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BACK 
POCKET PIES

Pull that store-bought pie dough out of the fridge, 
add a few basic ingredients, and you’ve got an 

easy snack, dessert or dinner on the go.
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JAMAICAN BEEF HAND PIES
PREP: 10 MIN  TOTAL: 30 MIN

MAPLE-PUMPKIN HAND PIE 
PREP: 40 MIN  TOTAL: 1 HR + 15 MIN

GREEK SPINACH HAND PIES 
PREP: 10 MIN  TOTAL: 30 MIN

1. Position rack in bottom third of oven, 
then preheat to 375F. Line a baking sheet 
with parchment.  

2. Heat a large frying pan over medium 
heat. Add oil and cook onion until soft, 
about 3 min. Add beef, garlic and salt, and 
cook, stirring often, until no pink remains. 
Stir in water, ketchup, bread crumbs, curry 
powder and allspice, and simmer, about  
3 min. Remove from heat and set aside.

3. Beat egg with 1 tbsp water and turmeric 
in a small bowl. Unroll pastry dough and 
cut each circle into quarters (8 pieces total). 
Scoop 3 tbsp beef mixture into the centre  
of each dough wedge. Brush edges of 
dough with egg wash, then fold 1 side over 
filling to form a triangular packet. Seal 
edges with the tines of a fork. Brush tops 
with remaining egg wash. Using a sharp 
paring knife, cut 2 or 3 small slits on the 
top of each pie.

4. Bake until tops and bottoms are  
golden-brown, 18 to 20 min. Pies will  
keep well refrigerated in a covered 
container up to 2 days. 

MAKES 8 PIES. PER 2 PIES: CALORIES 663,  
PROTEIN 19 G, CARBS 55 G, FAT 38 G, FIBRE 2 G,  
SODIUM 938 MG

1. Position rack in bottom third of oven, 
then preheat to 375F. Line a baking sheet 
with parchment.

2. Combine pumpkin purée with ⅓ cup 
maple syrup, pumpkin-pie spice and 
water in a large non-stick frying pan set 
over medium. Cook, stirring often, until 
mixture thickens into a paste and turns 
dark brown, 25 to 27 min. (It should 
measure about 1½ cups.) Set aside.

3. Unroll pastry rolls and cut each circle 
into quarters (8 pieces total). Beat egg with  
1 tbsp water in a small bowl. Scoop 3 tbsp 
pumpkin mixture into the centre of each 
dough wedge. Brush edges of dough with 
egg wash, then fold 1 side over filling 
to form a triangular packet. Seal edges 
with the tines of a fork. Brush tops with 
remaining egg wash. Using a sharp  
paring knife, cut 2 or 3 small slits on  
the top of each pie.

4. Bake until tops and bottoms are  
golden-brown, 18 to 20 min. Transfer  
to a wire rack to cool, 20 min. 

5. Stir icing sugar with 3 tbsp maple syrup 
in a small bowl. Drizzle over cooled pies. 
Let stand until glaze is firm, 5 to 10 min. 
Pies will keep well at room temperature  
in a covered container up to 2 days.  

MAKES 8 PIES. PER 2 PIES: CALORIES 339,  
PROTEIN 3 G, CARBS 49 G, FAT 14 G, FIBRE 2 G,  
SODIUM 274 MG

1. Position rack in bottom third of oven, 
then preheat to 375F. Line a large baking 
sheet with parchment.

2. Whisk 1 egg and cream cheese  
in a medium bowl until combined.

3. Heat a large frying pan over medium 
heat. Add oil, then onion. Cook until onion 
is soft, about 3 min. Stir in spinach, feta, 
dill, salt and nutmeg. Remove from heat. 
Stir in egg mixture until evenly distributed.

4. Unroll pastry dough and cut each circle 
into quarters (8 pieces total). Scoop 3 tbsp 
spinach mixture into the centre of each 
dough wedge. Whisk remaining egg  
with 1 tbsp water. Brush edges of dough 
with egg wash, then fold 1 side over  
filling to form a triangular packet. Seal 
edges with the tines of a fork. Brush tops  
with remaining egg wash. Using a sharp  
paring knife, cut 2 or 3 small slits on the 
top of each pie. 

