
Korean flavours are having a moment, and this 
pie combines the gentle heat of gochujang 
with a classic mince beef filling, topped with 
a piped golden miso mash crown and baked 
off in a Ready Bake Savoury Pie Shell. Easy to 
create a new crowd favourite with no pastry 
bench work needed.

KOREAN BEEF & 
MISO MASH PIEWhether it’s game day, functions and 

events, or a busy service, you can rely 
on the hand-held heroes of winter 
trade – hot pies, sausage rolls and 
savoury pastries.

You’ll be ready to feed a crowd with 
these easy and versatile ideas that also 
tap into your customers’ appetite for 
globally trending flavours. Use them for 
platters, parties, snacks and bar menus, 
as well as takeaway boxes and catering.

Reasons to celebrate
• Footy/Sporting finals
• Father’s Day 6 Sept
• RUOK Day 10 September
• Oktoberfest Sept-Oct

CROWDFavourites



The cheeseburger never goes out of style, 
and this pie proves why — seasoned beef 
mince with ketchup, mustard, dill pickle and 
melted cheddar all loaded into a Ready Bake 
Savoury Pie Shell and sealed under a golden 
puff lid, because some flavour combinations 
just belong in a pie!

Bake a mixture of Pinnacle Lace Danishes 
including Blueberry, Custard and Apricot. 
Combine AP Fondant White Extra soft with 
AP Blueberry filling and a little hot water, 
then drizzle topping over baked pastries. 
Finish with toasted flaked almonds or fresh 
blueberries and serve on a platter. 

CHEESEBURGER 
PIES

DANISH BLUEBERRY 
BRUNCH TRAY

WHAT YOU NEED
AM Meat Pie Premix 
10kg 
50027622

 A savoury, meat pie–flavoured dry 
blend that delivers a rich, smooth 
gravy every time — just add to your 
pie filling for consistent flavour and 
the perfect set, batch after batch. 

Ready Bake Pastry Shell Savoury Pie Bottom 
180x102mm 
60160956

A ready to bake savoury  
Pie Shell. Simply add your  
fillings and top with a Pastry Puff  
Pie Top or creamy mashed potato 
and bake until golden brown. 

AP Premix Potato Mash 
10kg MB  
50160468

 A dry premix potato blend made 
with quality ingredients that 
whips up into a smooth, creamy 
potato mash with just the addition 
of water. Delivers a consistent 
texture and taste ideal for baking, 
meat pie toppings and fillings. 



DANISH LATTICE 
MIXED RTB  

50110073

Featuring
TRENDING RECIPES

 A range of indulgent, artisan-style Danish pastries 
with buttery, delicate layers, filled with a mixture 

of rich fruit and sweet fillings. Mixed Box includes 
4 flavours (14 each) of Apple, Blueberry, Apricot 
and Custard Danish. Simply bake to release the 

delicious aroma and a crisp pastry crust.

DANISH BRUNCH TRAY WITH 
BLUEBERRY DRIZZLE 

CROWD FAVOURITES

INGREDIENTS:
Stage 1		 Danish 
14 pcs		 �Danish Lace Blueberry RTP 36×130G 

50106550
14 pcs		 Danish Lace Custard 36×130G 50106551
14 pcs		 Danish Lace Apricot 36×130G 50106549
14 pcs		 �Danish Lace Apple & Sultana 36x130G 

50106548
Or: 		  Danish Lattice Mixed RTB 56x130G 
1 carton 	 �50110073

Stage 2		 Topping 
400g		  AP Fondant White Extra Soft 15Kg 50105409
80g		  AP Filling Blueberry 15Kg 50106380
30ml		 Hot water to loosen
100g		� Fresh blueberries
200g		 Flaked almonds, toasted

YIELDS 

56
METHOD:
1.	 Stage 1 – Danish: Bake all Danish varieties from frozen at 175°C 

for 12–15min until deep golden. Do not underbake — pale pastry 
will not hold glaze well.

2.	 Cool on racks for 15–20min until just warm (not hot — fondant 
slides off hot pastry).

3.	 Stage 2 – Topping: warm AP Fondant White Extra Soft gently 
with hot water until loose and pourable. Stir in AP Filling 
Blueberry until combined.

4.	 Transfer fondant to a piping bag or squeeze bottle. Drizzle in a 
loose zigzag over each Danish, covering generously.

