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There are few things considered as iconically Australian as
th e humb l e m eat p i e. H oweve r, n o l o n g e r d o es th e tr a diti o nal
combination of meat and gravy wrapped in pastry suffice.
Baking Business magazine chats to Australian Best Gourmet Pie
2016 w i n n e r s R o lli n g Pi n Pi e s a n d C a ke s a b o u t w h at i t t a ke s to
craft an award-winning meat pie.

“It’s about making people happy with the food we create. We want
them to enjoy their experience so much that they can’t help but
tell someone about it.”
So says Rolling Pin Pies and Cakes general manager Nathan
Williams, and it’s a motto that has well-served the Victoria-based
company, whose meat pies have taken out more than 250 awards
since the late 1990s, including Australia’s Best Gourmet Pie 2016
for their country lamb and rosemary pie.
It’s not a simple feat, but one the family-run business is justifiably
proud of.
“While we had been consistently winning medals since the late
‘90s, in 2004 we were judged as the overall winner at the Great
Aussie Pie Competition. I think something changes when you win
a national title. You just aren’t happy unless you’re winning gold
medals, major sections or overall titles,” Nathan says.
“And that’s not easy! So you keep pushing yourself.”
So what does it take to create an award-winning pie? Nathan says
it all starts with great pastry that has just the right amount of puff
and flakiness, although he concedes that, ultimately, it’s what’s
inside that matters most.
“I guess we have adopted a ‘thin on pastry, big on meat
philosophy’. A judge at the most recent Great Aussie Pie
Competition said our pie bottom was one of the best shortcrusts
he had seen in competition,” Nathan says.
“But the fillings need to be full of flavour, made from quality
ingredients and full of love.”
With standards set so high, it’s no surprise the 15 core pie varieties
that line the shelves at Rolling Pin Pies and Cakes’ Leopold,
Queenscliff and Ocean Grove stores have been thoroughly tried
and tested before being added to the menu.
A focus on simple flavours done well has seen plain; steak,
bacon and cheese; potato; and chunky beef pies remain the firm
favourites with customers across the three stores.
However, the Rolling Pin crew aren’t afraid to get creative when
inspiration hits, and more innovative pie varieties are regularly
added to the menu as “pie of the moment” options following an
arduous testing process.

Before a pie is judged worthy of gracing the shelves, a small
batch of pies is taste tested by a select few team members who
all provide feedback. Nathan says tweaks will then be made to the
recipe and a larger batch will be cooked that will be given out to
staff, family and sometimes even a few loyal customers to sample
and provide feedback on. This process is repeated until the pies
are perfected.
“It can sometimes take months before we are happy enough to sell
them to the public. Other times you just get lucky and nail it first
go,” Nathan says.
“Competitions are another great way of getting valuable feedback
for new creations. Our Asian-inspired Garlic Pepper Chicken was
created just prior to the 2015 Great Aussie Pie Comp. Two minor
tweaks were suggested by the judges and the pie is now officially
Australia’s Best Poultry Pie.”
Despite the range available instore remaining fairly consistent,
Nathan says at any one time he and the Rolling Pin crew would
have 100 recipes in the vault, some of which will make a comeback
intermittently, some will be permanently added to the menu and
some will never be seen again. What’s more, Nathan maintains
inspiration can strike anytime, anyplace, from magazine recipes to
customer suggestions.
One firm favourite, created by bakery owner Susie Chalker, is the
breakfast pie, which was adapted from a one pan brekkie recipe
she found in the Australian Women’s Weekly. Consisting of a filling
of bacon, eggs, sausage, baked beans, tomato, and four sauces,
the topless pie has remained on the menu since 2009.
Other surprise favourites were the result of a radio promotion
Rolling Pin sponsored, which asked listeners to ring in or post
online a flavour combination they’d like to see. The four finalists
were curried sausage; nacho; tuna mornay; and chicken, leek and
camembert, with the latter pronounced the overall winner.
The creations were a big task for the bakery, but nevertheless all
four resulting pies went on to win gold at the Great Aussie Pie
comp, and the chicken, leek and camembert placed third overall in
the poultry category.
“Ideas can come from many places, but most are adapted from
recipes you would cook for dinner that we’ve found in recipe
books or magazines. If it tastes great on a plate, then imagine what
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it tastes like wrapped in pastry,” Nathan says.
However, for the current reigning pie champion Rolling Pin
reverted back to the simple yet classic flavour combination of
lamb and rosemary.

all our beef pies are made

“This pie has really been a competition stalwart, having won a gold
medal every year for the past 12 years. But to be honest I wouldn’t
say there is anything overly creative or innovative about it. It just
tastes delicious. It has chunks of locally-sourced slow cooked lamb
and fresh vegetables that are packed full of flavour,” Nathan says.

Tasmania...

“It is really important to us that we use the highest quality meat in
our pies, so all our beef pies are made using Cape Grim beef from
Tasmania, trimmed and prepared by our local butcher. We try to
source as much as we can locally.”
A true family affair, Rolling Pin Pies and Cakes opened at Ocean
Grove in the early 1990s with owners Susie and Geoff Chalker
buying into the partnership in 1997 before taking over totally in
1999. Stores in Queenscliff and Leopold soon followed.
“We have a wonderful team here. In fact we are all one big family at
the Rolling Pin. I joined the Rolling Pin in 2006, and then joined the
family when I married Sue and Geoff’s daughter (and pastry cook)
Kristy in 2007. Their other daughter Stacey, who has a background
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in corporate accounting joined the team in 2013, and her mechanic
husband Todd is now our maintenance supervisor,” Nathan says.
“We all have our own set of skills and they just seem to
complement each other. And we have 55 wonderful staff who all
contribute to the success of the business.”
So what’s in store for Rolling Pin Pies and Cakes in 2017?
Not surprisingly the team is currently gearing up to defend their
Best Gourmet Pie title, as well as perfecting instore operations.
“Space is becoming an issue for us, so we will be looking at
implementing lean principles into our production area,” Nathan says.
“And we will, of course, be defending our title. I’m sure there will
also be a couple of pies that we haven’t even thought of yet that
will make an appearance.”

