EFFORTLESS
& VERSATILE
RECIPE IDEAS!

Discover new pie maker recipes with The Original Sunbeam Pie Maker
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Lunch 70
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Dinner 26
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*All recipes were made in the PM4800
: = X Sunbeam Pie Magic® Traditional 4 Up Pie Maker

N : 4

‘Share your creations with us: 0O @ #sunbeampiemaker #sunbeammealmaker #sunbeameasyaspie


https://www.instagram.com/sunbeam_anz/
https://www.facebook.com/SunbeamANZ
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Breakfast Burgers 4
Blueberry Brioche Pie §
Easy Berry Pancakes &

Mexican Brunch Pie 2

Lemon French Toast & NS

Shakshuka 9 e A

e ™




INGREDIENTS

e/ rindless streaky

EREAKFAST

Breakfast Burgers

1. Turn Sunbeam Pie Magic® on and line two
pleces of bacon on each pie dish.

dacagacutin nak 2. Close lid and cook for 5 mins. 5{:&*&:65
o/ : : : : Cook:
=995 3. Whisk the eggs, milk and seasoning in a bowl, 16 n?;?]utes
*'/s cup milk and pour into each pie dish, top with cheese.
*sea salt and 4. Close lid and cook for 5 -7 mins.
freshly cracked KKK
black pepper, to 5. Wipe clean each pie dish and place mini brioche |
taste buns inside. 4 servings

e!/3 cup cheddar
cheese, grated

e/ mini brioche
buns, cut in half

e Optional: serve

6. Close lid and warm up buns for 2 mins.

(Note: some buns fit perfectly in the Sunbeam Pie
Magic® Traditional 4 Up Pie Maker].

7. 0On the burger bun base, place a tablespoon of

with baby caramelised onion, rocket leaves, egg and bacon
rocket leaves, pattie, tomato relish and burger lid.
caramelised

onions and tomato
relish

o make thic vegetarion,
omit the bacon and add

muchroom and g',b/nach.

Make a batch of caramaliced
onion to keep in the fridge.

(Jce the leftovers on
Fritters, cteaks, egge

and ¢o much more



https://www.youtube.com/watch?v=Fkwc9PTQ76k&list=PLko7fCozEX_ArBBVnq-6BHn6yeCJms8SR&index=9

INGREDIENTS

e/ slices Brioche
bread, cut into 24
pleces

e '/3 cup fresh
or frozen
blueberries

e 3 eggs, whisked
o'/, cup sugar
o'/, cup milk

e ] tsp vanilla
essence

e Serve with maple
syrup, double
thick cream and
ICINg sugar.

EREAKFAST

1. Place 6 pieces of brioche into each Sunbeam
Pie Magic® dish, divide blueberries on top.

2. In a jug whisk eggs and sugar together. Add
milk and vanilla essence.

3. Pour over brioche.
4. Close lid and turn on, cook for 7 mins.

5. Turn Sunbeam Pie Magic® off and allow to
sit for 2 mins.

6. Serve with maple syrup, cream and dust
with icing sugar.

IF blueberriee arent

) ’
everyone ¢ favourite, leave

them out at ctep one and

add them frech to your plate

at the final cerving ctage.

Prep:
5 minutes

Cook:
7 minutes

!

4 servings




INGREDIENTS

e |1 pancake mix
bottle

e 1259 fresh
raspberries

EREAKFAST

1. Follow pancake bottle instructions.
2. Pour 4 cup batter into each Sunbeam Pie
Magic® dish, adding 5 raspberries on each; 2r:irr?5t:es
Cover raspberries with 1 tablespoons of batter. Cook:
12 minutes
3. Close lid, turn on and cook for 8 mins.
4. Carefully flip over and cook for a further 4 mins. (“(K
5. Repeat processes with remaining batter.
8 servings

6. Serve with maple syrup and fresh raspberries.

IF Frech berriee are out
of ceacon, ucing frozen
raspberries or even
blueberriec ic a handy [am/
budget friendly) alternative.
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"¢ Be careful not to.
' over /[;// /bfe with

eq9 muxture ag

s ex,bam{(’/ kf("é_?
w_’Ai/(‘t cog»é_ihg.

Mexican Brunch Pie

INGREDIENTS 1. In a bowl whisk eggs and cream, season
PR with salt and pepper.
«2 Thsp pure cream 2. Open Sunbeam Pie Magic® lid and place : r:;fstes
s oA a tortilla wrap in each pie dish. Pour egg Cook:
s A e mixture into tortilla, add tomato, onion, I
3 cherry tomatoes, cut in half chorizo, chilli flakes and cheese.
* 2 red onion, finely diced 3. Close lid and turn on, cook for 15 mins. K(“
*Ircharizo, diced 4. Carefully remove and serve with sour 4 servings
3 tsp dried chilli, flakes cream, avocado, Jalapeno peppers and
(optional) coriander.

e'/2 cup cheddar cheese, grated

e sea salt and freshly cracked
black pepper, to taste

e Serve with sour cream,
avocado, jalapeno peppers
and coriander



https://www.youtube.com/watch?v=KZ1VeT9DYfA&list=PLko7fCozEX_ArBBVnq-6BHn6yeCJms8SR&index=14

INGREDIENTS
FRENCH TOAST

e/ x brioche buns split or 1
loaf of brioche or Vienna
bread cut into 8 thick slices

%3 cup milk

e | tsp vanilla extract
e'/2tsp cinnamon

e/ eggs

e Optional: icing sugar for
serving

e Optional: fresh fruit,
prosciutto, maple syrup,
fresh cream for serving

LEMON CREAM
e 175gm cream cheese
3 Thsp sugar

e juice and zest of 1 lemon

EREAKFAST

1. Turn on the Sunbeam Pie Magic® to
preheat.

2. In a mixing bowl, place the milk, vanilla,
cinnamon and eggs and whisk until
combined. Set to one side.

3. Beat together the cream cheese, sugar,
lemon juice and zest until soft and well
nlended.

4. Soak the bottom of the brioche buns in
the egg mix and place one In each of the
bases of the Sunbeam Pie Magic®.

5. Divide the lemon mix evenly on top of the
four brioche bases. Soak the brioche bun
tops in the egg mix and place these on top
of the lemon mix.