5. Bake until tops and bottoms are  
golden-brown, 18 to 20 min. Pies will  
keep well refrigerated in a sealed  
container up to 2 days. 

MAKES 8 PIES. PER 2 PIES: CALORIES 649,  
PROTEIN 11 G, CARBS 51 G, FAT 42 G, FIBRE 2 G,  
SODIUM 968 MG
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canola oil

onion, finely chopped (1 cup)

lean ground beef

garlic cloves, minced

salt

ketchup

Italian bread crumbs

mild curry powder

ground allspice

egg

turmeric (optional)

ready-made pastry dough rolls  
(such as Pillsbury)

canned pumpkin purée

maple syrup

pumpkin-pie spice

ready-made pastry dough rolls  
(such as Pillsbury)

egg

eggs, divided

cream cheese, cubed and 
softened

olive oil

onion, finely chopped (½ cup)

frozen chopped spinach, 
thawed and drained

crumbled feta

dried dill

salt

nutmeg

ready-made pastry dough rolls  
(such as Pillsbury)

½ cup

3 tbsp

icing sugar

maple syrup

Glaze
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When my husband told me he didn’t want another child, 
I was crushed. How was I supposed to change his heart? 

How was he supposed to change mine?

INSTEAD OF HAVING A THIRD 
BABY, WE WENT TO CUBA!

I ’m an only child, so before I even knew how babies were made, I 
was daydreaming about and naming my unborn future children. 
I have paper notebooks filled with scribbled “name lists” that 

later migrated to the “notes” section of my smartphone. At one point 
I may or may not have even named my ovaries (Eggjelica and Eggnes, 
if you’re wondering).

In the early days of dating my husband, when I was 19 turning 
20, I would openly discuss my desire to have children someday 
(“Maybe two? Or three?”) and share my list of names (“‘Cole’ if it’s a 
boy, and ‘Raya’ if it’s a girl”). I’m still not sure how that didn’t scare 
him away, but he smiled and listened as I happily rambled on. He 
agreed with my name choices but was firm that he only wanted two 
children. At the time, I was OK with that too, since I wasn’t certain 
I wanted three kids. All I knew was I had to marry someone who 
was as passionate about having a family as I was.

 Ten years later, our daydreams became a reality. We had our first 
baby, a little boy, and, yes, we named him Cole. Two years later, we 
had a little girl and named her Maeve (though “Raya” was still a con-
tender on the list). We had the “million-dollar family,” according to 
everyone we talked to. But in my hormonal-love-filled first few weeks 
as a mother of two, I felt a very strong conviction that our million-
dollar family would soon be a thing of the past, because I knew we 
were meant to have a third child. I remember looking down at my 
newborn and feeling, deep in my heart, that she was going to have 
another sibling one day. I smiled to myself, knowing I was going to 
be right (I sometimes like to pretend I’m psychic).

When I shared this prediction with my husband, he looked hor-
rified and sad. “But you know, I’ve only ever wanted two,” he whis-
pered. My heart sank. How could he not feel the same way? We’ve 
always been so in sync with each other.  W
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We began to discuss the idea of having a third child at length. 
I came up with all the reasons it made sense to have three kids.

1. More kids to love and cuddle
2. More kids to…love and cuddle
OK, so my arguments were weak. Admittedly, my husband’s rea-

sons for not having three kids were much more logical.
1. More kids to love and feed
2. More RESPs to save for
3. We will have to retire later
4. We won’t be able to go on family vacations
5. I actually don’t want a third kid
I was able to argue all of his points, except the last one. How was I 

supposed to change his heart? How was he supposed to change mine?
I decided that he just needed some time and that, eventually (with 

wine and lingerie perhaps?), I would convince him that a third baby 
was the right decision for our family.

Quite a few months later, we had a two-and-a-half-year-old and 
a six-month-old, and I was in sleep-deprived-I’m-going-to-lose-my-
mind hell. I felt depleted and exhausted, and was constantly on the 
verge of rage (mostly directed at my husband). I eventually broke 
down and painfully admitted to him that I was OK with having only 
two kids. And guess what? For the following two and a half years, I 
mostly believed it myself. I thought I was cured of my desire to have 
a third child and had truly accepted our lives as a family of four.

