ELECTRIC PIE MAKER RECIPES

Red pepper, spinach and feta filo pies
Makes 4 pies

Ingredients

2 tablespoons oil

| red pepper, skins removed and finely chopped

6 cherry tomatoes, finely chopped

100g / 4oz spinach

| garlic clove

100g / 4oz feta cheese

3 sheets of filo pastry

Method

Heat the oil until hot in a frying pan then add the chopped pepper; tomato and garlic.
Fry until soft.

Blanch the spinach in a saucepan. Drain and push out any excess water then chop
finely.

Add spinach and cheese to frying pan and stir. Season with black pepper if required
and allow to cool.

Place one sheet of filo pastry onto work surface and brush with oil. Place second
sheet of filo onto the first and then brush with oil. Repeat with third layer. Cut into
quarters.

Insert filo pastry into pie maker and place 2 tablespoons of mixture into the bases.
Fold excess pastry over and into the middle of each pie.

Close lid and cook for 6-8 minutes or until pastry is golden brown.
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Beef and ale pie
Makes 8 pies

Ingredients

| tablespoon oil

300g / | loz lean stewing beef cut into Icm dice
2 shallots, finely diced

3 small mushrooms, finely sliced
| level tablespoon plain flour
275ml / 10floz beef stock
150ml / 5floz Guinness

3 teaspoons soft brown sugar
Salt and pepper

250g / 9oz shortcrust pastry
250g / 9oz puff pastry

Milk

Method

I. Heat the oil until hot in a saucepan, add the diced beef and fry for 5 minutes until
brown. Add the shallots and mushroom, reduce the heat and cook for 5 minutes. Stir
occasionally. Stir in the flour, cook for 2 minutes. Pour in the stock, Guinness and sugar,
bring to a simmer and cook for approximately 90 minutes or until the beef is tender.
Season to taste, leave to cool.

2. Roll out the shortcrust pastry, cut into four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into its mould. Roll out the puff
pastry, cut out four circles using the smaller side of the base/lid cutter. These will be
the lids of the pies.

3. Strain the cooked steak through a sieve over a bow! (The liquid can be re-heated to
use to make gravy to serve with the pies).

4. Spoon the filling into each pie. Place the puff pastry lids on the pies, brush lightly with
milk. Cook for |0 minutes. Remove the pies.

5. Repeat steps 2-4 to make another four pies.
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Chicken with rosemary and lemon pie
Makes 8 pies

Ingredients

200g / 70z chicken breast, diced

| tablespoon lemon zest

I tablespoon lemon juice

I clove garlic, crushed

2 teaspoons fresh rosemary, finely chopped
| tablespoon olive oil

2 level tablespoons plain flour

4 tablespoons single cream OR chicken stock
Salt and pepper

250g / 9oz shortcrust pastry

250g / 9oz puff pastry

Milk

Method

I. Place the diced chicken, lemon zest and juice, crushed garlic and rosemary into a
bowl and leave for | hour.

2. Heat the oil in a frying pan, add the chicken mixture and cook until tender. Stir in the
flour, cook for 2 minutes. Add the cream or stock, cook until thickened, and then
season. Leave to cool.

3. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter using the shaping tool gently press each base into its mould. Roll out the puff
pastry, cut out four circles using the smaller side of the base/lid cutter. These will be
the lids of the pies.

4. Spoon the cool mixture into each pie. Place the puff pastry lids on the pies, brush
lightly with milk. Cook for 10 minutes. Remove the pies.

5. Repeat steps 3 and 4 to make four more pies.
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Corned beef and potato pie
Makes 8 pies

Ingredients

| tablespoon vegetable oil

| medium onion, finely diced

| medium carrot, finely diced
600g / |lb 40z potato, peeled and diced
425ml /15floz beef stock

200g / 70z tin corned beef, diced
Salt and pepper

250g / 9oz shortcrust pastry
250g / 9oz puff pastry

Milk

Method

I. Heat the oil in a saucepan, add the onions and carrots and cook for 10 minutes. Add
the potatoes and stock, bring to a simmer and cook for 20 minutes or until the
potatoes are cooked. Stir in the corned beef, cook for 15 minutes, season to taste.
Leave to cool.

2. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into its mould. Cut out four
circles using the smaller side of the base/lid cutter: These will be the lids of the pies.