5.	 Immediately scatter fresh blueberries and toasted flaked 
almonds across the glazed Danish before fondant sets.

6.	 Allow fondant to set fully (approx. 10min at room temperature). 
Do not refrigerate — condensation will spot the glaze. Serve. 



Featuring
TRENDING RECIPES SAUSAGE, EGG AND CHEESE 

BREAKFAST BAGEL 

INGREDIENTS:
Stage 1		 Sausage 
1.6kg		 Pork Mince (90:10 ratio)
480g		  AP Premix Sausage Roll Mix 60105525 
180ml		 Cold Water 

Stage 2		 Bagel Sauce 
480ml		  Mayonnaise
60ml		 American Yellow Mustard 
30ml 		 Lemon Juice
30ml 		 Worcestershire Sauce
3g		 Dried dill

Salt and Pepper to Taste

Stage 3		 Assembly 
16		  �NYB Bagel Cheese Baked (120g each) 

50110766
16		 Eggs, Fried 
16		 Slices American / Tasty Cheese 

METHOD:
1.	 Stage 1 – Sausage: Combine pork mince, AP Premix Sausage 

Roll Mix and water in a large mixer until combined. Divide 
into 16 equal portions (130g each), shape into round patties 
approximately 10cm in diameter. Place on a lined tray and 
refrigerate until firm (10mins+). 

2.	 Heat oil in a flat grill and cook patties until golden brown and 
cooked through (72°C internal temperature). Hold in a low oven 
at 60°C. 

3.	 Stage 2 – Bagel Sauce: Combine mayonnaise, mustard, lemon 
juice, Worcestershire Sauce, dill and season to taste. 

4.	 Toast NY Bagels and butter or toast cut side down on a flat grill 
until golden and caramelised. 

5.	 Stage 3 – Assembly: place bagel sauce on both sides of toasted 
bagel, top with sausage patty, fried egg then cheese. 

6.	 Cap with bagel top, and wrap in foil for service or 
serve immediately. 

CROWD FAVOURITES

16 NYB BAGEL CHEESE 
BAKED (120G EACH) 

50110766
 A New York–style bagel topped with 

cheese for a delicious savoury taste and 
golden top. Simply warm, bake or toast 

to enhance the golden crust. 

YIELDS 

16



GOURMET ROLL 
PLATTER WITH 
DIPPING SAUCES 

CROWD FAVOURITES

INGREDIENTS:
Stage 1		 Rolls Per Platter 
8 pcs		 Gourmet Roll Italian 50×200G 50106616
8 pcs		 �Gourmet Roll Spinach & Ricotta 50×200G 

50106617
8 pcs		 Gourmet Roll Vegetable 50×200G 50106615

Stage 2		 Dipping Sauces 
300g		 Tomato relish (for Italian)
300g		 Garlic aioli (for Spinach & Ricotta)
300g		 Sweet chilli sauce (for Vegetable)
5g		� Fresh herbs — chives, dill, flat-leaf parsley 

to garnish

METHOD: 
1.	 Stage 1 – Rolls: Bake all Gourmet Rolls from frozen at 

185°C for 20–22min. Italian rolls: confirm internal temp 
75°C before removing.

2.	 Rest rolls 5min on a rack. Using a sharp serrated knife, cut 
each roll into 3 pieces (approx 65g each).

3.	 Pour each sauce into a small ramekin and garnish with a 
sprig of fresh herbs.

4.	 Arrange cut rolls in three distinct groupings on a 
large board or tray — keep varieties separated for easy 
identification.

5.	 Scatter fresh herb garnish across the board for visual 
contrast.

YIELDS 

50

GOURMET ROLL 
SPINACH & RICOTTA 

50×200G 
50106617

Featuring
TRENDING RECIPES

 A golden, flaky wholemeal puff pastry roll 
generously filled with seasoned spinach 

and creamy ricotta, topped with Parmesan 
and breadcrumbs for a crisp finish. 

LACTO - OVO
VEGETARIAN

Featuring
TRENDING RECIPES

AM MEAT PIE PREMIX 
10KG 

50027622
 A savoury, meat pie–flavoured dry blend 
that delivers a rich, smooth gravy every 

time — just add to your pie filling for 
consistent flavour and the perfect set, 

batch after batch. 