6. Close the Sunbeam Pie Magic® lid and
cook for approximately 4 minutes.

7. Remove the French Toast and serve with
prosciutto, maple syrup and fresh berries.

Lemon French Toast

Prep:
15 minutes

Cook:
4 minutes

!

4 servings

v
If uging
bread, uce the
dough cutter
to cut the
bread to At
into the pie

maker neatly.




INGREDIENTS
] Thsp olive oil

*3 cloves garlic,
crushed

e ] small ohion-,
finely chopped

eV red capsicum,
diced |

e ] green chili,
chopped

e tsp paprika

e '/2 tsp chili powder
o'/, tsp pepper

e'/2 tsp sugar

*'/2 tsp cumin
powder

¢ 410g tin crushed
tomato with herbs

¢ Salt to taste
i ' oy
¢4 small rotl bread

e /4 eqggs

e Shaved Parmesan
cheese for serving

~eFresh corianderor

parsley leaves for
serving |

BREAKFAST

Shakshuka

1. In a small fry pan, heat the oil, saute the garlic
and onion for 2 minutes.

2. Add the capsicum, green chili, paprika, chili
powder, pepper, sugar, and cumin, sauté fora
further one minute.

3. Pour In the tomatoes and stir to combine, reduce
neat, season to taste and simmer for 2 minutes.
Remove from heat and allow to cool. :

4. Turn the Sunbeam Pie Magic':®l on to prehe-iat.
AR RN
5. Using the pastry cutter pie base side, cut out four

bases from the Rotil bread.

6. Press the roti into each of the pie cavities. Divide
the tomato mix evenly amongst the four pie fillings.
Crack an egg into a cup and then pour on top of
each ofthe_tomato filling. i

7. Close the lid of the Sunbeam Pie Magic® and cook

for 5 to 6 minutes or until the egg is to your liking.
: l ‘

L

8. Serve with shaved.paqrmesan and frq\sh coriander
leaves. :

F

. = el T 4 ety T A
R i

Prep:
10 minutes

Cook:
6 minutes

!

4 servings

You can uce any
ctyle bread or
wrap for the

bace.

U/e love roti for
it’e lovely Flaky

Cexture.



Veggie Stack Pie 77
Salmon & Asparagus Quiches 72
Spinach & Feta Filo Pie 73 S

Thai Fish Cakes 74 = 3
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INGREDIENTS

e ] eggplant, sliced
in 12

e ] frozen puff
pastry

e/ Thsp tomato
passata

e 200g chargrill
capsicum, cut into
8 pleces

e 180g haloumi,
sliced

¢/ fresh basil
leaves

®sea salt and
freshly cracked
black pepper, to
taste

1. Preheat Sunbeam Pie Magic®.

2. Wait for the green READY light to go on and place
1 piece of eggplant in each pie dish.

3. Close lid and cook for 2 mins.

4. Turn the eggplant over and cook the other side for
a further 2 mins.

5. Repeat the process with the remaining 8 pieces of
eggplant. Remove and set aside.

6. Wipe clean each pie dish, close lid and preheat -
waiting

for the green READY light.

7. Using the large base pastry cutter provided, cut

out 4 pastry bases. Overlap the flaps to make pastry
cases and place in the pie dishes.

8. Top with 1 tablespoon of tomato passata, 1 slice of
eggplant, 1 -2 slices capsicum, 2-3 slices of haloumi.
Then repeat, with a slice of eggplant and 2 -3 slices
haloumi.

9. Close lid and cook for 13 mins.

10. Remove and serve with fresh basil, sea salt and
freshly cracked pepper.

Prep:
15 minutes

Cook:
13 minutes

!

4 servings

Sunbeam
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Salmon & Asparagus

INGREDIENTS
*6 eggs, whisked
*'/4cup pure cream

e sea salt and
freshly cracked
black pepper, to
taste

e ] Thsp fresh dill,
finely chopped

e 40g smoked
salmon, torn

e/ fresh asparagus
spears, chopped

e 40g goats cheese

~ black pepper. Add dill.

‘Quiches

1. In a jug, whisk together eggs and cream,
season with sea salt and freshly cracked

2. Pour equal amounts of egg mixture into
- Sunbeam Pie Magic® dishes.

/3. Add salmon, asparagus and goat's cheese.
4. Close lid, turn on and cook for 10 mins.

5. Remove and serve with extra smoked
salmon, watercress salad and a squeeze of
fresh lemon juice.

Make a batch for the

Freezer then reheat

for eacy weeknight dinnerc.

12

Prep:
5 minutes
Cook:

N

10 minutes

4 servings
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Luney

Spinach & Feta
Filo Ple

INGREDIENTS 1. Add oil to a frypan and preheat to medium, add silver
+ 1 Tbsp olive oil beet, and saute for about 3 -4 mins, until wilted, add garlic
and cook for 1 -2 mins. Remove from heat and stir through Prep:
e 1 bunch silver -
feta cheese. UL bl e
beet, stems Cook:
removed; leaves 2. On a clean surface, lay one piece of the filo pastry and 1~ T
cleaned and orush the entire sheet with melted butter, fold in half and
chopped . : N
orush with butter. Fold it again into a rectangle and brush (K(“
*J3 garlic cloves, with butter. Fold into a square and brush with butter.
finely grated . :
servings

3. Repeat with each filo pastry sheet.

e 1809 feta,
crumbles 4. Open the Sunbeam Pie Magic® lid and place one folded
R iy filo pastry sheet in the pie dish. Add 1 -2 spoonful's of
freshly cracked spinach and feta mixture, brush exposed filo pastry with
pepper butter, add another folded filo pastry square on top, brush

«70g butter, melted with butter and squash down slightly, around the side.

«8 filo pastry 5. Repeat with the other three filo pastry sheets.

S 6. Close lid, turn on and cook for 15 mins, until

golden brown.

