
Across the Fence Recipes March 2022 
 
 
Pork Pies 
 

1 Tbsp. cornstarch 
1¼ cups reduced-sodium chicken broth 
1 lb. ground pork 
1 garlic clove, minced 
1 tsp. salt 
½ tsp. pepper 

¼ tsp. ground cloves 
¼ tsp. nutmeg 
1/8 tsp. cayenne pepper 
2 sheets refrigerated pie crust 
1 large egg 
2 tsp. milk 

 

Preheat oven to 425°F. In a small saucepan, mix cornstarch and broth until blended; bring to a boil, stirring 
constantly. Cook and stir 1-2 minutes or until thickened. Remove from heat. In a large skillet, cook pork, 
garlic and seasonings over medium heat 6-8 minutes or until pork is no longer pink, breaking up pork into 
crumbles; drain. Add broth mixture; cook and stir 1-2 minutes or until thickened. Cool slightly. Unroll each 
pie crust. On a work surface, roll each into a 12-


