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Pastry Shells

Shape Size Dimensions Kind Code Pack Size Price

  SHORTCRUST S2B

Boat No.2  76 x 32 x 15mmD  FLAKY FS2B 200/30/20 

 SWEET BS2B

   SHORTCRUST S2FW

Flower No.2  50 x 18mmD FLAKY FS2FW 200/30/20 

   SWEET BS2FW

   SHORTCRUST S2RC

Rectangle No.2  52 x 32 x 15mmD  FLAKY FS2RC 200/30/20 

   SWEET BS2RC

SHORTCRUST S2RO

Round  No.2 50 x 15mmD  FLAKY FS2RO 200/30/20 

  SWEET BS2RO

SHORTCRUST S2T

Triangle No.2  50 x 15mmD  FLAKY FS2T 200/30/20 

 SWEET BS2T

  SHORTCRUST S2MIX
Mixed

 No.2  Select 2 to 5 shapes FLAKY FS2MIX 200/40 
Shapes

  
from above

 SWEET BS2MIX

Pastry Shells - Size 2
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Filling ideas:
Goat Cheese, Pesto & Roasted 
Capsicum
Spread shell with basil pesto, crumble 
goat cheese and top –w- thinly sliced 
roasted red capsicum. 
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Special Requests: At Pasteles Bakehouse we try to fulfil everyone’s individual requirements. So if you are looking for some-
thing other then in our current range of shapes and sizes or types of pastries, which  can be enlaced with other flavours to 
suits your recipe, please don’t hesitate We are more than happy to fullfill your special request when possible.

Delivery: Freight is payable on any delivery. Prices are dependent on location - please ask for a quote or refer to our stockists.

To order our pastry shells please be sure to specify the shape, size, 

kind and code. Or to make it even easier simply circle your selections 

on this sheet and 

To see the actual size of each shape use our poster which pictures all 

the pastry shells at the correct size.  Our poster and sample of prod-

ucts are available on request.

Please note delivery terms and conditions below.

If you would like more information please call or email - details below.

Guacamole & Prawn
Blend 2 large avocados, 3 cloves garlic 
crushed, 2tbs lemon juice , 1 teas Tabasco 
sauce, 1/3 cup sour cream, 1 medium 
seeded chopped tomato, 1 small red 
onion, 2tbs chopped coriander and 1tbs 
crushed roasted coriander seeds. Spoon 
avocado into shell & top -w- a cooked 
small prawn.

Ricotta & fresh Figs in honey
Mix ricotta cheese with honey orange
juice and zest. warm honey on a saucepan 
add sliced fresh figs cook briefly on me-
dium heat to release juices, set aside to 
cool. Spoon ricotta mix into pastry shell, 
top with figs and dust with icing sugar.

Lemon Curd Tart
In a s/steel bowl combine 4 eggs, lightly 
beaten, 1 cup cater sugar, ½  cup lemon 
juice, 3 tsp lemon rind and 125gr melted 
unsalted butter, mix until combined, 
place on top of saucepan –w- gently 
simmering water mixing constantly –w- a
hand wisk until mixture is thickens, sieve 
and pour into sterilized jar, refrigerate. 
When cool spoon into shell and top with 
meringue cookie, blueberry or strawberry.   

PASTELES BAKEHOUSE’S FAVOURITE RECIPES:
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Pastry Shells

Shape Size Dimensions Kind Code Pack Size Price

  SHORTCRUST S5RC

Rectangle No.5  92 x 43 x 13mmD  FLAKY FS5RC 200/30/20 

 SWEET BS5RC

   SHORTCRUST S5S

Square No.5  63 x 12mmD  FLAKY FS5S 200/30/20 

   SWEET BS5S

  SHORTCRUST S6RO

Round No.6  70 x 20mmD  FLAKY FS6RO 100/16 

   SWEET BS6RO

  SHORTCRUST S8RO

Round No.8 83 x 22mmD  FLAKY FS8RO 100/12 

 SWEET BS8RO

 SHORTCRUST S10RO

Round No.10 100 x 25mmD  FLAKY FS10RO 100/10 

  SWEET BS10RO

 SHORTCRUST S11RO

Round No.11  108 x 26mmD  FLAKY FS11RO 100/10 

 SWEET BS11RO

  SHORTCRUST S11ROF
Round

 No.11  105 x 22mmD FLAKY FS11ROF 100/10 
Fluted

   SWEET BS11ROF 

Pastry Shells - Size 5, 6, 8, 10 & 11
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Filling ideas:
Tandoori  Chicken & Minted Tzaktziki
Spoon dollop of Minted Tzaktziki 
yoghurt into shell and top with a slice
of tandoori chicken. 
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Special Requests: At Pasteles Bakehouse we try to fulfil everyone’s individual requirements. So if you are looking for some-
thing other then in our current range of shapes and sizes or types of pastries, which  can be enlaced with other flavours to 
suits your recipe, please don’t hesitate We are more than happy to fullfill your special request when possible.

Delivery: Freight is payable on any delivery. Prices are dependent on location - please ask for a quote or refer to our stockists.

To order our pastry shells please be sure to specify the shape, size, 

kind and code. Or to make it even easier simply circle your selections 

on this sheet and 

To see the actual size of each shape use our poster which pictures all 

the pastry shells at the correct size.  Our poster and sample of prod-

ucts are available on request.

Please note delivery terms and conditions below.

If you would like more information please call or email - details below.
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