
 
 
  

 
 

 
Sussex Beef Pie  

This pie will arrive in an aluminium pie container; ready to be 
baked. Place it in the fridge or freezer on arrival. Your pies have 

a five-day shelf life or can be frozen for up to six months.  
Serves 2-4 people.  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Point your camera here and follow the 
link to sign up to our newsletter. Keep 

up with news from the farm and 
vineyard, restaurant events, Store offers 

and more from  
The Gladwin Bros 

COOKING INSTRUCTIONS:  
 

When ready to cook, pre-heat the oven at 180c. Place the pie 
on a baking tray and cook for 35 minutes. Remove from the 
oven then, if you wish, carefully remove from the aluminium 

container. 
 

Present the pie on an attractive platter and slice at the table. 
We recommend serving it with a colourful seasonal salad and a 

fresh herb salsa. 
 

 
 

Share your dish with us! Tag us on Instagram @gladwinbros. 
We love hearing from you! Contact us at feedback@gladwinbrothers.com 

 

INGREDIENTS: 
 

Plain Flour, Egg, Butter, 
Lard, Onions, Sussex Beef, 

Red Wine, Beef Stock, 
Tomatoes, Celeriac, Salt, 

Pepper, Special Spice Mix.  
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

INGREDIENTS: 
 

500-600g Beef Sirloin  
Onions, mushrooms, garlic, red wine, beef demi-glaze stock, 

mustard, salt & pepper, savoy cabbage leaves.  
Butter, flour, eggs, sulphites, gluten, mustard, celery.  

Share your dish with us! Tag us on Instagram @gladwinbros. 
We love hearing from you! Contact us at feedback@gladwinbrothers.com 

 