7. Carefully take pies out and serve with green salad
and lemon wedges.

Can be eaten cold
or hot, perfect for

luncheg the next day



INGREDIENTS

e 800g white-fleshed
fish, skin and
bones removed

e/ Thsp red curry
paste

*?2 eggs
] Thsp fish sauce
e ] tsp caster sugar

o 4 kaffir lime
leaves, shredded
finely

DRESSING

o'/, cup rice wine
vinegar

e/, cup caster sugar
e'/2 cup cold water

e?2 cm plece ginger,
finely grated

e ] long fresh red
chilli, split, seeds
removed, sliced

CUCUMBER &
HERB SALAD

e? Lebanese
cucumber, ribbons

e/ cup mint leaves

e'/2 cup coriander
leaves
.

sliced

-

*'/2 red onion, finely =

i
#r s

Thai Fish Cakes

Luwey

1. Place fish, curry paste, eggs, fish sauce, caster
sugar and kaffir lime leaves into a blender and blend
until smooth.

2. Open Sunbeam Pie Magic® lid and place 1 cup of
fish mixture into each pie dish.

3. Close lid, turn on and cook for 12 - 15 mins.

4. Meanwhile, combine vinegar, sugar, and water
In a small saucepan over low heat. Cook and stir
for 3 minutes or until sugar dissolves. Bring to the
boil. Reduce heat to low; simmer, uncovered, for 10

minutes or

until mixture thickens slightly. Transter

sauce to a heatproof serving bowl, add ginger and

chilli.

5. Serve fis

n cakes, topped with cucumber & herb

salad and ¢

13
L)

¥

ressing.

Prep:
10 minutes

Cook:
12-15 minutes

!

4 servings



INGREDIENTS
e 3 eqggs, separated

e210g creamed
corn

e 1259 feta,
crumbled

e'/2 cup baby
spinach, roughly
torn

3/, cup self-
raising flour

o2 Thsp milk

e Salt and pepper
o taste

e Optional: serve
with greens,
smoked salmon,
avocado cherry
tomatoes,
sprouts

1. DO NOT preheat your Sunbeam Pie Magic®
for this recipe.

2. Whisk the egg whites to a soft peak and set
to one side.

3. In a separate bowl mix together the egg
yolks, creamed corn, feta, spinach, flour, milk
and seasoning.

4. Gently fold the corn mix through the egg
whites careful not to over beat.

5. Spoon 2 cup of mix into the pie cavities of
the Sunbeam Pie Magic®. Close lid and switch
on. Cook for approximately 15 minutes.

6. Serve with your favourite greens, smoked
salmon, avocado, cherry tomatoes, sprouts.

Sweet Corn Fritters
with Spinach and Feta

15

Prep:
10 minutes

Cook:
15 minutes

1!

4 servings
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SWACKS
Garlic Bread Rolls ¢

Vegemite & Cheese Scroll 78
Pizza 79
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- INGREDIENTS - -
] cupwarm water e2cupsbaker =~ ePinch of seasalt _ |
0 i white flour e e S | | Prep: ~ 8servings
e ] tsp dried yeast | Sy " ~*8 paper cupcake | 1 hour 10 minutes |
e o1 tsp salt cases | Cook:
e tsp ground 32 minutes

garlic powder e ] egg white,
whisked lightly

1. In a jJug whisk water, yeast and garlic, and set aside
for 13 mins.

2. In a bowl combine flour and salt. And yeasty water, mix
until combined and turn onto a lightly floured surface;
knead until smooth. Place dough in an oiled bowl, cover
with a tea towel or plastic wrap, and stand in.a warm place
for 45 mins until dough has doubled in size.

3. Knead dough on a lightly floured surtface and rheasure
out 70g size balls. |

Optional: with a knife slice an "X’ on the top of the dough _b'all.' |

4. Place balls in each paper cupcaké cases and
place one in each pie dish.

5. Brush bread rolls with the beaten egg and
lightly sprinkle with sea salt.

U

i
s

6. Close lid, turn on and cook for 16 mins.
Repeat for the remaining balls.

L -

. 7. Remove bread rolls from paper cases and 2
serve warm with butter - or perfect just on
their own!

! Aa/a/ a feacpoon of your

" favourite dried herbe - T SEES

For an eagy upgradeé to
~ herb and garlic rolls.


https://www.youtube.com/watch?v=qFyy8bkPBsM&list=PLko7fCozEX_ArBBVnq-6BHn6yeCJms8SR&index=12

INGREDIENTS

e 2 puff pastry
sheets

e? Thsp vegemite

e? cups cheddar
cheese grated

SWACKS

Vegemlte & Cheese

Scroll

1. Spread vegemite over pastry sheets and top
with cheese.

2. Lightly roll each pastry up into a log and cut
each log into 8 slices.

3. Place 4 slices [sliced side up) in each

‘Sunbeam Pie Magic® dish.

4. Close lid, turn on and cook for 8 mins. Turn
pies over and cook for a further 6 - 8 mins.

For a cweet treat, omit
vegemite & cheece
and replace with Nutella.

Prep:
2 minutes

Cook:
16 minutes

4 servings

18 Sunbeam




INGREDIENTS

e? /2 cups plain
flour

*? tsp dried yeast
e'/>tsp salt

] cup warm
lwater

Ralt o SWALKS

Pizza

e 14 baby
bocconcini, torn

o2 tsp oil

¢ 155g tomato pizza

sauce e 14 green olives,
pitted and sliced
e 14 button
mushrooms, 14 baby basil
sliced leaves

1. Combine flour, yeast and salt in a bowl. Add
water and oil and turn onto a lightly floured
surface; knead until smooth. Place dough in
“an oiled bowl, cover with a tea towel or plastic
wrap, and stand in a warm place for 45 mins
~until dough has doubled in size. |

2. Knead dough on a llghtly floured surface and

cut into 14 balls.

3. With a rolling pin roll out. pizzainto 1 cm

thick rounds

4. Place pizza dough in each Sunbeam Pie
Magic® dish and add 1 tablespoon of tomato
pizza sauce, top with mushrooms ollves and

-cheese

5. Close lid and turn.on, cook for 12 715 mlns : =

6. Cdrefully femove and garniSH 'Wlith‘-fr_es'h-'bésil-;'
leaves and repeat with remaining pizza do'ugh'.

Get the kide in the kitchen!
éet them ,b/cé out their ,favoahte
to,b,bmgg' and create their own
comémat/oac_ /'/am m«m/ /b_mea,b,_b/e, |

g’a/a_mi and ¢o much more.

.
s

s i a
- 3
=

Prep:
1 hour

Cook:
50 minutes

!

