
almond and blood orange tart 
with ginger créme anglaise

& pie tops
A wide range of ready to use, golden shortcrust 

pastry shells and pie tops in convenient sizes 

and styles, complete with alfoil liners. Also 

available in baked and un-baked formats, each 

shell is ready to be filled with recipe of your choice.

Method: 
Loosen the PAMPAS Tartlet Shells 
from their removable-bottom tart pan. 
For the filling: 
Heat the cream and sugar in a saucepan 
over medium heat until it just simmers 
and the mixture becomes translucent. 
Stir in the zest, vanilla, salt and liqueur. 
Line the PAMPAS Tartlet Shells 
with an even layer of almonds and the 
blood orange slices and pour the cream 
mixture over them. Place the tartlets on 
a baking sheet and bake them for 30 
minutes until lightly browned on top. 
Cool down, but do not refrigerate. While 
the tart is baking, prepare the ginger 
crème anglaise. 
Ginger cream anglaise: 
Place the ginger, 1/4 cup sugar and 
the water in a medium saucepan 

and simmer over medium heat for 
approximately 10 minutes. The syrup 
should be thick, but not brown. Set the 
syrup aside, off the heat, for 30 minutes 
to allow the flavour to develop. Return 
the pan to the heat, add the cream and 
vanilla extract and bring the mixture just 
to a simmer. In a bowl, beat the egg 
yolks with the remaining sugar. Stir in 
the hot cream mixture slowly to avoid 
scrambling the eggs. Return the custard 
mixture to the sauce pan and cook over 
moderate heat until the sauce begins to 
thicken; it should register 180 degrees 
F on a candy thermometer. Immediately 
strain the custard and refrigerate. 
To Assemble: 
Serve the tart warm or at room 
temperature. Garnish with fresh berries 
and mint.

Serves 8
Ingredients:
8 PAMPAS Tartlet Shells
3/4 cup sugar
3/4 cup heavy cream
2 tablespoons chopped orange zest
2 blood oranges, peeled and sliced
1 tablespoon vanilla extract
pinch of salt
2 tablespoons Grand Marnier liqueur
2 cups sliced almonds

Fresh berries for garnish
8 sprigs fresh mint
For the Ginger crème anglaise:
1/4 cup peeled and finely chopped 
ginger
1/4 cup sugar
1/4 cup water
2 cups cream
2 teaspoon vanilla extract
7 egg yolks

Pie Base . . . A continuous roll of cream coloured 

frozen short crust savoury pastry, perfect for large volume 

pie manufacture.  

Uses of pie base
Suitable for both savoury and sweet dishes . . .

• Quiche • Pies  • Tarts

chunky roast  
vegetable mediterranean pie

base
pie

Serves 4
Ingredients:
400g PAMPAS Pie Base pastry
1 cup olive oil
1 tablespoon chopped red chilli
2 tablespoons chopped fresh basil
3 cloves crushed garlic
salt & cracked pepper to taste
80g sun-dried tomatoes
4 slices jap pumpkin
4 thick slices eggplant (rounds)
4 small field mushrooms
90g fetta cheese cut into cubes
1 small kumara (sweet potato)
3 tablespoons butter
1 red medium capsicum
4 twigs of fresh rosemary 
fresh basil leaves garnish
4 vine-ripened tomatoes 
2 teaspoons chopped fresh rosemary
Method:

Preheat oven to 180 degrees. Lightly 
grease four, 12cm pie tins. Lay  
PAMPAS Pie Base pastry into the 
tin, press gently against sides and trim 
off any excess. Line pastry with baking 
paper and rice, blind-bake for 10  
minutes. Remove paper and rice and 
bake for a further 5 minutes. Gently fry 
eggplant pieces and whole  

mushrooms, on a skillet on both sides 
until crisp and golden. Bake whole sweet 
potato, pumpkin slices and capsicum on 
a greased tray for approx. 25 minutes. 
Bake until soft and capsicum skin ready 
to peel off. Allow the capsicum to cool 
and gently peel the skin. Slice length-
ways into 2cm strips. For the kumara 
mash, allow sweet potato to cool down, 
peel the skin, place in a bowl, add salt, 
pepper and butter and create a smooth 
kumara mash. 

For the Filling:

Toss fetta cheese, mushrooms, eggplant, 
pumpkin, sun dried tomatoes, and  
capsicum with the garlic, oil, chilli, basil 
and add salt and pepper to taste. Line 
pastry cases with a small portion of the 
kumara mash and place filling on top. 
Bake for approx 20 minutes or until  
golden brown. To make the oven roasted 
tomatoes, place remainder of oil, gar-
lic, rosemary, salt and pepper in bowl. 
On greased tray, brush tomatoes with 
herb oil and roast for 20 minutes at 180 
degrees.

