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Pie Maker
KP2838-FP
User Manual

PLEASE READ AND SAVE THESE
INSTRUCTIONS FOR FUTURE REFERENCE

IMPORTANT SAFEGUARDS

safety ‘be followed, nchuding the

following:

READ ALL INSTRUCTIONS
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SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY
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BEFORE FIRST USE

hipping & dimaadl

Carefully uspack your spplisnce. Make sure
of the appliance have been found.

Carefully wipe the exterior of the
‘mamufactaring process. Dry with a dry towel. Do not use barsh sbrasive cleaners.
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OPERATION
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Tight will remain ON when the sppliance is
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9. Repeat the above operation if more pics necded.
10. Disconnect from mains power after use.
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CLEANING AND MAINTENANCE

This appliance shoukd be cleaned after every use.

to cool down completely before

CAUTION: m—ummhmﬁuﬁ-u-w
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3. Tockean cooked on stains:
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cleaing method s ecommeadod:

Combine 2 tablespooas of bicarbonste soda and 2 teaspooas of water.

- Preheat the pic maker for spproximately 1-1.5 minates.

B e s " surface. Allow o stod for 12 bows
- Use a soft, damped sponge vigorously, wipe the noo-stick surface.
cleaning.
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STORAGE Pepper Steak & Onion Pic
1. Usplug the from mams power. Ingredicats for Filling
2. Allow the spplisnce 10 cool down completcly. 200g of beef or lamb steak chopped o | cm cubes
3. Do sotwrap he powe cordsound he apliance: 2 tablespoas pla flour
“ 1 tablespocn of beef sock powder
14 ablespoon black pepper
$cmon, il dd
1 tablespoon of Worcesiershire ssoce.
TECHNICAL DATA Aot
Voltage: 220240V~ S060Hz
Power : 1400W nauyu-p-hhs-u
3 Dbt it
3. Add the steak and cook until browned.
“ ning o : 510 mins.
SUGGESTED RECIPE = oty
pastry on top odges of
Pastries [? for S8 minutes.
‘short crust and puff pastry. Top tips
i you use pull pastry for pastry for the 1. For glossy, i yolk i of milk
base of the pic. 2 1f desired, sprinkle top with sesame sceds before beking.
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Te ul
,:.," Ingrodscnts for Filing
1 tablespoon vegetsble ol
Tl s piow Ttk ey, oy et
”;#h pastry by sbout 15mm. Press them together and i willform e shrnioaoruuse
2 tablespoon sweet chilh ssuce
2 tablespoon fresh conander, chopped
Bacon & Mushroom Pie
Metbod
e Pre-hest your pic maker for § minutes.
B dwioms I e o iy pn o chicken ookl s
100g dovd orm 2 Add the other imgredicats and simmer sl toder.
1 ablespoon plan flowr ¥ ey
172 cup skim milk . o w—_ podic
cheese for 5-8 minutes.
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Pre-heat your pic maker for § minutes.
1. Melt butter in a ssucepan and add the leek, cook until tender, keave to cool.
2. Combine eggs, cream a cheese in & bowl, add leek, berbs and tomatoes.
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close the id . Cook for 8-10 minutes. Unplug the pie
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Method

Pre-heat your pie maker for § minutes.

1. Combine al ingrodicnts together i a bowl

2. Place th into thy Close the lid of
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Classic Apple Pie
Ingredients for Filling

*1 and 173 cup of pie or stewed apples
*12 tablespoon cinnamon

1 tablespoon honey

*1 tablespoon lemoa rind

Method
Pre-heat your pie maker for § minutes.
1. Combine all ingredients in & bowl

2 you have made from the pastr and pout in the ingrodients,
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the pastries together, close the lid of the pie maker and ket the pies cook for 5-8 minutes.

Peaches & Cream Pie

Ingredicats for Filling

1 and 1/4 cup drain & chopped canned peaches
*100g cream cheese

*1 tablespoon honey

Method

Pre-beat your pie maker for § minutes.

1. Beat cream cheese and hooey together until soft.

2. Put the bases you have made from the pastry into the pic maker plates and pour in the ingredicats,
then place the top you have made from the pastry on top of the ingredients and press the edges of
the pastries together, close the lid of the pic maker and let the pies cook for 5-8 minutes.

Chocolate Dam pet
for Filling

2 Spoon pe pic maker for 10 mi until golden.

12 Month Warranty
Thank you for your purchase from Kmart.

Kmart Australia Ltd warrants your new product to be free from defects in materials and workmanship
h&mmmmmdmormwmum-mnm

instructions where provided. This warranty is in addition to
‘your rights under the Australian Consumer Law.

Kmart will provide you with your choice of a refund, repair or exchange (where possible) for this
product if it becomes defective within the warranty period. Kmart will bear the reasonable expense of
claiming the warranty. This warranty will no longer apply where the defect is a result of alteration,
accident, misuse, abuse or neglect.
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995 (New Zealand) or via Customer Help at Kmart.com.au
i)f-ybﬁcllnelwlt ‘product. mechmdchmhmmndmm
this product can be addressed to our Customer pringvale Rd, Mulgrave Vic
3170.
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fail to be of acceptable quality and the failure does not amount to & major failure.

For New Zealand customers, this warranty is in additi ry rig
Zealand legislation.




