lightening the recipes to keep them relevant in hope that people will continue making them for years to come.

The Modern Pie Maker is my call to action to you, the reader and pie lover. Join me by playing your equally important role in preserving this unique part of British culinary heritage for future generations – and at the same time, you get to enjoy the most delicious-tasting and stunning-looking pies. 

Now, if you had asked the slightly rebellious (sorry Mum) teenage Calum if he could imagine that in his forties he would be sitting in the British Library for weeks researching ancient British pies, getting excited at holding copies of nineteenth-century cookbooks, he would have laughed at you. But here we are, and I couldn’t be happier. 

The illustrations that you will see over the following pages are mine. I have included them where I felt the original design of the pie is helpful to see, to understand its roots and history. These sketches are also there to show, when alongside my updated recipes, how pie making has progressed with modern techniques and ingredients. 

This project has taught me so much and continues to do so; pie making and recipes as a whole are artefacts – they reveal layers of social history and point to the wider culture of those times. Recipes are more than something to be enjoyed and shared, they are important historical documents, a link to our past, and their progression mirrors our own. 

This book has truly been a passion project, which I hope illuminates a part of British food culture that needs a little candlelight flickering over it in the darkness. By cooking these recipes, we do that together. 

Calum Franklin

London, 2026
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Tools & Techniques The Anatomy of a Pie
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I have long thought that the key to good pie making is, on a very basic level, giving equal consideration to what is outside as to what is inside. A pie should be as delicious to eat as it is appetising to look at; I have always strived for excellence on both counts. The reality is that there is so much to consider when building a pie: choosing the correct dough for the style of filling; creating and retaining any lamination in the dough as you work with it; rolling out the dough to the optimum thickness; adding any decoration to the exterior of the pie; deciding whether that decoration takes the form of crimping, cutting, scoring, plaiting or braiding; applying the necessary cooking time. I could go on. The techniques I set out below will help you understand and master these steps, then apply them to your own pie making. 



Making and handling dough

I cannot emphasise enough the importance of temperature when making and handling dough. By controlling the temperature of the dough and ensuring it is always cool enough to handle, you can use this to your advantage. At a cooler temperature, the dough itself stays supple for rolling, shaping, decorating, moving around and all the other things that end up being stressful when a dough is too warm. Temperature is also critical to achieving those all-important layers of lamination. If any dough becomes warm enough for the fat in it to melt, it will become homogeneous in texture. Puff pastry will not properly rise in those characteristic layers and shortcrust pastry will not have any separate flakes because the fat (usually butter) will have seeped all the way through the dough rather than staying as a distinct pocket ready to be activated at a high temperature in the oven. 

[image: ]
To keep the fat inside the dough cool, always store your dough in the fridge until you are ready to use it. Keep a thick chopping board in the fridge, if you can, so when it is particularly warm in the kitchen, you can still roll or cut out your dough on a cold surface. Perhaps most importantly, afford yourself plenty of time. If at any point the dough becomes too soft, pop it back into the fridge for 15–20 minutes. (You can then use that down time for cleaning and organising your kitchen.) This really takes a lot of the stress out of pie making. Remember, pie making is important and anyone who tries to rush you really needs to have that communicated to them!
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Chilling all your ingredients before starting a dough is one key to maintaining lamination. Cold fat, cold water, cold egg, etc. If your kitchen is really warm, you could even briefly chill the flour. However, only keep flour in the fridge for the maximum of one hour as it will start to absorb moisture and, when left too long, will eventually lead to a dampness that is unhelpful during sifting. 

The basic method for rubbing in fats by hand is to pick up a little of the flour and fat mixture at a time and pass your thumb over your fingertips while letting the clumps fall back into the bowl. The quicker you are with this, the better the results will be as the fats stay cool. When rubbing the fat into the flour by hand, if you feel your hands are too hot, put on a pair of latex gloves; the gloves will prevent the heat transferring from your hands. 

To take this to an expert level, the fat can be grated before rubbing in – although I only recommend doing this with butter because of its firmer density. First, freeze your butter block with the wrapper on. When you are ready to make the dough, peel back half of the wrapper, hold the butter block by the still-wrapped half (to stop the heat from your hands transferring to the fat) and grate it straight into your flour using the large teeth of a classic box grater. Once you have grated most of the butter block into the bowl, remove the wrapper and grate the rest.

[image: ]
Try to coat each strand of grated butter in the flour by gently tossing them – this will help to prevent them melting back together. You will now need to use the rubbing-in technique only briefly to achieve the desired texture. Grating the fat into the flour is a lovely way to achieve large, relatively evenly spaced flakes in your crust. 

