
MICHIGAN PASTY 
MAKES APPROX. 16

Ingredients: 

• 2 pounds ground sirloin 
• 1 pound ground pork 
• 1 cup diced carrots 
• 1 large onion, diced 
• 1 cup diced potato 
• ½ cup diced rutabaga/optional. 
• 3 Tablespoons Lisa’s Steak Rub, LSR 
• Few cranks of fresh black pepper. 
• Pie Crust, you will four crusts to get 16 Pasties.   
• Fresh Rosemary and some vodka if you are laminating the crust like we did in the video 

Step one:  Preheat oven to 350 degrees. Mix first 8 ingredients together.   Rollout the pie crust.  See 
video if you want to laminate the dough.  Also see the link to our homemade pie crust if you want to 
make it yourself.   
Step two:  Cut 5-inch circles or desired size.  Place enough meat to fill half of the circle and fold over 
and crimp the dough.  See video for demo on how to do this.   
Step three:  Place on parchment lined baking sheet.  Place in 350-degree oven for one hour, until 
outside is golden brown and inside is cooked through. 
Cooks notes:  These freeze beautifully after step two.  You would place them frozen in the oven and 
allow additional time given the inside is frozen.  I have done this and it works great!  
Laminating the dough by chopping fresh Rosemary, 1 tsp LSR and a few drops of vodka.   

Pie Crust Recipe:  2 1/2 to 3 cups of all-purpose flour, 2 tsp salt, 1 cup of shortening, 6 tbsp cold butter 
cut into cubes.  Combine dry ingredients together.  Then either using forks, or pastry cutter, to 
incorporate shortening and butter into the dry ingredients to a pea like mixture.  Then take 6 tbsp of cold 
water (can have water in cup with ice to ensure it is cold) and add just to bring dough together.  Wrap in 
plastic wrap and place in refrigerator for 30 minutes before using.  This will make two crusts. 
Frozen carrots came from Michigan Farm to Freezer: 
https://mifarmtofreezer.com/ 

https://mifarmtofreezer.com/

