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Welcome

This year’s recipe collection is packed with so 

many favourites that choosing just one cover 

recipe felt impossible. The solution? Our 

first-ever double cover featuring the two 

ǾƲɦ٫ƫƲ��Ʋ�	�٪ȉ��٪	ƲƇǼ٪ǳȉɥƲ�٪Ǽȉ�	ᕥ٪

The bejewelled Rocky road ice-cream trifle on 

the front looks and tastes incredible, but guess 

what? It’s layers and layers of hacks – we’re 

talking store-bought ice-cream, sorbet and lollies. 

You just have to make the jelly, fill your trifle bowl 

ƇǾƫ٪ǳƲ	٪	ǕƲ٪ǌ�ƲƲ�Ʋ�٪ƫȉ٪	ǕƲ٪�Ʋ�	ᕥ٪FǛǾƫ٪	ǕƲ٪�ƲƤǛ�Ʋ٪ȉǾ٪

p79. The Choc pistachio trifle on the back cover 

Ǜ�٫Ƈ٪ƣǛ	٪Ǽȉ�Ʋ٪ǛǾɥȉǳɥƲƫᕡ٪ƣ�	٫ɦȉ�	Ǖ٪ƲɥƲ�ɬ٫ǼǛǾ�	Ʋ٪

ǛǾ٫	ǕƲ٪ǯǛ	ƤǕƲǾ٪ǌȉ�٪Ǜ	�٪�Ǖȉɦ٪�	ȉ��Ʋ�٪��ƇǳǛ	ǛƲ�ᕥ٪

½ǕƲ٫�ƲƤǛ�Ʋ٪Ǜ�٪ȉǾ٪׃�ᑹᕠ٪

Get the party started with tasty morsels in the 

FǛǾǍƲ�٪ǌȉȉƫ٪ƤǕƇ�	Ʋ�٪ح�ᑹخ٪ƇǾƫ٪ǌ�Ǿᕡ٪ǌƲ�	ǛɥƲ٪ƤȉƤǯ	ƇǛǳ�٪

ǌ�ȉǼ٪�ᑸֿᕠ٪½ǕƲǾ٪ǌǛǳǳ٪ɬȉ��٪	ƇƣǳƲ٪ɦǛ	Ǖ٪Ƈ٪ǌƲƇ�	٪ȉǌ٫ǼƇǛǾ�٪

�٪ᕠ٪½ǕƲخׁׂ�ح٪�ƇǾƫ٪�ǛƫƲ٪خᑷ׀�حǕ�Ǜ�	ǼƇ�٪ƫƲ��Ʋ�	�٪ƇǾƫ٪

	�ƲƇ	�٪׃�حᑷخ٪ǛǾ٪ǕƲ�Ʋ٪Ƈ�Ʋ٪ƣǛǍǍƲ�٪ƇǾƫ٪ƣƲ		Ʋ�٪	ǕƇǾ٪

ƲɥƲ�٪ƣƲǌȉ�Ʋᕡ٪ƇǾƫ٪ǌ�ǳǳ٫ȉǌ٫Ƈǳǳ٪	ǕƲ٪ǌǳƇɥȉ���٪ƇǾƫ٪

ǍȉȉƫǛƲ�٪ƲɥƲ�ɬȉǾƲ٪Ǜ�٫ǳȉɥǛǾǍ٫	ǕǛ�٪ɬƲƇ�ᕠ

Whether you’re entertaining at your place or 

been asked to bring a plate, there are plenty of 

ǛƫƲƇ�٪ǕƲ�Ʋ٪	ȉ٪ǼƇǯƲ٪Ǜ	٪Ƈ٪ɥƲ�ɬ٪tƲ��ɬ٪�Ǖ�Ǜ�	ǼƇ�ᕥ٪

Make your Christmas merry and bright with taste’s latest 

ƤȉǳǳƲƤ	ǛȉǾ٪ȉǌ٪ǌƲ�	ǛɥƲ٪�ƲƤǛ�Ʋ�ᕡ٪ǌƲƇ	��ǛǾǍ٪ǌ�Ʋ�Ǖ٪ǌƇɥȉ��Ǜ	Ʋ�٪ǌȉ�٪׃׀־׀٪

alongside beloved classics we return to year after year.

Michelle Southan

FOOD DIRECTOR
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½ǕƲ�Ʋ٪ǾǛƣƣǳƲ�٪ɦǛǳǳ٪ƣƲ٪˛ɬǛǾǍ٪ȉǌǌ٪�ǕƲ٪�ǳƇ�Ʋ٪Ƈ�٪ɬȉ��٪�Ƈ��ɬǍȉƲ��٪

ǼƲ��Ǜǳɬ٪Ƥ��ǾƤǕᕡ٪ƫǛ�ᕡ٪�Ƥȉȉ�٪ƇǾƫ٪�ǳ���ᕠ

Finger food





Swedish meatball 

sausage rolls

Ingredients

2 slices white bread, 

crust removed,  

bread torn

ǼǛǳǯ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

1 brown onion, grated

٪Ǎ٪�ȉ�ǯ٪ƇǾƫ٪ƣƲƲǌ־־׃

mince

ֿ٪ƲǍǍᕡ٪ǳǛǍǕ	ǳɬ٪ɦǕǛ�ǯƲƫᕡ٪

�ǳ��٪Ʋɫ	�Ƈ٪ֿᕡ٪ǳǛǍǕ	ǳɬ٪

ɦǕǛ�ǯƲƫ

ᔱᕐ״٪	��٪Ǎ�ȉ�Ǿƫ٪Ǿ�	ǼƲǍ

ֿ٪	��٪Ǎ�ȉ�Ǿƫ٪Ƈǳǳ��ǛƤƲ

٪ƫ�ǛƲƫ٪خ��Ƥ٪׳ᔱᕐح٪Ǎ־׃

cranberries 

٪ƣ��٪ǌǛǾƲǳɬ٪ƤǕȉ��Ʋƫ	٪׀

ǌ�Ʋ�Ǖ٪ƤȉǾ	ǛǾƲǾ	Ƈǳ٪

�Ƈ��ǳƲɬ٪ǳƲƇɥƲ�ᕡ٪�ǳ��٪

Ʋɫ	�Ƈᕡ٪	ȉ٪�Ʋ�ɥƲ

٪ǕǛƤǯƲǾƲƫ	٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

cream

ׁ٪�ǕƲƲ	�٪ǌ�ȉ�ƲǾ٪��ǌǌ٪

�Ƈ�	�ɬᕡ٪Ǭ��	٪	ǕƇɦƲƫ٪

ᕡ٪ǕƇǳɥƲƫخ�Ǜ	�ƲƲ٪ح

Whole cranberry sauce, 

to serve

Creamy gravy 

Ʋ�ᕡ٪ƤǕȉ��Ʋƫ		�Ǎ٪ƣ־׃

��ƣ��٪�ǳƇǛǾ٪ǌǳȉ	٪׀

٪ƣƲƲǌ٪خ���Ƥ٪׳ᔱᕐֿح٪Ǽǳ־ׁׁ

�	ȉƤǯ

ᑸ־Ǽǳ٪حᔱᕐ׳٪Ƥ�خ�٪	ǕǛƤǯƲǾƲƫ٪

cream

Method

1. Preheat oven to 200°C/180°C fan forced.  

Line 2 baking trays with baking paper.  

2. Place the bread in a small bowl and pour over 

�ǕƲ٫ǼǛǳǯᕠ٪¯Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪�ȉ٪
ȉƇǯᕠ٪

3. Place the onion, mince, egg, nutmeg, allspice, 

cranberries, parsley, cream and bread mixture in 

Ƈ٫ǳƇ�ǍƲ٪ƣȉɦǳᕡ٪�ǕƲǾ٪
ƲƇ
ȉǾ٪ƇǾƫ٪ǼǛɫ٪�ȉ٪ƤȉǼƣǛǾƲ٪

(see tip).  

4.  Place one-sixth of the mince mixture lengthways 

down the centre of a pastry rectangle. Brush the 

edges with some of the extra egg. Roll up to enclose 

the filling and cut into 8 pieces (see tip). Place on a 

prepared tray, seam-side down, and brush with 

extra egg. Repeat with the remaining mince 

ǼǛɫ���Ʋᕡ٪�Ƈ
��ɬ٪ƇǾƫ٪Ʋɫ��Ƈ٪ƲǍǍᕠ٪�ƇǯƲ٪ǌȉ�٪׃׀٪ǼǛǾ��Ʋ
٪

ȉ�٪�Ǿ�Ǜǳ٪ǍȉǳƫƲǾ٫ƇǾƫ٪ƤȉȉǯƲƫ٪�Ǖ�ȉ�ǍǕᕠ

5. Meanwhile, make the creamy gravy. Melt the 

butter in a saucepan over medium-high heat. 

�ƫƫ٫�ǕƲ٪ǌǳȉ��٪ƇǾƫ٪Ƥȉȉǯᕡ٪
�Ǜ��ǛǾǍᕡ٪ǌȉ�٪ׁع׀٪ǼǛǾ��Ʋ
٪

ȉ�٫�Ǿ�Ǜǳ٪�ǕƲ٪ǼǛɫ���Ʋ٪���Ǿ
٪ǍȉǳƫƲǾᕠ٪§Ʋƫ�ƤƲ٪�ǕƲ٪ǕƲƇ�٪

to low. Gradually stir in the stock and cream, stirring 

ƤȉǾ
�ƇǾ�ǳɬᕡ٪�Ǿ�Ǜǳ٪Ǜ�٪ƤȉǼƲ
٪�ȉ٪Ƈ٪
ǛǼǼƲ�ᕠ٪¯ǛǼǼƲ�ᕡ٪


�Ǜ��ǛǾǍ٫ȉƤƤƇ
ǛȉǾƇǳǳɬᕡ٪ǌȉ�٪ֿ٪ǼǛǾ��Ʋ٪ȉ�٪�Ǿ�Ǜǳ٪

�ǕǛƤǯƲǾƲƫ٫
ǳǛǍǕ�ǳɬᕠ٪¯ƲƇ
ȉǾᕡ٪�ǕƲǾ٪�ȉ��٪ǛǾ�ȉ٪

Ƈ٫
ǼƇǳǳ٫
Ʋ�ɥǛǾǍ٫ƣȉɦǳᕠ

6. ¯��ǛǾǯǳƲ٪�ǕƲ٪Ʋɫ��Ƈ٪�Ƈ�
ǳƲɬ٪ȉɥƲ�٪�ǕƲ٪Ǎ�Ƈɥɬ٪ƇǾƫ٪


Ʋ�ɥƲ٫ɦǛ�Ǖ٪�ǕƲ٪
Ƈ�
ƇǍƲ٪�ȉǳǳ
٪ƇǾƫ٪Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲ٪

ȉǾ٫�ǕƲ٪
ǛƫƲᕠ٪

Tips

+ Make sure the pastry 

Ǜ
٫��ȉ�Ʋ�ǳɬ٪�ǕƇɦƲƫᕡ٪

ƣ��٫
�Ǜǳǳ٪Ƥȉǳƫ٪ǌȉ�٪ƲƇ
ǛƲ�٪

handling. When rolling 

the pastry around the 

˚ǳǳǛǾǍᕡ٪ƫȉǾى�٪
��Ʋ�ƤǕ٪Ǜ�٪

ȉ�٫Ǜى�ǳǳ٪
Ǖ�ǛǾǯ٪ƣƇƤǯ٪

ƫ��ǛǾǍ٫ƣƇǯǛǾǍᕠ٪

+ %ȉǾى�٪ȉɥƲ�ǼǛɫ٪�ǕƲ٪

meatball mixture – just 

combine until everything 

is incorporated to keep 

Ǜ�٫�ƲǾƫƲ�ᕠ٪

+ Use a sharp knife to 

Ƥ��٫�ǕƲ٪
Ƈ�
ƇǍƲ٪�ȉǳǳ٪ǳȉǍ
ᕠ٪

A blunt knife will squash 

ȉ��٪�ǕƲ٪˚ǳǳǛǾǍᕠ٪

MAKES 48 |  PREP 30 MINS |  COOKING 25 MINS 

FINGER FOOD
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SERVES 12 |  PREP 30 MINS (+ COOLING) |  COOKING 20 MINS 

Layered Mexican dip

Ingredients

3 corncobs, husks and 

silk removed

1½ tsp Mexican chilli 

powder 

60ml (¼ cup) extra 

virgin olive oil

1 small red onion,  

finely chopped

1 tsp ground cumin

2 pinches of dried chilli 

flakes, plus extra,  

to serve

425g can black beans, 

rinsed, drained, 

6 small tomatoes, 

ǌǛǾƲǳɬ٫ƤǕȉ��Ʋƫ

ᔱᕐײ٪ɫ٪׀ᑸ׃Ǎ٪ǬƇ�٪�Ǜ��Ǜǳǳȉ٪

peppers, drained, 

finely chopped 

٪ǌ�Ʋ�Ǖ٪خ��Ƥ٪׳ᔲᕐح٪Ǽǳ־ֿׄ

ǳƲǼȉǾ٪Ǭ�ǛƤƲ

4 green shallots,  

finely chopped

2 bunches radishes,  

finely chopped

2 large avocados

½ tsp Tabasco sauce

¼ cup finely chopped 

fresh coriander leaves

2 x 200g blocks feta, 

crumbled 

2 x 230g pkt white  

corn tortilla strips

Method

1. Place the corncobs on a 

microwave-safe plate. Cover with 

plastic wrap and microwave on 

OǛǍǕ٫ǌȉ�٪ׂ٪ǼǛǾ��Ʋ
ᕠ

2. OƲƇ�٪Ƈ٪ƤǕƇ�Ǎ�Ǜǳǳ٪�ƇǾ٪ȉɥƲ�٪ǼƲƫǛ�Ǽ٪

heat. Combine the chilli powder and 


�٫׀�٪ȉǛǳ٪ǛǾ٪Ƈ٪ǳƇ�ǍƲ٪ƣȉɦǳᕠ٪§�ƣ٪�ǕƲ٪
�ǛƤƲ٪

ǼǛɫ���Ʋ٪Ƈǳǳ٪ȉɥƲ�٪�ǕƲ٪Ƥȉ�ǾƤȉƣ
ᕠ٪�ȉȉǯ٪

�ǕƲ٪Ƥȉ�ǾƤȉƣ
ᕡ٪���ǾǛǾǍᕡ٪ǌȉ�٪ׄ٪ǼǛǾ��Ʋ
٪

ȉ�٫�Ǿ�Ǜǳ٪ƣƲǍǛǾ
٪�ȉ٪ƤǕƇ�ᕠ٪½�ƇǾ
ǌƲ�٪�ȉ٪

Ƈ٫�ǳƇ�Ʋ٪ƇǾƫ٪
Ʋ�٪Ƈ
ǛƫƲ٪�ȉ٪Ƥȉȉǳᕠ٪

3. Meanwhile, heat 2 tsp remaining oil 

ǛǾ٪Ƈ٪ǌ�ɬǛǾǍ٪�ƇǾ٪ȉɥƲ�٪ǼƲƫǛ�ǼعǕǛǍǕ٪

ǕƲƇ�ᕠ٪�ȉȉǯ٪�ǕƲ٪ȉǾǛȉǾ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪ȉ�٪

�Ǿ�Ǜǳ٪
ȉǌ�ƲǾƲƫᕠ٪�ƫƫ٪�ǕƲ٪Ƥ�ǼǛǾ٪ƇǾƫ٪

ƤǕǛǳǳǛ٪ǌǳƇǯƲ
ᕠ٪�ȉȉǯ٪ǌȉ�٪ׁ־٪
ƲƤȉǾƫ
٪ȉ�٪

�Ǿ�Ǜǳ٪Ƈ�ȉǼƇ�ǛƤᕠ٪�ƫƫ٪�ǕƲ٪ƣǳƇƤǯ٪ƣƲƇǾ
٪

ƇǾƫ٪�ȉ

٪�ȉ٪ƤȉƇ�ᕠ٪§ƲǼȉɥƲ٪ǌ�ȉǼ٪�ǕƲ٪

heat and set aside to cool. 

4.Combine the tomato and peppers in 

Ƈ٪ƣȉɦǳᕠ٪¯ƲƇ
ȉǾᕠ٪½�ƇǾ
ǌƲ�٪�ȉ٪Ƈ٪
ǛƲɥƲ٪
Ʋ�٪

ȉɥƲ�٪Ƈ٪ƣȉɦǳ٪�ȉ٪ƫ�ƇǛǾ٪ƇǾɬ٪ƲɫƤƲ

٪Ǭ�ǛƤƲᕠ٪

5. Ä
Ʋ٪Ƈ٪
ǕƇ��٪ǯǾǛǌƲ٪�ȉ٪Ƥ��٪ƫȉɦǾ٪�ǕƲ٪

length of each cob close to the core 

�ȉ٫�ƲǼȉɥƲ٪�ǕƲ٪ǯƲ�ǾƲǳ
ᕠ٪¤ǳƇƤƲ٪�ǕƲ٪Ƥȉ�Ǿ٪

“The Christmassy colours of this dip looked so appealing  

amongst the party food spread.”

WAFFLEISO

ǯƲ�ǾƲǳ
٪ǛǾ٪Ƈ٪ƣȉɦǳᕠ٪�ƫƫ٪ֿ٪�ƣ
�٪ǳƲǼȉǾ٪

Ǭ�ǛƤƲ٪ƇǾƫ٪ǕƇǳǌ٪�ǕƲ٪
ǕƇǳǳȉ�ᕠ٪¯ƲƇ
ȉǾ٪

ƇǾƫ٫�ȉ

٪�ȉ٪ƤȉǼƣǛǾƲᕠ٪¯�ȉȉǾ٪�ǕƲ٪Ƥȉ�Ǿ٪

ǼǛɫ���Ʋ٪ǛǾ�ȉ٪�ǕƲ٪ƣƇ
Ʋ٪ȉǌ٪Ƈ٪ׁj٪׀ֿح٪Ƥخ��٪

glass serving bowl.  