\

14 servings


https://www.youtube.com/watch?v=cwklTY9hCjQ&list=PLko7fCozEX_ArBBVnq-6BHn6yeCJms8SR&index=15

PINNER
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. * Country Chicken & Vegetable Pie 22
P, Quick Aussie Meat Pie 23
Shepherd’'s Pie 24
Traditional Curry Pies 2%
Pulled Pork Pies 2¢&
Smashed Peas & Spuds Pie 2%
Massaman Beef Curry Pie 28
_ Lamb, Mint and Rosemary Pie 29
: ' Pepper Steak Pie 30*
- ® Mushroom and Truffle Brie Pies 37
; © Chinese-style Barbecue Pork Pies 32
% ® French Onion Chicken Pies 33
- ® Creamy Artichoke, Leek and Spinach Isie 34
® Chﬂee’sy Cauliflower and Bacon Pies 3% |

i,

® Korean-style Beef Bulgogi Pies 3¢

@,Mexican Black Bean Pies 3%

@ Creamy Scallop Vegetable Pies ,3?
'® Butter Chicken Pies 39 1

® Southern Gumbo-style Pie 40 .~ #&
® Lamb Kofta-Style Pie &7 ‘ ' et 0
® Italian Sausage Roll Pie 42 . B




INGREDIENTS

e ? fresh lasagne
sheets, cut Into
16 squares

] cup
bolognaise
sauce

* %, cup white
béchamel sauce

e'/2 cup cheddar
cheese, grated

uick & Easy
Beef Lasagne

1. Place one lasagne square into the base of each
of the Sunbeam Pie Magic dishes.

2. Add 2 tablespoons of bolognaise, 1 tablespoon
white bechamel sauce and top with lasagne
sheet.

3. Repeat twice with 1 tablespoons of bolognaise
sauce, 1 tablespoon bechamel sauce and lasagne
square, then finish with 1 tablespoon bechamel
sauce, and grated cheese.

4. Close lid, turn on and cook for 15 mins.
5. Allow lasagne to sit and cool for 5 mins.

6. Carefully remove and serve with garden salad.

Perfect for cchool and
work lunches. Pluc they

can freeze up to 3 monthe.

21

Prep:
10 minutes

Cook:
15 minutes

!

4 servings



INGREDIENTS
*] Thsp olive oil
o] Tbsp butter

5009 Ch_icken
breast fillets,
chopped

el medium brown
~ onion, chopped

e ] large carrot,
chopped

o | celery stalk,
trimmed,
chopped

* 1509 button
mushrooms

* 2 large potatoes,
chopped

1 Tbsp plain flour

o'/2 cup dry white
wine

3/ cup chicken
stock |

/3 cup pouring
cream

e '/2 cup frozen peas

- e 6 sheets ready

rolled frozen puff

pastry, thawed

1 egg, lightly
beaten

_whilst hot or cool

PInnek,

1.In a large frypan, \eat half the oil and butter, cook |

chicken until lightly browned. Remove from pan. | -
- 2.In the same pan, heat remaining oil, cook onion, s'g?ﬁsées

carrot, celery and mushrooms, stirring, until | | Cook:

vegetables soften. Add potato, cook 1 minute. PSS

3. Add flour and cook, stirring until mixture bubbles
and thickens. Gradually stir in wine and bring to a boil. EIEs %%%

4. Return chicken to pan with stock, bi’ing to the boll,
reduce heat, simmer uncovered for 8 minutes until
potato Is tender. Stir in cream and peas, season

to taste. '

6 servings

5. Preheat the Sunbeam Pie Magic®; Cut out the
base and top from the pastry sheets, using the Pie
Maker cutter.

3 P'l'a_ce'the pastry base into the pre heated Pie

Maker. Carefully scoop Y2 cup of the chicken =~ . = ¢ |
filling into the pie cavity. Place the ?A:;ﬁf S o TG
nastry top over the filling. Repeat = Z&F8 & e NN

the same process until the Pie
Maker is tull. Lightly brush -
the tops of the pleswith
the beaten eqg. '

7. Cook the pies
until golden brown,
approximately 8
minutes. Serve

down and freeze =

for up to 6

-‘months:
‘.‘g.r _,: ‘.::-':f
e
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INGREDIENTS | ik Heat -the"oil'in a large frying pan on medium heat.
*2tsp OUV'e_,‘Oil | 2.5autéthe onion for 2 minutes, add the meat and cook
EE oW Ssian stirring for 2 to 3 minutes until brown, season with salt = - : r:irrfl'j’t:es
finely chopped and pepper. , (= i ~ Cook:
| | | - RS e | sl 15 minutes
*000g beef mince 3. Pour In the ready-made gravy, Worcestershire sauce,
e Salt and pepper tomato sauce and tomato paste, stir to combine. Reduce
heat to a simmer and allow to cook for 10 minutes. %&K

e 165g onion gravy,
ready made 4. Preheat the Sunbeam Pie Magic®. Cut out the base and 6 servings

top from the pastry sheets, using the Pie Maker cutter.

o2 Thsp
Worcestershire 5. Place the pastry base into the pre heated Pie Maker.
el Carefully scoop 2 cup of pie filling into the pie base. ,.
*2 Tbsp tomato Place the pastry top over. Repeat the same process %
sauce until the Pie Maker is full. '

e? Thsp tomato

t 6. Cook the pies until golden brown, & ° =% LG
~paste > - ' § e DI T ik

approximately 8 minutes. Serve whilst hotor
sosheetsready - cool down and freeze forup to 6 months. =

rolled frozen puff s AL
. | e -
pastry, thawed | A
fffffff ".{ I s liﬂhﬁ | 3 £



INGREDIENTS
e? tsp olive oll

1 brown onion,
finely chopped

e 500g beef mince
e Salt and pepper

e 165g onion gravy,
ready made

e? Thsp
Worcestershire
sauce

e? Thsp tomato
sauce

e? Thsp tomato
paste

2 large potatoes,
peeled, chopped

e? Thsp milk
e 10g butter

e 8 sheets ready
rolled frozen puff
pastry, thawed

PINWER

1. Heat the oil in a large frying pan on medium heat.

2. Sauteé the onion for 2 minutes, add the meat and

cook stirring for 2 to 3 minutes until brown, season 15i1rii'i:tes
with salt and pepper. Cook:
20 minutes

3. Pour in the ready-made gravy, Worcestershire

sauce, tomato sauce and tomato paste, stir to

combine. Reduce heat to a simmer and allow to R&X
cook for 10 minutes.

