
BEEF AND OYSTER PIE 

 

 

500 gms blade or gravy beef 

1 brown onion 

2 doz Sydney rock oysters shucked 

knob of butter, small amount of oil 

salt and pepper 

Dice onion, fry in a knob of butter and a splash of oil. 

Cube beef and toss in seasoned flour. 

Brown in the pan with the onion, add 2-3 cups water or beef stock simmer covered until beef is 
tender, about 1/2 to 1 hour. 

Take off heat and stir in oysters. 

Spoon into a casserole or pie dish, cover with pastry and bake at 200 until pastry is cooked. 

This time depends on the type of pastry used.  I particularly like Rick Steins Potato Pastry, but you 
can use purchased puff or even cover with mashed potato and then brown. 



Serve with steamed vegetables. 

Rick Steins Potato Pastry 

350 gms potatoes peeled and cut into chunks 

225 gms self raising flour 

1 tsp salt 

15 turns of the pepper mill 

175 gms butter cut into small pieces 

2 Tbs cold water 

1 egg. 

Sift flour, salt and pepper into a bowl.  Add the butter and rub it in with your fingertips until the 
mixture looks like fine breadcrumbs.  Add the cold mashed potato and lightly mix into the flour then 
add the water and stir with a round bladed knife until everything starts to stick together.  Form it into 
a ball turn out onto a lightly floured work surface and kneed briefly until smooth. 

Roll out pastry on floured surface until it is slightly larger than the top of the pie dish.  Cut a thin strip 
off the edge of the pastry brush with a little water and press it on to the rim of the pie dish.  brush 
with a little more water. 

Make a slit in the centre and crimp the edge with your fingers. bake for 30 mins. 

 