But (you knew there was a but, didn’t you?) when my son turned 
five and my daughter turned three, it hit me again—hard. I wanted 
that third baby, but I knew it had to happen soon, before I started 
enjoying sleep too much again (though, in all honesty, my kids were 
still waking up, just not as often).

I told my best friend at work that I had a new mission. I called it 
Operation Baby, and every few days, she would ask me, “How is the 
convincing going?” Every time, I would sadly report that my hus-
band was still a firm no and that Operation Baby was failing (even 
after many wine- and lingerie-filled nights, dammit). 

Spring was approaching, and I started to feel panicky. Both of my 
kids were conceived in late spring, and I felt (irrationally) like I only 
had one chance to make Baby No. 3 happen. It was obvious that the 
tension between me and my husband was growing, and one night 
before bed, he came to me, looking heartbroken. “I’m so sorry that 
I don’t want a third baby,” he said. “I wish I did. I hate not being able 
to give you what you want.” My eyes filled with tears. Even though 
he was telling me, no, again for the hundredth time, I finally heard 
him, and I heard how much he loved me, even with this rejection.

When I told my work BFF what my husband had said the night 
before, she also offered me some insight. “Jen, you’re very driven 
and used to working hard and achieving your goals,” she said. “This 
is probably the only thing you can’t do on your own, so that’s mak-
ing it hard for you to accept.” And she was right.

I could feel how deeply my husband loved me and our family, 
and I knew in that moment I wouldn’t compromise all of that just 
to have a third baby. It wasn’t worth it. Instead, I decided to focus 
on being grateful for the two beautiful and amazing children I 
did have. If we weren’t going to have another baby, I was going to 
convince my risk-averse husband to do something else impulsive 
instead. “Want to go to Cuba next week?” I asked. “Maybe that can 
be our third baby? It’s cheaper!”

For the first time in a long time, I saw that gleam of excitement 
in his eyes. So we went — and we left the kids at home. On this trip, 
I made a conscious effort to see this as The Next Chapter. No more 
diapers or sleepless nights. No more sleep-deprived raging at my 
husband (just the regular you’re-driving-me-nuts raging). More time 
together. More time to focus on my goals and make time for myself. 
As we sat by the ocean, sipping pina coladas, I knew we had made 
the right decision. This felt right. —JEN SCHLUMBERGER

5  D E S T I N AT I O N S  
T O  R E I G N I T E  T H E  R O M A N C E

Convince Grandma to babysit and jet-set  
to one of these adult-only escapes. 

1. M O R OC C O
Get lost in the souks of 
Marrakesh, explore the 
desert from the back  
of a camel and dine on  
the country’s famed street 
food, which includes 
kebabs, sesame cookies 
and snail soup (you’re not 
getting a kid to eat that).

2. PATAGO N I A
Outdoor activities can  
be particularly hard to do  
with children, so plan a trip 
where you can hike the 
Andes, kayak alongside 
southern right whales and 
explore the Perito Moreno 
Glacier. After a long day  
of getting sweaty in the 
countryside, grab a bottle 
of acclaimed Chilean wine 
and unwind with your  
partner while enjoying  
the views from one of the 
region’s surprisingly 
affordable boutique hotels.

3. PA R IS
To truly appreciate Paris’s 
other nickname, the Most 
Romantic City in the World, 
you need to visit it without 
children and do all those 

activities that aren’t kid-
friendly: staying up late at 
quaint cafés, leisurely tour-
ing museums while holding 
your partner’s hand and 
indulging in couples-only 
spa treatments. 

4. F R E N CH  P O LY N E S I A
Get ready to relax: There’s 
not a lot to do on these 
islands, which include 
Tahiti and Bora Bora, other 
than eat expensive French 
food, explore the South 
Pacific and, uh, sleep! To 
maximize your time and 
money, consider a trip 
aboard the Paul Gauguin,  
a boutique cruise ship that 
will take you to five islands 
over seven nights.

5. A L A S K A H IG H WAY
Long drives, few rest stops 
and unpredictable weather 
make Alaska and Canada’s 
North a challenging place 
to visit with kids. This 
2,288-kilometre journey 
starts in Dawson Creek, 
British Columbia, and ends 
in Delta Junction, Alaska, 
and is packed with 
Instagram-worthy sights. 