6. ¯�ȉȉǾ٪�ǕƲ٪ƣƲƇǾ٪ǼǛɫ���Ʋ٪ȉɥƲ�٪�ǕƲ٪

Ƥȉ�Ǿ٪ǼǛɫ���Ʋᕡ٪ǌȉǳǳȉɦƲƫ٪ƣɬ٪�ǕƲ٪�ƇƫǛ
Ǖᕠ

7. ¤ǳƇƤƲ٪�ǕƲ٪ƇɥȉƤƇƫȉ٪ǛǾ٪Ƈ٪ƣȉɦǳᕠ٪�ƫƫ٪

�ǕƲ٪½ƇƣƇ
Ƥȉᕡ٪Ƥȉ�ǛƇǾƫƲ�ᕡ٪ׄ־Ǽǳ٪حᕔ٪Ƥخ��٪

ȉǌ٪�ƲǼƇǛǾǛǾǍ٪ǳƲǼȉǾ٪Ǭ�ǛƤƲ٪ƇǾƫ٪

remaining shallot. Season and stir 

�ȉ٫ƤȉǼƣǛǾƲᕠ٪¯�ȉȉǾ٪ȉɥƲ�٪�ǕƲ٪�ƇƫǛ
Ǖᕡ٪


��ƲƇƫǛǾǍ٪�ȉ٪ƤȉɥƲ�ᕠ٪½ȉ�٪ɦǛ�Ǖ٪�ǕƲ٪

�ȉǼƇ�ȉ٪ǼǛɫ���Ʋᕠ٪

8. Place the feta, remaining lemon 

Ǭ�ǛƤƲᕡ٪�ƲǼƇǛǾǛǾǍ٪ȉǛǳ٪ƇǾƫ٪׀٪�ƣ
�٪ɦƇ�Ʋ�٪

ǛǾ٫Ƈ٪ǌȉȉƫ٪��ȉƤƲ

ȉ�ᕠ٪¤�ȉƤƲ

٪�Ǿ�Ǜǳ٪

�ǕƲ٫ǼǛɫ���Ʋ٪Ǜ
٪
Ǽȉȉ�Ǖ٪ƇǾƫ٪Ƥ�ƲƇǼɬᕠ٪

%ȉǳǳȉ�٫ȉɥƲ�٪�ǕƲ٪�ȉǼƇ�ȉ٪ǳƇɬƲ�ᕡ٪ǍƲǾ�ǳɬ٪


��ƲƇƫǛǾǍ٪�ȉ٪ƤȉɥƲ�ᕠ٪¯��ǛǾǯǳƲ٪ɦǛ�Ǖ٪Ʋɫ��Ƈ٪

ƤǕǛǳǳǛ٪ǌǳƇǯƲ
ᕠ٪¯Ʋ�ɥƲ٪ɦǛ�Ǖ٪�ȉ��ǛǳǳƇ٪
��Ǜ�
ᕠ٪

Tip

+ tƇǯƲ٪�ǕǛ
٪��٪�ȉ٪ׁ٪Ǖȉ��
٪ƇǕƲƇƫᕠ٪

�ȉɥƲ�٫ɦǛ�Ǖ٪�ǳƇ
�ǛƤ٪ɦ�Ƈ�٪ƇǾƫ٪
�ȉ�Ʋ٪

ǛǾ٫�ǕƲ٪ǌ�ǛƫǍƲ٪�Ǿ�Ǜǳ٪�Ʋ/�Ǜ�Ʋƫᕠ





FINGER FOOD

15

Brie & cranberry  

muffin pan filo scrolls

Ingredients

100g butter, melted

6 sheets filo pastry 

200g triple cream 

brie wheel, cut into 

1cm-thick slices, 

	ǕƲǾ٫Ƥ�ȉ��ɦƇɬ�٪ǛǾ	ȉ٪

3cm pieces

٪ɦǕȉǳƲ٪خ��Ƥ٪״ᔱᕐح٪Ǎ־־ֿ

cranberry sauce

Method

1. Preheat oven to 220°C/200°C fan forced. Brush 

�ɦƲǳɥƲ٪ᑸ־Ǽǳ٪حᔱᕐ׳٪Ƥخ��٪Ǽ�ǌǌǛǾ٪�ƇǾ
٪ɦǛ�Ǖ٪Ƈ٪ǳǛ��ǳƲ٪ȉǌ٪

�ǕƲ٫ǼƲǳ�Ʋƫ٪ƣ���Ʋ�٪�ȉ٪Ǎ�ƲƇ
Ʋᕠ٪

2. ¤ǳƇƤƲ٪ֿ٪�Ƈ
��ɬ٪
ǕƲƲ�٪ȉǾ٪Ƈ٪ƤǳƲƇǾ٪ɦȉ�ǯ٪
��ǌƇƤƲᕠ٪

�ȉɥƲ�٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪
ǕƲƲ�
٪ɦǛ�Ǖ٪Ƈ٪ƤǳƲƇǾᕡ٪ƫ�ɬ٪�ƲƇ٪

�ȉɦƲǳᕡ٪�ǕƲǾ٪Ƈ٪ƫƇǼ�٪�ƲƇ٪�ȉɦƲǳ٪ح�ǕǛ
٪ɦǛǳǳ٪��ƲɥƲǾ�٪Ǜ�٪

ǌ�ȉǼ٪ƫ�ɬǛǾǍ٪ȉخ��ᕠ٪���
Ǖ٪�ǕƲ٪�Ƈ
��ɬ٪ɦǛ�Ǖ٪Ƈ٪ǳǛ��ǳƲ٪

ǼƲǳ�Ʋƫ٪ƣ���Ʋ�ᕠ٪F�ȉǼ٪ֿ٪ǳȉǾǍ٪
ǛƫƲᕡ٪ƫ�ƇǍ٪�ǕƲ٪�Ƈ
��ɬ٪

�Ǿ�Ǜǳ٫Ǜ�٪ǌȉ�Ǽ
٪ƇǾ٪ƇƤƤȉ�ƫǛȉǾعǳǛǯƲ٪
��Ǜ�٪Ƈƣȉ��٪׀ƤǼ٪ɦǛƫƲᕠ٪

���٪ǛǾ٪ǕƇǳǌ٪Ƥ�ȉ

ɦƇɬ
ᕠ٪

3. ¯�Ƈ��ǛǾǍ٪Ƈ�٪ֿ٪ƲǾƫᕡ٪ǍƲǾ�ǳɬ٪�ȉǳǳ٪�ǕƲ٪ǌǛǳȉ٪ǛǾ�ȉ٪Ƈ٪ǳȉȉ
Ʋ٪

ƤȉǛǳᕠ٪¤ǳƇƤƲ٪ǛǾ٪Ƈ٪��Ʋ�Ƈ�Ʋƫ٪Ǽ�ǌǌǛǾ٪�ƇǾᕠ٪¤ǳƇƤƲ٪׀٪ƣ�ǛƲ٪

�ǛƲƤƲ
٪ƇǾƫ٪ᔱᕐײ٪�
�٪ȉǌ٪Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲ٪ǛǾ٪ƣƲ�ɦƲƲǾ٪

�ǕƲ٫ǌǛǳȉ٪ǳƇɬƲ�

ɬȉ�٪ǼƇɬ٪ǾƲƲƫ٪�ȉ٪ǳȉȉح٪ƲǾ٪�ǕƲ٪ǌǛǳȉ٪

ǳƇɬƲ�
٫ƤƇ�Ʋǌ�ǳǳɬ٪�ȉ٪Ƈƫƫ٪�ǕƲ٪ǌǛǳǳǛǾǍ
٪ᕠ٪§Ʋ�ƲƇ�٪ɦǛ�Ǖ٪�ǕƲخ

�ƲǼƇǛǾǛǾǍ٪ǌǛǳȉ٪�ȉ��ǛȉǾ٪ƇǾƫ٪Ǽȉ�Ʋ٪ƣ�ǛƲ٪ƇǾƫ٪Ƥ�ƇǾƣƲ��ɬ٪


Ƈ�ƤƲᕠ٪§Ʋ�ƲƇ�٪ɦǛ�Ǖ٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪ǌǛǳȉ٪
ǕƲƲ�
ᕡ٪ƣ���Ʋ�ᕡ٪

ƣ�ǛƲ٪ƇǾƫ٪Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲ٪�ȉ٪Ƥ�ƲƇ�Ʋ٪ֿ׀٪ƤȉǛǳ
٪ǛǾ٪�ȉ�Ƈǳᕠ

4.�ƇǯƲ٪ǌȉ�٪ֿ׃٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ǍȉǳƫƲǾ٪ƇǾƫ٪Ƥ�Ǜ
�ᕠ٪

¯Ʋ�٫Ƈ
ǛƫƲ٪ǛǾ٪�ǕƲ٪�ƇǾ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪�ȉ٪Ƥȉȉǳ٪
ǳǛǍǕ�ǳɬᕡ٪

then serve.

MAKES 12 |  PREP 20 MINS |  COOKING 15 MINS 

Tip

+ ½ǕƲ
Ʋ٪Ƈ�Ʋ٪ƫƲǳǛƤǛȉ�
٪

served warm or even 

Ƥȉǳƫᕡ٪ǼƇǯǛǾǍ٪�ǕƲǼ٪

�Ʋ�ǌƲƤ�٪�ȉ٪��ƇǾ
�ȉ��٪�ȉ٪

Ƈ٫�Ǖ�Ǜ
�ǼƇ
٪�ǛƤǾǛƤ٪ȉ�٪Ǜǌ٪

ɬȉ�٪Ƈ�Ʋ٪ƣ�ǛǾǍǛǾǍ٪Ƈ٪�ǳƇ�Ʋᕠ

“Never used filo this way before. Scrunching and rolling it up  

around those yummy fillings was ingenious.”

BAKINGSELFIES



|

Ingredients Method

1.

2.

3.

4.

Tip

+



| |

Ingredients Method

1.

2.

3.

4.

5.

6.
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MAKES 36 PIECES |  PREP 40 MINS (+ COOLING) |  COOKING 15 MINS 

Salmon sushi tree 

Ingredients

645g (3 cups) sushi rice

ֿᑸ׃Ǽǳ٪حᔳᕐ״٪Ƥ�خ�٪���ǕǛ٪

seasoning

6 nori sheets

ᑸ־Ǎ٪حᔱᕐײ٪Ƥ�خ�٪�Ʋ�ƇǼƲ٪

seeds, toasted

ᔱᕐײ٪Ƥ��٪ƤǕȉ��Ʋƫ٪ǌ�Ʋ�Ǖ٪

continental parsley 

leaves

Kewpie Mayonnaise,  

	ȉ٪ǌǛǳǳ

300g (2 pieces) hot 

smoked salmon,  

�ǯǛǾ٪�ƲǼȉɥƲƫᕡ٪ǌǳƇǯƲƫ

1 large lemon rind strip, 

pith removed

Salmon roe, to decorate

Soy sauce and wasabi, 

to serve

Method

1. Cook the rice following packet directions. Drizzle 

over the sushi seasoning, then use a large metal 

spoon to combine. Set aside to cool completely. 

2. Cover the surface of a bamboo sushi mat with 

plastic wrap. Place 1 nori sheet on a chopping board. 

Use wet hands to spread 1½ cups rice in an even 

layer over the nori to cover completely.  

3. Combine the sesame seeds and parsley in a bowl, 

then sprinkle 2 tablespoonfuls evenly over the rice 

layer. Place the mat, plastic wrap-side down, on top 

of the rice mixture. Use the chopping board to 

ǛǾɥƲ��٫
ȉ٪�ǕƲ٪ǼƇ�٪Ǜ
٪�ǾƫƲ�ǾƲƇ�Ǖᕠ٪¯/�ƲƲ5Ʋ٪Ƈ٪ǳǛǾƲ٪

ȉǌ٫ǼƇɬȉǾǾƇǛ
Ʋ٪ƇǳȉǾǍ٪Ƈ٪ǳȉǾǍ٪ƲƫǍƲ٪ȉǌ٪�ǕƲ٪Ǿȉ�Ǜᕡ٪

ǳƲƇɥǛǾǍ٫Ƈ٫ׁƤǼ٪ǍƇ�٪ƇǳȉǾǍ٪�ǕƲ٪ƲƫǍƲ٪Ƥǳȉ
Ʋ
�٪�ȉ٪ɬȉ�ᕠ٪

���ƇǾǍƲ٫ȉǾƲع
Ǜɫ�Ǖ٪ȉǌ٪�ǕƲ٪
ƇǳǼȉǾ٪ǛǾ٪Ƈ٪ǳǛǾƲ٪ǾƲɫ�٪

�ȉ٫�ǕƲ٫ǼƇɬȉǾǾƇǛ
Ʋᕠ٪

4.Use the mat to roll up the rice and nori firmly to 

enclose the filling. Wrap the ends of the plastic wrap 

to create a firm log. Place the roll in the fridge. 

Repeat with the remaining nori, rice, sesame 

mixture, mayonnaise and salmon. 

5. Use a sharp knife to trim the ends of each roll, 

leaving the plastic wrap around the rolls. Cut each 

roll into 6 slices. Remove and discard the plastic.  

6. Arrange 11 pieces of the sushi on a serving platter. 

½ȉ�٪ɦǛ�Ǖ٪ƇǾȉ�ǕƲ�٪ᑹ٪�ǛƲƤƲ
ᕡ٪�ǕƲǾ٪ᑷᕡ٪׃ᕡ٪ׁ٪ƇǾƫ٪ֿ٪ȉǾ٪�ȉ�٪�ȉ٪

create a tree shape.  

7. Use a 5cm star pastry cutter to cut out a star from 

the lemon rind strip. Use a toothpick to secure to the 

top of the sushi tree. Decorate with salmon roe. 

Serve with soy sauce and wasabi.

Tip

+ Make the sushi to the 

ƲǾƫ٪ȉǌ٪
�Ʋ�٫ׂ٪��٪�ȉ٪Ƈ٪ƫƇɬ٪

ahead. Wrap in plastic 

ɦ�Ƈ�٪ƇǾƫ٫
�ȉ�Ʋ٪ǛǾ٪�ǕƲ٪

fridge. Continue from 


�Ʋ�٪׃٪ȉǾ٫�ǕƲ٪ƫƇɬ٪

ȉǌ٫
Ʋ�ɥǛǾǍᕠ
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Prawn & chorizo 

gazpacho shots

Ingredients

24 green prawns, 

peeled, deveined,  

tails intact

1 tbsp extra virgin  

olive oil

2 garlic cloves, crushed

2 chorizo, cut into  

24 slices

1 tbsp finely chopped 

fresh continental 

parsley leaves

Gazpacho

2 Lebanese cucumbers 

6 ripe roma tomatoes, 

coarsely chopped

330g jar whole roasted 

peppers, drained

1 small French shallot 

8 fresh mint leaves 

2 tbsp sherry vinegar

2 tbsp extra virgin  

olive oil

Method

1. To make the gazpacho, remove and discard the 

seeds from 1 cucumber. Finely chop and set aside. 

Peel and coarsely chop the remaining cucumber. 

Place in a food processor with the tomato, peppers, 

shallot, mint, vinegar and oil. Season. Process for 


٫ǼǛǾ��Ʋ׀٪ȉ�٪�Ǿ�Ǜǳ٪
Ǽȉȉ�Ǖᕡ٪
Ƥ�Ƈ�ǛǾǍ٪ƫȉɦǾ٪�ǕƲ٪
ǛƫƲ٪

of the processor. Pour the mixture into a fine sieve 

set over a large jug. Use the back of a spoon to press 

the mixture through sieve, discarding the solids. 

Cover the jug with plastic wrap and place in the 

fridge for 1 hour or until chilled. 

2. Meanwhile, place the prawns, oil and garlic in a 

bowl. Season, then toss to coat. Thread 1 prawn and 

1 chorizo slice each onto 24 metal or presoaked 

bamboo skewers. 

3. Heat a large frying pan over high heat. Cook 

�ǕƲ٫
ǯƲɦƲ�
٪ǌȉ�٪ֿ٪ǼǛǾ��Ʋ٪ƲƇƤǕ٪
ǛƫƲ٪ȉ�٪�Ǿ�Ǜǳ٪ǳǛǍǕ�ǳɬ٪

charred and just cooked through.  

4.Divide the gazpacho among 24 shot glasses. 

Sprinkle with the reserved chopped cucumber and 

the parsley. Place a skewer in each glass to serve.

MAKES 24 |  PREP 20 MINS (+ 1 HOUR CHILLING) |  COOKING 5 MINS 

“These looked so fancy and were absolutely delicious!”

HARMONYPUFFIN

Tips

+ Make the gazpacho 

��٫�ȉ٪ֿ٪ƫƇɬ٪ƇǕƲƇƫᕠ٪

¯�ȉ�Ʋ٫ǛǾ٪ƇǾ٪ƇǛ��ǛǍǕ�٪

container in the fridge. 

+ Marinate the prawns 

and thread onto skewers 

with the chorizo up to 


��٫Ǖȉ׀٪ƇǕƲƇƫᕠ
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Baked brie sunshine tart

Ingredients

2 sheets frozen puff 

pastry, just thawed

200g (10cm-diameter) 

brie wheel

2 tbsp store-bought 

sun-dried tomato 

pesto

1 egg, lightly whisked

1 tsp sesame seeds

Fresh thyme leaves,  

to serve

SERVES 6-8 |  PREP 20 MINS |  COOKING 30 MINS 

Method

1. Preheat oven to 200°C/180°C fan forced.  

Line a baking tray with baking paper.  

2. Use a plate as a guide to cut a 23cm-diameter 

ƫǛ
Ƥ٫ǌ�ȉǼ٪ֿ٪�Ƈ
��ɬ٪
ǕƲƲ�ᕠ٪¤ǳƇƤƲ٪ȉǾ٪�ǕƲ٪��Ʋ�Ƈ�Ʋƫ٪��Ƈɬᕠ٪

���٫�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪�Ƈ
��ɬ٪
ǕƲƲ�٪ǛǾ�ȉ٪Ƈ٪
ǳǛǍǕ�ǳɬ٪

ǳƇ�ǍƲ�٫ƫǛ
Ƥᕡ٪Ƥ���ǛǾǍ٪�ǛǍǕ�٪�ȉ٪�ǕƲ٪�Ƈ
��ɬ٪ƲƫǍƲ
٪

ᕠخ�ƤǼ٪ǛǾ٪ƫǛƇǼƲ�Ʋ׃׀Ƈƣȉ��٫ح

3. Place the brie wheel in the centre of the smaller 

pastry disc. Spread the pesto over the pastry 

Ƈ�ȉ�Ǿƫ٫�ǕƲ٪ƣ�ǛƲᕡ٪ǳƲƇɥǛǾǍ٪Ƈ٪׃ǼǼ٪ƣȉ�ƫƲ�٪Ƈ�٪�ǕƲ٪ƲƫǍƲᕠ٪

¤ǳƇƤƲ٪�ǕƲ٫ǳƇ�ǍƲ�٪�Ƈ
��ɬ٪ƫǛ
Ƥ٪ȉɥƲ�٪�ǕƲ٪�ȉ�ᕡ٪ǍƲǾ�ǳɬ٪

��ƤǯǛǾǍ٪Ǜ�٫�ǾƫƲ�٪�ǕƲ٪ƣ�ǛƲ٪
ȉ٪�ǕƲ�Ʋ٪Ƈ�Ʋ٪Ǿȉ٪ƇǛ�٪�ȉƤǯƲ�
ᕠ٪

Use a fork to prick the pastry around the base of the 

brie in a neat circle.  

