
creative edgeInnovation

100% butter 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

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.

Shells  UNFILLED

1. Pre-set oven to 180°C
 (10°C less for fan-forced ovens)

2. Tray up product and allow 
to thaw for 15 minutes  
at ambient temperature. 

3. Bake at 150°–165°C for  
15–20 minutes or until 
golden brown.
Suggested fillings:

SWEET SHELLS 
Petite strawberry flan; 
Pear and chocolate tartlets; 
Tarte au citron.

SAVOURY SHELLS 
Stilton walnut tartlets; 
Wild mushroom tartlets; 
Seashells with salmon roe; 
Smoked salmon, avocado and 
horseradish tartlets.

Party Bites  

1. Tray batons up from freezer  
and allow to thaw for  
30 minutes.

2. Pre-set over to 210°C.

3. Cut batons into desired 
shapes/sizes leaving product 
end to end so that filling 
remains within pastry.

4. Bake at 205°C for 
approximately 18 minutes 
or until golden brown.
NB. Best results are obtained if cut 
before baking, however product 
can also be baked then cut into 
desired shapes/sizes.

Storage instructions

Store products at -18°C.

Shells

Pied Piper is a 
young, vibrant 
Australian owned 
and operated 
company that 
manufactures 
frozen unbaked 
pastries and 
specialty productsBites

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

Serving suggestions only

 PRODUCT DESCRIPTION APPROX SIZE CODE 

 Butter Shortbread Shells Dainty butter shortbread shells awaiting your 40mm dia BSS 040
 (sweet) creativity to fill with sweet delights. 60mm dia BSS 060

 Quiche Shells Lightly seasoned butter quiche shells, to 40mm dia SQS 040
 (savoury) compliment your own sensational fillings. 60mm dia SQS 060

 Assorted Party Bites A mixed carton of 4 different flavoured savoury ready to cut APB 510
  batons: spinach & feta, sausage roll, pizza and 
  chilli.

Serving suggestions only




