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Recipes in English
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Aussie meat pies
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2. Mix corn flour and 1 tablespoon of stock
to form a paste. Add remaining stock. sizle

Add stock, sauces and Vegemite to v 2% >.<U&Ei’:#%@ﬁ'i$?ﬁ%if8ﬁ:ﬁL‘ﬁ'bﬂ'(fiéb‘x

mince. Bring to the boil. Reduce heat to o

medium-low. Simmer for 8 minutes or
until thick. Cool.
3. Preheat oven to 220° C. Place a baking
tray into oven. Grease 4 x 8cm base measu
4. Cut 4 x 15¢cm circles from short crust past
mince. Brush rims with water. Cut 4 x 15¢m
Press to seal. Trim. Brush with egg. Season

Menu \

(D Aussie meat pies

Walnut and cheese salad

Lamingtons
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