8 servings

4. Place potatoes in a medium saucepan. Cover with
cold water. Bring to the boil over medium-high heat.
Cook for 20 minutes or until tender. Drain. Return to
pan. Add the milk and butter. Mash until smooth.

5. Preheat the Sunbeam Pie Magic®. Cut out the
base and top from the pastry sheets, using the Pie
Maker cutter.

6. Place the pastry base into the pre heated Pie
Maker. Carefully scoop '3 cup of pie filling into the
pie base and top with a '3 cup of mash potato. Place
the pastry top over the mashed potato. Repeat the
same process until the Pie Maker is full.

7. Cook the pies until golden brown,
approximately 8 minutes. Serve whilst
hot or cool down and freeze for up to
6 months.




INGREDIENTS

] Thsp vegetable

PINWER

1. Heat the oil In a large saucepan or pressure cooker.

2. Brown the meat for 2 to 3 minutes until brown,

oil | season with salt and pepper. 10Pmri?1%:tes
2000 Beel mingR 3. Add the onion and cook for 2 minutes, stir in the 30(;3%}95
*Salt and pepper curry powder until well combined then add the
1 medium onion, beef stock.

choppec 4. Bring the ingredients to the boil and simmer R‘KK
1 Thsp curry stirring occasionally for 30 minutes or alternatively, 4 servings

powder (mild)
e ] cup beef stock
] Thsp corn flour
o] Thsp water

e'/2 cup frozen

PRESSURE COOK on HIGH for 10 MINUTES.

5. Once the meat Is cooked, stir the combined corn
flour and water through the pie filling mix. Fold
through the peas.

6. Preheat the Sunbeam Pie Magic®. Cut out the
base and top from the pastry sheets, using the Pie

peas
Maker cutter. bot & fussy
¢4 sheets ready eater who
rolled frozen puff 7. Place the pastry base into the pre heated Pie doecnt like peac?
pastry, thawea Maker. Carefully scoop 2 cup of the curry filling into
| | o Swap for frozen
the pie cavity. Place the pastry top over the filling.

corn inctead.

Repeat the same process until the Pie Maker 1s full.

8. Cook the pies until golden brown, approximately 38
minutes. Serve whilst hot or cool down and freeze for

up to 6 months.




INGREDIENTS

o2 cups pulled
pork, warm

e/ Thsp pickled
Jalapenos,
optional

e'/2 cup kale
coleslaw

e cup mozzarella
cheese, grated

e 4 puff pastry
sheets

e eqggqg, lightly
whisked

e Optional: 4 Thsp
pickled jalapenos

PINNER

Pulled Pork Pies

1. Turn Sunbeam Pie Magic® on and preheat.

2. In a large bowl mix left over pulled pork,
jalapenos, kale coleslaw and cheese.

3. Using the pastry cutter provided, cut out 4
bases and 4 tops. Overlap the base flaps making
a pastry shell.

4. Place the pastry shells in each pie dish, top
each pie with the pulled pork mixture and add
pastry lid on top, brush with whisked egg.

5. Close lid and cook for 14 mins, or until pastry
IS golden brown.

[hic recipe ic great
for uging up leftover
roast pork.

Prep:
10 minutes

Cook:
14 minutes

!

4 servings




INGREDIENTS
PIE FILLING
] Thsp olive oil

e ] large onion,
finely diced

e 500g mince beef

e? Thsp gravox
powder

e 200ml passata
sauce

e'/2 cup water
e? Tbsp BBQ sauce
TOPPING

e 135¢g frozen
peas, cooked and
mashed

*] egg, beaten
o'/, cup milk

e 2 baby potatoes,
peeled and sliced
2mm thick

BASE

e/ ready rolled
short crust pastry
sheets

PINNER

Smashed Peas
& Spuds Pie

1. Pie Filling - heat the olive oil In a frypan, add the
onion and cook until soft, add the mince and stir till
brown. Add all remaining ingredients, reduce heat Prep:
and simmer for 5 minutes. 15 minutes
Cook:
6 minutes

2. Remove from heat and allow to cool.
3. Preheat the Sunbeam Pie Magic®.

4. Combine the egg and milk together in a bowl and R‘(“
whisk, add the sliced potatoes, set to one side. 4 servings

5. Using the pastry cutter, cut out 4 bases from the

short crust pastry sheets and line the pie cavities In
the Sunbeam Pie Magic®.

6. Spoon 2 cup of beef filling Into each pie cavity,
top with %z cup of mashed peas, in a overlapping flan

pattern, arrange the potato slices leaving a small
exposed hole Iin the centre. of ¢liced potato.

(Jee mach

potato in ctead

7. Close the lid and cook for 5 to 6 minutes.
Remove when the potatoes are golden brown. ‘

8. Serve with gravy or sauce of your choice.




INGREDIENTS

e 1.5kg chuck beef,
diced 3cm x 3cm

o'/, cup flour,
seasoned with salt
and pepper

e? Thsp vegetable
oil

2 onions, diced

4 garlic cloves,
crushed

1 210qg jar
massaman curry
paste

1 400ml tin coconut
milk

e 3 potatoes, cubed
e] cup frozen peas
o'/ tsp fish sauce
] Thsp corn flour
o] Thsp water

¢ 12 sheets ready
rolled frozen puff
pastry, thawed

Sometimee were all in a hurry.
You can uce leftover taéeaway -
Just add to pactry at ctep 7 and

cook until golden brown.

PINNER

Massaman Beef Curry Pie

1. Toss the beef in the seasoned flour. Heat the oil In a

large saucepan or pressure cooker.

2. Brown the meat for 2 to 3 minutes until well-sealed. FIC:
10 minutes

3. Add the onions and cook for 2 minutes, add the garlic, 90(,;(1?15}95

and cook a further 1 minute, stir through the curry paste  or 50 minutes
. . (pressure cook]
until well combined.

4. Pour in the coconut milk and add the potatoes. KKK
Bring the ingredients to the boil and simmer stirring

occasionally for 90 minutes to 2 hours or until meat is
tender. Alternatively, PRESSURE COOK on HIGH for
50 MINUTES.

