
cheese and onion pie jamie oliver
Cheese and onion pie Jamie Oliver is a delightful dish that encapsulates the
essence of comfort food. This classic recipe, popular in British cuisine,
combines the rich flavors of cheese with the sweetness of onions, all encased
in a flaky pastry. Jamie Oliver, renowned for his approachable cooking style
and emphasis on fresh ingredients, has put his own twist on this traditional
dish, making it both accessible and delicious. In this article, we will
explore the ingredients, preparation methods, and variations of cheese and
onion pie, along with tips and tricks to ensure your pie is a showstopper.

Understanding the Components of Cheese and
Onion Pie

The Pastry

The foundation of any great pie is its pastry. For cheese and onion pie, a
shortcrust pastry is typically used, which is tender and crumbly, providing
the perfect vessel for the filling.

Ingredients for Shortcrust Pastry:
1. 250g plain flour
2. 125g unsalted butter, chilled and cubed
3. 1 egg yolk
4. Cold water, as needed
5. A pinch of salt

Preparation Steps:
1. In a large mixing bowl, combine the flour and salt.
2. Add the chilled butter and rub it into the flour until the mixture
resembles breadcrumbs.
3. Mix in the egg yolk and enough cold water to form a dough.
4. Wrap the dough in cling film and chill in the refrigerator for at least 30
minutes before rolling out.

The Filling

The filling is where the dish truly shines. The primary ingredients are
cheese and onions, but variations can include additional ingredients such as
potatoes or herbs.

Common Ingredients for the Filling:
1. 300g mature Cheddar cheese, grated



2. 2 large onions, finely sliced
3. 1 tablespoon olive oil or butter
4. 1 teaspoon mustard (optional)
5. Salt and pepper to taste
6. Fresh herbs (like thyme or parsley) for added flavor (optional)

Preparation Steps:
1. Heat the oil or butter in a frying pan over medium heat.
2. Add the sliced onions and cook slowly until they are golden and
caramelized, which can take about 15-20 minutes.
3. In a bowl, mix the cooked onions with the grated cheese, mustard, and
seasoning.

Making the Cheese and Onion Pie

Once you have your pastry and filling ready, it’s time to assemble the pie.

Assembling the Pie

1. Preheat your oven to 200°C (390°F).
2. Roll out two-thirds of the chilled pastry on a floured surface to fit a
pie dish.
3. Carefully place the rolled pastry into the dish, ensuring there are no
cracks.
4. Fill the pastry with the cheese and onion mixture, spreading it evenly.
5. Roll out the remaining pastry for the lid and place it on top of the
filling. Trim any excess pastry and crimp the edges to seal.
6. Cut a few slits in the top to allow steam to escape and brush with beaten
egg for a golden finish.
7. Bake for 25-30 minutes or until the pastry is golden brown.

Serving Suggestions

Cheese and onion pie is versatile and can be enjoyed in several ways. Here
are some serving suggestions:

- With a Side Salad: A simple green salad with a light vinaigrette can help
balance the richness of the pie.
- With Pickles: Traditional British pickles or chutneys complement the
flavors beautifully.
- With Mashed Potatoes: For an indulgent meal, serve with creamy mashed
potatoes.
- As a Snack: Enjoy cold or reheated slices as a tasty snack.



Variations on Cheese and Onion Pie

One of the beauties of cheese and onion pie is its adaptability. Here are
some variations you might consider:

Cheese and Potato Pie

Adding potatoes to the mixture offers another layer of flavor and texture.
Simply boil and mash some potatoes before mixing them with the cheese and
onion filling.

Cheese and Spinach Pie

Incorporating spinach provides a nutritious twist. Sauté fresh spinach with
the onions before combining with the cheese.

Different Cheeses

While Cheddar cheese is the classic choice, feel free to experiment with
other cheeses:
- Gruyère: For a nuttier flavor.
- Feta: Adds a tangy element.
- Blue Cheese: For a stronger taste.

Tips for Perfecting Your Cheese and Onion Pie

To ensure your cheese and onion pie turns out perfectly every time, consider
the following tips:

1. Use Quality Ingredients: Fresh, high-quality cheese and onions will
elevate your pie.
2. Don’t Rush the Onions: Taking the time to caramelize the onions properly
enhances the flavor significantly.
3. Chill the Pastry: Keeping the pastry cold helps achieve a flaky texture.
4. Experiment with Seasoning: Don’t hesitate to add herbs and spices to suit
your taste.
5. Let it Rest: Allow the pie to cool for a few minutes after baking to help
the filling set.



Conclusion

Cheese and onion pie Jamie Oliver is more than just a dish; it embodies
comfort, nostalgia, and a connection to traditional British cooking. With its
flaky pastry and rich filling, it’s perfect for any occasion, whether as a
hearty family meal or a casual picnic treat. By following Jamie Oliver's
accessible recipes and tips, you can create a delicious pie that will impress
your family and friends. So roll up your sleeves, gather your ingredients,
and enjoy the process of making this delightful dish that celebrates the
simple yet profound joys of home cooking.

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's
cheese and onion pie?
The main ingredients include cheese, onions, butter, flour for the pastry,
and seasonings like salt and pepper.

How long does it take to prepare Jamie Oliver's
cheese and onion pie?
Preparation usually takes about 30 minutes, with an additional 30-40 minutes
for baking.

Is Jamie Oliver's cheese and onion pie suitable for
vegetarians?
Yes, the cheese and onion pie is vegetarian-friendly as it primarily uses
cheese and onions.

Can I use different types of cheese in Jamie
Oliver's cheese and onion pie?
Absolutely! You can experiment with various cheeses such as cheddar,
mozzarella, or even blue cheese for a different flavor.

What type of pastry does Jamie Oliver recommend for
the cheese and onion pie?
Jamie Oliver typically uses shortcrust pastry for a buttery and flaky
texture.



How can I make Jamie Oliver's cheese and onion pie
gluten-free?
You can use gluten-free flour for the pastry and ensure all other ingredients
are gluten-free.

What side dishes pair well with cheese and onion
pie?
It pairs well with a simple green salad, pickles, or steamed vegetables.

Can I freeze leftover cheese and onion pie?
Yes, you can freeze leftover pie. Just wrap it tightly and store it in the
freezer for up to three months.

What is a good way to enhance the flavor of Jamie
Oliver's cheese and onion pie?
You can enhance the flavor by adding herbs like thyme or chives, or
incorporating a splash of Worcestershire sauce.
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