LACTO - OVO
VEGETARIAN



INGREDIENTS:
Stage 1		 Pastry	
50 pieces	� Ready Bake Pastry Shell 

Savoury Pie Bottom 
180x102mm 60160956

Stage 2		 Filling	
8kg 		� Minced Beef (90/10 ratio)
10L		  Water 
1.6kg 		� AM Meat Pie Premix 

50027622, mixed into a 
slurry with in 2.08L cold 
water 

300g		� Gochujang (Korean chilli 
paste — mild or hot)

80ml		� Soy sauce (low sodium)
60ml		 Sesame oil
40g		� Fresh ginger, finely grated
30g		 Garlic, minced
20g		 Brown sugar
20ml		 Rice wine vinegar

		�Salt and pepper, to taste
Stage 3		 Topping	
1.2kg	 	�AP Premix Potato Mash 

10kg MB 50160468
4.5L		 Hot water 80°C 
200g		 Unsalted butter
60g		� White miso paste (stirred 	

into warm mash)
40g		� Sesame seeds, toasted 

(scatter over mash) 

KOREAN BEEF & MISO MASH PIE 

METHOD:
1.	 Stage 1 – Pastry: Prepare Ready Bake Pastry Shells.
2.	 Stage 2 – Filling: bring beef and water to the boil. 

Combine AM Meat Pie Premix that has been made 
into a slurry with additional water into the meat 
mixture. Add Gochujang, soy sauce, sesame oil, 
ginger, garlic, brown sugar and rice wine vinegar. 
Return to the boil and simmer for at least 10 
minutes until thickened. Season to taste then 
allow to cool. 

3.	 Deposit 120g cold beef filling into each lined pie 
base. Scatter 10g diced dill pickles and 20g grated 
cheddar on top of each filling.

4.	 Stage 3 – Topping: using a paddle place hot water 
and butter into a bowl then add AP Premix Potato 
Mash. Mix on 1st speed for 1 minute, scrape 
down then mix on 2nd speed for 2-3 minutes. 
While warm, whisk in white miso paste until fully 
incorporated and silky. Allow to cool for 35-40 
minutes, then load into a piping bag fitted with a 
large star nozzle (1.5cm).

5.	 Pipe whipped miso mash in a generous spiral or 
rosette into each open pie shell, rising 3–4cm 
above the pastry rim. Brush piped mash surface 
lightly with melted butter.

6.	 Bake at 210°C for 22–26 minutes or until internal 
temperature reaches 75°C. Finish 2–3 minutes 
under a salamander or grill for extra caramelised 
colour. Rest 3 minutes.

7.	 Garnish each pie immediately with toasted 
sesame seeds.

CROWD FAVOURITES

CHEESE BURGER PIE 
CROWD FAVOURITES

INGREDIENTS:
Stage 1		  Pastry	
50 pieces	� Ready Bake Pastry Puff Pie 

Top 180x120mm 60160954
50 pieces	� Ready Bake Pastry Shell 

Savoury Pie Bottom 
180x102mm 60160956

Stage 2		 Filling	
60ml		  Oil 
600g		 Brown onion, finely diced
40g		 Garlic, minced 
8kg 		 Minced beef (90/10 ratio)
200g 		 Tomato ketchup 
80g 		 American yellow mustard 
100ml 		 Worcestershire sauce 
10l		  Water 
1.6kg 		� AM Meat Pie Premix 

50027622, mixed into a slurry 
with 2.08L cold water 
Salt and pepper to taste 

Stage 3		 Toppings	
1.2kg 		 Tasty cheddar, coarsely grated
250g		� Dill pickles (gherkins), drained 

and finely diced
200g		� Whole eggs beaten with 

0.050L milk — egg wash
30g		� Sesame seeds (to finish pie 

lids)

YIELDS 

50
YIELDS 

50

AM MEAT PIE PREMIX
10KG

50027622

METHOD: 
1.	 Stage 1 – Pastry: Prepare Ready Bake Pastry Shells.
2.	 Stage 2 – Filling: heat oil and cook diced onion 

and garlic in a heavy-based pan over medium 
heat until soft and translucent, 5–6min. Add beef
mince, tomato ketchup, mustard, Worcestershire 
and stir to combine. Add water and bring to the 
boil. Combine AM Meat Pie Premix that has
been made into a slurry with additional water 
into the meat mixture. Return to the boil and 
simmer for at least 10 minutes until thickened. 
Season to taste then allow to cool. 

3.	 Stage 3 – Toppings: Deposit 120g cold beef filling
into each Ready Bake Pastry Shell Savoury Pie 
Bottom base. Scatter 10g diced dill pickles and
20g grated cheddar on top of each filling.

