
RECIPES
DOUHG
PRESS SET



OUR
DOUGH MIX

INGREDIENTS:

• 5 cups all-purpose flour
• 1 teaspoon salt
• 1 cup water
• 3 large eggs
• 1/2 cup butter, softened

INSTRUCTIONS

• In a food processor, combine flour 
and salt; cover and pulse to blend. 
Add water, eggs and butter; cover 
and pulse until dough forms a ball, 
adding an additional 1 to 2 table-
spoons of water or flour if needed. 
Let rest, covered, 15 to 30 minutes.



ENJOY!

R
E
C
IP

E
 #

1

ARGENTINIAN
EMPANADAS

INSTRUCTIONS

• Heat up your pan to
medium-high heat.

• Throw your vegetable oil on the 
pan as well as the scallions and 
onions. Saute these vegetable for a 
couple of minutes.

• Add your ground beef and mix to 
integrate it with the sauteed
vegetables.

• When cooked, take your meat off 
the stove and set aside.

• Use your Machika Dough press to 
build your empanada. Use cheese 
along with your meat as your filling.

• Place on a baking tray and bake at 
400°F for 10 minutes.

INGREDIENTS:

• Vegetable oil
• Scallions
• Onions
• Ground beef
• White cheese 
• Machika Dough Mix

ENJOY!
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PEROGIES

INSTRUCTIONS

• Place potatoes in a large
saucepan and cover with water. 
Bring to a boil over high heat. 
Reduce heat; cover and simmer 
until tender, 10-15 minutes.
Meanwhile, in a large skillet over 
medium-high heat, saute onions in 
butter until tender; set aside.

• Drain potatoes. Over very low heat, 
stir potatoes until steam has
evaporated, 1-2 minutes. Press 
through a potato ricer or strainer 
into a large bowl. Stir in cream 
cheese, salt, pepper and onion
mixture; set aside.

• Use your Machika Dough press to 
cut your dough and build your
pierogies 

• Bring a Dutch oven of water to a 
boil over high heat; add pierogi in 
batches. Reduce heat to a gentle 
simmer; cook until pierogi float to 
the top and are tender, 1-2
minutes. Remove with a slotted 
spoon. 

• In a large skillet, saute 4 pierogi 
and onion in butter until pierogi are 
lightly browned and heated through; 
sprinkle with parsley. Repeat with 
remaining pierogi.

INGREDIENTS:

• 4 medium potatoes, peeled and 
cubed
• 2 medium onions, chopped
• 2 tablespoons butter
• 5 ounces cream cheese,
softened
• 1/2 teaspoon salt
• 1/2 teaspoon pepper
• 1/4 cup chopped onion
• 1 tablespoon butter
• Minced fresh parsley
• Machika Dough mix

ENJOY!
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STEAMED
VEGETABLE
DUMPLINGS

the coleslaw mix, chopped 
beansprouts, scallions, soy sauce, 
sesame oil and ginger.

• Heat a 10-inch skillet over 
medium. Once its hot, add the con-
tents of the medium bowl. Cover 
the pan and cook for 2 minutes.

• Uncover, stir and let cook for an 
additional 2-3 minutes until most of 
the liquid is evaporated. Remove 
from heat.

• Place the dumpling wrappers on 
your dough press and spoon about 
1 teaspoon of filling into the center. 
Moisten the edges of the dumpling 
wrapper with water (use your finger 
to spread it around). Then, close the 
dough press, sealing the edges 
together. Place on a foil-lined plate. 
Repeat until all of the dumplings are 
filled and sealed.

• Heat 1-inch of water in a large pot 
fitted with a steamer insert. Once 
its boiling, spray the insert with 
cooking oil spray and carefully add 
the dumplings to the pan. Only add 
enough to form a single layer, 
without the dumplings touching. 
Cover and steam for 5-7 minutes, 
until cooked through.

• Serve immediately.

INGREDIENTS:
• ½ cup coleslaw mix (found in the 
lettuce section with the bagged
lettuce)
• ½ cup chopped bean sprouts
• 4 scallions, chopped (light green 
and white parts only)
• 2 tablespoons low-sodium soy 
sauce
• 1 tablespoons sesame oil
• ½ tablespoon grated fresh ginger
• 15 round dumpling wrappers

INSTRUCTIONS

• Cut and prep all your
ingredients

• In a medium bowl, stir together 

ENJOY!
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FOUR
CHEESE
RAVIOLI

cheese
• ½ cup provolone cheese, shredded
• 1 egg
• 1 ½ teaspoons dried parsley
 
 Pesto-Alfredo Sauce
• 2 tablespoons olive oil
• 2 cloves garlic, crushed
• 3 tablespoons prepared basil 
pesto sauce
• 2 cups heavy cream
• ¼ cup grated Parmesan cheese
• 1 (24 ounce) jar marinara sauce

INSTRUCTIONS

• Mound the flour and salt together 
on a work surface and form a well. 
Beat the teaspoon of olive oil, 2 
eggs, and water in a bowl. Pour half 
the egg mixture into the well. Begin 
mixing the egg with the flour with 
one hand; use your other hand to 
keep the flour mound steady. Add 
the remaining egg mixture and 
knead to form a dough.

