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This ebook is licensed
for your personal enjoyment only. This ebook may not be re-sold or
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the hard work of this author.
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Pies On
Sticks

 In this book I will show you how to make
these delicious mini pies on sticks. They are great for
entertaining, parties or picnics!!
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Savory Pies

Step 1 – Make The Pastry
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Savory Short Crust Pastry Recipe

Ingredients

500 g plain flour

5 ml salt

250 g chilled butter
(chopped)

2 eggs (chilled)

25 ml iced water

Method

Combine the flour,
butter and salt together in a food processor.

Mix until the mixture
resembles breadcrumbs.

Whisk the eggs and
water together in the food processor.

Add the flour while the
motor is running and process until dough forms large lumps.

Turn the pastry out
onto a floured surface.

Knead gently for a
minute or two.

Wrap the pastry in
plastic.

Refrigerate for at
least 2 hours.
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Step 2 – Make
The Filling

Artichoke
Filling
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Ingredients

½ lb Mozzarella cheese
(grated)

125 ml Parmesan cheese
(grated)

125 ml mayonnaise

125 ml artichoke
hearts (drained and chopped)

1 onion (minced)

Method

Combine the mozzarella
cheese, Parmesan cheese, mayonnaise, artichoke hearts and onion
together.

Mix well.


Asparagus
Chicken Filling


Ingredients

500 ml chicken (cooked
and diced)

5 ml salt

5 ml ground black
pepper

125 ml asparagus

1 Granny Smith apple
(peeled, cored and grated)

1 onion (peeled and
grated)

5 ml dried thyme

25 ml parsley
(chopped)

125 ml asparagus
soup

100 ml cream

Method

Combine the chicken,
salt, black pepper, asparagus, apple, onion, thyme, parsley,
asparagus soup and cream together.

Mix well.


Bacon Cheese
Filling

 Ingredients

250 ml bacon (fried
and diced)

250 ml cheddar cheese
(grated)

1 onion (peeled and
finely chopped)

2 ml salt

5 ml ground black
pepper

5 ml mustard
powder

2 ml red pepper

20 ml fresh parsley
(chopped)

Method

Combine the bacon,
cheese, onion, salt, black pepper, mustard powder, red pepper and
parsley together.

Mix well.


Blue Cheese
Herb Filling


Ingredients

500 ml blue cheese
(crumbled)

10 ml salt

10 ml ground black
pepper

25 ml fresh parsley
(chopped)

25 ml fresh thyme
(chopped)

25 ml fresh tarragon
(chopped)

25 ml fresh chives
(chopped)

Method

Combine the blue
cheese, salt, black pepper, parsley, thyme, tarragon and chives
together.

Mix well.


Blue Cheese
Walnut Filling
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Ingredients

250 ml walnuts (finely
chopped)

250 ml blue cheese

125 ml cream
cheese

10 ml Cognac

Method

Combine the walnuts,
blue cheese and cream cheese.

Combine thoroughly.

Add the cognac.

Mix well.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Measure
Teaspoon

Common volume measures in Milllitres
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