




Breakfast Egg Muffins and Cafe 
Americano
Breville PH

Servings/Yield: 2.00 persons

Ingredients

• 6.00 piece Eggs, raw

• 80.00 g Cheese, Cheddar Block

• 1.00 piece Red Onions

• 2.00 piece Garlic clove

• 30.00 g Spinach Local ( blanched)

• 1.00 piece Bell pepper, red

• 5.00 g Sea Salt

• 2.50 g Black Pepper Crushed

for Cafe Americano
• 2.00 Serving Espresso Shot

• 2.00 cup Hot Water

Procedure

1. Wash the spinach thoroughly and pick the leaves. Set aside.
2. Mince red onions, garlic and red bell pepper. Grate the cheese. Beat the eggs add salt and pepper.
3. Combine eggs, minced veggies, grated cheese and spinach in a bowl and pour it over the oiled 

muffin tray.
4. In a preheated Breville oven in 175 Deg C, bake the egg muffins for 15 minutes.
5. For the Cafe americano: Using the Breville Espresso Machine, extract 2 shots of espresso.
6. Pour the espresso into 2 cups, add water and mix. Serve with breakfast muffins and toasted bread.





Dessert Fruit Pizza
Breville PH

Servings/Yield: 4.00 persons

Ingredients

• 1.00 n/a Fruits, Kiwi

• 2.00 piece Banana

• 15.00 piece Grapes, seedless

• 1.00 piece Orange

• 6.00 tbsp Whipped cream, UHT

• 1.00 cup Sugar, refined

• 20.00 g Almond Nuts

• 400.00 g Dough Pizza 10 Inch

Procedure

1. Wash all of the fruits thoroughly. Slice it into different sizes then chill.
2. Using the Breville mixer in whisk attachment, aerate whipping cream and add sugar until stiff peaks.
3. Form your dough into 10" to 12" round shape. In a preheated Breville oven, bake the pizza crust for 12 

minutes under 190 Deg C. Once cooked, cool it down.
4. When the dough is cool enough in room temperature, spread the whipped cream and top it with 

sliced fruits. Add chopped almonds as garnish.





Ginataang Sitaw at Kalabasa with 
Fried Tilapia and Cool as Cucumber 
Juice
Breville PH

 
Servings/Yield: 4.00 persons

Ingredients

For Ginataang Sitaw at Kalabasa
• 0.32 piece Squash, local

• 1.00 Bundle Stringbeans

• 150.00 g Seafood, Shrimp

• 1.50 cup Fresh Coconut milk

• 1.00 piece White Onion

• 3.00 piece Garlic clove

• 1.00 piece Ginger, thumb

• 2.00 tbsp Fish sauce

• 5.00 g Black Pepper Crushed

• 1.00 cup Water

• Fried Tilapia

• 1.00 kg Fish, Tilapia

• 3.00 tbsp Sea Salt

• 2.00 cup Vegetable Oil

Cool as Cucumber Juice
• 2.00 piece Cucumber

• 2.00 piece Green Apple

• 3.00 piece Sprigs of Mint Leaves

• 0.50 cup Spinach

• 0.32 piece Lemon

Procedure

1. For the Ginataang sitaw at kalabasa: Prepare the mise en place by mincing garlic, onions, ginger. 
Wash the squash and string beans. Peel the squash and cut into chunks, then cut the string beans 
into 1 1/2 inch.

2. In an oiled pan, sauté onions, garlic and ginger for 5 minutes. Add the the squash and 1 tbsp of fish 
sauce, sauté for another 2 minutes. Add coconut milk and water, let it simmer in a low heat for 8 
minutes or until the squash are tender. Add the string beans, peeled shrimp, crushed black pepper 
and another tablespoon of fish sauce and simmer for 3 minutes. Once cooked set aside.

3. For the Fried Tilapia: in a separate pan, pour down 2 cups of vegetable oil. While heating up, rub the 
cleaned tilapia with salt. Fry the fish until crispy.

4. For the Cool as Cucumber Juice: Wash all of the ingredients thoroughly then peel the lemon.
5. Process all ingredients using the Breville juicer.
6. Pour into glasses and serve with ginataang kalabasa at sitaw, fried tilapia and hot rice.





Classic Cream Puff and Power Juice
Breville PH

Servings/Yield: 4.00 persons

Ingredients

For the Pastry Cream
• 1.00 cup full cream milk

• 240.00 ml Cream, Heavy whipping cream

• 67.00 g Sugar, refined

• 5.00 ml Pastry, Vanilla Extract

• 1.40 g Sea Salt

• 5.00 piece Egg yolk

• 45.00 g cornstarch

• 60.00 g Dairy, Unsalted Butter

Choux Pastry
• 1.00 cup Water

• 113.00 g Dairy, Unsalted Butter

• 1.42 g Sea Salt

• 125.00 g All Purpose Flour

• 4.00 piece Dairy, Fresh Egg

Power Juice
• 1.00 piece Chayote

• 5.00 piece Kamias

• 0.50 piece Pineapple

• 0.32 piece Squash, local

• 1.00 piece Turmeric root

Procedure

1. For Pastry Cream: combine cream, milk, 1/3 cup (67g) sugar, vanilla bean, and salt in a medium-sized 
heavy bottomed saucepan. Place on stovetop over medium heat. Stir frequently until sugar is 
dissolved and mixture comes to a simmer. Remove from heat and allow to cool for 10 minutes (stir 
occasionally).