• Knead the dough until smooth, 8 
to 10 minutes; add more flour if the 
dough is too sticky. Form the dough 
into a ball and wrap tightly with 
plastic. Refrigerate for 1 hour.

• While the dough is resting, prepare 

INGREDIENTS:
 
 Dough
• 2 cups all-purpose flour
• 1 pinch salt
• 1 teaspoon olive oil
• 2 eaches eggs
• 1 ½ tablespoons water

 Filling
• 1 (8 ounce) container ricotta 
cheese
• 1 (4 ounce) package cream 
cheese, softened
• ½ cup shredded mozzarella 



ENJOY!

the ravioli filling. Combine the 
ricotta cheese, cream cheese, 
mozzarella cheese, provolone 
cheese, egg, and parsley and mix 
well. Set the filling aside.

• Heat 2 tablespoons of olive oil in a 
skillet over medium heat. Add the 
crushed garlic and pesto sauce and 
cook for one minute. Pour in the 
heavy cream, raise the heat to high, 
and bring the sauce to a boil. 
Reduce the heat and simmer for 5 
minutes. Add the Parmesan cheese 
and stir until the cheese melts. 
Remove the pan from the heat and 
keep warm.

• Meanwhile, in a separate
saucepan, warm the marinara 
sauce over medium-low heat.

• Preheat an oven to 375 degrees F 
(190 degrees C). Beat the egg with 
the tablespoon of water to make 
the egg wash.

• Using the smallest size in the 
Machika dough press set, cut out 
your ravioli circles and assemble 
them with your filling.

• Fill a large pot with lightly salted 
water and bring to a rolling boil over 
high heat. Stir in the ravioli, and 
return to a boil. Cook uncovered, 
stirring occasionally, until the ravioli 
float to the top and the filling is hot, 
4 to 8 minutes. Drain well.

• Grease a baking sheet. Place the 
cooked ravioli on the sheet pan and 
bake in the preheated oven until 
brown, about 4 minutes.

• To serve the ravioli, divide them 
among four warmed serving bowls. 
Drizzle the marinara sauce over the 
ravioli and then top with the cream 
sauce.
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MEAT
PIES

• 4 plum tomatoes diced
• 1 tsp dried thyme
• 4 fresh bay leaves
• 1/2 tsp Worcestershire sauce
• 2 tbsp all-purpose flour
• 2 tbsp water
• 1 bunch of scallions thinly sliced, 
about 1/2 cup
• 5 dashes of Louisiana hot sauce
• Pie Dough
• 1 eggs
• Vegetable oil for frying
• Machika Dough Mix

INSTRUCTIONS

• Heat the oil in your deep fryer, or a 
12-inch skillet over medium-high 
heat.

• In a medium bowl, mix the salt, 
cayenne, paprika, chili powder, 
cumin, white pepper, and black 
pepper.

• Sprinkle over the beef.

• Cook in a large skillet or medium 
high heat heat for about 8 minutes.

• Add the onion, bell pepper, jalape-
no, tomatoes, dried thyme, bay 
leaves, and Worcestershire sauce 
and cook, stirring for an extra 15 
minutes, until most of the juices 

INGREDIENTS:
• 2 tbsp vegetable oil
• 1 lb ground beef
• 1 tbsp Kosher salt
• 1/2 tsp cayenne pepper
• 1 tsp smoke paprika
• 1 tsp chili powder
• 1 tsp cumin ground
• 1/4 tsp ground white pepper
• 1/2 tsp ground black pepper
• 1 small yellow onion chopped
• 1 green pepper cored, seeded, and 
chopped
• 1 jalapeno stemmed, seeded, and 
chopped



ENJOY!

have evaporated an the veggies 
have softened.

• Dust the flour over the meat and 
add the water, stirring to combine 
(this will tighten up the mixture).

• Stir in the scallion and hot sauce 
and transfer the mixture to a baking 
pan.

• Line two baking pans with parch-
ment paper and a dusting of flour.

• Roll out your dough and cut it with 
your Machika Dough Press.

• Lightly brush the outer edges of 
each round with the egg wash.

• Place 2 tablespoons of the the
filling in the center of each round 
and close your dough press to seal 
your pie.

• Transfer the pies to the prepared 
baking sheet.

• Refrigerate for at least 30 minutes.

• To fry the pies, heat your deep 
fryer, or, 2 1/2 inches of oil in a large 
case iron skillet to 350 F.  (Or, heat 
your oven to 350° F.)

