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Tourtiere  

MAKES: 4-6 servings 

 

YOU’LL NEED: 
For the pastry:  

• 2 cups flour  

• ½ tsp salt  

• 2/3 cup butter – small dice 

• 1/3 cup + 2 tbsp water – ice cold 
 
For the filling:  

• 1 onion – small dice 

• 3 cloves garlic – minced 

• 1 lb ground pork 

• 1 lb ground beef 

• 2-3 potatoes – large dice 

• ½ tsp poultry seasoning 

• ½ tsp all spice  

• ½ tsp ground cinnamon  

• ¼ tsp cloves  

• ¼ tsp nutmeg  

• 1 tsp salt  

• ½ tsp pepper  

• ½ cup of milk – *see chef notes for sauce 

• 1 egg with 1 tsp cold water – scrambled  
 

HERE’S HOW: 
1. To make the pastry:  

a. In a large bowl, sift the flour and salt together. Cut the cold butter into small chunks and then 
work it into the flour with your hands or a pastry cutter. *If you use your hands, wash them 
under cold water before you start to keep the butter from melting. You want the butter to be 
“crumbly” and distributed all through the flour mixture. You can also use a food processor for 
this. 

b. Stir in the water and work it into a ball shape. You might need an extra tbsp or two of water to 
bring your dough together. 

c. Cut the ball in half and then press into a disc shape. Wrap in plastic and put in the fridge for at 
least 2 hours to chill.  
 

2. To make the filling:  
a. In a medium pot on medium-high heat, add the potatoes and cover with cold water. Bring to a 

boil and then turn down to a simmer for 15 minutes. Strain the water and then mash. Season 
with salt & pepper. *You can add in a tbsp of milk and butter too if you would like, but don’t 
have to… they will absorb fat/liquid from the meat mixture too.  

b. In a large pan on high heat, add the onions, garlic and ground pork. Break it all up with a wooden 
spoon and let the pork cook about halfway. Then add in the beef and mash it all up too. *Once 
the meat is mashed up, try not to stir too often. Let it brown up on the bottom of the pan for 5-
10 minutes.  
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c. In a small bowl, stir together the spices. Drain off any excess fat from your meat mixture and 
then stir the spices in. Stir in the milk and let it reduce by about half (about 5 minutes).  

d. Then turn the heat off and stir in the mashed potatoes.  
e. Put a lid on and let it cool in the fridge for at least 2 hours.  

3. To assemble:  
a. Lightly dust your work surface with flour. Roll one disc out, just enough to cover the bottom and 

sides of your pie plate (use your plate for reference as you roll). Lightly grease your pie plate with 
butter or vegetable oil. Put the bottom layer in.  

b. Fill with your chilled filling.  
c. Lightly dust your work surface again and roll out the top. Just big enough to cover the top of the 

pie. 
d. Clean off the edges of the dough on the sides of the plate. Go around the edges with your egg 

wash (this will act like glue). Put the lid on (top piece of pastry). Go all the way around and press 
the top and bottom together at the seam. Then you can go around again and crimp the edges 
however you would like. *If you want to keep a “pretty” edge, you will have to put your pie back 
in the fridge for another 30-60 minutes to firm up the butter again before it bakes. Otherwise 
you will most likely lose some of it’s shape because the butter was too soft when it went in the 
oven. I wouldn’t worry about how it looks too much though…the dish will be delicious!  

e. Brush the egg wash all over the top of the pie. Use a knife and put some vents in the top…any 
design you would like. At minimum you need 1 in the middle.  

f. Bake in a 400F oven for 35-40 minutes. Let it sit for about 10 minutes before you cut into it.  
 

 

CHEF’S NOTES:  
• This is my “classic/traditional recipe”. If you want to “kick it up a notch”, try subbing the potaotes for -1 

russet, 1 sweet potato, 2 carrots. This will add a bit of colour and sweetness to it. I usually add in any 
veggies in the fridge that need to get used up -leeks, green onions, squash. I have even added in the rest 
of a head of cauliflower or broccoli too! You can play around with this one.  

• Most recipes for tourtiere don’t have milk in them. I like adding the milk to help tenderize the beef. If 
you want to make it a little “saucy” inside, you can increase your milk to 1 cup and stir 1 tbsp corn starch 
to it too. When you add the cold milk slurry to the hot meat in the pan it will create a thick sauce. 
Traditionally tourtiere isn’t a saucy dish but the first time I made this for my husband he said “I love the 
flavour, can I add ketchup so it has a sauce?!” … I was mortified lol. So now I add in a bit more milk with 
a slurry to make saucier for him.   

• This recipe can take an afternoon to make -the pastry, the filling, letting it all rest and then assembling 
and baking. If you do this it will turn out “perfect”. One time I forgot that I had signed up to make this 
for a neighbour in need. It was 4pm and I hadn’t started. I raced to make my pastry, filling and then roll 
it all out and get it in the oven. My pastry didn’t have time to rest and my filling didn’t have time to 
rest… it wasn’t “perfect” but it was great! So I guess my point is that if you make this on a relaxing 
Sunday afternoon, great! But if you speed up some of the steps, this is a very “forgiving” recipe.  