4.Make cuts in the pastry from the base of the brie 

�ȉ٪�ǕƲ٪ƲƫǍƲ٪ȉǌ٪�ǕƲ٪�Ƈ
��ɬᕡ٪Ƈƣȉ��٪ֿᕠ׃ƤǼ٪Ƈ�Ƈ��ᕠ٪½ɦǛ
�٪

ƲƇƤǕ٪�ǛƲƤƲᕡ٪�ǕƲǾ٪��Ʋ

٪�ǕƲ٪ƲƫǍƲ٪ɦǛ�Ǖ٪Ƈ٪ǌȉ�ǯᕠ٪

5. Brush all over the pastry with the egg and 

sprinkle with the sesame seeds. Prick the pastry on 

�ȉ�٪ȉǌ٪�ǕƲ٪ƣ�ǛƲ٫ׁ٪�ǛǼƲ
ᕠ٪�ƇǯƲ٪ǌȉ�٪־ׁع׃׀٪ǼǛǾ��Ʋ
٪ȉ�٪

�Ǿ�Ǜǳ٪Ƥ�Ǜ
�٪ƇǾƫ٪ǍȉǳƫƲǾ٪ƣ�ȉɦǾ٪ح
ƲƲ٪�Ǜخ�ᕠ٪

6. Use a small sharp knife to cut off the pastry on top 

ȉǌ٪�ǕƲ٪ƣ�ǛƲᕡ٪
ǳǛƤǛǾǍ٪�ȉ٪�
Ʋ٪Ƈ
٪Ʋɫ��Ƈ٪ƫǛ��Ʋ�
ᕠ٪¯��ǛǾǯǳƲ٪

with thyme and serve immediately while the brie 

Ǜ
٫ɦƇ�Ǽ٪ƇǾƫ٪
�Ǜǳǳ٪
ȉǌ�ᕠ٪��ƲƇǯ٪ȉǌǌ٪�Ƈ
��ɬ٪�ɦǛ
�
٪�ȉ٪ƫǛ�٪

into the melted brie.

Tips

+ Check the tart halfway 

through baking and 

cover the pastry twists 

with foil if browning 

�ȉȉ٫/�ǛƤǯǳɬᕠ٪

+ ½ǕǛ
٪�Ƈ��٪ƤƇǾ٪ƣƲ٪

assembled (without 

ƣ��
ǕǛǾǍ٪ɦǛ�Ǖ٪ƲǍǍخ٪

ƇǾƫ٫
�ȉ�Ʋƫ٪ǛǾ٪�ǕƲ٪

ǌ�ǛƫǍƲ٫ǌȉ�٪��٪�ȉ٫ׂ٪Ǖȉ��
٪

before baking.

“Great recipe - clear instructions. This turned out just like the picture  

and tasted great. Good for a small party.”

MARGARET_THOMSON
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Caesar salad  

parmesan cups

Ingredients

30g parmesan, 

ǌǛǾƲǳɬ٫Ǎ�Ƈ	Ʋƫ

٪�ƲƇǯɬ	�Ǎ٪�ǛƲƤƲ٪־ׂ

bacon

90g (1 ½ cups) finely 

�Ǖ�ƲƫƫƲƫ٪ƣƇƣɬ٪

ǍƲǼ٫ǳƲ		�ƤƲ

ᔱᕐײ٪ƇɥȉƤƇƫȉᕡ٪ǌǛǾƲǳɬ٪

ƤǕȉ��Ʋƫ

٪	ƣȉ�ǍǕعȉ�Ʋ	�ƣ��٪	٪׀

ƤƇƲ�Ƈ�٪�ƇǳƇƫ٪ƫ�Ʋ��ǛǾǍ

Method

1. Preheat oven to 190°C/170°C fan forced.  

Line a baking tray with baking paper.  

2. Place 2 shot glasses, base-side up, on a 

ƤǳƲƇǾ٫
��ǌƇƤƲᕠ

3. Place 4 slightly heaped tablespoonfuls of 

parmesan onto the prepared tray, leaving a 4cm gap 

between each pile to allow for spreading. Use your 

fingers to shape the piles into 8cm-diameter rounds, 

creating an even layer. Bake for 7-8 minutes or until 

bubbling and lightly golden. Remove the tray from 

oven and let stand for a few seconds or until the 

parmesan discs start to firm up around the edges. 

4.Use an offset spatula to carefully transfer 


٫�Ƈ�ǼƲ׀ƇǾ٪ƫǛ
Ƥ
٪ǌ�ȉǼ٪�ǕƲ٪��Ƈɬ٪�ȉ٪�ǕƲ٪
Ǖȉ�٪ǍǳƇ

Ʋ
ᕡ٪

allowing them to drape over the bases. Use your 

hands to gently press and form a cup shape. Hold 

them in place for a few seconds to firm up, then lift 

off and place upside down on a wire rack to cool 

completely. Repeat with the remaining 2 parmesan 

discs. (If you find they are too firm, return the tray to 

the oven to soften slightly before transferring to the 

shot glasses to shape). 

5. Repeat with the remaining parmesan to make 

ֿׄ٫�Ƈ�ǼƲ
ƇǾ٪Ƥ��
٪ǛǾ٪�ȉ�Ƈǳ٪حɬȉ�٪ƤƇǾ٪�Ʋع�
Ʋ٪�ǕƲ٪
ƇǼƲ٪

baking paper each time). 

6. Cook the bacon in a frying pan over medium heat 

for 5 minutes or until crisp and golden. Transfer to a 

plate lined with paper towel to drain. Set aside to 

cool completely, then finely chop. 

7. Combine the lettuce and avocado in a bowl and 

add the dressing. Toss to coat. Divide the mixture 

evenly among the parmesan cups. Top with the 

bacon and serve immediately.

MAKES 16 |  PREP 20 MINS (+ COOLING) |  COOKING 30 MINS 

Tip

+ ½ǕƲ٪�Ǿ˚ǳǳƲƫ٪�Ƈ�ǼƲ
ƇǾ٪

cups are best used 

within 1 hour of making, 

but because they are 

Ƈ٫ǳǛ��ǳƲ٪˚ƫƫǳɬᕡ٪ɬȉ�٪ƤƇǾ٪

make them up to 


��٫Ǖȉׂ׀٪ƇǕƲƇƫᕠ٪ãȉى�ǳǳ٪

ǾƲƲƫ٪�ȉ٪و�Ʋǌ�Ʋ
Ǖى٪�ǕƲǼ٪

though. To do this, 

preheat oven to 

180°C/160°C fan forced. 

½��Ǿ٪Ƈ٪ǼǛǾǛ٪Ǽ�ǌ˚Ǿ٪

�ƇǾ٫��
ǛƫƲ٪ƫȉɦǾ٪ƇǾƫ٪

�ǳƇƤƲ٫�ǕƲ٪Ƥ��
٪ȉɥƲ�٪�ǕƲ٪

upturned holes, spaced 

apart so none are 

touching. Heat in the 

ȉɥƲǾ٪ǌȉ�٪٫׀ǼǛǾ��Ʋ
ᕠ٪½ǕƲɬ٪

may slide downwards a 

bit, but while still warm 

you can gently reshape 

them in the pan. 

Remove and cool on 

Ƈ٫ɦǛ�Ʋ٪�ƇƤǯᕠ٪Ä
Ʋ٪ɦǛ�ǕǛǾ٪

ֿ٫Ǖȉ��ᕠ



p39



Whether you’re entertaining a big or small group, there’s 

Ƈ٫�Ǖȉɦ٪�	ȉ��Ʋ�٪ǕƲ�Ʋ٪	ȉ٪ƤƲǾ	�Ʋ٪ɬȉ��٪ǌƲ�	ǛɥƲ٪ǌƲƇ�	٪Ƈ�ȉ�Ǿƫᕠ

Mains
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Apple & sage pork with 

thyme salt crackling

Ingredients

25g butter

1 French shallot, finely 

chopped

1 large Granny Smith 

apple, peeled, cut  

into 2cm pieces

1 tbsp brown sugar

1 tbsp chopped  

fresh sage leaves

60g (1 cup) fresh 

breadcrumbs

2kg rolled pork loin

1 tbsp sea salt flakes

1 tsp finely chopped 

fresh thyme leaves

Roasted baby carrots 

(see tip) and gravy,  

to serve

Method

1. Melt the butter in a frying pan over medium-high 

heat. Add the shallot and apple. Cook, stirring, for 

ׁ٫ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ǍȉǳƫƲǾᕠ٪�ƫƫ٪�ǕƲ٪
�ǍƇ�٪ƇǾƫ٪ֿ٪�ƣ
�٪

water. Cook, stirring, for 2 minutes or until the sugar 

dissolves. Bring to the boil, then reduce the heat to 

low. Simmer for 5 minutes or until caramelised.  

2. �ƫƫ٪�ǕƲ٪
ƇǍƲ٪ƇǾƫ٪Ƥȉȉǯ٪ǌȉ�٪ֿ٪ǼǛǾ��Ʋ٪ȉ�٪�Ǿ�Ǜǳ٪

slightly thickened. Transfer to a heatproof bowl 

ƇǾƫ٫
Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ׁ־٪ǼǛǾ��Ʋ
٪�ȉ٪Ƥȉȉǳᕠ

3. Add the breadcrumbs to the apple mixture. 

Season and stir to combine. 

4.¤�ƲǕƲƇ�٪ȉɥƲǾ٪�ȉ٪־׃׀᜶��᜶־ׁ׀إ٪ǌƇǾ٪ǌȉ�ƤƲƫᕠ٪

jǛǍǕ�ǳɬ٫Ǎ�ƲƇ
Ʋ٪Ƈ٪ɦǛ�Ʋ٪�ƇƤǯ٪ǛǾ٪Ƈ٪ǳƇ�ǍƲ٪�ȉƇ
�ǛǾǍ٪�ƇǾᕠ٪

5. Remove the string from the pork and unroll. Pat 

dry the rind with paper towel. Use a small sharp 

ǯǾǛǌƲ٪�ȉ٪
Ƥȉ�Ʋ٪�ǕƲ٪�ǛǾƫ٪Ƈ�٪ֿƤǼ٪ǛǾ�Ʋ�ɥƇǳ
ᕠ٪¤ǳƇƤƲ٪�ǕƲ٪

pork, skin-side down, on a chopping board. Slice 

crossways through the thickest part of the meat, 

being careful not to cut all the way through. Open 

ȉ��٪�ȉ٪ǌȉ�Ǽ٪ֿ٪ǳƇ�ǍƲ٪�ǛƲƤƲᕠ٪¤�Ʋ

٪�ǕƲ٪
��ǌǌǛǾǍ٪ȉɥƲ�٪

�ǕƲ٫�ȉ�ǯᕡ٪�ǕƲǾ٪�ȉǳǳ٪��٪�ȉ٪ƲǾƤǳȉ
Ʋᕠ٪½ǛƲ٪ɦǛ�Ǖ٪�ǾɦƇɫƲƫ٪

kitchen string at 3cm intervals to secure. Place on 

the prepared rack.  

6. �ȉǼƣǛǾƲ٪�ǕƲ٪
Ƈǳ�٪ƇǾƫ٪�ǕɬǼƲ٪ǛǾ٫Ƈ٫ƣȉɦǳᕡ٪�ǕƲǾ٪��ƣ٪Ƈǳǳ٪

ȉɥƲ�٪�ǕƲ٪�ȉ�ǯᕠ٪§ȉƇ
�٪�ǕƲ٪�ȉ�ǯ٪ǌȉ�٪־׀٪ǼǛǾ��Ʋ
ᕡ٪�ǕƲǾ٪

�Ʋƫ�ƤƲ٪�ǕƲ٪ȉɥƲǾ٪�ȉ٪ֿᑸ־᜶��᜶־ֿׄإ٪ǌƇǾ٪ǌȉ�ƤƲƫᕠ٪§ȉƇ
�٪ǌȉ�٪

Ƈ٪ǌ���ǕƲ�٪ֿ٫Ǖȉ��٪ׁ־٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪�ǕƲ٪Ǭ�ǛƤƲ
٪��Ǿ٪

clear when a skewer is inserted into the centre of 

the pork. Transfer to a serving platter and cover 

ǳȉȉ
Ʋǳɬ٪ɦǛ�Ǖ٪ǌȉǛǳᕠ٪¯Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ֿ־٪ǼǛǾ��Ʋ
٪�ȉ٪�Ʋ
�ᕠ٪

7. Slice the pork and serve with carrots and gravy.

SERVES 8 |  PREP 35 MINS (+ 30 MINS COOLING & 10 MINS RESTING)

COOKING 2 HOURS 

Tips

+ Roast the baby carrots 

alongside the pork, if 

you like. Add to the pan 

with the pork in the last 


ǼǛǾ��Ʋ٪־ׁ٪ȉǌ٪ƤȉȉǯǛǾǍᕠ

+ Dress up the pork with 

Ʋɫ��Ƈ٪
ƲƇ٪
Ƈǳ�٪˛ƇǯƲ
ᕡ٪

fresh thyme sprigs and 

˚ǾƲǳɬ٪Ǎ�Ƈ�Ʋƫ٪ǳƲǼȉǾ٪�ǛǾƫᕡ٪

if you like.
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Creamy French onion  

& mushroom strudel
SERVES 8 |  PREP 25 MINS (+ COOLING) |  COOKING 50 MINS 

Ingredients

2 tbsp extra virgin  

olive oil

400g portobello 

mushrooms,  

thickly sliced

400g cup mushrooms, 

thickly sliced

3 garlic cloves, crushed

2 tsp chopped fresh 

thyme leaves,  

plus extra, to serve

3 sheets frozen puff 

pastry, just thawed 

٪F�ƲǾƤǕ٪خ��Ƥ٪ײᔱᕐح٪Ǎ־ֿׂ

onion dip

200g camembert, cut 

into 16-18 wedges

1 egg, lightly whisked

Cranberry jelly, to serve

Method

1. Preheat oven to 220°C/200°C fan forced.  

2. Heat a little of the oil in a large frying pan over 

medium-high heat. In batches, arrange a single layer 

of mushrooms in the pan. Cook, without stirring, for 


٫ǼǛǾ��Ʋ׀٪ȉ�٪�Ǿ�Ǜǳ٪ǍȉǳƫƲǾᕠ٪½��Ǿ٪ȉɥƲ�٪�ǕƲ٪Ǽ�
Ǖ�ȉȉǼ
٪

and cook for a further 2 minutes or until golden and 

ƇǾɬ٪ǳǛ/�Ǜƫ٪ǕƇ
٪ƲɥƇ�ȉ�Ƈ�Ʋƫᕠ٪½�ƇǾ
ǌƲ�٪�ȉ٪Ƈ٪ǳƇ�ǍƲ٪ƣȉɦǳᕠ٪

Repeat with the remaining oil and mushrooms, in 

batches, adding the garlic and thyme in the last 

minute of the final batch. Set aside to cool completely. 

3. Place a 40cm-long sheet of baking paper on the 

kitchen bench and top with 1 sheet of the pastry. 

Cut a second sheet of pastry in half and place 

ǾƲɫ�٫�ȉ٪�ǕƲ٪ǌǛ�
�٪
ǕƲƲ�ᕡ٪
ǳǛǍǕ�ǳɬ٪ȉɥƲ�ǳƇ��ǛǾǍ٪ƣɬ٪

Ƈƣȉ��٫ֿƤǼᕡ٪�ȉ٪ǼƇǯƲ٪Ƈ٪ǳȉǾǍ٪
ǕƲƲ�ᕠ٪¤�Ʋ

٪�ǕƲ٪

overlapping join to seal together.  

4. Spread half of the dip lengthways onto the centre 

third of the pastry, leaving a 3cm border at each end. 

Arrange the cooled mushroom mixture on top of the 

dip, leaving any liquid behind in the bowl. Arrange 

the camembert over the mushroom mixture, tucking 


ȉǼƲ٪ȉǌ٪�ǕƲǼ٪ǛǾ٪�ǾƫƲ�٪�ǕƲ٪Ǽ�
Ǖ�ȉȉǼ
ᕠ٪½ȉ�٪ɦǛ�Ǖ٪

dollops of the remaining dip. Fold 1 side of the 

�Ƈ
��ɬ٫ȉɥƲ�٪�ǕƲ٪ǌǛǳǳǛǾǍᕠ٪���
Ǖ٪�ǕƲ٪ȉ��ȉ
Ǜ�Ʋ٪
ǛƫƲ٪ȉǌ٪�ǕƲ٪

pastry with egg. Fold the remaining pastry side over 

the filling, slightly overlapping to enclose the filling.  

5. Cut the remaining pastry sheet into 1cm-thick 

strips. On a flat surface, weave the strips together 

�ȉ٫ǌȉ�Ǽ٪Ƈ٪ǳƇ�ǍƲ٪
ǕƲƲ�٪ح
ƲƲ٪�Ǜخ�ᕠ٪¤ǳƇƤƲ٪ȉɥƲ�٪�ǕƲ٪�ȉ�٪

ȉǌ٫�ǕƲ٪
���ƫƲǳ٪�ȉ٪ƤȉɥƲ�ᕠ٪½�ǛǼ٪�ǕƲ٪ƲƫǍƲ
٪ƇǾƫ٪��Ƥǯ٪

�ǾƫƲ�٪�ǕƲ٪
���ƫƲǳᕠ٪���
Ǖ٪�ǕƲ٪�Ƈ
��ɬ٪ɦǛ�Ǖ٪ƲǍǍᕠ٪

�Ƈ�Ʋǌ�ǳǳɬ٪ǳǛǌ�٪�ǕƲ٪
���ƫƲǳ٪
�Ǜǳǳ٪ȉǾ٪�ǕƲ٫�Ƈ�Ʋ�٪ȉǾ�ȉ٪Ƈ٪

ǳƇ�ǍƲ٪ƣƇǯǛǾǍ٪��Ƈɬᕠ٪�ƇǯƲ٪ǌȉ�٪٫־ׁع׃׀ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪

golden brown. Set aside on the tray to cool slightly.  

6. Slice the strudel, sprinkle with extra thyme and 

serve with cranberry jelly.

Tips

+ Mushrooms hold a lot 

of water, which can 

make the strudel soggy. 

After frying, drain off 

ƇǾɬ٫ǼȉǛ
���Ʋ٪�ǕƇ�٪

accumulates in the bowl. 

Also cool completely so 

no heat transfers to the 

pastry while assembling.

