




Sweet Beet Roots and Chayote Juice 
Pulp Omelette and E-booster Juice
Breville PH

Servings/Yield: 2.00 persons

Ingredients

• 1.00 cup beetroot and chayote juice 
pulp

• 2.00 piece Eggs, large

• 1.00 piece Red Onions

• 2.00 tbsp Olive oil

• 1.00 tsp Sea Salt

• 0.50 tsp white pepper

• 0.25 cup Spinach Local ( blanched)

• 5.00 g Dairy, Unsalted Butter

• 2.50 g Black Pepper Crushed

• 40.00 g roasted almonds

• 3.00 piece orange, sliced into 
wedges

For E booster Juice
• 3.00 piece Orange

• 1.00 piece Cucumber

• 0.50 piece Beet Root

• 2.11 piece Carrots (local)

Procedure

1. For the Juice Pulp Omelette: beat two eggs in a bowl, add minced red onions, salt, and pepper.
2. In a pre-heated non-stick pan, drizzle olive oil then cook the beaten eggs for 2 minutes at low fire.
3. Add the juice pulp to the omelet (as a filling) and fold the omelet. Cook for another 1 minute.
4. For the E-Booster Juice: wash all the ingredients well. Remove the skin of beet root.
5. Process all the ingredients using the Breville juicer.
6. Pour into glasses and serve with sweet beet root and chayote juice pulp omelette.





Peanut Butter and Honey Sandwhich 
paired with Banana Yogurt Smoothie
Breville PH

Servings/Yield: 2.00 persons

Ingredients

• 4.00 piece Classic White Bread for Sandwiches and toasting

• 4.00 tbsp Peanut butter

• 2.00 tbsp Honey

For the Banana Yogurt Smoothie
• 2.00 piece Banana

• 1.00 cup Yogurt plain

• 1.00 cup Ice cubes

Procedure

1. Spread the peanut butter into the white bread. Drizzle honey and toast the bread for 5 minutes using 
the Breville oven under "toast" function.

2. Once toasted, cut the sandwich into halves and place it in a serving wooden plate. drizzle remaining 
honey on top of the sandwiches.

3. For the banana yogurt smoothie: Combine ripe bananas, yogurt and ice into Breville blender jug and 
process through the smoothie function.

4. Pair it with the sandwiches and enjoy!





Bangus Steak with Caramelized 
Onions, Rice and Baked Chopped 
Veggies
Breville PH  

Servings/Yield: 4.00 persons

Ingredients

• For the Bangus Steak

• 4.21 piece Bangus Fillet

• 3.00 tbsp Soy sauce

• 2.00 piece White Onion

• 3.00 piece Garlic clove

• 5.00 g Vegetable, Spring 
Onion

• 3.16 piece Calamansi

• 0.50 cup Vegetable Oil

• 1.00 tsp Sea Salt

• 2.00 tsp cornstarch

• 5.00 g Black Pepper Crushed

• 2.00 tbsp Water, warm

• For the Baked Chopped Veggies

• 50.00 g Vegetable, Eggplant

• 30.00 g Bell Pepper Red

• 1.00 piece Carrot

• 1.00 piece Sweet potato

• 1.00 piece Red Onions

• 4.00 piece Stringed Beans

• 40.00 ml Olive oil

• 2.00 tsp Sea Salt

• 5.00 g Black Pepper Crushed

Procedure

1. For Bangus Steak: mince garlic, squeeze calamansi and slice the onion into rings. Combine garlic, 
calamansi juice and soy sauce.

2. Marinade the bangus fillet with the soy-calamansi mixture for 10 mins.
3. In a heated pan, drizzle the oil then pan fry the marinated bangus fillet. Cook in a medium low heat 

for 5 minutes on each side.
4. Combine cornstarch and warm water to make the slurry. Add the slurry into the remaining marinade 

and mix until well incorporated.
5. Add the slurry marinade mixture into the pan with the bangus fillet, add onion rings and cook for 

another 5 mins. Once cooked, garnish it with spring onions.
6. For Baked Chopped Veggies: on a lined baking pan, arrange chopped veggies. Drizzle olive oil, 

season with salt and pepper.
7. Bake in a preheated Breville oven under 200 Deg C for 20 minutes.
8. Once cooked, serve together and enjoy!





Homemade Apple Pie Paired with 
Caramel Latté
Breville PH

Servings/Yield: 4.00 persons

Ingredients

For the Pie Crust
• 1.00 cup Dairy, Unsalted Butter

• 2.50 cup All Purpose Flour

• 0.50 tsp Salt

• 1.00 piece Egg, large

• 0.50 cup cold water

• 1.00 tbsp Vinegar, white

For the filling
• 5.00 piece Apple

• 0.75 cup Sugar, refined

• 0.50 tsp Cinnamon Powder

• 0.30 tsp Nutmeg powder

• 3.00 tbsp cornstarch

• 2.00 tbsp Calamansi juice

• 1.00 cup Apple juice

• 0.50 cup Brown Sugar

Caramel Latté
• 44.00 ml Espresso Shot

• 0.50 cup full cream milk

• 30.00 ml Dairy, Cooking Cream

• 30.00 g Sugar, refined

• 30.00 g Butter

• 2.50 g Sea Salt

• 2.00 tbsp Whipped cream, UHT

Procedure

1. Begin by making your crust. Stir the flour and salt together. Gently blend the cubed butter into the 
flour mixture with the Breville mixer through light mixing, until the mixture is crumbly and chunky. 
When coarsely mixed, set this mixture aside.