12 servings

5. Once the meat is cooked and tender, fold through the
peas, fish sauce and combined corn flour and water.

6. Preheat the Sunbeam Pie Magic®. Cut out the base and
top from the pastry sheets, using the Pie Maker cutter.

7. Place the pastry base into the pre heated Pie Maker.
Carefully scoop 2 cup of the curry filling into the pie
cavity. Place the pastry top over the filling. Repeat

the same process until the Pie Maker is full.

8. Cook the pies until golden brown,
approximately 8 minutes. Serve whilst hot
or cool down and freeze for up to 6 months.

U e

4



INGREDIENTS
e? tsp olive oll

1 brown onion,
chopped

/4 cloves garlic,
thinly sliced

e? Tbsp fresh
rosemary leaves,
finely chopped

] Thsp mint jelly

e Salt and pepper to
season

e 500g lamb mince

] Thsp tomato
paste

e'/2 cup water
] Thsp corn flour
e | Thsp water, extra

e /4 sheets ready-
rolled frozen puff
pastry, thawed

pINER

Lamb Mint and

Rosemary Pie

1. Heat the oil on medium heat in a large saucepan or
frying pan.

2. Add the onion and garlic, cook for 2 minutes, add the
rosemary and mint jelly and cook a further 1T minute.

3. Add the lamb to the pan and brown for 5to 7
minutes, stir through the tomato paste and cook a for
another 1T minute.

4. Pour in the 2 cup water and stir well through the pie
filling. Add the combined corn flour 1 tablespoon water
and cook until filling has thickened. Remove from heat.

5. Preheat the Sunbeam Pie Magic®. Cut out the
base and top from the pastry sheets, using the Pie
Maker cutter.

6. Place the pastry base into the pre heated Pie Maker.
Carefully scoop 2 cup of the pie filling into the pie
cavity. Place the pastry top over the filling. Repeat the
same process until the Pie Maker is full.

7. Cook the pies until golden brown, approximately 8
minutes. Serve whilst hot or cool down and freeze for
up to 6 months.

......
"EE -
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Prep:
4 minutes

Cook:
20 minutes

!

4 servings




PINWER

INGREDIENTS 1. Toss the beef in the seasoned flour. Heat the oil in a
e 1.5kg chuck steak, large saucepan or pressure cooker.

chopped 3cm x 2. Brown the meat for 2 to 3 minutes until well-sealed. Flitz o
3cm 10 minutes
. . K:
o1y cup flour 3. Add the onions and cook for 2 minutes, add the 90(;,(1?,“65
- arlic, cook a further 1 minute. or 90/ minutes
zeasoned with salt 9 ' (pressure cook)
bEB ) 4. Stir in the chopped tomatoes, beef stock and
*4 Thsp olive oil for cracked black pepper. Bring the ingredients to the KKK
frying boil and simmer stirring occasionally for 90 minutes
2 onions, sliced to 2 hours or until meat is tender. Alternatively, 12 servings

PRESSURE COOK on HIGH for 50 MINUTES.

4 garlic cloves,

crushed 5. Once the meat is cooked, add the combined corn
e 1 x 400g can flour and water to thicken, stirring for 2 minutes.
chopped tomatoes Season to taste.
* 1 cup beef stock 6. Preheat the Sunbeam Pie Magic®. Cut out the
e 1 Thsp cracked base and top from the pastry sheets, using the Pie
black pepper to Maker cutter.
taste . :
7. Place the pastry base into the pre heated Pie Maker.
*salt to taste Carefully scoop 2 cup of the pie filling into the pie
e2 Thsp corn flour cavity. Place the pastry top over the filling. Repeat

the same process until the Pie Maker is full. Brush
the pastry tops with beaten egg and sprinkle with

e? Thsp water

e 12 sheets ready cracked pepper.
rolled frozen puff
pastry, thawed 8. Cook the pies until golden brown, approximately 8

minutes. Serve whilst hot or cool down and freeze for

e 72 eqgs, beaten
S up to 6 months.

e k -
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INGREDIENTS
e 50g butter

e 500g button
or mixed
mushrooms,
sliced

e 3 large French
shallots, finely
sliced (or onions)

/4 cloves garlic,
finely chopped

e 15g thyme, leaves
stripped

* ] pinch of lemon
zest (optional]

o'/, cup finely
grated parmesan

e'/3 cup sour cream

*] eqgg

e /4 sheets ready
rolled puff pastry,
thawed

e 300g double
cream truffle brie,
sliced

PINNER.

Mushroom and
Truffle Brie Pies

1. Heat a large frying pan over high heat. Add the
butter and stir until melted, 1 minute. Add the
mushrooms, French shallots, garlic, thyme and
lemon zest (if using) and cook, stirring, until softened,
4-5 minutes. Preheat the Sunbeam Pie Magic®.

3. Remove from the heat and stir in the parmesan,
sour cream and egg with a generous pinch of salt
and pepper. Cut out the pie bases and tops from the
pastry sheets, using the Pie Maker cutter.

4. Place the pastry base into the pre heated Sunbeam
Pie Magic®. Half fill the pie bases with mushroom
filling, then divide the brie slices between the pies,
then fill with the remaining mushroom filling. Place
the pastry tops over the filling.

5. Cook the piesuntil =

1
golden brown, €
approximately
8 minutes.

Serve.

Prep:
5 minutes

Cook:
20 minutes

!

4 servings




Chinese-style Barbecue

INGREDIENTS
* 500g pork mince

* 1 brown onion, finely
chopped

e ] Thsp minced ginger

e 2 cloves garlic, finely
chopped

e 2 Thsp char siu sauce
e | Tbsp oyster sauce
e 2 tsps rice wine vinegar

e 2 stalks spring onion,
finely sliced

e /4 sheets ready rolled puff
pastry, thawed

Pork Piles

1. Preheat the Sunbeam Pie Magic®. Heat a
large frying pan over a high heat with a drizzle
of vegetable oil. Add the pork mince, onion,

Prep:

ginger and garlic and cook, stirring, until the d minutes

: : Cook:
pork i1s cooked through, 3-4 minutes. 13 minutes
2. Reduce the heat to low, then add the char
SIU sauce, oyster sauce, rice wine vinegar and (K(“
a splash of water and stir until just combined.
Stir through finely sliced spring onion. 4 servings

3. Remove from the heat. Cut out the base and
top from the pastry sheets, using the Sunbeam
Pie Magic® cutter. Place the pastry bases into
the pre-heated Sunbeam Pie Magic®. Equally
divide the pork filling between bases.