+ We decorated the 

strudel with a woven 

sheet of pastry. If you 

don’t wish to weave, 

ɬȉ�٫ƤƇǾ٪�
Ʋ٪Ƈ٪�Ƈ
��ɬ٪

cutter to cut out shapes 

�ȉ٫ƫƲƤȉ�Ƈ�Ʋ٪ǛǾ
�ƲƇƫᕠ

+ Make this up to 1 day 

ahead. Undercook it 

slightly so the pastry 

doesn’t go too dark in 

the oven the second 

�ǛǼƲ٪Ƈ�ȉ�Ǿƫᕠ٪½ȉ٪ƫȉ٪�ǕǛ
ᕡ٪

Ƥȉȉǯ٪�ǕƲ٫
���ƫƲǳᕡ٪�ǕƲǾ٪

transfer to a wire rack to 

cool completely. Cover 

ƇǾƫ٪�Ʋǌ�ǛǍƲ�Ƈ�Ʋᕠ٪½ȉ٪

reheat, take out of the 

ǌ�ǛƫǍƲ٪ׁ٫־ǼǛǾ��Ʋ
٪ƣƲǌȉ�Ʋ٪

cooking, then bake in a 

180°C/160°C fan forced 

ǌȉ�٪ֿ־׀ع׃٪ǼǛǾ��Ʋ
ᕠ



| |

Ingredients Method

1.

2.

3.

4.

5.

6.
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Maple roast turkey with 

gingerbread stuffing 

Ingredients

2 tsp smoked paprika

ᑸ־Ǽǳ٪حᔱᕐ׳٪Ƥ�خ�٪ǼƇ�ǳƲ٪

�ɬ���

ᑸ־Ǽǳ٪حᔱᕐ׳٪Ƥ�خ�٪Ʋɫ	�Ƈ٪

virgin olive oil

ׂǯǍ٪ɦǕȉǳƲ٪	��ǯƲɬ

6 parsnips, peeled, 

halved lengthways

1 whole small kent 

��Ǽ�ǯǛǾᕡ٪ƫƲ�ƲƲƫƲƫᕡ٪

Ƥ�	٪ǛǾ	ȉ٪ֿᕠ׃ƤǼع	ǕǛƤǯ٪

wedges

ֿ٪ƣ�ǾƤǕ٪ƣƇƣɬ٪ƤƇ��ȉ	�ᕡ٪

�Ƥ��ƣƣƲƫ

٪ǍƇ�ǳǛƤ٪ƤǳȉɥƲ�ᕡ٪־ֿ

�Ǿ�ƲƲǳƲƫ

ֿ٪Ƥ��٪ǌǛ�Ǽǳɬ٪�ƇƤǯƲƫ٪

ɦƇ	Ʋ�Ƥ�Ʋ��٪���ǛǍ�

٪Ʋƫ	�ƫ�ɬ٪�ȉƇ٪خ��Ƥ٪׳ᔱᕐح٪Ǎ־ׄ

ƇǳǼȉǾƫ�ᕡ٪ƤȉƇ��Ʋǳɬ٪

ƤǕȉ��Ʋƫ

Gravy, to serve 

Gingerbread stuffing

٪�Ƈ	Ʋɫ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

virgin olive oil

1 large brown onion, 

ƤǕȉ��Ʋƫ

ׁ٪ǍƇ�ǳǛƤ٪ƤǳȉɥƲ�ᕡ٪Ƥ���ǕƲƫ

ֿ٪	ƣ��٪ǌǛǾƲǳɬ٪ƤǕȉ��Ʋƫ٪

ǌ�Ʋ�Ǖ٪�ƇǍƲ٪ǳƲƇɥƲ�

٪Ǎ٪ƣƲƲǌ٪�Ƈ��ƇǍƲ־׃׀

ǼǛǾƤƲ

٪ƣ��٪ǌǛǾƲǳɬ٪ƤǕȉ��Ʋƫ	٪׀

ǌ�Ʋ�Ǖ٪ƤȉǾ	ǛǾƲǾ	Ƈǳ٪

parsley leaves

200g gingerbread men, 

ƤȉƇ��Ʋǳɬ٪ƤǕȉ��Ʋƫ

Method

1. To make the gingerbread stuffing, 

heat the oil in a large frying pan over 

medium-high heat. Add the onion, 

garlic and sage. Cook, stirring 

occasionally, for 4 minutes or until 

softened. Transfer to a large bowl. 

¯Ʋ�٫Ƈ
ǛƫƲ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪�ȉ٪Ƥȉȉǳ٪
ǳǛǍǕ�ǳɬᕠ٪

2. Add the sausage mince, parsley 

ƇǾƫ٫ǍǛǾǍƲ�ƣ�ƲƇƫᕠ٪¯ƲƇ
ȉǾ٪ƇǾƫ٪ǼǛɫ٪

ɦƲǳǳ٫�ȉ٪ƤȉǼƣǛǾƲᕠ٪

3. Preheat oven to 240°C/220°C 

ǌƇǾ٫ǌȉ�ƤƲƫᕠ٪

4.Combine the paprika, 2 tbsp maple 

syrup and 2 tbsp oil in a small bowl. 

Season. Remove and discard the neck 

from the turkey. Pat dry the turkey 

inside and out with paper towel. 

Loosely fill the neck cavity with some 

stuffing. Use toothpicks to secure the 

skin over the neck cavity to enclose. 

FǛǳǳ٫�ǕƲ٪ǳƇ�ǍƲ٪ƤƇɥǛ�ɬ٪ɦǛ�Ǖ٫�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪

stuffing. Secure the skin over the 

cavity with toothpicks. Tie the legs 

�ȉǍƲ�ǕƲ�٪ɦǛ�Ǖ٪�ǾɦƇɫƲƫ٪ǯǛ�ƤǕƲǾ٪
��ǛǾǍᕠ٪

Tuck the wings under the turkey, then 

place the turkey in a large roasting 

�ƇǾᕠ٪���
Ǖ٪ɦǛ�Ǖ٪�ǕƲ٪�Ƈ��ǛǯƇ٪ǼǛɫ���Ʋᕡ٪

then cover tightly with greased foil. 

5. Place the turkey in the oven and 

immediately reduce to 180°C/160°C 

ǌƇǾ٪ǌȉ�ƤƲƫᕠ٪§ȉƇ
�٪ǌȉ٫׀�٫Ǖȉ��
ᕠ

6. Meanwhile, grease 2 large baking 

trays and line with baking paper. 

Arrange the vegetables and garlic 

cloves on the prepared tray. Drizzle 

over the remaining maple syrup 

ƇǾƫ٫ȉǛǳᕠ٪¯ƲƇ
ȉǾ٪ƇǾƫ٪�ȉ

٪�ȉ٪ƤȉƇ�ᕠ٪

7. Remove the foil. Roast the turkey 

and vegetables, basting the turkey 

every 20 minutes, for 1 hour or until 

the turkey is golden, the juices run 

clear when a skewer is inserted into 

Ƈ٫�ǕǛǍǕ٪ƇǾƫ٪�ǕƲ٪ɥƲǍƲ�ƇƣǳƲ
٪Ƈ�Ʋ٪
�ǛƤǯɬ٪

and tender. Remove from the oven. 

Cover the turkey loosely with foil and 


Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ֿ׃٪ǼǛǾ��Ʋ
٪�ȉ٪�Ʋ
�ᕠ٪

8. Transfer the vegetables to a large 

serving plate. Scatter over the 

watercress and almonds. Gently toss. 

Remove the toothpicks, then place the 

turkey on top and serve with gravy. 

SERVES 10 |  PREP 1 HOUR (+ 15 MINS RESTING) |  COOKING 3 HOURS 5 MINS
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Roast veg & camembert 

pastry wreath

Ingredients

2 tbsp extra virgin  

olive oil 

2 tsp chopped fresh 

thyme leaves

2 garlic cloves, crushed

700g kent pumpkin, 

peeled, deseeded,  

cut into 2cm pieces

1 small red capsicum, 

deseeded, chopped

1 small fennel, trimmed, 

cut into thin wedges

4 sheets frozen puff 

pastry, partially 

thawed

200g camembert,  

cut into 12 wedges 

1 egg, lightly whisked 

250g cocktail truss 

tomatoes, cut into 

small bunches

Fresh basil leaves,  

to serve 

Method

1. Preheat oven to 200°C/180°C fan forced.  

Line 2 large baking trays with baking paper.  

2. Combine the oil, thyme and garlic in a large bowl. 

Add the pumpkin, capsicum and fennel. Season and 

toss to combine. Place on 1 prepared tray and roast 

for 25 minutes or until tender. Set aside on the tray 

to cool completely.  

3. Meanwhile, join the pastry sheets together to 

form 1 large square on the remaining prepared tray 

(the pastry will overhang). Cut a 30cm-diameter 

ƤǛ�ƤǳƲ٪ǌ�ȉǼ٪�ǕƲ٫�Ƈ
��ɬ٪
/�Ƈ�Ʋᕡ٪�Ʋ
Ʋ�ɥǛǾǍ٪�ǕƲ٪ȉǌǌƤ��
ᕠ٪

¯Ƥȉ�Ʋ٪Ƈ٪ֿׁƤǼ٫ƤǛ�ƤǳƲ٪ǛǾ٪�ǕƲ٪ǼǛƫƫǳƲᕡ٪ƣƲǛǾǍ٪ƤƇ�Ʋǌ�ǳ٪

Ǿȉ�٫�ȉ٪Ƥ��٪Ƈǳǳ٫�ǕƲ٪ɦƇɬ٪�Ǖ�ȉ�ǍǕᕠ٪Ä
Ʋ٪Ƈ٪
ǼƇǳǳ٪ǯǾǛǌƲ٪

�ȉ٫Ƥ��٪�ǕƲ٪ֿׁƤǼ٪ƤǛ�ƤǳƲ٪ǛǾ�ȉ٪ᑸ٪ɦƲƫǍƲ
ᕡ٪ǳƲƇɥǛǾǍ٪�ǕƲ٪

circle intact.  

4. Increase the oven to 220°C/200°C fan forced.  

5. Arrange two-thirds of the camembert around 

�ǕƲ٫ƲƫǍƲ٪ȉǌ٪�ǕƲ٪�Ƈ
��ɬᕡ٪ǳƲƇɥǛǾǍ٪Ƈ٪׀ƤǼ٪ƣȉ�ƫƲ�ᕠ٪

½ȉ�٫ɦǛ�Ǖ٫�ǕƲ٪�ȉƇ
�٪ɥƲǍƲ�ƇƣǳƲ
٪ƇǾƫ٪�ƲǼƇǛǾǛǾǍ٪

camembert. Fold up the border to meet the filling. 

Fȉǳƫ٫�ǕƲ٪ᑸ٪ɦƲƫǍƲ
٪ȉ��ɦƇ�ƫ
٪�ȉ٪ƤȉɥƲ�٪�ǕƲ٪ǌǛǳǳǛǾǍ٪ƇǾƫ٪

join the pastry edge. Brush the pastry with egg.  

6. Ä
Ʋ٪Ƈ٪ׂƤǼ٪
�Ƈ�٪�Ƈ
��ɬ٪Ƥ���Ʋ�٪�ȉ٪Ƥ��٪ᑸ٪
�Ƈ�
٪ǌ�ȉǼ٪

the reserved pastry offcuts. Place on the points 

ȉǌ٫�ǕƲ٪�Ƈ
��ɬ٪ɦƲƫǍƲ
ᕠ٪���
Ǖ٪�ǕƲ٪�Ƈ
��ɬ٪ɦǛ�Ǖ٪ƲǍǍᕠ٪

Bake for 30 minutes or until the pastry is golden, 

ƇƫƫǛǾǍ٪�ǕƲ٫�ȉǼƇ�ȉƲ
٪Ƈ�ȉ�Ǿƫ٪ƲƫǍƲ٪ȉǌ٪�ǕƲ٪��Ƈɬ٪ǛǾ٪

�ǕƲ٫ǳƇ

٫ǼǛǾ��Ʋ׃٪�٪ȉǌ٪ƤȉȉǯǛǾǍᕠ٪§ƲǼȉɥƲ٪ǌ�ȉǼ٪�ǕƲ٪

ȉɥƲǾ٪ƇǾƫ٪
Ʋ�٪Ƈ
ǛƫƲ٪ȉǾ٪�ǕƲ٫��Ƈɬ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
ᕠ٪

7. Transfer the wreath to a serving platter and 

arrange the tomatoes and basil on and around 

�ǕƲ٫ɦ�ƲƇ�Ǖᕠ٪¯ƲƇ
ȉǾ٪ƇǾƫ٪
Ʋ�ɥƲᕠ٪

SERVES 6 |  PREP 30 MINS (+ COOLING) |  COOKING 55 MINS 

Tip

+ Ä
Ʋ٪ƫǛǌǌƲ�ƲǾ�٪

ɥƲǍƲ�ƇƣǳƲ
٪ǌȉ�٪�ǕƲ٪˚ǳǳǛǾǍ٪

if you like, such as 


ɦƲƲ�٫�ȉ�Ƈ�ȉᕡ٪ƫǛǌǌƲ�ƲǾ�٪

coloured capsicums and 

cherry tomatoes.
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SERVES 15-20 |  PREP 30 MINS (+ 15 MINS RESTING) |  COOKING 1 HOUR 30 MINS 

Hot honey glazed ham

Ingredients

250ml (1 cup) honey 

ᑸ־Ǽǳ٪حᔱᕐ׳٪Ƥ�خ�٪��Ǜ�ƇƤǕƇ٪

ƤǕǛǳǳǛ٪�Ƈ�ƤƲ

٪�Ƈ��ǳƲ٪ƤǛƫƲ٪��	٪׀

ɥǛǾƲǍƇ�

ֿ٪	��٪ƫ�ǛƲƫ٪ƤǕǛǳǳǛ٪ǌǳƇǯƲ�٪

ᑸعᑹǯǍ٪ɦǕȉǳƲ٪�ǼȉǯƲƫ٪

ǳƲǍ٪ǕƇǼ٪

§ǛƣƣȉǾᕡ٪ǼǛɫƲƫ٪ǌ�Ʋ�Ǖ٪

ƤǕǛǳǳǛƲ�٪ƇǾƫ٪ǌ�Ʋ�Ǖ٪

ǕƲ�ƣ�ᕡ٪	ȉ٪ƫƲƤȉ�Ƈ	Ʋ٪

٪خǛȉǾƇǳ	�ȉح

Method

1. Preheat oven to 170°C/150°C fan forced.  

Line a large roasting pan with baking paper.  

2. Combine the honey, sriracha, vinegar and dried 

chilli in a bowl.  

3. Use a small sharp knife to cut around the shank, 

about 10cm from the end. Run the knife around the 

edge of the ham. Gently lift the rind off in 1 piece 

ƣɬ٫��ǾǾǛǾǍ٪ɬȉ��٪˚ǾǍƲ�
٪ƣƲ�ɦƲƲǾ٪�ǕƲ٪�ǛǾƫ٪ƇǾƫ٪�ǕƲ٪

fat. Score the fat at 1cm intervals across the ham. 

Ý�Ƈ�٪�ǕƲ٪
ǕƇǾǯ٪ƲǾƫ٪ǛǾ٪ǌȉǛǳᕠ٪¤ǳƇƤƲ٪�ǕƲ٪ǕƇǼ٪ǛǾ٫�ǕƲ٪

prepared pan. Pour 750ml (3 cups) water into 

�ǕƲ٫ƣƇ
Ʋ٪ȉǌ٪�ǕƲ٪�ƇǾᕠ٪

4.Brush one-third of the honey glaze over the ham. 

Bake the ham, brushing with more glaze every 


٫ǼǛǾ��Ʋ־ׁᕡ٪ǌȉ�٪ֿ٪Ǖȉ��٪ׁ־٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪�ǕƲ٪ǕƇǼ٪

is warmed through and the surface is sticky and 

ƤƇ�ƇǼƲǳǛ
Ʋƫᕠ٪§ƲǼȉɥƲ٪ǌ�ȉǼ٪�ǕƲ٪ȉɥƲǾ٪ƇǾƫ٫
Ʋ�٪Ƈ
ǛƫƲ٪

ǌȉ٫׃�٫ֿǼǛǾ��Ʋ
٪�ȉ٪�Ʋ
�ᕠ٪

5. Remove the foil from the ham hock. Wrap the 

hock with ribbon and decorate with fresh chillies 

and herbs, if using. 

Tips

+ Prepare the glaze up 

�ȉ٫Ƈ٪ƫƇɬ٪ƇǕƲƇƫᕠ٪tǛɫ٪

together the honey, 

sriracha, vinegar and 

chilli and store, covered, 

at room temperature. 

+ You can also remove 

the rind and score the 

ǕƇǼ٪Ƈ٫ƫƇɬ٪ƇǕƲƇƫᕠ٪e�
�٪

lay the rind back over 

the ham and store in a 

ham bag in the fridge. 

Then on Christmas Day 

all you have to do is 

brush the ham with 

�ǕƲ٫ǍǳƇ5Ʋ٪ƇǾƫ٫ƣƇǯƲᕠ

“The sweetness of the hot honey glaze went so well with the saltiness  

of the ham and the spicy kick really cut through the richness.”

