Aussie Meat Pie, Made Quick
2 sheets frozen puff pastry

Salt and pepper

1 T EVOO

2 T unsalted butter

1 ½ lbs. ground beef

1 medium onion

2 T flour

2 T Worcestershire sauce

1 T tomato paste

1 T brown sugar

1 cup beef stock

1 T grill seasoning

Ketchup for garnish

Chives, for garnish

Preheat oven to 400 degrees

Cut the puff pastry into 8 squares, sprinkle with salt and pepper, and bake for 12-15 minutes. 

Heat skillet on high heat, add the EVOO, then the butter. When melted add the ground beef and onions and cook for 5 minute to caramelize. Stir in the flour, cook out for 1 minute. 

Meanwhile mix the Worcestershire sauce, tomato paste and brown sugar together. Whisk in the beef stock. Add to meat and let simmer to thicken.

When the pastry squares are ready place 1 in a shallow bowl, then add the meat mixture, and then top with another piece of pastry. Serve with ketchup and chives (optional)

