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Ingredients

Choost your Bagel

NY Bagels Plain Baked Bagel 16x120gm [110765]

NY Bagels Poppyseed Baked Bagel 16x120gm [111122]
NY Bagels Sesame Baked Bagel 16x120gm [111121]

NY Bagels Mini Mixed Bagel 120x60gm* [106993]
Cream cheese

Baby spinach or rocket leaves

Swiss cheese (sliced)

Turkey slices (shaved)

Cranberry Sauce (chunky)
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Method

1. Split NY Bagels and spread with cream
cheese.

2. Layer bagel with baby spinach or rocket, loosely
folded Swiss cheese (ensure it is slightly over
the edge of bagel), turkey slices (use shaved
turkey to create height, do not place flat).

3. Spoon over cranberry sauce.

4. Place lid on bagel and serve whole or halved.

*Option to use mini mixed bagels, serve whole.
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Frend
Toast Bagel

Ingredients
NY Bagels Plain Baked Bagel 16x120gm [110765]
Eggs

Milk

Cinnamon sugar
Mascarpone cheese
Fruit yoghurt

Mixed berries
Maple syrup

Method
1. Split NYB Bagels.
2. Whisk eggs and milk together.

3. Dip bagel halves in egg
mixture and fry on the grill
(French toast style).

4. Remove and press into
cinnamon sugar.

5. Mix mascarpone cheese with
a little fruit yoghurt.

6. Liberally spread mixture over
the base of bagel.

7. Spoon over mixed berries.
8. Drizzle with maple syrup.

9. Place lid on top and serve.
Alternatively serve open.

’m@w\ﬁs of Festinily!
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Cherry tomato Ham/salami « Pastrami (or any deli meats)
. Olives « Cheese - Dill pickles
. Feta « Onion « Swiss cheese
« Chargrilled capsicum « Olives « American mustard
. Pesto - Pineapple - Lettuce
. Butterhead lettuce - Napolisauce - Relish
§Vwrkwu Salon — Clhwokw Cheese  Tandsore Twigl
Smoked Salmon - Chicken salad - chicken, « Marinate chicken in tandoori
« Cream cheese mayo, chives, red onion, paste and Greek yogurt for
. Caper diced red capsicum 2 hours, char grill and slice
. Avocado . Camembert cheese slices - Lettuce/ Micro greens
« Micro greens - Micro greens or lettuce « Charred capsicum -sliced
- Fennel sprigs - Tomato - Sliced red onion
- Aioli « Cucumber ribbons

- Raita - cucumber yoghurt
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ALLIED PINNACLE

@ V1t) Bagels 72%90

Made the New York way - using cold R R lil tastenf
fermentation and boiling for an authentic Gt 2 :
New York taste experience.

v

V4 Glossy finish, crispy bite, light & chewy on the inside
v Experts in bagel making since 1992

v Popular and available in a wide range of flavours and sizes

Poppyseed

120g

120g
Pack of 16

60g

Pack of 120 4 Pack of 16
ORDER CODE: " ORDER CODE: ORDER CODE:
106993 111122 111121

Pumpernickel

Everything
120g

120g

120g
Pack of 16 Pack of 16 Pack of 16
ORDER CODE: ORDER CODE: ORDER CODE:

Blueberry

120g
Pack of 16

120g
Pack of 16

120g

Pack of 16 ]
ORDER CODE: & ORDER CODE: ORDER CODE:
110766 110765 110764
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Savoury
Roll

Ingredients

Spinach & Ricotta
Gourmet Roll
50x200gm [106617]

Tomato relish
Cheese sauce (thick)

Caramelised onion jam

Method

1. Slice Gourmet Roll Spinach
& Ricotta into three pieces.

2. Bake according to instructions.

3. Insert a thick skewerinto each
sausage roll to make ‘popsicle’. -
i ER 4. Place tomato relish, cheese
sauce and caramelised onion jam -
in ramekins for dipping.

5. Serve dipping sauces alongside
popsicles. o j
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Sausage Roll
(Vi

Ingredients

Sausage Roll 70x145gm [106610]
Tomato

Red onion

Coriander

Grated cheese

Method

1. Slice Sausage Roll into halves
(two pieces)

2. Score through pastry top
(lengthways %)

3. Bake according to instructions.

4. Prepare salsa mix (diced tomato,
onion and coriander).

5. Top sausage roll with grated
cheese and prepared salsa mix

6. Add chopped coriander to
garnish and serve.

Another way
to ‘Roll’

Place condiments directly on
plate, this could be:

« BBQ sauce
« Mustards

« Relishes

« Liquid Cheese
- Salsa

Make it Make it T
‘ wmw (m&qw Cut sausage roIIdiagonaIIy,/

place half on plate, then place
« Salsa « Sliced ham the 2nd half of the sausage roll

partially offset resting on top of
the other piece.