VIOLAPARMESAN
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Summer barbecue  

prawn platter 

Ingredients

400g (2 cups) black rice

٪�ǾǌǳȉɦƲ��٪خ��Ƥ٪״ᔱᕐح٪Ǎ־ׂ

seeds 

٪Ƈ��ǳƲ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

ƤǛƫƲ�٪ɥǛǾƲǍƇ�

2 tsp caster sugar

ֿ٪	��٪�ƲƇ٪�Ƈǳ	٪ǌǳƇǯƲ�

ֿ٪ƣ�ǾƤǕ٪�ƇƫǛ�ǕƲ�ᕡ٪

quartered

�Ƈ	�Ʋ�Ǜ٪خ��Ƥ٪׳ᔱᕐح٪Ǎ־ׄ

�ƣ��٪ƣ�ȉɦǾ٪��ǍƇ	٪׀

ֿ٪	ƣ��٪ǕƇ�Ǜ��Ƈ٪�ƲƇ�ȉǾǛǾǍ

٪�Ƈ	Ʋɫ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

ɥǛ�ǍǛǾ٪ȉǳǛɥƲ٪ȉǛǳ

٪ǳƇ�ǍƲ٪Ǎ�ƲƲǾ٪ǯǛǾǍ٪׀ׁ

��ƇɦǾ�ᕡ٪�ƲƲǳƲƫᕡ٪

ƫƲɥƲǛǾƲƫᕡ٪	ƇǛǳ�٪ǛǾ	ƇƤ	

�ǼƇǾǍȉƲ٪׀

ֿ٪�ǼƇǳǳ٪�ǛǾƲƇ��ǳƲᕡ٪

�ƲƲǳƲƫᕡ٪Ƥȉ�Ʋƫᕡ٪Ƥ�	٪ǛǾ	ȉ٪

ǳȉǾǍ٪ɦƲƫǍƲ�

��ƣ�ǾƤǕƲ�٪Ƈ��Ƈ�ƇǍ٪׀

ֿ٪ǳƇ�ǍƲ٪�Ʋƫ٪ƤƇ��ǛƤ�Ǽᕡ٪

ƫƲ�ƲƲƫƲƫᕡ٪Ƥ�	٪ǛǾ	ȉ٪

	ǕǛƤǯ٪�	�Ǜ��

ֿ٪ǳƇ�ǍƲ٪�Ʋƫ٪ȉǾǛȉǾᕡ٪Ƥ�	٪

ǛǾ	ȉ٪	ǕǛƤǯ٪ɦƲƫǍƲ�

ֿ٪ƇɥȉƤƇƫȉᕡ٪Ƥ�	٪ǛǾ	ȉ٪

1cm pieces

ƣ��٪ǌ�Ʋ�Ǖ٪ǳƲǼȉǾ٪Ǭ�ǛƤƲ	٪׀

Method

1. Cook the rice following packet 

directions. Season and stir through 

�ǕƲ٫
�ǾǌǳȉɦƲ�٪
ƲƲƫ
ᕠ٪

2. Combine the vinegar, caster sugar, 

salt and radish in a bowl. Set aside, 

�ȉ

ǛǾǍ٪ȉƤƤƇ
ǛȉǾƇǳǳɬᕡ٪ǌȉ�٪ׁ٫־ǼǛǾ��Ʋ
٪

�ȉ٫�ǛƤǯǳƲᕠ٪

3. Meanwhile, line a tray with baking 

paper. Cook the pepitas in a frying pan 

over medium-high heat, tossing, for 

ׁ٫ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪�ȉƇ
�Ʋƫᕠ٪¯��ǛǾǯǳƲ٪

ɦǛ�Ǖ٪�ǕƲ٪ƣ�ȉɦǾ٪
�ǍƇ�٪ƇǾƫ٪
ƲƇ
ȉǾ٫ɦǛ�Ǖ٪


Ƈǳ�ᕠ٪�ȉȉǯᕡ٪
�Ǜ��ǛǾǍᕡ٪ǌȉ�٪٫׀ǼǛǾ��Ʋ
٪ȉ�٪

until caramelised. Transfer the pepita 

ǼǛɫ���Ʋ٪�ȉ٪�ǕƲ٪��Ʋ�Ƈ�Ʋƫ٪��Ƈɬ٫ƇǾƫ٪


Ʋ�٫Ƈ
ǛƫƲ٪�ȉ٪Ƥȉȉǳ٪ƤȉǼ�ǳƲ�Ʋǳɬᕠ٪��ƲƇǯ٪

into small pieces.  

4.Combine the harissa and 2 tbsp oil 

in a bowl. Add the prawns and toss to 

coat. Starting from the tail end, thread 

the prawns onto 32 large metal or 

presoaked bamboo skewers. Cut the 

cheeks from the mangoes, discarding 

the seeds. 

5. Preheat a barbecue hotplate and 

grill on medium-high.  

6. Cook the mango and pineapple, 

���ǾǛǾǍᕡ٪ǌȉ�٪ׂ٫ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ƤǕƇ��Ʋƫᕠ٪

Transfer to a tray. Cover to keep warm.  

7. Cook the asparagus and prawns, 

turning occasionally, for 3 minutes or 

until the asparagus is just tender and 

prawns are just cooked through. 

Transfer to the tray.  

8. Cook the capsicum and onion for 

ׁ٫ǼǛǾ��Ʋ
٪ƲƇƤǕ٪
ǛƫƲ٪ȉ�٪�Ǿ�Ǜǳ٪ƤǕƇ��Ʋƫᕠ

9. Drain the radish pickle, reserving 


�ǛƤǯǳǛǾǍ٪ǳǛ/�Ǜƫᕠ٪½ȉ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ
٪�ǕƲ٪

avocado and lemon juice in a bowl. 

¯�Ǜ�٫�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪ȉǛǳ٪ǛǾ�ȉ٪�ǕƲ٪�Ʋ
Ʋ�ɥƲƫ٪

�ǛƤǯǳǛǾǍ٪ǳǛ/�Ǜƫᕠ٪

10. Cut the mango into wedges. Spoon 

the rice mixture onto a large serving 

plate. Top with the fruit, vegetables, 

prawns and avocado mixture. Drizzle 

over the dressing. Sprinkle with pepitas.

SERVES 8 |  PREP 10 MINS (+ 30 MINS PICKLING) |  COOKING 30 MINS 

“So fresh and so colourful, this plate was a great mix of  

summer fruit, veg and seafood.”

DANI.BROUGHAM
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Sides
Colourful, fresh and crunchy, this extra special 

line-up will bring your summer spread together. 





SERVES 8 |  PREP 30 MINS |  COOKING 10 MINS 

Layered pasta salad

Ingredients

315g (3 cups) dried 

elbow pasta

2 tsp extra virgin  

olive oil

4 middle bacon rashers, 

chopped

ᔱᕐײ٪�ǼƇǳǳ٪�Ʋƫ٪ƤƇƣƣƇǍƲᕡ٪

chopped

420g can corn kernels, 

drained

2 baby gem lettuces, 

shredded

2 large tomatoes,  

finely chopped

1 continental cucumber, 

finely chopped

٪ƤȉƇ��Ʋǳɬ٪خ��Ƥ٪״ᔳᕐح٪Ǎ׃ׄ

grated cheddar

2 green shallot,  

thinly sliced

Creamy mustard 

dressing

235g (1 cup) sour cream

250g (1 cup) 

mayonnaise

1 cup fresh continental 

parsley leaves, 

chopped

2 tbsp fresh lemon juice

1 tbsp wholegrain 

mustard

Method

1. Cook the pasta in a large saucepan of salted 

boiling water following packet directions. 

%�ƇǛǾ٫ƇǾƫ٫�Ʋǌ�Ʋ
Ǖ٪�ǾƫƲ�٪Ƥȉǳƫ٪��ǾǾǛǾǍ٪ɦƇ�Ʋ�ᕠ

2. Meanwhile, heat the oil in a large frying pan 

ȉɥƲ�٫ǼƲƫǛ�ǼعǕǛǍǕ٪ǕƲƇ�ᕠ٪�ȉȉǯ٪�ǕƲ٪ƣƇƤȉǾᕡ٪
�Ǜ��ǛǾǍ٪

ȉƤƤƇ
ǛȉǾƇǳǳɬᕡ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ǍȉǳƫƲǾᕠ٪

%�ƇǛǾ٫ȉǾ٫�Ƈ�Ʋ�٪�ȉɦƲǳᕠ٪

3. ½ȉ٪ǼƇǯƲ٪�ǕƲ٪Ƥ�ƲƇǼɬ٪Ǽ�
�Ƈ�ƫ٪ƫ�Ʋ

ǛǾǍᕡ٪ƤȉǼƣǛǾƲ٪

all the dressing ingredients in a bowl. Season.  

4.Scatter the cabbage over the base of a 5L (20 cup) 

glass serving bowl. Top with the corn, then half the 

�Ƈ
�Ƈᕠ٪¯�ȉȉǾ٪ȉɥƲ�٪�Ǖ�ƲƲع/�Ƈ��Ʋ�
٪ȉǌ٪�ǕƲ٪ƫ�Ʋ

ǛǾǍᕠ٪

Arrange the lettuce over the dressing layer.  

5. ½ȉ

٪�ǕƲ٪�ȉǼƇ�ȉᕡ٪Ƥ�Ƥ�ǼƣƲ�٪ƇǾƫ٪�ƲǼƇǛǾǛǾǍ٪�Ƈ
�Ƈ٪

in a separate bowl, then spoon over the lettuce layer. 

%�Ǜ55ǳƲ٪ȉɥƲ�٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪ƫ�Ʋ

ǛǾǍᕠ٪¯��ǛǾǯǳƲ٪ɦǛ�Ǖ٪

the bacon, cheddar and shallot. Season with pepper 

ƇǾƫ٫
Ʋ�ɥƲᕠ

WATCH 
THE VIDEO 

SIDES
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“A salad favourite of mine. Have made this recipe many times and love it  

every time. Creates a big bowl of salad that inevitably turns into leftovers, 

which is okay with me! Crowd pleaser too.”

STACYLILLY
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SERVES 6 |  PREP 10 MINS (+ 10 MINS COOLING) |  COOKING 1 HOUR 15 MINS 

Hot honey  

roast potatoes

Ingredients

1.5kg sebago (brushed) 

potatoes, peeled, cut 

into large chunks

20g butter, melted 

2 tbsp olive oil 

Hot honey glaze

٪ǕȉǾƲɬ٪خ��Ƥ٪ײᔱᕐح٪Ǽǳ׃׀ֿ

2 garlic cloves, crushed 

2 tbsp sriracha chilli 

sauce

1 tsp apple cider vinegar

2 tsp minced fresh 

�Ʋƫ٫ƤǕǛǳǳǛ

Method

1. Preheat oven to 180°C/160°C fan forced.  

2. Place the potato in a saucepan of cold water. 

Bring to the boil over high heat. Boil for 5-8 minutes 

or until just tender (see tip). Drain.  

3. Return the potato to the pan and shake the pan 

over low heat for 30 seconds to create rough 

surfaces on the potato. Remove from the heat 

ƇǾƫ٫
Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ֿ־٪ǼǛǾ��Ʋ
٪�ȉ٪Ƥȉȉǳ٪
ǳǛǍǕ�ǳɬᕠ

4.Combine the butter and oil in a bowl. Arrange the 

�ȉ�Ƈ�ȉ٪ǛǾ٪Ƈ٪
ǛǾǍǳƲ٪ǳƇɬƲ�٪ǛǾ٪Ƈ٪�ȉƇ
�ǛǾǍ٪�ƇǾᕠ٪%�Ǜ55ǳƲ٪ȉɥƲ�٪

the butter mixture. Season. Roast for 50 minutes or 

until the potato is light golden.  

5. tƲƇǾɦǕǛǳƲᕡ٪ǼƇǯƲ٪�ǕƲ٪Ǖȉ�٪ǕȉǾƲɬ٪ǍǳƇ5Ʋᕠ٪�ȉǼƣǛǾƲ٪

Ƈǳǳ٪�ǕƲ٪ǛǾǍ�ƲƫǛƲǾ�
٪ǛǾ٪Ƈ٫ƣȉɦǳᕠ٪

6. ¤ȉ��٪�ǕƲ٪ǕȉǾƲɬ٪ǼǛɫ���Ʋ٪ȉɥƲ�٪�ǕƲ٪�ȉ�Ƈ�ȉ٪ƇǾƫ٪���Ǿ٪

�ȉ٪ƤȉƇ�ᕠ٪§ȉƇ
�ᕡ٪���ǾǛǾǍ٪ǕƇǳǌɦƇɬ٪�Ǖ�ȉ�ǍǕᕡ٪ǌȉ�٪Ƈ٪ǌ���ǕƲ�٪


ǼǛǾ��Ʋ٪׃ֿ٪ȉ�٪�Ǿ�Ǜǳ٪Ǎǳȉ

ɬ٪ƇǾƫ٪
�ǛƤǯɬᕠ٪

Tips

+ When boiling the 

potato in step 2, cook 

just until tender. If it gets 

�ȉȉ٪
ȉǌ�٪ɦǕƲǾ٪ɬȉ�٪ƫ�ƇǛǾ٪

and shake the pan, the 

potato will fall apart. 

½ǕǛ
٫Ǜ
٪Ǭ�
�٪�ȉ٪
�Ƈ��٪�ǕƲ٪

cooking process and 

helps to rough up the 

ƲƫǍƲ
ᕡ٪
ȉ٪�ǕƲɬ٪ƤƇǾ٪

ƤƇ�ƤǕ٫�ǕƲ٪ȉǛǳ٪ǼǛɫ���Ʋ٪

ƇǾƫ٪ƣƇǯƲ٪Ƥ�Ǜ
�ɬᕠ٪

+ %ȉǾى�٪Ƥȉȉǯ٪�ǕƲ٪ǍǳƇ5Ʋ٪

for too long as it can 

stick and burn on the 

base of the roasting pan 

ᖕ٪�ǕƇى�
٪ɦǕɬ٪Ǜ�٪ȉǾǳɬ٪ǍȉƲ
٪

on the potato for the last 


٫ǼǛǾ��Ʋ׃ֿ٪ȉǌ٪�ȉƇ
�ǛǾǍᕠ٪

“Loving the hot honey craze for all things, especially on  

roast potatoes - so good!”

DRPRETTY



| |
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SERVES 6 |  PREP 20 MINS |  COOKING 1 HOUR 15 MINS 

Creamy gochujang 

smashed potato salad

Ingredients

1.5kg baby Carisma 

potatoes

400g pkt corn cobettes

3 rindless middle bacon 

rashers, coarsely 

chopped 

1 green shallot, thinly 

sliced diagonally 

Coarsely chopped fresh 

continental parsley 

leaves, to serve

Gochujang dressing

ᑸ־Ǎ٪حᔱᕐ׳٪Ƥ�خ�٪ɦǕȉǳƲعƲǍǍ٪

mayonnaise

ƣ��٪�ȉ��٪Ƥ�ƲƇǼ	٪׀

ֿᔱᕐײ٪	ƣ��٪ǍȉƤǕ�ǬƇǾǍ٪

ֿᔱᕐײ٪	ƣ��٪ǼǛǳǯ٪

ֿ٪	ƣ��٪ǌ�Ʋ�Ǖ٪ǳƲǼȉǾ٪Ǭ�ǛƤƲ

Method

1. Preheat oven to 200°C/180°C fan forced.  

Line a large baking tray with baking paper. 

2. Place the potatoes in a large saucepan and 

ƤȉɥƲ�٫ɦǛ�Ǖ٪Ƥȉǳƫ٪ɦƇ�Ʋ�ᕠ٪��ǛǾǍ٪�ȉ٪�ǕƲ٪ƣȉǛǳ٪ȉɥƲ�٪ǕǛǍǕ٪

ǕƲƇ�ᕠ٪�ȉǛǳ٫ǌȉ�٪ֿ־٪ǼǛǾ��Ʋ
ᕠ٪

3. Add the corn to the pan and cook for a further 


٫ǼǛǾ��Ʋ׃٪ȉ�٪�Ǿ�Ǜǳ٪�ǕƲ٪�ȉ�Ƈ�ȉƲ
٪ƇǾƫ٪Ƥȉ�Ǿ٪Ƈ�Ʋ٪Ǭ�
�٪

�ƲǾƫƲ�ᕠ٪%�ƇǛǾᕠ٪¯Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪�ȉ٪Ƥȉȉǳ٪
ǳǛǍǕ�ǳɬᕠ

4.Place the potatoes on the prepared tray. Use 

�ǕƲ٫ƣƇƤǯ٪ȉǌ٪Ƈ٪ǳƇ�ǍƲ٪
�ȉȉǾ٪�ȉ٪
/�Ƈ
Ǖ٪�ǕƲǼ٪
ǳǛǍǕ�ǳɬᕠ٪

Spray with oil and season. Roast for 1 hour or 

�Ǿ�Ǜǳ٫ǍȉǳƫƲǾᕠ

5. Meanwhile, use a sharp knife to cut down the 

ǳƲǾǍ�Ǖ٪ȉǌ٪�ǕƲ٪ƤȉƣƲ��Ʋ
٪Ƥǳȉ
Ʋ٪�ȉ٪�ǕƲ٪Ƥȉ�Ʋ٪�ȉ٪�ƲǼȉɥƲ٪

�ǕƲ٫ǯƲ�ǾƲǳ
ᕠ٪�ȉȉǯ٪�ǕƲ٪ƣƇƤȉǾ٪ǛǾ٪Ƈ٪ǾȉǾع
�ǛƤǯ٪ǌ�ɬǛǾǍ٪

�ƇǾ٪ȉɥƲ�٪ǼƲƫǛ�ǼعǕǛǍǕ٪ǕƲƇ�٪�Ǿ�Ǜǳ٪Ƥ�Ǜ
�ᕠ٪½�ƇǾ
ǌƲ�٪�ȉ٪

Ƈ٫ƣȉɦǳᕠ٪�ƫƫ٪�ǕƲ٪Ƥȉ�Ǿ٪�ȉ٪�ǕƲ٪�ƇǾ٪ƇǾƫ٪Ƥȉȉǯᕡ٪�ȉ

ǛǾǍᕡ٪

ǌȉ�٪ׁ׃ع٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ǳǛǍǕ�ǳɬ٪�ȉƇ
�Ʋƫᕠ٪½�ƇǾ
ǌƲ�٪

�ȉ٫�ǕƲ٪ƣȉɦǳ٪ƇǾƫ٪�ȉ

٪�ȉ٪ƤȉǼƣǛǾƲᕠ٪٪

6. ½ȉ٪ǼƇǯƲ٪�ǕƲ٪ǍȉƤǕ�ǬƇǾǍ٪ƫ�Ʋ

ǛǾǍᕡ٪ƤȉǼƣǛǾƲ٪Ƈǳǳ٪

�ǕƲ٫ƫ�Ʋ

ǛǾǍ٪ǛǾǍ�ƲƫǛƲǾ�
٪ǛǾ٪Ƈ٪ƣȉɦǳᕠ٪

7. Arrange half the potatoes on a serving platter. 

¯��ǛǾǯǳƲ٪ɦǛ�Ǖ٪ǕƇǳǌ٪�ǕƲ٪ƣƇƤȉǾ٪ǼǛɫ���Ʋ٪ƇǾƫ٪ǕƇǳǌ٪

�ǕƲ٫
ǕƇǳǳȉ�ᕠ٪%�Ǜ55ǳƲ٪ȉɥƲ�٪ǕƇǳǌ٪�ǕƲ٪ƫ�Ʋ

ǛǾǍᕠ٪§Ʋ�ƲƇ�٪

ǳƇɬƲ�ǛǾǍ٪ɦǛ�Ǖ٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪�ȉ�Ƈ�ȉƲ
ᕡ٪ƣƇƤȉǾ٪

ǼǛɫ���Ʋᕡ٪
ǕƇǳǳȉ�٪ƇǾƫ٪ƫ�Ʋ

ǛǾǍᕠ٪¯��ǛǾǯǳƲ٪ɦǛ�Ǖ٪

�ǕƲ٫�Ƈ�
ǳƲɬ٪�ȉ٪
Ʋ�ɥƲ٪ح
ƲƲ٪�Ǜخ�ᕠ٪

Tips

+ ½ǕǛ
٪�ȉ�Ƈ�ȉ٪
ƇǳƇƫ٪ƤƇǾ٪

ƣƲ٪
Ʋ�ɥƲƫ٪ɦƇ�Ǽ٪ȉ�٪Ƥȉǳƫᕠ٪

+ tƇǯƲ٪ƇǾƫ٪Ƈ

ƲǼƣǳƲ٪

this salad on the serving 

platter up to 4 hours 

ahead. Cover loosely 

ɦǛ�Ǖ٪�ǳƇ
�ǛƤ٫ɦ�Ƈ�٪ƇǾƫ٪


�ȉ�Ʋ٪ǛǾ٫�ǕƲ٪ǌ�ǛƫǍƲᕠ
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SERVES 4-6 |  PREP 20 MINS |  COOKING 50 MINS 

Moroccan pumpkin, 

haloumi & chickpea salad

Ingredients

600g butternut 

pumpkin, peeled, 

deseeded, cut into 

1.5cm pieces 

2 tbs apple cider vinegar 

1 tsp caster sugar

ᔱᕐײ٪	��٪�ƲƇ٪�Ƈǳ	٪ǌǳƇǯƲ�

2 red onions, very  

thinly sliced 

2 x 400g cans 

chickpeas, rinsed, 

drained 

2 tsp Moroccan 

seasoning 

3 zucchini, cut 

diagonally into 

1cm-thick slices

200g pkt haloumi,  

thinly sliced

120g pkt baby spinach 

ᔱᕐײ٪ƣ�ǾƤǕ٪ǌ�Ʋ�Ǖ٪ǼǛǾ	٪

ǳƲƇɥƲ�ᕡ٪	ȉ�Ǿ٪Ǜǌ٪ǳƇ�ǍƲ

440g btl pickled 

whole baby beetroot, 

drained, cut into  

2cm pieces 

٪ƇƤǕǛȉ	��Ǜ٪خ��Ƥ٪״ᔳᕐح٪Ǎ׃ֿֿ

kernels, coarsely 

chopped 

Tahini dressing

٪�Ƈ	Ʋɫ٪خ��Ƥ٪״ᔱᕐح٪Ǽǳ־ׄ

virgin olive oil

ƣ�٪ǌ�Ʋ�Ǖ٪ǳƲǼȉǾ٪Ǭ�ǛƤƲ	٪׀

2 tbs tahini

1 tbs maple syrup

ֿ٪	��٪%ǛǬȉǾ٪Ǽ��	Ƈ�ƫ

Method

1. Preheat oven to 200°C/180°C fan forced.  

Line 2 baking trays with baking paper.  