3. Drain the cooled filling through a sieve over a bow! (the cooking liquid can be re-
heated to be used as gravy with the pies). Spoon the filling into each pie. Place the
pastry lids on the pies, brush lightly with milk. Close the lid and cook for |0 minutes.

4. Remove the pies. Repeat to make another four pies.
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Cumberland sausage with apple pie
Makes 8 pies

Ingredients

| tablespoon vegetable oil

300g / I loz Cumberland sausage, skin removed
25g / loz butter

| dessert apple, peeled, cored and diced
| medium egg

| medium egg yolk

3 tablespoons whipping cream

250g / 90z shortcrust pastry

250g / 9oz puff pastry

Milk

Method

I. Heat the oil in a frying pan, when hot add the sausage and cook gently, stirring to
break up until cooked. Drain on kitchen paper:

2. In a small saucepan, heat the butter. Add the diced apples and cook until golden.

3. Mix together the egg, the egg yolk and cream.

4. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into its mould. Roll out the puff
pastry, cut out four circles using the smaller side of the base/lid cutter. These will be
the lids of the pies.

5. Spoon sausage meat and cooked apple into the mould, pour over approx |
tablespoon of egg and cream mixture. Place the pastry lids on the pies, brush lightly
with milk. Close the lid and cook for [0 minutes.

6. Repeat steps 4 and 5 to make another four pies.
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Pork and mushroom pie
Makes 8 pies

Ingredients

2 tablespoons vegetable oil

I medium size onion, finely sliced

50g / 20z mushrooms, sliced

Salt and pepper

150g / 50z lean pork fillet or pork steak, diced

%5 -1 teaspoon dried sage
500g / Ilb 20z shortcrust pastry

Milk

Method

Heat | tablespoon oil and cook the onions until soft and golden. Add the
mushrooms and cook for a further 2 minutes. Season and then transfer to a bowl.
Add | tablespoon oil to the pan, add the diced pork and cook until tender. Season
and then add the sage. Stir to combine and then transfer to a bowl to cool.

Roll out the shortcrust pastry, cut four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into the mould. Cut out four
circles using the smaller side of the base/lid cutter: These will be the lids of the pies.
Spoon the filling into each pie, do not overfill. Place the pastry lids on the pies, brush
lightly with milk. Close the lid and cook for 10 minutes.

Repeat steps 3 and 4 to make four more pies.
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Potato and leek pie
Makes 8 pies

Ingredients

400g / 140z potatoes, peeled and cut into chunks
200g / 70z leeks, washed and finely sliced

25g / loz butter

Salt and pepper

2 tablespoons parsley, finely chopped

250g / 90z shortcrust pastry

250g / 90z puff pastry

Paprika (optional)

Milk

Method

I. Cook the potatoes and leeks in lightly salted water: Drain well then add the butter
and mash together. Season and stir in the parsley. Leave to cool.

2. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into its mould. Roll out the puff
pastry, cut out four circles using the smaller side of the base/lid cutter; these will be
the lids of the pies.

3. Spoon the cool filling into each pie, do not overfill. Dust with paprika (optional). Place
the pastry lids on the pies, brush lightly with milk. Cook for |0 minutes. Remove the
pies.

4. Repeat steps 2 and 3 to make four more pies.
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Tuna and broccoli quiche

Makes 8 quiches

Ingredients

50g / 20z broccoli florets, lightly boiled for 5 minutes

185g / 70z tin of tuna in brine

| medium egg

150ml / 4 pint single cream/milk

Salt and pepper

50g / 20z Lancashire cheese, crumbled

250g / 90z shortcrust pastry

Method

I
2.
3.

Drain the broccoli florets and place onto kitchen paper: Drain the tuna.

Mix the egg and cream until well blended then season.

Roll out the pastry, cut out four circles using the larger side of the base/lid cutter:
Using the shaping tool gently press each base into its mould.

Put a dessert spoon of tuna onto each pie base, then a single layer of broccoli florets.
Carefully add a tablespoon of the egg and cream mixture and then top with the
cheese.

Close the lid and cook for |0 minutes. Remove the quiches.

Repeat steps 3-5 to make four more quiches.
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Mince pies
Makes 8 pies

Ingredients

500g / |70z shortcrust pastry

400g / 140z mincemeat

Milk

Icing sugar

Method

Roll out the pastry, cut out four circles using the larger side of the base/lid cutter.
Using the shaping tool gently press each base into its mould

Fill with mincemeat.

