
 

The Sunday Roastie 
 
 
 

This is a great way to use up left over roast dinner and Yorkshire batter mix. 
Don’t discard that left over gravy either, perfect poured into a pot for dipping. 

 
70g Plain Flour 

2 large eggs 
100ml milk 

½ tsp Dijon mustard 
Salt to taste 

Vegetable oil 
Left over roast dinner 

 
Place the flour and eggs into a bowl and whisk together. Add the milk, mustard 

and salt and whisk again until smooth. 
Set aside. 

Plug in the sandwich maker to heat up. 
Break up the left over roast dinner into bite sized pieces. 

Brush the hot plates generously with the vegetable oil, add approx. 1 tbsp of 
batter mix into each plate, dot with the roast dinner, alternating all the 
components to include some meat/chicken, potatoes and vegetables. 

Pour over some further batter mix, close the lid and secure the handle fastener. 
Cook for approx. 6-7 minutes until golden and crisp. 

Remove from the sandwich maker and serve with extra gravy for dipping. 
 

 
 



 

Milkshake Cake 
 

These quirky little cakes take no time to make and cook using our Breville sandwich 
make. No need for specialist baking tins and cake cases, these are ideal for making 

and decorating with your children. 
 

100g softened butter 
100g caster sugar 

2 medium eggs 
2 tbsp strawberry milkshake powder 

Few drops of pink food colour 
100g self raising flour 

 
Milkshake frosting 

100g softened butter 
2 tbsp strawberry milkshake powder 

150g icing sugar 
Few drops of pink food colour 

Coloured sugar strands 
 

Place the butter and sugar into a suitable mixing bowl and cream together using a 
hand mixer for a couple of minutes. 

Add both the eggs and mix for a further minutes. 
Spoon in the milkshake powder and a few drops of food colour, beat again to 

incorporate. 
Carefully mix in the flour, do not overmix. 

Plug in your sandwich maker. 
Place a heaped dessertspoon of the mixture into each of the hot plates. 

Close the lid and secure the handle fastener and allow to bake for approx. 7 minutes. 
Carefully remove the hot cakes, placing onto a wire rack to finish cooling. 

Prepare your frosting by mixing all the ingredients together, whip until smooth. 
Pipe onto your cooled cakes and decorate with the sugar strands. 



 

 
Bombay Naan 

 
Serves 2 

 
2 ready-made garlic and coriander naan breads approx. 260g 

2 slices of medium sized white bread 
Spreadable garlic butter 

2 tsp curry paste 
300g tub of ready-made Bombay potatoes 

2 tsp mango chutney 
 

To serve, extra chutney, mini poppadums 
 

Place the naan breads onto a cutting board. Place a slice of bread on top and cut 
round the bread so you have 2 slices of naan bread the same size as the bread slices. 

(Don’t discard the naan trimmings) 
Plug in your sandwich maker and allow to heat. 

Butter all 4 slices of bread on 1 side only. 
Turn over the slices of white bread (so that the buttered side is underneath) and 

begin to assemble your sandwiches. 
Spread 1 tsp of curry paste onto the bread and top with a large spoonful of the 

Bombay potatoes, add a tsp of chutney and top with the naan bread, buttered side 
upwards. 

Place into your sandwich maker and close the lid, ensuring the handle catch is 
fastened. 

Cook for 6-7 minutes until crisp and golden. 
Carefully remove from the sandwich maker and set aside to cool slightly before 

eating. 
Brush the naan trimmings with some garlic butter and place into your hot sandwich 

maker, bake for 3-4 minutes. 
Serve with a little extra chutney for dipping and some cucumber salad. 
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