Savory, London-Pub Meat Pie
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I had the most delicious and savory piece of minced meat pie that I had ever eaten in my life in a London pub back in the late 1980s. I remember that it was fairly simple - using common sense, I think I have well and truly recreated that pie from memory in this recipe, which is every bit as delicious as that London pub pie was. 
Ingredients:

1½ pounds ground beef (the leanest available)

2 cloves garlic, minced or crushed

1 large, white onion, finely chopped

1 can Campbell’s condensed “Beefy Mushroom” soup

4 tablespoons liquid beef bouillon and/or 2 tablespoons HP Sauce

4½ teaspoons Worcestershire sauce

¾ teaspoon salt

½ teaspoon ground, black pepper

2, 9" ready-made, all-purpose pie shells (I use Pillsbury – you get 2 per box)

1 egg 

Preparation:

Preheat oven to 400° F.

Brown the onions and garlic in a large skillet in oil on medium heat until caramelized. Just let the onions sit on the fire in the pan, uncovered, for several minutes at a time before stirring them - this will get them nice and brown for you.

Add beef, season with salt and pepper and brown with the caramelized onions, crumbling thoroughly and draining fat (I use a potato masher to break up the meat). Mix the spices, sauces and soup in a measuring cup; add to the beef and simmer over medium-low heat about 6 to 10 minutes, until liquid is reduced and mixture is thick.

Place your first pie shell in a compatibly-sized pie tin or glass pie baking dish, and transfer the warmed mixture into it; cover with a second pie shell, trim edges neatly of excess dough with a knife and crimp the edges of the top and bottom crusts together really well with the tines of a fork to seal in the meat filling.

Without rinsing the measuring cup, beat the egg in it. Brush the top of the pie shell with egg. Cut five small slits in the top so the pie can vent as it bakes (I also decorate the top with dough cut-outs).  Bake 30 minutes, or until the crust is golden. 

