KOgAN

6 Mini Pie Maker
KAPIEMKR6HA
Quick Start Guide

Please read these instructions carefully and retain for future reference.
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Safety & Warnings

READ ALL INSTRUCTIONS

 Make sure the voltage in your outlet is the same as the voltage indicated on the
appliance’s rating label.

 Always turn the power off at the power outlet before you insert or remove a plug.
Remove by grasping the plug - do not pull on the cord.

e Turn the power off and remove the plug when the appliance is not in use and before
cleaning.

« Do not use your appliance with an extension cord unless this cord has been checked
and tested by a qualified technician or service person.

* Close supervision is necessary when your appliance is being used by children or infirm
persons.

* Young children should be supervised to ensure that they do not play with the
appliance.

* Never leave an appliance unattended while in use.

« Do not use an appliance for any purpose other than its intended use.

« Do not place an appliance on or near a hot gas flame, electric element or ay other
appliance.

« Do not let the power cord of an appliance hang over the edge of a table or bench top
or touch any hot surfaces.

« Do not operate any appliance with a damaged has malfunctioned or has been
damaged in any manner. In order to avoid the risk of an electric shock, never try to
repair the Pie Maker yourself. Take it to an authorized service station for examination
and repair.

Do not use outdoors or for commercial purposes.

* Unplug the unit when finished using.

« Do not immerse the appliance in water or any other liquid.



Product Overview

PARTS
Before using your Pie Maker for the first time, you should become familiar with all of the
parts. Read all Instructions and carefully.

1. Handle

2. Power Light (Red)
Ready Light (Green)
Handle Lock
Upper Housing

Bottom Housing
Upper Non-stick Plate
Bottom Non-stick Plate
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BEFORE THE FIRST USE
1. Remove all packaging materials.
2. Clean the baking plates with a damp cloth or sponge.
3. Slightly grease the baking plates with a little cooking oil.
4. Take care to prevent water from running into the appliance.



USING YOUR PIE MAKER
When your Pie Maker is heated for the first time, it may emit slight smoke or odor. This is
normal with many heating appliances. This does not affect the safety of your appliance.
* Inset the power plug into the power outlet, the red power indicator light will turn on,
indicating that the Pie Maker has begun preheating.
* It will take approximately 3- 5 minutes to reach baking temperature. The red power
light will remain on until you unplug your Pie Maker. When the green light turns on, the
Pie Maker is ready for use.
* For best results, lightly spray the cooking plates with a cooking oil spray before using.
This will assist in the removal of the pies after cooking.
e To remove pies, always use a plastic or wooden spatula. Never use a sharp object or
metal, as this will damage the non-stick surface of cooking plates.




Cleaning & Care

* Always turn off the power and remove the plug after and before cleaning.

* The cooking plates are coated with non-stick cooking surface, therefore little cleaning
is required. Simply wipe cooking plates over with a damp cloth.

* Do not immerse the Pie Maker in water or other liquid.

« Do not use abrasive scouring pads, powders or cleaners.

Do not place in the dishwasher.

 Before next use, lightly grease the cooking plates for easy removal of cooked pies.

Storage

* Always unplug the Pie Maker before storage.
+ Always make sure the Pie Maker is cool and dry before storing.
e To minimize storage space in your kitchen, the Pie Maker can be stored vertically.
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Tips for Baking

It is preferable to use pie dough for the bottom of the pie and puff pastry dough for the
top if you want your pie to come out perfectly cooked with a crispy crust.

Try not to overfill your pies, or they will not seal correctly and the filling will leak out
during cooking.

Egg washing around edges of the crust will help the top and bottom stay together.

Keep dough cool as you work with it.

Mini Pie Filling Suggestions

With the methods used in this recipe book you can create your own exciting pie
creations. Here are a few suggestion of possible fillings you could use in your pie recipes.

