
 
Ingredients Method 

 
These mini pies are perfect for lunchboxes or an after school 
snack.  xoxo 
 
1. Heat olive oil in a large fry pan and sauté the onion, 

carrots, celery and garlic. 
2. Add the bacon and beef mince and cook until brown 
3. Season the mince mixture to your liking.  I used 

Worcestershire sauce, tomato paste and salt and pepper. 
4. Add the water and simmer until thickens. 
5. Meanwhile, in a microwave proof bowl add the cheeses 

and heat on high for 2-3 minutes, stirring after each 
minute until melted. 

6. Add the almond meal, eggs and season with some cracked 
pepper and use your hands to mix into a ball. 

7. Divide 60% the mixture into the bases on a patty pan and 
flatten to form the bottom cases for the pies. 

8. Cook in a preheated oven at 220 degrees C for 10-15mins or 
until golden brown. 

9. Remove from the oven and fill with the beef mixture. 
10. Use the remaining pastry to form lids for the pies and 

pierce with a fork.  Cook in oven until golden brown. 

 
Filling 
1 brown onion, diced finely 
2 carrots, diced finely 
2 celery stalks, finely diced 
2 garlic cloves 
100g bacon, diced 
500g beef mince 
3 tbs of olive oil 
Splash of Worcestershire sauce 
2 tbs of tomato paste (no added sugar) 
Salt and pepper to taste 
½ cup of water  
 
Pastry 
4 cups of grated mozzarella cheese 
2 cup grated cheddar cheese 
200g diced cream cheese 
3 cups almond meal 
4 eggs 
Cracked pepper 
 
 
 
 

 Preparation Time:  30 minutes 

Cooking Time: 20-30 minutes 

Source: Low Carb Island 

Makes 20 small pies 

Enjoy our series of quick, easy and delicious recipes to help you 
live the low carbohydrate lifestyle. 

Good to Eat 
Low Carb Mini Meat Pies 

For more recipes and information on living the low carbohydrate lifestyle find us at:  

 www.goodtoeat.com.au  
 


