
Cornish miners enjoying a pasty

cornish pasties are made each year

Cornish pasties producers generate 
around £300M pound worth of trade
for the cornish economy 

Cornwall’s Food 
& Drink Sector

OGGY     OGGY     OGGY
Pasty Sellers or Miners wives used to 
announce the arrival of freshly baked Pasties by Shouting 

The Miners would reply by shouting back Oi    Oi    Oi

Largest Cornish pasty

BODMIN, Cornwall, UK -- The Proper Cornish team have 
created a giant Cornish pasty measuring around 15ft in
length and weighing 1,900lb (850 kg) - which sets the 
world record for the Largest Cornish pasty.

120 MILLION

£300 MILLION 20%

Oi    Oi    Oi

Pasty Sizes

World record set by Proper Cornish

www.cornwalldirect.co.uk
Cornwall Holidays Start Here

The Cornish Pasty originates from Cornwall (Southwest England) and can be traced back 
as far as the 1200’s. Mining was once a thriving industry in Cornwall and at that time 
pasties were baked by the wives and mothers of the tin miners. Pasties were made with a 
thick crimped edge along one side so the miners could use the crimp as a handle to hold 
on to while eating. The miners hand would often be covered in arsenic from the mine, so 
the miners would discard the handle when they were done. The crusts were never wasted 
though, as many miners believed that ghosts, or ‘knockers’, inhabited the mines, and the 
leftover crusts would keep these ghosts content. Traditionally, pasties were made with 
di�erent �llings at each end. One end containing meat and vegetables, and one end with 
a sweet �lling. The sweet end would be marked with an initial so the miners knew what 
side to eat �rst. Today, Cornish pasties are �lled with steak, potatoes, swede (rutabaga) 
and onions. At one time Cornwall had nearly 2000 �ourishing tin mines, but by the 1880’s 
tin mining had become a rapidly declining industry. At this time, Cornish miners began 
emigrating to Michigan’s Upper Peninsular for copper mining bringing pasties with them.

THE CORNISH PASTY
ALMOST ALL YOU KNEED TO KNOW ABOUT

HISTORY

INGREDIENTS

�   Roughly diced or minced beef

�   Sliced or diced potato

�   Swede (turnip)

�   Onion

�   Seasoning to taste (mainly salt & pepper)

12.5% BEEF

25% VEG

FUN FACTS

A HEN PASTY
If a Pasty is crimped by a right 
handed person it is called a hen pasty

A COCK PASTY
If a Pasty is crimped by a Left handed 
person it is called a Cock pasty

Giant 454 g

Large 336 g

Medium 283 g

Small 227 g

Cocktail 168 g

World's most expensive Cornish pasty with Japanese 
Wagyu beef, French onions and Indian peppercorns

World's most expensive Cornish  
Pasty... with a £230 price tag