4.	 Lay Ready Bake Pastry Puff Pie Top pastry lid 
over each pie. Press edges firmly to seal against 
the base. Trim excess pastry and crimp or press 
edges with a fork.

5.	 Brush lid generously with egg wash. Sprinkle 
with sesame seeds. Score a small cross vent in 
the centre of each lid. Rest assembled pies in 
the fridge 15min before baking.

6.	 Bake at 210°C for 25–30 min until puff lid 
is risen, blistered and deep golden. Confirm 
internal filling temperature reaches 75°C. 
Rest on rack 5 min before unmoulding. 



InspiredBe

ALLIED PINNACLE HAS ALL YOU 
NEED TO MAKE ANY OF THE 

EXCITING CROWD FAVOURITES, 
PINSA & PIZZA OR CLASSIC 

COMFORT RECIPES, AND MORE! 
TRY SOME OF THESE DELICIOUS 

INGREDIENTS LISTED HERE.

CATEGORY CODE SKU

Flour - bag 50026732 AM Flour Perfection 12.5kg

50021081 AM Superb Bakers Flour 12.5kg

50100201 AM Pizza Flour 12.5kg

50160714 HP Bakers Flour 12.5kg

50036400 AM Pizza Flour 10kg

50102081 AM Flour Pie & Pastry 12.5kg  

Bread mix 50026698 AM Pizza Mix Deep Pan 12.5kg MB

Cake mix 50036352 AM Cake Mix Super Sponge 10kg MB

50036239 AM Cake Mix Super Sponge Choc 10kg MB

50103934 AP Cake Mix Wholesome Complete 15kg

Other sweet mix 50027586 AM Pancake Buttermilk 10kg MB

60105346 AP Premix Sausage Roll 15kg

50036341 AM Cake Mix Sticky Date Pudding 10kg MB

Savoury mixes 50160039 AP Premix Sausage Roll Complete 15kg

60105525 AP Premix Sausage Roll 15kg

50160468 AP Premix Potato Mash 10kg MB

50027622 AM Premix Meat Pie 10kg 



CATEGORY CODE SKU

Savoury mixes 50160764 AP Mix Meat Pie 15kg  

50160763  AP Mix Meat Pie No MSG 15kg  

50160038 Le Bon Premix Meat Pie 15kg  

50160162  AP Seasoning Meat Pie Deluxe 15kg  

50160766 AP Seasoning Steak Pie 15kg  

60105480 AP Flavour Meat Pie 07.1075 5Ltr  

60105797  AP Meat Pie Gel 15kg

Bagels 50110766 NYB Bagel Cheese Baked 16x120g

Croissants 50106601 Croissant Large 100x85g MB

Sweet danish 50111810 TPH Danish 4 Variety Pk FTO 120x30g

50111811 TPH Danish 4 Variety Pk FTO 92x45g

50112021 Danish Square 120X100g

50111858 Danish Square Blank 130x90g

50160692 Strudel Apricot FTO 120 x 30g

50112111 Danish Apple Mini FTO 150x42g MB

50110073 Danish Lattice Mixed RTB 56x130g

50106550 Danish Lace Blueberry RTP 36x130g

CATEGORY CODE SKU

Sweet danish 50106548 Danish Lace Apple & Sultana 36x130g

50106551 Danish Lace Custard 36x130g

50106549 Danish Lace Apricot 36x130g

50112110 Danish Vanilla Mini FTO 150x42g MB

Savoury pastry 50106612 Sausage Roll 70x145g

50106616 Gourmet Roll Italian 50x200g

50107768 Pizza Rope 80x85g

50106617 Gourmet Roll Spinach & Ricotta 50x200g

50106615 Gourmet Roll Vegetable 50x200g

Blank pastry 60160956 Ready Bake Pastry Shell Savoury Pie Bottom 
180x102mm

60160954 Ready Bake Pastry Puff Pie Top 180x120mm

Fondants, icings 50105409 AP Fondant White Extra Soft 15kg

Fillings & jams 50106380 AP Filling Blueberry 15kg

50106374 AP Filling Caramel 5kg

Yeast 60049635 Yeast Instant Dry Rekord 1125 20x500g

Kularomes 50105497 AP Kularome Chocolate 1Ltr

Herbs and spices 60105661 Spice Mixed 1kg