To Assemble:

Serve with herb infused oven roasted 
tomatoes.

shells
tart



Puff pastry is a crisp, light pastry consisting of paper thin 

layers of dough and margarine. Whilst pastry is baking, 

steam is trapped between the layers of dough forcing them 

to rise leaving a high, crisp, flaky pastry.  

Uses of puff pastry

A versatile pastry suitable for both savoury  

and sweet dishes . . .

• Pies

• Sausage Roll & Pasties

• Vol-au-Vents

• Flans or Tarts

• Slices

• Turnovers

Serves 4

Ingredients:

500g PAMPAS Puff pastry

100g mushrooms, sliced

1 tablespoon butter

200g cooked and pureed pumpkin

1 tablespoon cream

1 head broccoli, cut in roses and 

blanched

6 green beans, diced and blanched 

1 yellow zucchini, diced and blanched 

1 green zucchini, diced and blanched

2 tablespoons chopped parsley

salt and pepper

For the pine nut butter:

2 tablespoons butter

2 tablespoons pine nuts

Method:

Roll out the PAMPAS Puff pastry until 

2mm thick and prick it with a fork. Cut 

pastry into strips 5cm x 10cm. Allow 

pastry to rest in refrigerator for one hour. 

(You need 4 pastry strips per serve).

Preheat the oven to 170 degrees, then 

cook the pastry until golden brown on 

each side. Allow to cool.

Heat the butter in a pan and sauté the 

sliced mushrooms until cooked. Mix 

pumpkin puree with the cream, broccoli, 

beans, zucchini, mushrooms, parsley 

and season with salt and pepper.

Spread the mixture on 3 pastry strips 

for each portion, about 2cm thick  

(12 pastry sheets in total), the top  

pastry layer stays plain. Assemble three 

layers per serve and press down lightly, 

using the 4th layer as the top, garnish 

with whole beans. Bake for 10 minutes 

at 150 degrees. Place the warm mille 

feuille on the plate and cover with pine 

nut butter.

vegetable and mushroom mille feuille  
with pine nut butter

pastrypuff



Shortcrust is a tender, crunchy, melt-in-the-mouth 

buttery pastry. Once baked it is a light, crumbly,  

easily broken short pastry.

Uses of shortcrust pastry

Suitable for both savoury and sweet applications . . .

• Pies

• Flans or Tarts

• Fancy shapes

Serves 4

Ingredients:

400g PAMPAS Shortcrust pastry

30g flour

100g blanched spinach leaves

600g fresh salmon, skin and bones 

removed

salt and pepper

1 teaspoon lemon juice

1/2 cup cream

2 tablespoons vegetable oil

100g fresh scallops

1 egg

3 tablespoons cream

2 bunches bok choy

Zest of 3 lemons

50ml olive oil

For the lemon oil:

Warm the olive oil to about 60 degrees, 

add the lemon zest and cool down at 

room temperature. Strain through a fine 

cloth.

Method:

On a lightly floured surface, carefully 

spread out the PAMPAS Shortcrust 

pastry, you will require a rectangle 

of 30cm x 20cm. Line the pastry with 

blanched spinach leaves. Place the 

salmon into a food processor, add salt, 

pepper and lemon juice and puree to 

a fine paste, slowly add the cream. 

Spread the salmon puree on top of the 

spinach leaves. Heat the vegetable oil 

in a brat pan and panfry the scallops. 

Place the scallops on top of the salmon 

puree. Mix the egg and cream together 

to make egg wash. Fold one of the 

longer sides of the dough over the 

salmon puree and brush the top with 

egg wash, then bring the other side up 

over the first side. With a rolling pin, 

lightly flatten the two ends of the dough 

and trim off any excess. Brush with egg 

wash and fold up the ends. Turn the 

Coulibiac over onto a baking tray and 

refrigerate for 15 minutes. With the tip of 

a sharp knife, score a pattern over the 

top, brush with egg wash and bake at 

180 degrees for 35 minutes. Blanch the 

washed bok choy in salted water, drain 

and divide into 4 portions.

To Assemble:  

Slice the Coulibiac into portions and 

place water greens on top, drizzle with 

lemon oil and serve immediately.

coulibiac of atlantic salmon and scallops 
with water greens and lemon oil

pastry
shortcrust


