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In the vast African savanna  
there lived a family of four lions.

Liam, the youngest, woke up one hot morning, stretched 
out, yawned widely, and then looked at the calendar.



“Oh, no!” he exclaimed when he 
saw that Mommy’s birthday was 
approaching.

“I simply have no idea  
what to give Mommy this year.”



His brother Timon boasted 
that his gift for Mommy was 

already wrapped and ready.

“Timon, will you help me choose a gift for Mommy?” 
 Liam asked his brother.

“I don’t have time right now, because I’m doing my homework,” 
Timon replied.

Liam exclaimed, “I know! I’ll make something all on my own for her. 
Mommy will be delighted!”

“But what?” he wondered. He decided to look for an idea in the 
savanna.



First, he met Giselle Giraffe, 
who was right in the middle 
of lunch, chomping away at 
the crown of leaves high up 
in the acacia trees. “Giselle, 
what would you give your 
mommy for her birthday?”

Giselle replied, through a 
full mouth: “There is nothing 
better than a full basket of 
fresh, juicy leaves.”



“Thanks for the answer, 
but lions aren’t really 
into leaves,” said Liam.

“Go over to the River Nile and ask Henry Hippo.         
     Maybe he can help you.”



Liam headed over to the river and saw Henry 
Hippo, who was yawning away as usual.

“Henry, Giselle Giraffe said I should ask you what to 
get my mommy for her birthday.”

“Ohhhh, that’s soooo eeeeeeasy,” replied Henry, 
through a wide-open muzzle. 
“Make her a mud-cake!  
They are so tasty!  
And there’s plenty  
of mud around here.”



“Thanks for the tip, Henry, but my mommy doesn’t really like mud.  
I guess I’ll have to ask somebody else.” 
“I just saw Oscar Ostrich passing by. Go find him. Maybe he has a 
good idea for you,” suggested Henry Hippo.



Liam saw Oscar off in the distance, running through 
the savanna. Oscar was so fast, Liam could hardly catch 
up to him.

“Oscar, what should I make my mommy for her 
birthday,” asked Liam breathlessly.

“Hmmm, that’s a tough one.” Oscar stretched out his 
long neck, looked around a bit, then said, “This is a 
secret, but I’ll give you a hint: everybody loves worms.”

Liam the Lion felt a little sick when Oscar mentioned 
worms. “I don’t think my mommy is very fond of worms. 
They’re too slimy for her.”

“As you wish, but I love them! Maybe Chad Chimp 
knows what will make your mommy happy on her 
birthday.”







Liam ran over to a nearby patch of trees, where chimpanzees were 
gleefully jumping from branch to branch.

“Chad, Oscar told me you know how I can make my mommy happy 
on her birthday.”

“Of course I do! You may not know this, but we chimps are real 
gourmets. There’s nothing better than real banana biscuits made 
with crispy dried beetles,” said Chad, rather pleased with himself.

“Boy, animals really do eat a lot of weird stuff…,” thought Liam and 
groaned. But he thanked Chad and went his way.



Liam decided he wasn’t going to ask anyone else for 
advice. He would figure out all by himself what his 
mommy most liked. 





Liam was so caught up in his 
thoughts that he ran straight 
into Ella Elephant.

“Oh, sorry, Ella. I didn’t see you,” 
he apologized.

“No problem. What is it you’re thinking 
so hard about that you couldn’t even 
see big old me?” asked Ella.

“My mommy’s birthday is approaching, 
but I have no idea what to make for 
her. I’ve asked Giselle Giraffe, Henry 
Hippo, Oscar Ostrich, and Chad Chimp, 
but all I’ve found out is that animals eat 
very strange things. The sort of things 
we lions just don’t like.”







“Now think a little,” said Ella. “Who’s the best person 
to ask? Who knows better than anyone what lions 
like to eat?”

“Of course! Why didn’t I think of that before?  
I’ll ask my daddy. He’ll know, because he knows my 
mommy better than anyone and he knows what 
she likes best,” exclaimed Liam victoriously.

“Thanks for your help, Ella,”  
         he said, and ran off. 





When he got home, his father was just arriving back from hunting, 
and Liam right away asked him: “Daddy, I want to make something 

for Mommy for her birthday. What is it she likes best?”

Daddy replied: “Your mother’s 
absolute favourite is meat pie. 
Why don’t we make one together?”



“Yes,” said Liam, “that would be great.”

And so Daddy Lion, brother Timon, and 
Liam made the best birthday meat pie ever 
for Mommy.

Mommy was proud of her three boys. 
She gave them all a big hug and gave 
each of them a great big lion-kiss.

 





Australian meat pie is the perfect choice for for any feast. 
Prepare it one day ahead and then, on the day of 
the party, just put it in the oven. …but you can 
of course make this fine meal on an otherwise 
ordinary day.

 
For 6 pieces. 
Preparation time: 30–40 minutes. 
Cooking/baking time: 1–2 hours.

Dough:

- 320 g flour 
- 100 g butter 
- 100 g vegetable oil 
- half a teaspoon salt 
- 2 tablespoons lemon juice 
- 6–9 tablespoons cold water

Filling: 
- 400 g peeled and sliced potatoes 
- 300–330 g minced meat 
- 2 onions 
- 2 cloves garlic 
- teaspoon finely chopped celery 
- 1 bay leaf 
- salt and pepper to taste 
- 100 ml water 
- 4 tablespoons apple cider vinegar 
- 1 egg

Meat pie



Preparation: 
First, prepare the dough. Blend flour with salt and mix together in a mixer. 

Cut cold butter into cubes, adding it and oil to the mixture. 
Mix together to obtain pea-sized balls.

Add lemon juice and water. Pour dough from the mixer 
and quickly knead by hand. Divide dough into two and roll 

each half into a ball (1–2 cm higher than the baking tray), 
placing each ball on a sheet of baking paper. Put them in the 

refrigerator for at least 1 hour.

Boil the potatoes in salt water, mash the well-cooked potatoes and let cool.

Pour the minced meat into a pan greased with a few teaspoons of oil so it 
will brown nicely.

Drain the excess fat and add finely sliced onion, salt, 
pepper, and gently fry. Add finely chopped garlic and 

greens. 

Fry enough to let the garlic cook until fragrant, then 
pour vinegar and water and add bay leaf. Cook until the 

water evaporates.

Then mix in the mashed potatoes and allow to cool. This filling 
can be prepared a day ahead of time.

Preheat oven to 180 ° C. Put half of the dough into the greased pan and 
spread the filling over it. Cover the filling with the remaining dough. Press 
the edges together and make a few cuts in the centre so that the steam 
can escape. Put the pie back in the refrigerator for 20 minutes and then 
coat with beaten egg. Bake for 45–50 minutes. Let cool 10 minutes before 
serving.

Tip: 
You can substitute butter for vegetable oil.
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In the African Savana lives a family of lions.

Liam, the youngest of them, wants to give his mommy something 
very special for her birthday. He asks everyone for advice – the 
giraffe, the hippo, the chimpanzee, the elephant – but none of their 

suggestions pleases him. He racks 
his brains and, with the help of 
his daddy and his brother, he 

finds the perfect gift idea.