2. Beat the egg and cold water together then add the vinegar. Pour the liquid mixture into the flour 
mixture and lightly fold them together. Let it sit for a few minutes to let the water start to absorb. 
Using Breville mixer, mix until a dough forms. If it is still too crumbly to become cohesive, add an 
additional 1-3 tablespoons of cold water. Be careful to not over mix as overworking pie crust makes it 
tough, or add too much water because the dough will become too sticky. When it becomes a workable 
dough, check to make sure you can see marbling from the shortening— if you can, you’re going to 
have a yummy, flaky crust.

3. Score the dough down the middle with the edge of your hand and pull it apart into two pieces. Shape 
them into two round discs, wrap them in plastic wrap, and then chill them for one hour in the 
refrigerator (if you’re in a hurry you can put them in the freezer for half an hour).

4. While the dough is chilling, make the apple filling. In a heavy saucepan, whisk together the sugar, 
cinnamon, nutmeg, and cornstarch. Stir in the apple and calamansi juice. Cook on medium heat until 
thick and bubbly. When finished, scoop the sauce into a bowl and chill in the refrigerator.



5. Begin preparing the apples. Peel, core, and slice them into about ¼ inch slices and place them in a 
microwave-safe bowl. When they are all cut, cover the bowl with plastic wrap and microwave for 2 
minutes. Then stir the apples and microwave for another 1-2 minutes. Stir in the cooled sauce and 
place back in the refrigerator.

6. To make the bottom pie crust, take one of the cooled dough disks out of the fridge. On a floured 
surface, roll the dough from the center out into a circle until about ⅜ of an inch thick. Make sure the 
dough is about 1 - ½ inches larger than the pie pan all the way around. When you are finished rolling 
it out, carefully fold the dough in half and then in fourths to pick it up and transfer it to your pie pan. 
Press the dough into the pan to remove any air pockets. Put the bottom crust in the freezer for 10-15 
minutes to get it cold again.

7. Pour the apple filling into the bottom pie crust. Carefully move apple slices around until all the sides 
are filled and the top is even, without any apples sticking up which would protrude through the crust. 
Put it back in the refrigerator while you roll out the other dough disk.

8. Decide what style top you want to make: For a traditional top crust, lay the rolled out dough on top of 
your pie. Trim any side with excess dough to just even it up, but still leave as much length as you can. 
Roll the two crusts together, bottom side up all the way around, then crimp the edges. Cut slits in the 
top crust to allow air to escape. Brush it lightly with whole milk, avoiding the crimped edges, and 
sprinkle with coarse sugar. For a lattice top crust, roll the dough out, cut into 1-inch strips with a 
pizza cutter, then alternate laying the strips down in a lattice pattern. Trim the strips to the length of 
the bottom crust and roll the bottom crust up, tucking the strips in as you go. Crimp the edges. When 
you are finished, there is no need to cut slits in the dough, but still gently rub milk onto the top with 
your fingers and sprinkle with brown sugar.

9. Using a preheated Breville oven, bake at 400 F degrees for 20 minutes, then (leaving the pie in the 
oven) reduce the heat to 350 degrees and bake for another 30-40 minutes until the crust is golden 
brown.

10. Allow the pie to cool and rest at least for an hour or two before cutting it to allow the juices to 
thicken.

11. To make the Salted Caramel Sauce: Melt butter in a heavy saucepan over medium heat; add sugar 
and cook, stirring constantly, 5 minutes or until mixture turns a caramel color. Gradually add 
cooking cream, and cook, stirring constantly, 2 minutes or until smooth.

12. Extract 1 shot of espresso using the Breville espresso machine. Pour the espresso into a glass of ice 
then add milk. Stir until well incorporated.

13. Top the latte with whipped cream and drizzle with home-made caramel sauce. Serve cold!





Chicken Curry with Boiled Okra, 
Rice and Tropical Cooler Juice
Breville PH

Servings/Yield: 4.00 persons

Ingredients

• 500.00 g Poultry, Chicken Thigh

• 2.00 piece Potato

• 1.05 piece Carrots (local)

• 0.50 piece Bell pepper, green

• 0.50 piece Bell Pepper Red

• 1.00 piece Turmeric root

• 15.00 g Curry powder

• 10.00 g Paprika Powder

• 1.00 tbsp Fish sauce

• 2.00 tsp Sea Salt

• 5.00 g Black Pepper Crushed

• 3.00 tbsp Vegetable Oil

• 1.00 cup Fresh Coconut milk

• 1.50 cup Chicken stock

• 0.50 piece Papaya

• 1.00 piece Chayote

• 2.00 piece Pear

• 5.00 piece Kamias

• 8.00 piece Mint Leaves

Procedure

1. In a pan, heat the vegetable oil, sauté minced garlic, onions and turmeric root until fragrant (or about 
3 minutes).

2. Add the chopped chicken thighs and cook until brown. Add the fish sauce, curry powder and paprika 
then cook for another 2 minutes.

3. Add coconut milk and chicken stock and lower heat to medium heat. Add sliced potato, carrots and 
bell pepper then simmer for 12-15 minutes until sauce reduces and thickens.

4. Season with salt and pepper to taste.
5. For the Tropical Cooler Juice: Wash all the ingredients well. Remove the seeds and skin of papaya 

and cut into quarters.
6. Process all the ingredients using the Breville juicer.
7. Pour into glasses and serve together with chicken curry with boiled okra and hot rice.