Do not overwork the dough when pie making. In each dough recipe, the instructions I give describe when to stop mixing; this is a crucial moment in the creation of a dough, so pay close attention to it. The moment you see the loose flour gone from the bottom of a mixing bowl it is time to stop! If you continue to mix the dough in a machine or simply knead it for too long, you will overdevelop gluten in the flour. This will result in a dense, elastic dough (think pasta dough) that will be difficult to roll out, shrink away from sides of a tin, lose all flakiness during cooking and generally not be great for pies. 

It is important to distinguish the difference in technique between kneading a pie dough and kneading a bread dough. With a pie dough, you are simply bringing the ingredients together into a workable texture, so you no longer see any large clumps of flour or fat. You are handling the dough only lightly, using the most minimal force and stretching possible. With a bread dough, kneading is the opposite. You get your arms going to push, pull and stretch the dough until it is bouncy. The two different techniques achieve the right results for that product. 
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[image: ]


Rolling out dough

Some people will tell you to only ever roll out dough between two sheets of parchment paper. I find this not to be a great method for a fat-heavy dough (which most of mine are) as the dough always sticks to the paper no matter the temperature. By the time I have managed to roll out the dough thin enough, the fat has melted. I am much more old school. I prefer to dust my work bench and dough with a little flour instead. The key here is not to use too much flour – it is just a light dusting. If you add handfuls of flour to the dough at the rolling-out stage, it changes the ratios and therefore the recipe of the dough itself. Go sparingly and only add more flour when absolutely necessary. Rather than trying to sprinkle flour directly onto the work surface (which will always clump), take a pinch of flour and then, from a height, flick your wrist to let the flour out in a fine cloud above the work bench – pretend you are one of those chefs on a TV cooking show. 
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Before you start rolling, make sure you have a baking tray lined with parchment paper ready to go. When the dough is rolled thin enough, you can slide the rolled-out dough onto the tray and transfer it straight to the fridge. Remember: prior preparation prevents faffing at crucial moments! 

Once your work surface is lightly dusted and your tray is lined with paper, you can start to roll out your dough. At this point, your dough should have been out of the fridge for at least 5 minutes to take the hard chill off it. If your kitchen is very cold and the dough still feels stiff, you can give it a few hard whacks with a rolling pin. In a professional kitchen, this is called ‘shocking’ the dough. 

[image: ]
When the dough feels supple enough to roll out, sit it on the flour-dusted surface and dust a little more flour over the dough. Always start to roll a few centimetres up from the bottom edge of the dough that is closest to you and roll away from you, applying an even pressure as you move away from your body. At the last minute, stop rolling before you reach the top and do not go all the way over the edge. By not rolling all the way over the top and bottom edges, you get a more controlled roll. Rotate the dough 90 degrees and repeat this process. As you repeat the process (always turning 90 degrees in the same direction), check the dough is not sticking to the surface below and dust with a little more flour whenever necessary to prevent that. Once the dough has been rolled out to the required thickness you can even out the slightly thicker edges with the rolling pin to finish. To transfer the rolled-out dough to the lined tray, I find the easiest way is to slide it onto the tray, or roll the dough up around the rolling pin and then unravel it onto the tray. Simply pop the tray into the fridge to chill the dough for the time specified in the recipe. 
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Lining tins 

When it comes to lining a tin, make sure you have as many steps as possible completed ahead of time so that when the crucial moment of putting the dough into the tin comes, everything goes to plan. Fiddling around at the last minute means the dough will get warm, stretch, tear and generally be no fun at all to work with. So, make sure your dough is already rolled out, has been rested and chilled for long enough in the fridge before you attempt to work with it. Make sure that the inside of your tin or mould is greased and/or lined before you take the dough from the fridge. Do not rush this. 
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If you feel your hands are always very hot, pop on a pair of latex gloves; this will help to stop the heat from your hands transferring to the dough. 