4. Place the pastry tops over the filling. Cook
the pies until golden brown, approximately 8
minutes. Serve.

32 Sunbeam



plower.

French Onion Chicken Pies

INGREDIENTS
e 20g butter

1 brown onion,
sliced

e 500g chicken
breast, cut into
bite sized chunks

e] cup frozen
mixed vegetables
[peas, carrot,
corn) defrosted

2 cloves garlic,
finely chopped

e 400g French onion
dip

o'/, cup roughly
chopped parsley

e 6 sheets ready
rolled puff pastry,
thawed

e 3 potatoes, thinly
sliced (optionall

o'/, cup parmesan,
finely grated
loptional)

(ce a mandolin to
clice your potatoes to
get them cuper thin

— if they are too

thick, they will not .

cook in time.

1. Heat a large frying pan over a high heat with a
drizzle of olive oil and the butter. Add onion and
chicken and cook, stirring until chicken is cooked
and onion Is soft, 5-6 minutes.

Prep:
10 minutes

Cook:
18 minutes

2. Preheat the Sunbeam Pie Magic®. Add the
defrosted vegetables and garlic to the pan and
cook until just fragrant, 1 minute. Add the French (“(K
onion dip and cook, stirring, until melted. Bring to
the boil and simmer for 2 minutes, until thickened.
Season to taste with salt and pepper and stir
through parsley.

6 servings

3. Cut out the base (not the top) from the pastry
sheets, using the Pie Maker cutter. Place the
pastry base into the pre heated Pie Maker. Fill the
bases with the French onion chicken mixture.

4. Top with thin potato slices and add ’ J\ =
a small sprinkle of parmesan. - d - }.-—
This step Is optional - pastry > A\ o
tops work beautifully too. ' e |

5. Cook the pies
until golden brown,
approximately 8 minutes.
Repeat with remaining
filling/pastry. Serve.

&
........




Creamy Artichoke,

PINNER.

Leek and Spinach Pie

INGREDIENTS

e ] large leek, thinly
sliced

e 200g marinated
artichokes (in oil,
not brine), roughly
chopped

e 4 cloves garlic,
finely chopped

e 2409 baby spinach
leaves

e 2509 tub cream
cheese

e 1 small vegetable
stock cube

e /3 cup sour cream

* | cup grated tasty
cheese

* 6 sheets ready
rolled puff pastry,
thawed

If you would like to make

thic gluten-free all you need
to do ic change your pactry
(all the ingredients are

naturally gluten-freel).

1. Preheat the Sunbeam Pie Magic®. In a large frying pan,
heat a drizzle of olive oil over a medium-high heat (you can
also use a drizzle of oil from the marinated artichokes as

Prep:
this contains extra flavour). Add the leek, artichokes and 10 minutes
: b : : . Cook:
garlic and cook, stirring, until leek is soft, 3-4 minutes. o e

2. Add the baby spinach and cook until just wilted, 1-2

minutes. Remove the vegetables to a medium bowl. Return (“(i
frying pan to a medium heat with the cream cheese,
crumbled vegetable stock cube, sour cream, grated tasty
cheese, and cook, stirring until just melted and bubbling,
3-4 minutes.

6 servings

3. Return the vegetables to the pan, add salt and pepper to
taste. Remove from the heat. Cut out the base and top from
the pastry sheets, using the Sunbeam Pie Magic® cutter.

4. Place the pastry bases into the pre heated Sunbeam Ple N
Magic®. Divide filling amongst pies (there should be '
enough to make six pies). Place the pastry tops
over the filling. Cook the pies until golden
brown, approximately 8 minutes. Repeat with

remaining filling/pastry. Serve.
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INGREDIENTS ~+ 1. Preheat the oven to 220°C. L\me a baklng tray with baking :
i s paper. Add the cauliflower to the tray, drizzle with olive oil, AN 3,
cauliflower a generous pinch of salt and pepper and toss well to coat. - Prep:
(approx. 600g), cut | Roast until softened and slightly browned, 20-25 min. | 15 minutes ‘
into small florets y A o 3 ' 35 CO'Ok:t AN
3 _ 2. While the cauliflower is. roastmg flnely chop onion, garlic s
SR DG & bacon. In‘a large frying pan on medium heat with the s SRR '
. e2clovesgarlic but_ter, cook until the onion Is soft and the bacon crisp, 5-6 (Q )
e 200 streaky min. Remove from the heat. | 8, - o |
o 4 '
R 3.5 minutes before the cauliflower finishes roasting, | s i |
«50g butter Preheat the Sunbeam Pie Magic® and return the pantoa i
Gt e medlum—wigh heat. Add the flour. Cook,thsking, until the | |
- ¢ Tbhsp flour
E3 R e sutter and flour have formed a thick paste, 1-2 minutes. R |
; *¥cup milk ' Pour in the milk and parmesan and whisk. ¥ = s
ocup finely 4. Bring to the boil, whisking, until thick and bubbling 1-2 S
grated parmesan - ; o TR \ . i
| minutes. Add the roasted cauliflower and spring onion to | '_ |
*Zstalksspring ¢  the pan and stir to combine and remove from the heat. Cut s: &
onion, thinly slicea out the base and top from the pastry sheets, usmg the Pie | e
o/ sheetsready Maker cutter. Divide cauliflower filling between the pies. R e
olled puf pastry i ' ol o
thawed | 5. Place the pastrytops overthe filling. Cook the ples untlt S s
& - golden brown, apprOX|mately8 minutes. S'erve_.;_-_*l: e
2 : TO maée vegetarmm |
R | flm/b/y om/t éacon

and mckeace ,bam%emn

. 4 = &, s .
® ‘

to ta:te Nt




PINNER.

Korean-style
Beef Bulgogi Pies

INGREDIENTS 1. Preheat the Sunbeam Pie Magic®. Heat a large
«500g beef mince frying pan over a high heat with a drizzle of olive
oil. Add the beef mince, onion, pear, sesame Prep:
e 1 small onion . - - i
_ ' seeds, garlic, ginger and spring onion and cook, d minutes
finely chopped . . . Cook:
breaking up with a spoon, until cooked through 13 minutes
* 1 small pear, and fragrant, 3-4 minutes.
grated
2. Reduce the heat to low. Add the soy sauce (K(“
] Thsp sesame . : .
"k and sugar and stir to combine, until the sugar
Is melted. Remove from the heat. Cut out the 4 servings
*3 cloves garlic, base and top from the pastry sheets, using the

finely chopped Sunbeam Pie Magic® cutter.