Blueberry Jam
Raspberry Preserves
Chocolate Syrup
Caramel Syrup
Strawberries in Syrup
Pumpkin Filling
Apple Filling



Apple Cranberry Mini Pies

Makes: 12 pies
Ingredients

1 cup fresh or frozen cranberries

1/4 cup orange juice

1/2 cup granulated sugar 3 tablespoons cornstarch

1 cup finely chopped peeled cooking apple (1 medium)
1 box of pie crust

2 tablespoons coarse sugar

Vanilla ice cream or frozen yogurt, if desired

Method
In a heavy saucepan, heat cranberries, orange juice and granulated sugar until boiling.

Boil for 2 to 3 minutes or until cranberries begin to soften and break down. Remove from
heat and stir in the cornstarch with a whisk.

Return to heat, and boil for 2 to 3 minutes longer or until mixture is very thick. Remove
from heat and add chopped apple. Stir until well combined.

Cut 12 rounds from the pie crusts, re-rolling and shaping the offcuts as necessary. Place
6 rounds into the pie makers bottom molds. Spoon 1 heaping tablespoonful of the filling
into the center of each pie bottom.

Cut small hole in the center of each of the pie crusts tops. Place the pie tops on top of
each round with filling. Lightly brush the tops with milk and sprinkle with coarse sugar.

Close the pie maker and bake for 7-8 minutes or until golden brown. Serve warm or at
room temperature with ice cream.



Mini Pumpkin Pies

Makes: about 3 dozen pies
Ingredients

2 eggs

1 can (15 0z.) solid pack pumpkin (pumpkin puree)
3/4 cup of granulated sugar

1 teaspoon of ground cinnamon

1/2 teaspoon of ground ginger

1/2 teaspoon of salt

1/4 teaspoon of ground cloves

2/3 cup of milk

Method

In large bowl, beat the eggs then stir in pumpkin, sugar, cinnamon, ginger, salt, cloves
and milk.

Spoon about 1% tablespoons mixture into each pre prepared pie crust already placed in
the bottom molds of the pie maker.

Cut small hole in the center of each of the pie crusts tops. Place the pie tops on top of
each round with filling. Lightly brush the tops with milk and sprinkle with coarse sugar.

Close machine to bake 7-8 minutes or until golden brown. Serve warm or at room
temperature with ice cream.



Makes: 18 biscuits
Ingredients

2 & 1/4 cups pancake mix
1 cup of milk

For gluten free alternative biscuits
Makes: 12 Biscuits
Ingredients

2 cups of gluten free pancake mix
1 cup of shortening

1 cup of milk

3 eggs

Method
Mix all ingredients together until fully incorporated.

Spoon the mixture into the lightly greased pie molds (preferably with butter) of the pie
maker.

Close the machine to cook for 8-9 minutes or until golden brown. Remove cooked biscuits
with a silicone spatula.

Serve with ice-cream and any desired toppings.



Makes: 30 mini quiches
Ingredients

4 tablespoons of butter

1 large onion, minced

1 teaspoon of minced garlic

2&1/2 - 3 cups of chopped broccoli (fresh is best)
1&1/2 cups of mozzarella cheese (shredded)

4 eggs (beaten)

1&1/2 cups of milk

Salt and Pepper to taste

1 tablespoon melted butter

Pie crust

Method

Over medium-low heat, melt 4 tablespoons of butter in a large saucepan. Add the broccoli,
garlic and onions. Stir occasionally making sure the vegetables are cooking slowly until soft.
Take off heat and set aside.

Combine eggs and milk. Season with salt and pepper, and stir in 1 tablespoon of melted
butter. Set aside.

Using the pie dough cutter, cut out 6 bottoms at a time (larger circle).

If you choose to pre-cut all pieces of dough at once, dough may expand before cooking.
Prevent this by keeping dough refrigerated until ready to use.

Place the pie bottoms into the bottom mold of the pie maker.

Spoon 1tablespoon of the broccoli and onion mixture into each dough circle. Add a pinch of
mozzarella cheese on top of the vegetables. Then put 2 tablespoon of the egg mixture on top
of each quiche being careful not to overfill.

Close the pie maker tightly and cook for 13-15 minutes. Cooking times may vary slightly
depending on dough thickness. Cook until center is set and the quiche is light golden
brown.

Remove carefully with a silicone spatula and set to cool slightly before serving.