2. To make the tahini dressing, whisk all the dressing 

ingredients in a jug until combined. Season. 

3. Place the pumpkin on 1 prepared tray. Roast for 


٫ǼǛǾ��Ʋ־ׁ٪ȉ�٪�Ǿ�Ǜǳ٪�ƲǾƫƲ�ᕠ٪

4.Meanwhile, combine the vinegar, sugar and salt 

ǛǾ٫Ƈ٪ƣȉɦǳᕠ٪�ƫƫ٪�ǕƲ٪ȉǾǛȉǾ٪ƇǾƫ٪�ȉ

٪�Ǿ�Ǜǳ٪ƤȉƇ�Ʋƫᕠ٪

¯Ʋ�٫Ƈ
ǛƫƲ٪ǌȉ�٪ֿ־٪ǼǛǾ��Ʋ
٪�ȉ٪�ǛƤǯǳƲᕠ٪

5. Spread the chickpeas over the remaining 

��Ʋ�Ƈ�Ʋƫ٪��Ƈɬᕠ٪¯��Ƈɬ٪ɦǛ�Ǖ٪ȉǛǳ٪ƇǾƫ٫�ȉ

٪ɦǛ�Ǖ٪�ǕƲ٪

Moroccan seasoning to coat. Roast the chickpea 

mixture along with the pumpkin for 5 minutes or 

until the chickpeas are lightly toasted and the 

��Ǽ�ǯǛǾ٪Ǜ
٫ǍȉǳƫƲǾᕠ٪

6. Heat a chargrill pan over medium-high heat. Spray 

the zucchini and haloumi with oil. Grill the zucchini, 

in batches, for 3-4 minutes each side or until lightly 

charred and tender. Transfer to a plate. Cook the 

haloumi, in batches if necessary, for 1-2 minutes each 

side or until lightly charred. Transfer to the plate. 

7. %�ƇǛǾ٪�ǕƲ٪�ǛƤǯǳƲƫ٪ȉǾǛȉǾᕠ٪���ƇǾǍƲ٪�ǕƲ٪
�ǛǾƇƤǕ٪

diagonally down the centre of a 30 x 40cm serving 

�ǳƇ��Ʋ�٪ح
ƲƲ٪�Ǜخ�ᕠ٪���ƇǾǍƲ٪�ǕƲ٪ǼǛǾ�ᕡ٪ƣƲƲ��ȉȉ�ᕡ٪

zucchini, pumpkin, haloumi, pickled onion, 

chickpeas and pistachios in rows on either side 

ȉǌ٫�ǕƲ٪
�ǛǾƇƤǕᕠ٪

8. Drizzle two-thirds of the dressing over the salad. 

¯Ʋ�ɥƲ٫ɦǛ�Ǖ٪�ƲǼƇǛǾǛǾǍ٪ƫ�Ʋ

ǛǾǍ٪ȉǾ٪�ǕƲ٪
ǛƫƲᕠ

Tips

+ To arrange the salad 

ǛǾ٫ǾƲƇ�٪�ȉɦ
ᕡ٪Ǜ�٪ƤƇǾ٪ƣƲ٪

easier to start with a 

�ȉɦ٫ǛǾ٪�ǕƲ٪ƤƲǾ��Ʋ٪ƇǾƫ٪

work your way out to 

�ǕƲ٫ƲƫǍƲ
ᕡ٪
ȉ٪ɬȉ�٪ƫȉǾى�٪

run out of space on 

�ǕƲ٫�ǳƇ��Ʋ�ᕠ

+ To create a great 

chopped salad of your 

own, or if you want to 

substitute ingredients, 

keep in mind a balance 

ȉǌ٪˛Ƈɥȉ��
ᕡ٪�Ʋɫ���Ʋ
٪

ƇǾƫ٫Ƥȉǳȉ��
ᕠ
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MAKES 8 |  PREP 30 MINS  |  COOKING 35 MINS 

Brie & cranberry stuffed 

duchess potatoes

Ingredients

850g sebago (brushed) 

potatoes, peeled, 

coarsely chopped

40g butter, melted

2 egg yolks, plus extra 

1 yolk

100g triple cream brie, 

cut into 2cm cubes 

1 tbsp whole cranberry 

sauce 

Chopped fresh chives, 

to sprinkle 

Method

1. Place the potato in a saucepan. Cover with 

Ƥȉǳƫ٫ɦƇ�Ʋ�ᕠ٪��ǛǾǍ٪�ȉ٪�ǕƲ٪ƣȉǛǳ٪ȉɥƲ�٪ǕǛǍǕ٪ǕƲƇ�ᕠ٪

�ȉǛǳ٫ǌȉ٫־�٫ֿǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪ɥƲ�ɬ٪�ƲǾƫƲ�ᕠ٪%�ƇǛǾᕠ٪

2. Return the potato to the pan and shake the pan 

ȉɥƲ�٪ǕǛǍǕ٪ǕƲƇ�٪ǌȉ�٪ֿ٪ǼǛǾ��Ʋ٪ȉ�٪�Ǿ�Ǜǳ٪�ǕƲ٪ǼȉǛ
���Ʋ٪

ǕƇ
٫ƲɥƇ�ȉ�Ƈ�Ʋƫᕠ

3. Ä
Ʋ٪Ƈ٪�ȉ�Ƈ�ȉ٪ǼƇ
ǕƲ�٪�ȉ٪ǼƇ
Ǖ٪�ǕƲ٪�ȉ�Ƈ�ȉ٪�Ǿ�Ǜǳ٪


Ǽȉȉ�Ǖᕠ٪Ä
Ʋ٪�ǕƲ٪ƣƇƤǯ٪ȉǌ٪Ƈ٪
�ȉȉǾ٪�ȉ٪��Ʋ

٪�ǕƲ٪�ȉ�Ƈ�ȉ٪

�Ǖ�ȉ�ǍǕ٪Ƈ٪ǌǛǾƲ٪
ǛƲɥƲ٪ǛǾ�ȉ٪Ƈ٪ƣȉɦǳᕠ٪¯�Ǜ�٪ǛǾ٪�ǕƲ٪ƣ���Ʋ�٪

ƇǾƫ٪ƲǍǍ٪ɬȉǳǯ
ᕠ٪¯ƲƇ
ȉǾ٪ɦǛ�Ǖ٪
Ƈǳ�ᕠ

4.¤�ƲǕƲƇ�٪ȉɥƲǾ٪�ȉ٪־׀׀᜶��᜶־־׀إ٪ǌƇǾ٪ǌȉ�ƤƲƫᕠ٪jǛǾƲ٪Ƈ٪

ǳƇ�ǍƲ٪ƣƇǯǛǾǍ٪��Ƈɬ٪ɦǛ�Ǖ٪ƣƇǯǛǾǍ٪�Ƈ�Ʋ�ᕠ

5. ¯�ȉȉǾ٪�ǕƲ٪ɦƇ�Ǽ٪�ȉ�Ƈ�ȉ٪ǼǛɫ���Ʋ٪ǛǾ�ȉ٪Ƈ٪�Ǜ�ǛǾǍ٪ƣƇǍ٪

ǌǛ��Ʋƫ٪ɦǛ�Ǖ٪Ƈ٪ֿᕠ׃ƤǼ٪ǌǳ��Ʋƫ٪Ǿȉ55ǳƲ٪ح
ƲƲ٪�Ǜخ�ᕠ٪¤Ǜ�Ʋ٪Ƈ٪


ǼƇǳǳ٪�ƲƇǯ٪ȉǾ�ȉ٪�ǕƲ٪��Ʋ�Ƈ�Ʋƫ٪��Ƈɬ٪ƇǾƫ٪��Ʋ

٪ƫȉɦǾ٪

ǍƲǾ�ǳɬ٪�Ǿ�Ǜǳ٪ɬȉ�٪ǕƇɥƲ٪Ƈ٪ׂƤǼ٪
�Ƈع�
ǕƇ�Ʋƫ٪ƫǛ
Ƥᕠ٪

½ȉ�٫ɦǛ�Ǖ٪Ƈ٪�ǛƲƤƲ٪ȉǌ٫ƣ�ǛƲ٪ƇǾƫ٪ᕑ٪�
�٪Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲᕠ٪

¯�Ƈ��ǛǾǍ٪Ƈ�٪�ǕƲ٪ƣƇ
Ʋᕡ٪�Ǜ�Ʋ٪Ƈ�ȉ�Ǿƫ٪�ǕƲ٪ƤǕƲƲ
Ʋ٪ƇǾƫ٪

Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲᕡ٪ƲǾƤǳȉ
ǛǾǍ٪�ǕƲ٪ǌǛǳǳǛǾǍ٪ƇǾƫ٪ǌǛǾǛ
ǕǛǾǍ٪

ɦǛ�Ǖ٪Ƈ٪�ƲƇǯ٪�ȉ٪Ƥ�ƲƇ�Ʋ٪Ƈ٪�Ǖ�Ǜ
�ǼƇ
٪��ƲƲع
ǕƇ�Ʋƫ٪

�ȉ
Ʋ��Ʋᕠ٪§Ʋ�ƲƇ�٪ɦǛ�Ǖ٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪�ȉ�Ƈ�ȉ٪ǼǛɫ���Ʋᕡ٪

ƣ�ǛƲ٪ƇǾƫ٪Ƥ�ƇǾƣƲ��ɬ٪
Ƈ�ƤƲ٪�ȉ٪ǼƇǯƲ٪ᑸ٪�ȉ
Ʋ��Ʋ
٪ǛǾ٪�ȉ�Ƈǳᕠ

6. �ȉǼƣǛǾƲ٪�ǕƲ٪Ʋɫ��Ƈ٪ƲǍǍ٪ɬȉǳǯ٪ƇǾƫ٪׀٪�
�٪ɦƇ�Ʋ�٪ǛǾ٪

Ƈ٫ƣȉɦǳᕠ٪ÜƲ�ɬ٪ǍƲǾ�ǳɬ٪ƣ��
Ǖ٪�ǕƲ٪ƲǍǍ٪ǼǛɫ���Ʋ٪ȉɥƲ�٪

�ǕƲ٫�ȉ
Ʋ��Ʋ
ᕠ٪�ƇǯƲ٪ǌȉ�٪ֿ־׀ع׃٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪

ǳǛǍǕ�ǳɬ٫ƣ�ȉɦǾƲƫᕠ٪

7. ½�ƇǾ
ǌƲ�٪�ȉ٪Ƈ٪
Ʋ�ɥǛǾǍ٪�ǳƇ�Ʋ٪ƇǾƫ٪
��ǛǾǯǳƲ٪ɦǛ�Ǖ٪ƤǕǛɥƲ
٪

and pepper to serve. 

Tips

+ Fȉ�٪
Ǽȉȉ�Ǖᕡ٪Ʋǌǌȉ��ǳƲ

٪

�Ǜ�ǛǾǍᕡ٪Ǜى�
٫ǛǼ�ȉ��ƇǾ�٪

�ǕƇ�٪�ǕƲ٫�ȉ�Ƈ�ȉ٪Ǜ
٪
�Ǜǳǳ٪

ɦƇ�Ǽ٫ɦǕƲǾ٪ɬȉ�٪�Ǜ�Ʋ٪

�ǕƲ٫�ȉ
Ʋ��Ʋ
ᕠ٪�٪Ƥȉǳƫ٪

ǼǛɫ���Ʋ٪ƤƇǾ٪ƤƇ�
Ʋ٪

�ǕƲ٫�ȉ�Ƈ�ȉ٪�ȉ٪ƣ�ƲƇǯ٪

Ƈ
٫ɬȉ�٪�Ǜ�Ʋᕠ

+ ½ȉ٪ǼƇǯƲ٪ƇǕƲƇƫᕡ٪�Ǜ�Ʋ٪

the potato rosettes 

ȉǾ�ȉ٫�ǕƲ٪��Ƈɬ٪ح�ȉ٪�ǕƲ٪ƲǾƫ٪

ȉǌ٪
�Ʋ�٪خ׃ᕠ٪¤ǳƇƤƲ٪ǛǾ٪�ǕƲ٪

ǌ�ǛƫǍƲ٪ȉɥƲ�ǾǛǍǕ�٪ƇǾƫ٪

ƤȉǾ�ǛǾ�Ʋ٪ǌ�ȉǼ٪
�Ʋ�٪ׄ٪

�ǕƲ٫ǾƲɫ�٪ƫƇɬᕠ٪
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Wow your guests with all-new sensational sweets.  

ãȉ�ىǳǳ٪˚Ǿƫ٪�ȉǼƲ	ǕǛǾǍ٪ǕƲ�Ʋᕡ٪Ǿȉ٪ǼƇ		Ʋ�٪ɬȉ��٪�ǯǛǳǳ٪ǳƲɥƲǳᕠ

Desserts  
& treats





Choc pistachio trifle

Ingredients

600g pkt bought dark 

chocolate mud cake

80g pistachio kernels, 

finely chopped 

125g pkt Loacker 

Quadratini Double 

Choc wafers 

100g Nestlé White Choc 

Melts, melted

Green liquid food 

colouring, to tint

150g Nestlé Dark Choc 

Melts, melted

300ml ctn thickened 

cream

Pistachio custard

2 tsp vanilla extract

ǼǛǳǯ٪خ���Ƥ٪׳ᔲᕐֿح٪Ǽǳ־ֿׂ

٪خ���Ƥ٪׀ح٪Ǽǳ־־׃

thickened cream

ᑷ־Ǎ٪حᔱᕐ׳٪Ƥ�خ�٪ƤƇ�	Ʋ�٪

sugar

ᑷ־Ǎ٪حᔱᕐײ٪Ƥ�خ�٪Ƥȉ�Ǿǌǳȉ��

2 egg yolks

50g unsalted butter, 

chopped

200g jar smooth 

pistachio spread

Green liquid food 

colouring, to tint

Chocolate mousse

180g dark chocolate, 

chopped

40g unsalted butter

2 eggs, separated

2 tbsp caster sugar

300ml thickened cream

Chocolate drizzle 

50g dark chocolate, 

chopped

2 tbsp thickened cream

Method

1. To make the custard, bring vanilla, 

٪خ��٫Ƥֿح٪Ǽǳ־׃׀٪ǼǛǳǯ٪ƇǾƫ٪خ��Ƥ٪ֿح٪Ǽǳ־׃׀

cream just to the boil in a saucepan 

over medium heat. Remove from heat. 

Whisk sugar, cornflour, egg yolks and 

remaining milk in a heatproof bowl 

until combined, then slowly pour the 

hot milk mixture over the yolk mixture, 

whisking constantly, until smooth. 

Return the mixture to the pan. Whisk 

ȉɥƲ�٪ǼƲƫǛ�Ǽ٪ǕƲƇ�٪ǌȉ�٪ׁ٫׃عǼǛǾ��Ʋ
٪�ȉ٪

thicken. Remove from heat. Whisk 

ǛǾ٫�ǕƲ٪ƣ���Ʋ�٪ƇǾƫ٪�Ǜ
�ƇƤǕǛȉ٪
��ƲƇƫ٪

until well combined. Add a few drops 

of colouring to tint green. Whisk to 

combine. Transfer to a bowl. Cover the 

surface with plastic wrap. Place in the 

fridge for 3 hours or overnight to chill. 

2. Use electric beaters to whip the 

custard mixture and remaining cream 

in a bowl until smooth and combined.  

3. Use a large serrated knife to cut the 

cake in half horizontally, keeping icing 

on. Cut each half into 2cm-thick strips. 

Place half the cake strips in a layer over 

the base of a 20cm 4L (16 cup) glass 

trifle bowl. Spread half the custard 

ƲɥƲǾǳɬ٪ȉɥƲ�٪�ǕƲ٪�ȉ�ᕠ٪§Ʋ
Ʋ�ɥƲ٪ֿ٫�ƣ
�٪ȉǌ٪

the chopped pistachio, then spoon the 

remaining around the bowl edge 


ǯƲƲ�٫Ƈح٪Ƥǳȉ
Ʋ٪�ȉ٪�ǕƲ٪ǍǳƇ

٪Ƈ
٪�ȉ

ǛƣǳƲخᕠ٪

Top with the remaining cake. Place 

ǛǾ٫�ǕƲ٪ǌ�ǛƫǍƲ٪ǌȉ�٪־׀٪ǼǛǾ��Ʋ
٪�ȉ٪ƤǕǛǳǳᕠ٪

4.Meanwhile, make the mousse. 