] Thsp minced

glifer 3. Place the pastry bases into the pre heated

Sunbeam Pie Magic® and divide filling between
the pies. Cook the pies until golden brown,
approximately 8 minutes. Serve.

e 3 spring onions,
finely sliced

e? Thsp soy sauce
e?2 Thsp white sugar

e /4 sheets ready
rolled puff pastry,
thawed

[o c,beea/ up grating
the pear, uce the
grating attachment

in & food procecsor



INGREDIENTS

1 brown onion,
finely chopped

e ? cloves garlic,
finely chopped

e red capsicum,
finely chopped

e 20g butter

e 400g tin black
beans, drained

e cup frozen corn
kernels, defrosted

e 30g packet taco
seasoning

*50g (2 Tbsp]
tomato paste

e 8 sheets ready
rolled puff pastry,
thawed ;

e? cups grated tasty
cheese

SALSA TO SERVE

¢ |1 tomato, roughly
chopped

1 small cucumber
roughly chopped

e'/. red onion, finely -
chopped J

e 72 stalks coriander,
roughly chopped

e 1 lime, juiced

e Sour cream, to
serve

_—
-

PINNER.

1. Preheat the Sunbeam Pie Magic®. Heat a large frying
pan over a medium-high heat with a drizzle of olive

oil. Add the onion, garlic and capsiéum and cook, until
vegetables are softened, 4-5 minutes.

2. Add the butter, black beans, corn and taco seasoning
and cook, stirring until fragrant, 1-2 minutes. Add the
tomato paste with 4 cup water and bring to the boil.
Cook, stirring, until just thickened, approximately 1
minute. Season to taste with salt and p'epper'. Remove
from the heat. Cut out the base and top from the pastry
sheets, using the Sunbeam Pie Magic® cutter.

3. Place the pastry bases into the pre-heated Sunbeam
Pie Magic®. Divide bean mixture between pies (don't
overfill), top with /4 cup cheese per pie and the pastry
top. Cook the pies until golden brown, approximately 8
minutes. Serve. |

4. While the pies are cooking, combine the salsa
ingredients with a pinch of salt.and pepper. Serve the
pies with the salsa and a dollop of sour cream.

Prep:
10 minutes

Cook:
18 minutes

!

8 servings

................

Mexican Black Bean Ples
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Creamy Scallop
Vegetable Pies

o

\ _..f"r*
INGREDIENTS . 1. Preheat the Sunbeam Pie Magic®.Whileh the Pie | ,
« 2500 scallopsx Magic is heating, finely chop your onion, carrot, celery
halved if large and gartlic. In a large frying pan over medium-high heat, s Pram:
=t add a drizzle of olive oil and the onion, garlic, celery and 10 minutes
] brown onion ) : : Cook:
o carrot. Cook, stirring, until softened, 4-5 minutes. 20 minutes
i~ *1 carrot o id ) _ y 5
X 2. While the vegetables are softening, add four scallops
¢ shaliceelery to each pie cavity in the Sunbeam Pie Magic® and sear (“(i
e2 cloves garlic for 1-2 minutes each side, until lightly golden. Remove ;
_ to a small bowl. They will finish cooking in the pie. Wipe 4 servings
e 420g tin cream of : _ {Taul T
mushroom soup out the pie cavity with a paper towel and tongs. 5
* { {._ . v
SRR R ) s - 3. While the scallops are resting, pour over the cream rgt: |
stock cube of mushroom soup and the crumbled chicken stock
bl - cube to the pan with the vegetables. Increase the heat

« ®4sheetsready | | _ _ _
rolled puff pastry, to high and boil for 2-3 minutes, until very:thick.

s 4. Cut out the pie bases and tops from the paétry
sheets, using the Sunbeam Pie Magic® cutter. Place the
pastry bases into the pré-heated Sunbeam Pie Magic®.
Add four sca .lops to each'_béSe, then pour over the
‘creamy mushroom vegetables. Cover the pies with the

' .pastry tops. S e
5. Cook the pies unt|l N
~ golden brown, £ L
. S :)rOX|mately T
- 8-10 mantes
; | __"""Serve -

Ifyaa a/am?f wmnt to
c/ema oat yoar P:e /Magzc
. yoa Mm uge the ,bm« ,bmak:ﬁ_-‘_;.f~:5i3"?};-"‘-z:.
to cooémg tAe vegetné/eff_f; g

to s'ear tAe g‘ca//o,bs’



Butter Chicken Pies

INGREDIENTS

1 brown onion,
thinly sliced

2 cloves garlic,
finely chopped

] Thsp minced
ginger (jarred or
fresh]

e 500g chicken thigh
or breast roughly
chopped

o'/, cup butter
chicken paste (we
used Patak’s)

o] Thsp butter

o'/, cup cream

2 Tbsp (50g)
tomato paste

e/ sheets ready
rolled puff pastry,
thawed

e Coriander sprigs,
to serve

PINWER

1. Preheat the Sunbeam Pie Magic®. In a large frying
pan, heat a drizzle of olive oil over a high heat. Add
the onion and chicken, and cook, stirring, until the
chicken is cooked through, 4-5 minutes.

2. Reduce the heat to low, add the butter, ginger,
garlic, butter chicken paste and tomato paste. Cook,
stirring, until just fragrant, 1-2 minutes.

3. Add the cream to the pan and stir to combine.
Remove from the heat. Cut out the pie bases and
tops from the pastry sheets, using the Sunbeam
Ple Magic® cutter. Place the pastry bases into the
oreheated Sunbeam Pie Magic®.

4. Divide the butter chicken between the pies and
cover with the pastry tops. Cook the pies until golden
brown, approximately 8-10 minutes. Serve with
coriander sprigs and a dollop of mango chutney.

) M = g NS h u tn ey! tO & -:__'1‘.'-..-?"{*-" e
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Prep:
10 minutes

Cook:
20 minutes

!

4 servings




INGREDIENTS

] brown onion,
finely chopped

o | stick celery,
finely chopped

e ] green capsicum,
finely chopped

2 cloves garlic,
finely chopped

e 1309 chorizo,<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>