When lining a round tin or ring, I drop the disc of dough straight down over the top, making sure it is centred, and then gently lower it down into the base. I then slowly work the dough into the bottom edge around the base, not pushing it too hard against the sides at the beginning and making sure the dough is always centred. Do not stretch the dough or create any folds or overlaps – this may lead to the pie case being thicker in one part and thinner in another place – so take your time to make sure the dough goes down evenly. Once you are happy with how it looks and are sure there are no air bubbles, you can press the dough more firmly into the base and sides of the tin, making sure it goes right down into that bottom edge for a crisp, sharp finish to the crust after cooking. 
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For any filling that is on the slightly less saucy side (for example, the Butter Pie), there is a technique known as ‘docking’ that keeps the pastry base of the pie flat and helps to achieve a crispy bottom. After you have lined the tin or mould but before you add the filling, simply take a fork and prick the base all over. This slows any lamination happening in the base by making sure the fats melt evenly, rather than in pockets, and therefore the base does not rise in flakes. You should not need to do this for a saucy, heavy or dense filling as that will be enough to stop the pastry base from rising. Do not worry about the fork making holes in the pie base, as the moment that the dough softens in the oven, any gaps will close up.
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When lining a square or rectangular tin or ring, it is necessary to trim off the corners of the dough to avoid creating some form of overlap or fold in the corners. By trimming off each corner, the pastry will slide easily into the right-angled corners and line the tin or ring perfectly. To achieve this, sit the tin or ring on top of the dough and make two cuts (one vertical and one horizontal) out from the corners to the edge. Remove that square of dough (but keep hold of it as you can use these squares later for decoration). Now, when you drop that dough into the tin or ring, the cut edges will come neatly together. You can gently press the edges into each other where they very slightly overlap. 
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Adding steam holes and pie chimneys 

All pies give off a certain amount of steam as the moisture in both the filling and the dough boil during cooking. Some pies will also release an amount of cooking juices when in the oven. We can limit the amount of cooking juices that come out of a raw pie filling by controlling the internal temperature (one of the reasons it is so important to have a probe thermometer), but it is difficult to prevent all the juices from coming out. When that juice does appear inside a pie, it wants to go somewhere. If it is a large pie and there is no steam hole, the cooking juices will seep out from the weakest point, which is generally why splits occur in a pie crust. 
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By creating a steam hole, the steam and cooking juices have somewhere to go. Sometimes during the cook those juices will overflow from the steam hole and caramelise on the outside of the crust, like with a Scotch Pie. This is known as ‘boil out’ in the pie world and can look delicious. There are other times, however, when we do not want those juices to spill over and ruin the surface of the pie, for example when making a showstopping piece like the Yorkshire Christmas Pie. So, how do we stop that? With a chimney. As outlined in the Pork Pie recipe in this book, the steam from the dough and the moisture from the filling can leave the pie via a chimney, allowing the dough to cook properly, stopping the crust from expanding and cracking, but also giving the excess roasted juices an escape route. These juices travel up the chimney, but then as they cool, they drop back down into the pie, keeping in all that important moisture and flavour. 
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Use the same small cutter to make the steam hole and chimney. Roll some foil around the cutter to make a tube but then roll it a little tighter so it fits snugly into the steam hole. Make sure the foil chimney does not go so far into the pie that it is in contact with the filling or the chimney will not work. Once in place, allow the chimney to unravel slightly so that it is flush against the sides of the steam hole. Always brush a tiny amount of egg wash around where the foil chimney meets the steam hole, to create a seal. The egg wash will seal the chimney the moment it goes in the oven 
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Adding decoration
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Crimping 
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Egg washing 



	The egg wash should be pure egg yolk (with no white) to avoid a streaky finish. Let down the egg wash with 1 teaspoon of water per 1 egg yolk. To separate the egg yolk from the white, break the egg into a fine-mesh sieve and allow the chalazae (white stringy bits) to drain through to leave just the yolk. 
[image: ]


	When cooking pastry for less than 25 minutes, you can add 1 teaspoon of double cream per 1 egg yolk instead of water to enhance the glaze. (If you add cream to the egg wash when the pastry is cooked for more than 25 minutes, it will go too dark.)

	Any pie needs a maximum of two thin coats of egg wash to achieve a beautiful glaze in the oven. [image: ]

	Never let the egg wash pool in any dips or gaps in the dough (except when using a patterned roller for a deliberate decorative effect). [image: ]

	After applying a thin coat of egg wash, dry your pastry brush and use it to wipe away any excess.

	Allow the first coat of egg wash to dry to a tacky or sticky stage before applying the second coat. If you allow it to dry out completely, it will crack in the oven.

	Try not to apply the final coat of egg wash too long before the pie goes into the oven. The egg-washed pastry will come out of the oven with a shiny glaze only if it does not go into the oven dry. 






Fillings and textures
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Pie Making Equipment



Digital weighing scales




Electric stand mixer




Large mixing bowl




Fine-mesh sieve




Rolling pin




Scottish scraper or bench scraper




Pie tins, dishes and moulds




Zester




Kitchen scissors




Metal ruler




Plain and fluted pastry cutters




Shaped cutters and stamps




Turning knife or paring knife




Lattice roller




Small palette knife




Pastry brushes




Digital probe thermometer




Wire cooling rack
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