¤ǳƇƤƲ٫�ǕƲ٪ƫƇ�ǯ٪ƤǕȉƤȉǳƇ�Ʋ٪ƇǾƫ٪ƣ���Ʋ�٪ǛǾ٪

Ƈ٫ǕƲƇ���ȉȉǌ٪ƣȉɦǳ٪ȉɥƲ�٪Ƈ٪
Ƈ�ƤƲ�ƇǾ٪

ȉǌ٫
ǛǼǼƲ�ǛǾǍ٪ɦƇ�Ʋ�٪حǼƇǯƲ٪
��Ʋ٪�ǕƲ٪

ƣȉɦǳ٫ƫȉƲ
Ǿى�٪�ȉ�ƤǕ٪�ǕƲ٪ɦƇ�Ʋخ�ᕠ٪¯�Ǜ�٪

occasionally until smooth. Remove 

from heat. Set aside for 5 minutes to 

cool slightly. Place the egg whites and 

sugar in a clean, dry bowl. Use clean 

electric beaters to beat until soft peaks 

form. Stir the yolks into the chocolate 

ǼǛɫ���Ʋᕠ٪ح%ȉǾى�٪ȉɥƲ�ǼǛɫ٪ȉ�٪Ǜ�٪ɦǛǳǳ٪

harden and set). In batches, fold the 

egg whites into the chocolate mixture. 

Use clean electric beaters to beat the 

Ƥ�ƲƇǼ٪ǛǾ٪Ƈ٫
Ʋ�Ƈ�Ƈ�Ʋ٪ƣȉɦǳ٪�Ǿ�Ǜǳ٪
ȉǌ�٪

peaks form, then gently fold into the 

chocolate mixture until just combined. 

5. Arrange the wafers, on an angle, over 

cake layer against the glass. (Prop up 

the first piece with another wafer.) Place 

any leftover or broken wafers in the 

centre. Spoon the remaining custard 

into the centre. Spoon mousse over the 

top. Smooth the surface. Place in the 

ǌ�ǛƫǍƲ٪ǌȉ�٪ׁ٫־ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪Ǭ�
�٪
Ʋ�ᕠ

6. While the mousse layer is setting, line 

a large tray with baking paper. Mix half 

the white choc melts in a small bowl 

with 1-2 drops of colouring to tint green. 

Pour the dark choc melts over prepared 

tray. Use a palette knife to smooth 

�ǕƲ٫
��ǌƇƤƲᕠ٪%�Ǜ55ǳƲ٪ȉɥƲ�٪�ǕƲ٪Ǎ�ƲƲǾع

tinted chocolate and remaining white 

chocolate. Shake the tray gently to level. 

Set aside for 3-4 minutes or until just 

set (chocolate should still be soft and 

pliable but not melted). Use the tip of 

Ƈ٫
ǕƇ��٪ǯǾǛǌƲ٪�ȉ٪
Ƥȉ�Ʋ٪ǛǾ�ȉ٪
ǕƇ�ƫ
ᕠ٪¯Ʋ�٪

aside for 10 minutes to set completely. 

7. To make the drizzle, place the dark 

chocolate and cream in a microwave-

safe bowl. Microwave on High for 


٫־ׁƲƤȉǾƫ
٪ȉ�٪�Ǿ�Ǜǳ٪
�Ƈ��
٪�ȉ٪ƣ�ƣƣǳƲᕠ٪¯�Ǜ�٪

until smooth. Set aside for 5 minutes. 

8. Use electric beaters to beat the 

cream in a bowl until just-firm peaks 

form. Dollop over the top of the trifle. 

Top with the chocolate drizzle, shards 

and reserved pistachio to serve.

DESSERTS & TREATS

SERVES 10 |  PREP 1 HOUR 30 MINS (+ 3 HOURS 50 MINS CHILLING & 15 MINS SETTING) 

COOKING 10 MINS 
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Espresso martini  

Eton mess
SERVES 14 |  PREP 25 MINS (+ COOLING) |  COOKING 5 MINS 

Ingredients

2 x 264g pkt mini 

brownie bites

2 x 600ml ctn thickened 

cream

٪ǌ�Ʋ�Ǖǳɬ٪خ��Ƥ٪׳ᔲᕐح٪Ǽǳ־ֿׄ

brewed espresso 

ƤȉǌǌƲƲᕡ٪ƤȉȉǳƲƫ

ᑸ־Ǎ٪�ǯ	٪ǼƲ�ǛǾǍ�Ʋ٪

ǾƲ�	�ᕡ٪Ƥ��ǼƣǳƲƫ٪

�ȉƤȉƇ٪�ȉɦƫƲ�ᕡ٪	ȉ٪ƫ��	

Espresso martini syrup

gƇǕǳ9Ƈ٪خ��Ƥ٪׳ᔲᕐح٪Ǽǳ־ֿׄ

ɥȉƫǯƇ٪خ��Ƥ٪׳ᔲᕐح٪Ǽǳ־ֿׄ

٪Ƥ���ᕡ٪ǌǛ�Ǽǳɬ٪ײᔱᕐֿح٪Ǎ־־ׁ

�ƇƤǯƲƫخ٪ƣ�ȉɦǾ٪��ǍƇ�

٪ǌ�Ʋ�Ǖǳɬ٪خ��Ƥ٪ֿح٪Ǽǳ־׃׀

brewed espresso 

ƤȉǌǌƲƲ

��ƣ��٪Ƥȉ�Ǿǌǳȉ	٪׀

Method

1. To make the espresso martini syrup, place the 

Kahl�a, vodka, sugar and coffee in a small saucepan 

over medium heat and cook, stirring, until the sugar 

ƫǛ��ȉǳɥƲ�ᕠ٪�
ǛǾǍ٪�ȉ٫Ƈ٫�ǛǼǼƲ
ᕡ٪�ǕƲǾ٪Ƥȉȉǯ٪ǌȉ
٪�ǼǛǾ��Ʋ٪׀٪

or until the mixture reduces slightly. Combine the 

Ƥȉ
Ǿǌǳȉ�
٪ƇǾƫ׀٫٪�ƣ��٪ɦƇ�Ʋ
٪ǛǾ٪Ƈ٪�ǼƇǳǳ٪ǕƲƇ��
ȉȉǌ٪

ƣȉɦǳᕠ٪�ƫƫ٪�ȉ٫�ǕƲ٪ǳǛ��Ʋ�
٪ǼǛɫ��
Ʋ٪ƇǾƫ٪Ƥȉȉǯᕡ٪��Ǜ

ǛǾǍ٪

ƤȉǾ��ƇǾ�ǳɬᕡ٪ǌȉ

ǼǛǾ��Ʋ�٪ȉ٪׀عֿ٪٪�Ǿ�Ǜǳ٪�ǕƲ٪ǼǛɫ��
Ʋ٪

bubbles and thickens. Transfer to a large jug 

ƇǾƫ٫�Ʋ�٫Ƈ�ǛƫƲ٪�ȉ٪Ƥȉȉǳ٫ƤȉǼ�ǳƲ�Ʋǳɬᕠ٪

2.tƲƇǾɦǕǛǳƲᕡ٪Ƥ��٪ֿ٪�ƇƤǯƲ�٪ȉǌ٪�ǕƲ٪ƣ
ȉɦǾǛƲ�٪ǛǾ٪ǕƇǳǌᕠ٪

½ƲƇ
٪�ǕƲ٪
ƲǼƇǛǾǛǾǍ٪ƣ
ȉɦǾǛƲ�٪ǛǾ�ȉ٪׀ƤǼ٪�ǛƲƤƲ�ᕠ

3. Ä�Ʋ٪ƲǳƲƤ�
ǛƤ٪ƣƲƇ�Ʋ
�٪ǌǛ��Ʋƫ٪ɦǛ�Ǖ٪Ƈ٪ɦǕǛ�ǯ٪

Ƈ��ƇƤǕǼƲǾ�٪�ȉ٪ɦǕǛ�ǯ٪�ǕƲ٪Ƥ
ƲƇǼ٪ƇǾƫ٪ǕƇǳǌ٪�ǕƲ٪

espresso martini syrup until soft peaks form. 

%Ǜ�٫�ǕƲ٫ǕƇǳɥƲƫ٪ƣ
ȉɦǾǛƲ�٪ǛǾ�ȉ٪�ǕƲ٪ƤȉȉǳƲƫ٪ƤȉǌǌƲƲᕡ٪

shaking off any excess, then add to the cream 

ǼǛɫ��
Ʋᕠ٪�ƫƫ٪ǕƇǳǌ٪�ǕƲ٪ǼƲ
ǛǾǍ�Ʋ٪ƇǾƫ٪ǌȉǳƫ٪�Ǿ�Ǜǳ٪

Ǭ���٫ƤȉǼƣǛǾƲƫᕠ٪

4.¯�ȉȉǾ٪ǕƇǳǌ٪�ǕƲ٪Ƥ
ƲƇǼ٪ǼǛɫ��
Ʋ٪ǛǾ�ȉ٪Ƈ٪ׁ٪ǳǛ�
Ʋ٪٫׀ֿحƤ��٪خ

ǍǳƇ��٪�Ʋ
ɥǛǾǍ٪ƣȉɦǳᕠ٪½ȉ�٪ɦǛ�Ǖ٪ǕƇǳǌ٪�ǕƲ٪�ȉ
Ǿ٪ƣ
ȉɦǾǛƲ�٪

and half the remaining meringue. Drizzle over a little 

ȉǌ٪�ǕƲ٪
ƲǼƇǛǾǛǾǍ٪�ɬ
��ᕠ٪¯�ȉȉǾ٪ȉɥƲ
٪�ǕƲ٫
ƲǼƇǛǾǛǾǍ٪

Ƥ
ƲƇǼ٪ǼǛɫ��
Ʋᕡ٪
ƲǼƇǛǾǛǾǍ٪�ȉ
Ǿ٪ƣ
ȉɦǾǛƲ�ᕡ٪
ƲǼƇǛǾǛǾǍ٪

ǼƲ
ǛǾǍ�Ʋ٪ƇǾƫ٪Ƈ٪ǳǛ��ǳƲ٪Ǽȉ
Ʋ٪ȉǌ٫�ǕƲ٪
ƲǼƇǛǾǛǾǍ٪�ɬ
��ᕠ٪

%���٪ɦǛ�Ǖ٪ƤȉƤȉƇ٪ƇǾƫ٪�Ʋ
ɥƲ٪ɦǛ�Ǖ٪�ǕƲ٪
ƲǼƇǛǾǛǾǍ٪

espresso martini syrup on the side.

Tips

+ The syrup can be 

made up to 3 days 

ahead and stored in 

the fridge – just bring 

to room temperature 

before using. 

+ This dessert is best 

served immediately 

Ƈǌ�Ʋ
٫Ƈ��ƲǼƣǳǛǾǍᕡ٪ƣ��٪

components can 

ƣƲ٫�
Ʋ��Ʋƫ٪ƲƇ
ǳǛƲ
٪

ǛǾ٫�ǕƲ٫ƫƇɬᕠ

+ For a non-alcoholic 

version, replace the 

ǳǛ��Ʋ�
�٪ɦǛ�Ǖ٪��
ȉǾǍ٪

coffee and a splash 

ȉǌ٫ɥƇǾǛǳǳƇ٪Ʋɫ�
ƇƤ�ᕠ
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2.

3.

4.

5.

6.
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Baileys espresso  

swirl cheesecake
SERVES 12 |  PREP 30 MINS (+ CHILLING & COOLING) |  COOKING 5 MINS 

Ingredients

2 x 128g pkt Oreo 

Chocolate biscuits

80g butter, melted

3 tsp gelatine powder

2 tsp instant espresso 

coffee granules

1 tbsp boiling water 

500g cream cheese, at 

room temperature, 

chopped

٪�Ʋ	�ƤƇ٪خ��Ƥ٪ײᔱᕐح٪Ǎ־ֿֿ

sugar

٪ǕǛƤǯƲǾƲƫ	٪خ��Ƥ٪ײᔱᕐح٪Ǽǳ׃׀ֿ

cream

�٪خ��Ƥ٪ײᔱᕐح٪Ǽǳ׃׀ֿƇǛǳƲɬ�٪

The Original Irish 

Cream liqueur

50g dark chocolate, 

melted, cooled

Method

1. Release the base from a 20cm (base size) round 

springform pan. Invert the base and line with 

ƣƇǯǛǾǍ٫�Ƈ�Ʋ�ᕡ٪ƇǳǳȉɦǛǾǍ٪�ǕƲ٪�Ƈ�Ʋ�٪�ȉ٪ȉɥƲ�ǕƇǾǍ٪

�ǕƲ٫ƲƫǍƲᕠ٪¯ƲƤ��Ʋ٪�ǕƲ٪ƣƇ
Ʋᕡ٪�Ƈ�Ʋع�
ǛƫƲ٪��ᕡ٪ƣƇƤǯ٪

ǛǾ٫�ǕƲ٪�ƇǾᕠ٪G�ƲƇ
Ʋ٪�ǕƲ٪
ǛƫƲ٪ȉǌ٪�ǕƲ٪�ƇǾ٪ƇǾƫ٪ǳǛǾƲ٪

ɦǛ�Ǖ٫ƣƇǯǛǾǍ٪�Ƈ�Ʋ�ᕠ

2. Place the biscuits in a food processor and process 

until coarsely crushed. Add the butter. Process until 

combined. Press the mixture firmly over the base 

ȉǌ٫�ǕƲ٪��Ʋ�Ƈ�Ʋƫ٪�ƇǾᕠ٪¤ǳƇƤƲ٪ǛǾ٪�ǕƲ٪ǌ�ǛƫǍƲ٪�ȉ٪ƤǕǛǳǳ٪

�Ǿ�Ǜǳ٫�Ʋ/�Ǜ�Ʋƫᕠ

3. tƲƇǾɦǕǛǳƲᕡ٪�ǳƇƤƲ٪׀ᔱᕐײ٪�ƣ
�٪ɦƇ�Ʋ�٪ǛǾ٪Ƈ٪
ǼƇǳǳ٪

ǼǛƤ�ȉɦƇɥƲع
ƇǌƲ٪ƣȉɦǳᕠ٪¯��ǛǾǯǳƲ٪ɦǛ�Ǖ٪�ǕƲ٪ǍƲǳƇ�ǛǾƲᕡ٪

�ǕƲǾ٪
Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ׁع׀٪ǼǛǾ��Ʋ
٪�ȉ٪
ȉǌ�ƲǾᕠ٪tǛƤ�ȉɦƇɥƲ٪

the mixture on High for 20 seconds or until warm 


حƲƲ٪�Ǜخ�ᕠ٪Ä
Ʋ٫Ƈ٪ǌȉ�ǯ٪�ȉ٪ɦǕǛ
ǯ٪�Ǿ�Ǜǳ٪ƫǛ

ȉǳɥƲƫᕠ٪

¯Ʋ�٫Ƈ
ǛƫƲ٪�ȉ٫Ƥȉȉǳ٫
ǳǛǍǕ�ǳɬᕠ

4.Dissolve the coffee granules in the boiling water. 

¯Ʋ�٪Ƈ
ǛƫƲ٪�ȉ٪Ƥȉȉǳᕠ٪

5. �ǳƲƇǾ٪ƇǾƫ٪ƫ�ɬ٪�ǕƲ٪��ȉƤƲ

ȉ�ᕠ٪�ƫƫ٪�ǕƲ٪Ƥ�ƲƇǼ٪ƤǕƲƲ
Ʋᕡ٪

sugar and cream. Process until smooth. Beat in the 

ƤȉȉǳƲƫ٪ǍƲǳƇ�ǛǾƲ٪ǼǛɫ���Ʋᕡ٪�ǕƲǾ٪
�ȉȉǾ٪ׄ־Ǽǳ٪حᔱᕐ״٪Ƥ��ǌ�ǳخ٪

of the mixture into a separate bowl and set aside.  

6. Add the Baileys to the processor and process until 

well combined. 

7. Add the melted chocolate and coffee mixture 

�ȉ٫�ǕƲ٪�Ʋ
Ʋ�ɥƲƫ٪Ƥ�ƲƇǼ٪ƤǕƲƲ
Ʋ٪ǼǛɫ���Ʋᕠ٪¯�Ǜ�٪�Ǿ�Ǜǳ٪

ɦƲǳǳ٫ƤȉǼƣǛǾƲƫᕠ٪

8. Pour half the Baileys mixture over the biscuit base. 

Drizzle over half the chocolate mixture. Use the tip 

ȉǌ٪Ƈ٪ǌǳƇع�ƣǳƇƫƲƫ٪ǯǾǛǌƲ٪�ȉ٪Ƥ�ƲƇ�Ʋ٪Ƈ٪
ɦǛ�ǳ٪ƲǌǌƲƤ�ᕠ٪§Ʋ�ƲƇ�٪

with the remaining Baileys mixture and chocolate 

ǼǛɫ���Ʋᕡ٪Ƥ�ƲƇ�ǛǾǍ٪Ƈ٪
ɦǛ�ǳ٪ȉǾ٪�ǕƲ٪�ȉ�ᕠ٪¤ǳƇƤƲ٪ǛǾ٪�ǕƲ٪

fridge for 4 hours or until set.