« Guacamole « Napoli sauce
» Cheese « Cheese
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ALLIED PINNACLE
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Australian made to a traditional, butter
puff pastry recipe to deliver a flaky,
crispy and buttery texture

v Freeze, Thaw, Bake. Simple and convenient

v’ Pre-Glazed, ready to be baked, topped or finished

Sausage

1459
Pack of 70
ORDER CODE

Gourmet
Italian
200g

Pack of 50
ORDER CODE

Bistro

1509
Pack of 30
ORDER CODE

Spinach & Ricotta _

Gourmet
Vegetable
200g

Pack of 50
ORDER CODE

Gourmet
Spinach & Ricotta

200g
Pack of 50
ORDER CODE

Bistro
Feta & Spinach

115g
Pack of 30
ORDER CODE
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lce cream
sandwich

Ingredients

Choc Chip Cookie
30gm [196591]

M&M'’S Cookie
30gm [106586]

Choc Mud Cookie
30gm [106588]

Ice cream (Variety of Flavours)
Melted chocolate, optional

Sprinkles, optional

1. Bake Cookies according to
instructions and cool.

2. Spoon ice cream onto cling
wrap and form into a log, the
same diameter as cookies.

3. Wrap log tightly and re-freeze.

4.To serve cut a 3cm slice from
ice cream log and sandwich
between two cookies.

5. To choc coat sandwich, dip
into cooled melted chocolate
and dust with sprinkles or nuts.

6. Refreeze sandwich until
chocolate is firm.

Wake Your o

Teslure mwf‘* S ~ V Stiawbery

Finely chop and add

toice cream log:

« Mini marshmallow

« Cherry Ripe, Turkish delight

. Chopped nuts, glace cherries

« Honeycomb
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Cookie
Parfait

Credlive Cookie (ofeas

Cookie Dough

(ee CVMWL
Thaw, break up and
fold through Ice cream

Cookie 51;«*

layer with items like
. Butter cream

- Sliced Fruit

« Whipped cream

- Shaved Chocolate
« Praline Shards

- Custard

- Macerated berries

AP1061_FestiveBrochure_FA.indd 9

Ingredients

Choc Chip Cookie
Choc Mud Cookie
Whipped cream
Strawberries

Pouring custard

Serving Suggestions

Variations of cookie, toppings
and berries can be used to
change flavours and colours.

Method

1. Bake Cookies according to
instructions and cool.

2. Crumble into pieces.

3. To assemble, spoon whipped
cream into base of a serving
glass orjar.

4. Layer with cookie crumbs and
sliced strawberry.

5. Pour over custard and top with
more cream.

6. Garnish liberally with cookie
crumbs to serve.

Cookie Vozzq
Place 8 cookiesin a circle

and 1in centre, bake so
they form together

Top with

- Banana

- Chocolate

« Gummie Bears
- Marshmallows
- Praline

. Butterscotch Sauce
(or Caramel, Chocolate,
Strawberry)

Cookie//éa‘w@

Bake cookie over back of a small
ramekin to create a bowl
- Fill with everything sweet

and indulgent

Cookie C(m%s%a{kb
Set Cheesecake filling in ramekin
Place on baked Cookie

or

Pipe set Cheesecake mix

onto Cookie Top with shaved
chocolate
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ALLIED PINNACLE

v

The Costies 72%3@

Authentic cookie recipes
that deliver the perfect .
crunch, taste and sweetness ’ »,:\-

v Freezerto Oven (FTO ) makes preparation easy and convenient
to have as a back up in your kitchen

v/ High quality sustainable ingredients, Rainforest Alliance Chocolate & RSPO Certified

Chewy or crunchy options available to enhance your cookie experience,
available in popular on-trend flavours

M&M

30g
8.06 Kg Pack
ORDER
CODE:

Choc Chip

30g
2.8 Kg Pack
ORDER
CODE:

Choc Chip

50g

2.8 Kg Pack
ORDER .
CODE: ( v
106595

M&M

110g
2.8 Kg Pack

ORDER CODE: 3
160311 k

Mud

30g

2.8 Kg Pack
ORDER
CODE:

M&M

509
2.8 Kg Pack
ORDER -
CODE: # _

50g
2.8 Kg Pack
ORDER

CODE:

Choc & Macadamia

110g
2.8 Kg Pack
ORDER CODE:

Anzac

30g

2.8 Kg Pack
ORDER
CODE:

Anzac

509
2.8 Kg Pack
ORDER
CODE:

Double Choc Chip

50g
2.8 Kg Pack
ORDER
CODE:

Choc Chip

110g
2.8 Kg Pack =

ORDER CODE: &,
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to seefullra

Allied Pinnacle Customer Service at 130C
or your local Sales Representative
or alliedpinnacle.com
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