Cut four more pastry circles using the smaller side of the base/lid cutter to use as
the lids of the pies.

Place the pastry lids on the pies, brush lightly with milk. Cook for |10 minutes. Remove
the pies. Dust with icing sugar.

Repeat steps 2-4 to make four more pies.
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Mixed berry pies
Makes 8 pies

Ingredients

500g / |70z shortcrust pastry

200g / 7oz mixed berries

3 tablespoons caster sugar

| tablespoon cornflour

| teaspoon finely grated lemon rind

Milk

Caster sugar

Icing sugar

Method

Place the berries into a saucepan on a medium heat and add the caster sugar,
cornflour and lemon rind, heat for 4-5 minutes. Stir occasionally.

Roll out the pastry, cut out four circles using the larger side of the base/lid cutter.
Using the shaping tool gently press each base into its mould.

Fill with berry mixture.

Cut four more pastry circles using the smaller side of the base/lid cutter to use as
the lids of the pies.

Place the pastry lids on the pies, brush lightly with milk and sprinkle with caster sugar.
Cook for 10 minutes. Remove the pies. Dust with icing sugar.

Repeat steps 2-5 to make four more pies
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Pear, cinnamon and ginger pie
Makes 8 pies

Ingredients

4 ginger nut biscuits

4 ripe dessert pears OR | x 410g tin of pears
50g / 20z caster sugar

[-2 teaspoons ground cinnamon

250g / 90z shortcrust pasty

250g / 9oz puff pastry

Milk

Icing sugar

Method

I. Crush the ginger nut biscuits into fine crumbs.

2. Peel, core and cut the dessert pears in half or drain the tinned pears and pat dry
with kitchen paper. Mix the sugar with the cinnamon.

3. Roll out the shortcrust pastry, cut into four circles using the larger side of the base/lid
cutter: Using the shaping tool gently press each base into its mould. Roll out the puff
pastry, cut into four circles using the smaller side of the base/lid cutter: These will be
the lids of the pies.

4. Spoon | level dessertspoon of ginger crumbs onto the pie base. Place half a pear
onto the crumbs, sprinkle with | teaspoon of sugar and cinnamon mixture. Place the
pastry lids on the pies, brush lightly with milk.

5. Close the lid and cook for 10 minutes. Remove the pies and dust with icing sugar.

6. Repeat steps 3-5 to make four more pies.
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Apricot and almond tarts
Makes 8 tarts

Ingredients

50g / 20z unsalted butter at room temperature
50g / 20z caster sugar

| medium size egg

50g / 20z ground almonds

2-3 drops almond extract

| teaspoon plain flour

410g tin apricots

250g / 9oz shortcrust pastry

8 teaspoons apricot jam

Icing sugar

Method

I. In a bowl, mix the butter and sugar until pale and creamy. Mix in the egg, ground
almonds, almond extract and plain flour.

2. Drain the apricots and pat dry with kitchen paper.

3. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter. Using the shaping tool gently press each base into its mould.

4. Put | teaspoon of apricot jam into the mould, place one apricot half on top of the
jam, then top with | dessertspoon of the almond filling.

5. Close the lid and cook for |0 minutes. Remove the pies.

6.  Repeat steps 3-5 to make another four pies.
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Apple and pecan pie
Makes 8 pies

Ingredients

25g / loz unsalted butter

350g /120z prepared weight of peeled, cored and diced dessert apples
2 level tablespoons soft brown sugar
25g /1 oz pecans, chopped

V4 teaspoon cinnamon

V4 teaspoon ground nutmeg

| tablespoon double cream

250g / 90z shortcrust pastry

250g / 90z sweet shortcrust pastry
Milk

Icing sugar

Method

[. Melt the butter in a saucepan. Add the diced apples, cook gently until golden but still
holding their shape.

2. Stirin the sugar, pecans, spices and cream. Remove from heat, leave to cool.

3. Roll out the shortcrust pastry, cut out four circles using the larger side of the base/lid
cutter .Using the shaping tool gently press each base into its mould. Roll out the
sweet pastry, cut out four circles using the smaller side of the base/lid cutter These
will be the lids of the pies.

4. Spoon the cool filling into each pie, do not over fill. Place the pastry lids on the pies,
brush lightly with milk. Close the lid and cook for 10 minutes.

5. Remove the pie, dust with icing sugar

6. Repeat steps 3-5 to make another four pies.
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