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100% butter puff pastry

Perfection



For further information, please contact:
Pied Piper Frozen Pastries Pty Ltd

16–18 Parramatta Road
Underwood Qld 4119

tel 61 7 3209 4466
fax 61 7 3209 4555

email piedpiper@powerup.com.au
website www.piedpiperpastries.com

ABN 73 095 085 626

creative edge

 PRODUCT DESCRIPTION APPROX SIZE CODE 

 Apple Turnover Chunks of apple, sultanas and just the right  165g each ATO 312 
  amount of spice, combine to make this half moon 
  shaped pastry a real treat.

 Aussie Brekky A soft fluffy omelet filling, combined with  160g each AB 500 
  bacon, potato, fresh tomato and cheese,   
   encased in a round butter puff pastry creates a  
  unique finished product. The ideal nutritious  
  breakfast on the run.

 Sausage Roll A traditional beef favourite, delicately spiced and 175g each SL 301 
  wrapped in butter puff pastry.

 Party Sausage Roll Our popular sausage roll mixture presented in a  30g each SRP 320 
  bite-size pastry. Easy to prepare – a real favourite.

 Chilli Roll A tasty combination of premium beef and mixed 200g each CR 303 
  vegetables spiced with chilli, wrapped in butter  
  puff pastry and garnished with sesame seeds.

 Meat & Vegetable Pastie Mixed vegetables and the best quality beef, with  190g each PAT 310 
  just the right amount of seasoning, encased in a   
  half moon shaped butter puff pastry shell.

 Vegetable Pastie Diced vegetables, lightly spiced, finished with a  185g each  VEG 311 
  sprinkle of sesame seeds.  

 Vegetarian Spinach Roll This vegetarian speciality comes encased in our 175g each VSF 175 
  100% vegetable ‘wholemeal’ pastry. Freshly 
  chopped spinach and an abundance of feta   
  cheese make this roll a healthy lifestyle choice.

Apple Turnovers  

1. Pre-set oven to 220°C.
 (10°C less for fan-forced ovens)

2. Tray up product and allow 
to thaw for 25 minutes  
at ambient temperature.

3. Bake at 200°–210°C for  
20 minutes or until golden 
brown. Additional glazing 
will enhance the final  
baked appearance.

Aussie Brekky

1. Pre-heat oven to 210°C.
 (10°C less for fan-forced ovens)

2. Tray up product from freezer 
and allow to thaw for  
40 minutes at ambient 
temperature.

3. Bake at 200°C for  
25–30 minutes or until 
golden brown. 

 NB. It is important to allow sufficient 
thawing time to ensure that the egg 
filling cooks completely.

Sausage Rolls, Chilli Rolls, 
Vegetarian Spinach Rolls  

1. Pre-set oven to 220°C.
 (10°C less for fan-forced ovens)

2. Tray up product with no less 
than 25mm between each 
row.

3. Bake at 210°C for  
approximately 25 minutes. 

 If product colours too quickly before  
25 min, reduce temperature.

Pasties

1. Pre-set oven to 220°C.
 (10°C less for fan-forced ovens)

2. Tray up product and allow to 
thaw for 40 minutes at 
ambient temperature.

3. Bake at 210°C for 25 minutes 
or until golden brown. 
Additional glazing will 
enhance the final baked 
appearance.

Storage instructions

Store products at -18°C.

Created by master craftsmen, our innovative 
products are of the highest quality and deliver 
consistently excellent results.

With your convenience in mind, we have developed 
products that you can simply tray-up and bake.  
It couldn't be easier! From your freezer to your 
customer—freshly baked in no time at all.

Retain that professional result but banish costly 
preparation time. Increase your yield and product 
shelf life and contain your labour costs. Your 
customers will be smiling and so will you.

All Pied Piper's products are 100% satisfaction 
guaranteed.

Pied Piper is a 
young, vibrant 

Australian owned 
and operated 
company that 
manufactures 

frozen unbaked 
pastries and 

specialty products

Filled Product

For best results, follow these instructions for baking.
Our products are made with butter puff pastry. 
Do not allow to fully thaw.