2. In a separate large bowl, whisk together egg yolks and 3 tbsps of sugar. Whisk vigorously for about 
15 seconds, until sugar is beginning to dissolve. Sprinkle cornstarch over egg/sugar mixture and 
whisk until combined and slightly thickened.

3. Once your cream mixture has cooled, slowly drizzle about 1/3 cup of the cream mixture into the egg 
mixture while whisking constantly (this will temper your eggs and gradually adding the heated 
cream will prevent them from cooking!). Slowly, while still whisking, drizzle in the remainder of your 
cream mixture until the cream and egg mixture are completely combined.

4. Pour mixture back into saucepan and return to stovetop over medium heat. Whisk frequently until 
thickened.

5. Remove from heat and pour mixture through a fine mesh strainer into a heatproof bowl (vanilla bean 
should be caught by the strainer and should be discarded now).

6. Whisk in butter, one piece at a time until completely combined. If you didn’t use a vanilla bean, stir 
in the vanilla extract at this point, too.

7. Place plastic wrap directly in contact with the surface of the pastry cream to keep a skin from 
forming. Allow to cool at room temperature for about 30 minutes or until near room temperature, 
then transfer to the refrigerator to chill for at least 2-4 hours. Meanwhile, prepare your choux pastry.

8. For the Choux Pastry: Preheat Breville oven to 400F (200C) and line a large baking sheet or two 
smaller baking sheets with parchment paper. Set aside.



9. Combine water, butter, and salt in a medium-sized heavy-bottomed saucepan over medium heat and 
bring to a rolling boil.

10. Once mixture is boiling, add flour and turn down heat to medium/low. Stir continuously with a 
spatula until moisture is absorbed and mixture forms a ball that pulls away from the sides of the pot.

11. Remove from heat and stir for several minutes to cool down the mixture. Add eggs, one at a time, 
stirring very well after each addition until mixture is smooth and velvety.

12. Transfer mixture to a piping bag (or to a large ziplock bag with one corner snipped) and pipe onto 
prepared baking sheets by mounds about 2” wide by 1” tall, spacing each mound at least 1 ½ inches 
apart. Lightly dampen your fingers with cold water and gently press down any peaks on the pastry 
mounds.

13. Transfer to Breville oven and bake for 30 minutes or until cream puffs appear dry and light golden 
brown.

14. Remove from oven and use a sharp knife to pierce the lower center of each cream puff, inserting 
knife about halfway into cream puff (be careful, cream puffs will be hot!)³. Replace each puff on 
baking sheet and return to oven. Turn off the oven and let pastry sit in the oven with the oven door 
cracked for another 10 minutes.

15. Once 10 minutes has passed, remove from oven and allow to cool completely on baking sheet. Allow 
to cool completely before piping with pastry cream.

16. To fill with cream, place pastry cream in a piping bag fitted with a small tip (I used a Wilton 5). Insert 
piping tip into each cream puff and fill until pastry cream is beginning to come out the hole. Lightly 
dust the top of each cream puff with powdered sugar just before serving (the sugar will dissolve in 
the refrigerator if not served right away).

17. Store cream puffs in an airtight container in the refrigerator for 2-3 days or freeze for several weeks.
18. For Power Juice: Wash all the ingredients well. Process all the ingredients using the Breville juicer.
19. Pour into glasses and serve with classic cream puffs. Enjoy!





Beef Bulalo With Rice
Breville PH

 
Servings/Yield: 4.00 persons

Ingredients

• 1.00 kg Beef, shank

• 1.00 Bundle Pechay

• 2.00 piece Potato

• 1.00 piece Corn, sweet, cob

• 250.00 g Cabbage

• 1.00 piece White Onion

• 3.00 piece Garlic clove

• 1.00 tbsp Peppercorns

• 1.00 tbsp Sea Salt

• 3.00 tbsp Fish sauce

• 2.00 l Water

Procedure

1. Start prepping the Mise en place. Mince garlic and onions and set aside. Peel and slice the potatoes 
into quarter. Peel and cut the corn into quarters. Wash the pechay and cabbage thoroughly.

2. Using the Breville multi-cooker, pour in water and bring to a boil. Add the beef shank followed by the 
minced onion and garlic, salt, fish sauce and whole peppercorn then simmer for 1.5 hours or until 
meat is tender.

3. Once the beef are tender, add potatoes and corn then simmer for another 10 mins. When the potatoes 
and corn are already cooked add the cabbage and petchay and let it simmer in a very low heat for 5 
mins.

4. For the dipping sauce, mix in red chillies and fish sauce (optional). Serve it with hot rice.










