
Kerri, Doreen and I all love our mincemeat so we had lots of input during our years at Armstrong’s 
Bakery to get this filling just right. This is enough for 2 generous pies or a pie and some muffins 
(recipe pg 137) or Mincemeat Apple Crumble (below).

2 9 inch unbaked GF pie shells or tart shells (recipe pg 225) 
 pastry stars for topping (optional)
4 cups apples, peeled, cored and chopped
2 pears, peeled cored and chopped or 1 can (14 oz) pears, drained
3/4 cup cranberries, chopped, fresh or frozen
1 jar (700 ml) prepared mincemeat
1/2 cup mixed candied fruit
1/2 cup raisins
1 tsp cinnamon
1/4 tsp cloves

   Cook apples, pears and cranberries, covered, in microwave on high for 10 minutes, stirring 
half way through and mashing at the end of cooking time.

   Mix with prepared mincemeat, candied cherries, raisins, cinnamon and cloves and cook 
10 minutes longer in the microwave or until desired consistency on the stove.

   Fill prepared pie shells or tart pans with filling. When we made mini tarts we topped them 
with a little crumb topping (recipe pg 236).

   Cut out star shapes with remaining dough and arrange on top of filled tarts or pie. 
I sprinkle the cutouts with sugar.

   Bake at 350°F 20 minutes for tarts and 35 minutes for pies until filling is bubbling 
and pastry is golden brown and set.

Makes 2 pies

Variation: Mincemeat Apple Crisp

This dessert is a little less rich than straight mincemeat and goes extremely well with 
vanilla ice cream.
4 cups apples, peeled, cored and sliced  
2 cups mincemeat filling (above)
2 Tbsp lemon juice  

Topping:
1/3 cup GF all purpose flour
1/3 cup rolled oats, quick cooking
1/3 cup brown sugar, packed
1/3 cup pecans, chopped (optional)
1/4 cup butter or margarine

  Stir together apples, mincemeat and lemon juice and pour into a 9 x 9 inch baking dish.
   Mix flour, rolled oats, sugar, pecans and margarine with a pastry blender or your clean 
hands to make coarse crumbs.

   Sprinkle over fruit mixture and bake at 365°F for about 45 minutes until the apples are 
soft and the topping is browned.

Mincemeat Pie


