
Mincemeat Crumble slices 
 
Notes 
Makes around between 18 to 24 slices, dependent on how big or small you cut them 
You will need a food processor or bowl with a wooden spoon and a lined 20-23cm 
square or rectangular tin.  
Cook at 180⁰C, or thereabouts.  
This is an adaption of a recipe from Lucy Loves  https://lucylovesuk.com/baking/ 
 
Ingredients 
230g Soft butter  
100g Caster sugar 
40g Soft brown sugar 
1tsp Vanilla extract or paste 
 Zest from 1 to 2 clementines or satsumas depending on their size 
330g Plain flour 
½ tsp salt 
500g mincemeat 
 Icing sugar for dusting 
  
Method 
Pre heat your oven to 160 degrees fan assisted and line an 8 to 9 inch square or 
similarly sized rectangular tin. (30cm x 20cm works)  
In your food processor or in a bowl with a wooden spoon, beat together the soft 
butter and both sugars until lighter in colour and texture.  
Add in the vanilla paste or extract, satsuma or clementine zest, mix again then fold in 
the flour and salt until you get breadcrumbs. 
Put one third of the crumbs aside and then continue mixing until a soft dough is 
formed. 
Press the dough into the lined tin, making sure the shortbread dough is pressed into 
the edges and is in an even-ish layer.  
Spread with a layer of mincemeat. Take the remaining shortbread crumbs and scatter 
over the top of the mincemeat in a sort of crumble topping layer. 
Pop in the oven for around 45 minutes or until golden brown and the filling is 
bubbling. Leave to cool slightly before removing from the tin.  
Cut into squares, the size dependent on how you are serving it. 
 
Extra thoughts 
Delicious served warm or cold, dust with icing sugar or serve with cream, brandy 
cream and/or custard.  
These keep for at least a week in an airtight container, but rarely get the chance. 
The shortbread dough also makes great biscuits - roll out thinly and cut into rounds cook 
for about 15 minutes until golden. 
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