• Fry the chilled pies in batches.  
(Or, bake in oven for 35 to 40
minutes, or until pies are golden 
brown and disregard the next two 
steps).

• Drain on paper towels.

• Keep warm in oven as you fry up 
the other pies.

• 
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BREAKFAST
STUFFED
BISCUITS

INSTRUCTIONS

• Prepare sausages according to 
package directions. Drain and cut 
into quarters.

• Partially cook beaten eggs until 
they are almost all cooked but are 
still runny. 

• On a lightly floured surface, roll 
out each round of biscuit dough 
into a 5" circle and use your
Machika Dough Press to cut out
circles. 

• Equally distribute the ingredients 
into the middle of the biscuits in 
this order: sausage, cheese, green 
onions, egg.

• Close your dough press, sealing 
the edges. Repeat as needed. 

• Bake in a 400 degree F oven for 
10-12 minutes until biscuits are 
brown.

INGREDIENTS:

• (7 ounce) package frozen pork 
sausage links (I recommend
Banquet Brown & Serve)
• 1 (16 ounce) package refrigerated 
biscuits (I recommend Pillsbury 
Grands)
• 1/3 cup cheddar cheese, grated
• 2 tablespoons green onions, thinly 
sliced
• 2 eggs, well beaten
• 1-2 tablespoon butter, melted

ENJOY!
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JAMAICAN
BEEF
PATTIES

• In a large bowl, combine flour, 1 
1/2 teaspoons curry powder, and 
pinch of salt. Cut in 1/4 cup marga-
rine and shortening until mixture
resembles coarse crumbs. Stir in 
water until mixture forms a ball. 

• Shape dough into a log, and cut 
into 10 equal sections. Roll each 
section into a six inch circle (ap-
proximately 1/8 inch thick). Set 
aside.

• Melt margarine in a skillet over 
medium heat. Saute onion until soft 
and translucent. Stir in ground beef. 
Season with 1 teaspoon curry 
powder, thyme, 1 teaspoon salt, and 
pepper. Cook until beef is evenly 
brown, stirring constantly. Stir in 
beef broth and bread crumbs. 
Simmer until liquid is absorbed. 
Remove from heat.

• Cut pastry circles using the back 
of your Machika dough press and 
spoon equal amounts of filling into 
each pastry circle. Close your 
dough press to press edges
together, making a half circle. Brush 
the top of each patty with beaten 
egg.

• Bake in a preheated oven for 30 
minutes, or until golden brown.

• Serve immediately.

INGREDIENTS:
• 2 cups all-purpose flour
• 1 ½ teaspoons curry powder
• 1 dash salt
• ¼ cup margarine
• ¼ cup shortening
•  1/3 cup water
• 2 tablespoons margarine
• 1 pound ground beef
• 1 small onion, finely diced
• 1 teaspoon curry powder
• 1 teaspoon dried thyme
• 1 teaspoon salt
• 1 teaspoon pepper
• ½ cup beef broth
• ½ cup dry bread crumbs
• 1 egg, beaten

INSTRUCTIONS

• Preheat the oven to 400 degrees F 
(200 degrees C). ENJOY!
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JAMAICAN
BEEF
PATTIES

INSTRUCTIONS

• In a large bowl, beat cream cheese 
and butter until smooth. Combine 
flour and salt; gradually add to 
butter mixture until well blended. 

• Flatten out dough and cut out
circles with your Machika Dough 
Press. Wrap your circles in plastic 
and refrigerate for 1 hour.

• Combine the sugar, cinnamon and 
allspice; set aside. Place the dough 
circle on your dough press, add a 
tablespoonful of chopped apples in 
the middle along with a sprinkle of 
1/2 teaspoon sugar mixture; dot 
with 1/4 teaspoon butter. Close and 
seal. Repeat as needed.

• In a small bowl, whisk egg yolk 
and water. Brush edges of pastry 
with egg wash; fold pastry over
filling and seal edges well with a 
fork. Place 2 in. apart on ungreased 
baking sheets. Brush remaining egg 
wash over tops. Cut slits in pastry. 
Sprinkle with coarse sugar and
cinnamon-sugar.

• Bake at 425° for 11-14 minutes or 
until golden brown. Remove to wire 
racks to cool.

INGREDIENTS:
• 1 package (8 ounces) cream 
cheese, softened
• 1 cup unsalted butter, softened
• 2 cups all-purpose flour
• 1/4 teaspoon salt

  Filling
• 1/4 cup sugar
• 1/4 teaspoon ground cinnamon
• 1/8 teaspoon ground allspice
• 2 cups finely chopped peeled tart 
apples
• 2 tablespoons cold unsalted 
butter
• 1 large egg yolk
• 2 tablespoons water
Coarse sugar and cinnamon-suga

ENJOY!