Tips

+ It’s important not to 

overheat the gelatine 

ǛǾ٫�ǕƲ٪ǼǛƤ�ȉɦƇɥƲ٪Ƈ
٪

�ǕǛ
٫ƤƇǾ٪ƇǌǌƲƤ�٪Ǜ�
٪


Ʋ��ǛǾǍ٫��ȉ�Ʋ��ǛƲ
ᕠ٪

+ ½ǕǛ
٪ƤƇǾ٫ƣƲ٪ǼƇƫƲ٪��٪

�ȉ٪٫׀ƫƇɬ
٪ƇǕƲƇƫᕠ٪¯�ȉ�Ʋ٪

ǛǾ٫�ǕƲ٪ǌ�ǛƫǍƲᕠ
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Rocky road Christmas 

pud cheesecake bombe
SERVES 10 |  PREP 40 MINS (+ 6 HOURS 45 MINS CHILLING) |  COOKING 10 MINS 

Ingredients

105g (3 cups) Kellogg’s 

Rice Bubbles 

2 tbsp desiccated 

coconut

120g (2 cups) pink 

and white mini 

marshmallows

50g unsalted butter

2 tbsp cocoa powder

500g cream cheese, at 

room temperature, 

chopped

110g (½ cup) caster 

sugar

50g coconut milk 

powder 

300ml ctn thickened 

cream

125g fresh raspberries

�٪Ʋ	ǳʛ٪ÝǕǛ	�Ǎ٪vƲ־׃ֿǕȉƤ٪

Melts, melted

Allen’s Jaffas lollies 

and spearmint leaves 

lollies, to decorate

Rocky road

4 scotch finger biscuits, 

coarsely chopped

50g mini marshmallows 

45g (¼ cup) blanched 

hazelnuts, toasted

45g (¼ cup) glacé 

cherries, chopped

3 pieces Turkish delight, 

chopped

250g milk chocolate, 

melted 

1 tbsp coconut oil, 

melted

Method

1. Grease and line a 22cm round 2.5L (10 cup) dome 

�ƇǾ٪ح
ƲƲ٪�Ǜخ�٪ɦǛ�Ǖ٪�ǳƇ
�ǛƤ٪ɦ�Ƈ�ᕡ٪ƇǳǳȉɦǛǾǍ٪�ǕƲ٫ɦ�Ƈ�٪

�ȉ٫ȉɥƲ�ǕƇǾǍ٪�ǕƲ٪
ǛƫƲᕠ٪

2. Place the Rice Bubbles and desiccated coconut in 

a heatproof bowl. Place the marshmallows, butter 

ƇǾƫ٪ƤȉƤȉƇ٪ǛǾ٪Ƈ٪
Ƈ�ƤƲ�ƇǾ٪ȉɥƲ�٪ǼƲƫǛ�Ǽ٪ǕƲƇ�ᕠ٪�ȉȉǯᕡ٪

stirring occasionally, for 8-10 minutes or until melted 

and smooth. Add to the Rice Bubbles mixture and 

ǼǛɫ٪ɦƲǳǳᕠ٪Ýȉ�ǯǛǾǍ٪/�ǛƤǯǳɬᕡ٪
�ȉȉǾ٪�ǕƲ٪ǼǛɫ���Ʋ٪ǛǾ�ȉ٪

the prepared pan. Use damp hands to press the 

ǼǛɫ���Ʋ٪ƲɥƲǾǳɬ٪ȉɥƲ�٪ƣƇ
Ʋ٪ƇǾƫ٪��٪�ǕƲ٪
ǛƫƲ٪ȉǌ٪�ǕƲ٪�ƇǾᕠ٪

Stand the pan in a small bowl (if using a rounded 

dome pan) and place in the fridge for 15 minutes 

�ȉ٫ƤǕǛǳǳᕠ

3. Use electric beaters to beat the cream cheese, 


�ǍƇ�٪ƇǾƫ٪ƤȉƤȉǾ��٪ǼǛǳǯ٪�ȉɦƫƲ�٪ǛǾ٪Ƈ٪ƣȉɦǳ٪�Ǿ�Ǜǳ٪ɦƲǳǳ٪

combined and smooth. Add the cream and beat 

�Ǿ�Ǜǳ٪�ǕǛƤǯ٪ƇǾƫ٪ɦƲǳǳ٪ƤȉǼƣǛǾƲƫᕠ٪GƲǾ�ǳɬ٪ǌȉǳƫ٪�Ǖ�ȉ�ǍǕ٪

�ǕƲ٪�Ƈ
�ƣƲ��ǛƲ
ᕠ٪¯�ȉȉǾ٪�ǕƲ٪ƤǕƲƲ
ƲƤƇǯƲ٪ǼǛɫ���Ʋ٪

ǛǾ�ȉ٫�ǕƲ٪�ƇǾ٪ƇǾƫ٪
Ǽȉȉ�Ǖ٪�ǕƲ٪
��ǌƇƤƲᕠ٪§Ʋ���Ǿ٪�ȉ٪

�ǕƲ٫ǌ�ǛƫǍƲ٪ǌȉ�٪ׁ־٪ǼǛǾ��Ʋ
٪�ȉ٪ƤǕǛǳǳᕠ

4.½ȉ٪ǼƇǯƲ٪�ǕƲ٪�ȉƤǯɬ٪�ȉƇƫᕡ٪�ǳƇƤƲ٪�ǕƲ٪ƣǛ
Ƥ�Ǜ�
ᕡ٪

ǼƇ�
ǕǼƇǳǳȉɦ
ᕡ٪ǕƇ5ƲǳǾ��
ᕡ٪ƤǕƲ��ǛƲ
٪ƇǾƫ٪½��ǯǛ
Ǖ٪

ƫƲǳǛǍǕ�٪ǛǾ٪Ƈ٪ƣȉɦǳᕠ٪�ȉǼƣǛǾƲ٪�ǕƲ٪ǼǛǳǯ٪ƤǕȉƤȉǳƇ�Ʋ٪

ƇǾƫ٫ƤȉƤȉǾ��٪ȉǛǳ٪ǛǾ٪Ƈ٪
Ʋ�Ƈ�Ƈ�Ʋ٪ƣȉɦǳᕡ٪�ǕƲǾ٪Ƈƫƫ٪�ȉ٪

�ǕƲ٫ƣǛ
Ƥ�Ǜ�٪ǼǛɫ���Ʋ٪ƇǾƫ٪
�Ǜ�٪�Ǿ�Ǜǳ٪ɦƲǳǳ٪ƤȉǼƣǛǾƲƫᕠ٪

5. ¯�ȉȉǾ٪�ǕƲ٪�ȉƤǯɬ٪�ȉƇƫ٪ȉɥƲ�٪�ǕƲ٪ƤǕƲƲ
ƲƤƇǯƲ٪ǳƇɬƲ�٪

ƇǾƫ٪�
Ʋ٪�ǕƲ٪ƣƇƤǯ٪ȉǌ٪�ǕƲ٪
�ȉȉǾ٪�ȉ٪ǳƲɥƲǳᕠ٪�ȉɥƲ�٪ɦǛ�Ǖ٪

�ǕƲ٪ȉɥƲ�ǕƇǾǍǛǾǍ٪�ǳƇ
�ǛƤ٪ɦ�Ƈ�٪ƇǾƫ٪�Ʋ���Ǿ٪�ȉ٪�ǕƲ٪

ǌ�ǛƫǍƲ٪ǌȉ�٪ׄ٪Ǖȉ��
٪ȉ�٪ȉɥƲ�ǾǛǍǕ�٪�ȉ٪
Ʋ�ᕠ

6. ½��Ǿ٪�ǕƲ٪��ƫƫǛǾǍ٪ȉǾ�ȉ٪Ƈ٪
Ʋ�ɥǛǾǍ٪�ǳƇ�Ʋᕠ٪%�Ǜ55ǳƲ٪�ǕƲ٪

ǼƲǳ�Ʋƫ٪ɦǕǛ�Ʋ٪ƤǕȉƤȉǳƇ�Ʋ٪ȉɥƲ�٪�ǕƲ٪�ȉ�ᕡ٪ƇǳǳȉɦǛǾǍ٪Ǜ�٪�ȉ٪

ƫ�Ǜ�٪ƫȉɦǾ٪�ǕƲ٪
ǛƫƲ٪
ǳǛǍǕ�ǳɬᕠ٪%ƲƤȉ�Ƈ�Ʋ٪ɦǛ�Ǖ٪eƇǌǌƇ
٪ƇǾƫ٪


�ƲƇ�ǼǛǾ�٪ǳƲƇɥƲ
ᕠ

Tip

+ Uǌ٪ɬȉ�٪ƫȉǾى�٪ǕƇɥƲ٪Ƈ٪

dome pan, use a 

pudding mould, or glass 

or ceramic bowl instead.
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Easy pineapple  

crunch cake
SERVES 8 |  PREP 20 MINS (+ 1 HOUR CHILLING) 

Ingredients

450g pkt double 

unfilled slab 

��ȉǾǍƲ٫ƤƇǯƲ�

٪Ǎ٪ƤƇǾ٪�ǛǾƲƇ��ǳƲ־׃ׂ

�ǳǛƤƲ�٪ǛǾ٪�ɬ���

٪Ǎ٪Ƥ�ƲƇǼ٪ƤǕƲƲ�Ʋᕡ־־׃

Ƈ	٫�ȉȉǼ٪	ƲǼ�Ʋ�Ƈ	��Ʋᕡ٪

ƤǕȉ��Ʋƫ

85g pkt pineapple 

ǬƲǳǳɬ٫Ƥ�ɬ�	Ƈǳ�

٪ǕǛƤǯƲǾƲƫ	Ǿ٪	Ǽǳ٪Ƥ־־ׁ

Ƥ�ƲƇǼᕡ٪ɦǕǛ��Ʋƫ٪

ׄ٪ƣ�		Ʋ�Ǿ�	٪�ǾƇ�٪

ƣǛ�Ƥ�Ǜ	�ᕡ٪ǌǛǾƲǳɬ٪

Ƥ���ǕƲƫ

Method

1. Remove the sponge cakes from the plastic 

container. Line the container with baking paper, 

allowing the paper to overhang the 2 long sides. 

Ä
Ʋ٫Ƈ٪ǳƇ�ǍƲ٪
Ʋ��Ƈ�Ʋƫ٪ǯǾǛǌƲ٪�ȉ٪Ƥ��٪ƲƇƤǕ٪
�ȉǾǍƲ٪ƤƇǯƲ٪

ǛǾ٪ǕƇǳǌ٪Ǖȉ�Ǜ5ȉǾ�Ƈǳǳɬ٪ǛǾ�ȉ٪׀٪ƲɥƲǾ٪ǳƇɬƲ�
٪ɬȉ�٪ɦǛǳǳ٪ȉǾǳɬح٪

need 3 layers for this recipe; freeze the remaining 

ǳƇɬƲ�٪ǌȉ�٪ƇǾȉ�ǕƲ�٪�
Ʋخᕠ٪

2. %�ƇǛǾ٪�ǕƲ٪�ǛǾƲƇ��ǳƲᕡ٪�Ʋ
Ʋ�ɥǛǾǍ٪�ǕƲ٪
ɬ���٪ǌ�ȉǼ٪�ǕƲ٪

can. Chop 4 of the pineapple slices, reserving the 

�ƲǼƇǛǾǛǾǍ٪
ǳǛƤƲ
٪ǛǾ٪�ǕƲ٪ǌ�ǛƫǍƲᕡ٪ƤȉɥƲ�Ʋƫᕡ٪�Ǿ�Ǜǳ٪ǾƲƲƫƲƫᕠ

3. Use electric beaters to beat the cream cheese in 

Ƈ٫ƣȉɦǳ٪ǌȉ�٪׃٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪Ƥ�ƲƇǼɬ٪ƇǾƫ٪
Ǽȉȉ�Ǖᕠ٪

�ƫƫ٪�ǕƲ٪ǬƲǳǳɬ٪Ƥ�ɬ
�Ƈǳ
٪ƇǾƫ٪ׄ־Ǽǳ٪حᕔ٪Ƥخ��٪�Ʋ
Ʋ�ɥƲƫ٪

�ǛǾƲƇ��ǳƲ٪
ɬ���ᕠ٪�ƲƇ�٪ǌȉ�٪׀٪ǼǛǾ��Ʋ
٪ȉ�٪�Ǿ�Ǜǳ٪

ƤȉǼƣǛǾƲƫ٪ƇǾƫ٪ƫǛ

ȉǳɥƲƫᕠ٪Fȉǳƫ٪�Ǖ�ȉ�ǍǕ٪�ǕƲ٪

ƤǕȉ��Ʋƫ٫�ǛǾƲƇ��ǳƲᕠ

4.Lay 1 sponge layer in the prepared container 


حƲƲ٫�Ǜخ�ᕠ٪%�Ǜ55ǳƲ٪ȉɥƲ�٪ȉǾƲع�ǕǛ�ƫ٪ȉǌ٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪


ɬ���ᕠ٪¯��ƲƇƫ٪ȉɥƲ�٪ǕƇǳǌ٪�ǕƲ٪Ƥ�ƲƇǼ٪ƤǕƲƲ
Ʋ٪ǼǛɫ���Ʋᕠ٪

Top with another sponge layer and half the 

�ƲǼƇǛǾǛǾǍ٪
ɬ���ᕡ٪�ǕƲǾ٪
��ƲƇƫ٪ȉɥƲ�٪�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪

Ƥ�ƲƇǼ٪ƤǕƲƲ
Ʋ٪ǼǛɫ���Ʋᕠ٪½ȉ�٪ɦǛ�Ǖ٪�ǕƲ٪ǌǛǾƇǳ٪
�ȉǾǍƲ٪

ǳƇɬƲ�ᕡ٪ǍƲǾ�ǳɬ٪��Ʋ

ǛǾǍ٪ƫȉɦǾ٪�ȉ٪
ƲƤ��Ʋᕠ٪%�Ǜ55ǳƲ٪ȉɥƲ�٪

�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪
ɬ���ᕠ٪�ȉɥƲ�٪ɦǛ�Ǖ٪�ǳƇ
�ǛƤ٪ɦ�Ƈ�٪ƇǾƫ٪

�ǳƇƤƲ٪ǛǾ٪�ǕƲ٪ǌ�ǛƫǍƲ٪ǌȉ�٪Ƈ�٪ǳƲƇ
�٪ֿ٪Ǖȉ��٪�ȉ٪ƤǕǛǳǳ٪ƇǾƫ٪
Ʋ�ᕠ

5. §�Ǿ٪Ƈ٪ǯǾǛǌƲ٪ƇǳȉǾǍ٪�ǕƲ٪
ǛƫƲ
٪ȉǌ٪�ǕƲ٪ƤƇǯƲ٪�ȉ٪ǳȉȉ
ƲǾ٪

Ƈ
٪ǾƲƲƫƲƫᕠ٪-Ǜ�ǕƲ�٪�
Ʋ٪�ǕƲ٪�Ƈ�Ʋ�٪�ȉ٪ǳǛǌ�٪ȉ��٪ȉ�٪ǛǾɥƲ��٪

�ǕƲ٪ƤƇǯƲ٪ȉǾ�ȉ٪Ƈ٪
Ʋ�ɥǛǾǍ٪�ǳƇ�Ʋᕠ٪Ä
Ʋ٪Ƈ٪ǌǳƇع�ƣǳƇƫƲƫ٪ǯǾǛǌƲ٪

�ȉ٪
Ǽȉȉ�Ǖ٪�ǕƲ٪ƲƫǍƲ
٪ȉǌ٪�ǕƲ٪Ƥ�ƲƇǼ٪ƤǕƲƲ
Ʋ٪ǼǛɫ���Ʋᕡ٪

Ǜǌ٫ǾƲƤƲ

Ƈ�ɬᕠ٪

6. ¯�ȉȉǾ٪�ǕƲ٪ɦǕǛ��Ʋƫ٪Ƥ�ƲƇǼ٪ǛǾ�ȉ٪Ƈ٪�Ǜ�ǛǾǍ٪ƣƇǍ٪ǌǛ��Ʋƫ٪

ɦǛ�Ǖ٪Ƈ٪ֿᕠ׃ƤǼ٪ǌǳ��Ʋƫ٪Ǿȉ55ǳƲᕠ٪¤Ǜ�Ʋ٪�ȉ
Ʋ��Ʋ
٪ȉǾ٪�ǕƲ٪�ȉ�٪

ȉǌ٪�ǕƲ٪ƤƇǯƲ٪�ȉ٪ƤȉɥƲ�ᕠ٪���٪�ǕƲ٪�Ʋ
Ʋ�ɥƲƫ٪�ǛǾƲƇ��ǳƲ٪

slices in half, then slice into smaller pieces. Decorate 

the cake with the pineapple pieces and sprinkle 

ɦǛ�Ǖ٪�ǕƲ٪Ƥ��
ǕƲƫ٪ƣǛ
Ƥ�Ǜ�٪�ȉ٪
Ʋ�ɥƲᕠ٪

Tips

+ Very conveniently, the 

container the sponge 

ƤȉǼƲ
٪ǛǾ٪Ǜ
٪�
Ʋƫ٪Ƈ
٪�ǕƲ٪

pan to assemble. When 

ɬȉ�٪���٪�ǕƲ٪˚�
�٪
�ȉǾǍƲ٪

layer back into the 

ƤȉǾ�ƇǛǾƲ�ᕡ٪ɬȉى�ǳǳ٪Ǿȉ�ǛƤƲ٪

Ǜ�٫ƫȉƲ
Ǿى�٪˚�٪
Ǿ�Ǎǳɬᕡ٪

especially at the short 

ƲǾƫ
ᕠ٪¤��٪�ǕƲ٪
�ȉǾǍƲ٪

�ǛǍǕ�٪��٪ƇǍƇǛǾ
�٪Ƈ٪
Ǖȉ��٪

end and leave a gap at 

�ǕƲ٪ȉ�ǕƲ�٪ƲǾƫᕠ٪�
٪ɬȉ�٪

assemble the cake, keep 

Ǜ�٪�ȉ٪�ǕƲ٪
Ǿ�Ǎ٪ƲǾƫ٪ح�ǕƲ٪

˚ǳǳǛǾǍ٪Ǜ
٪/�Ǜ�Ʋ٪�ǕǛƤǯᕡ٪
ȉ٪Ǜ�٪

ɦȉǾى�٪��Ǿخᕠ٪½ǕǛ
٪ƲǾ
��Ʋ
٪

�ǕƇ�٪�ǕƲ٪˚ǳǳǛǾǍ٪
�Ƈɬ
٪

ǾƲƇ�٫ƣƲ�ɦƲƲǾ٪�ǕƲ٪ǳƇɬƲ�
٪

ȉǌ٪
�ȉǾǍƲ٪ƇǾƫ٪ɦȉǾى�٪

ooze into the gaps.

+ Make this to the end of 


�Ʋ�٪ׂ٪��٪�ȉ٪Ƈ٪ƫƇɬ٪ƇǕƲƇƫᕡ٪

�ǕƲǾ٪ƫƲƤȉ�Ƈ�Ʋ٪��٪�ȉ٪

ֿ٫Ǖȉ��٪ƣƲǌȉ�Ʋ٪
Ʋ�ɥǛǾǍᕠ٪

¯�ȉ�Ʋ٪ǛǾ٪�ǕƲ٪ǌ�ǛƫǍƲᕠ
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Cinnamon roll cheesecake

Ingredients

250g pkt Lotus Biscoff 

biscuits

80g butter, melted 

750g cream cheese,  

at room temperature, 

chopped

٪���ȉ٪خ��Ƥ٪ײᔱᕐح٪Ǎ׃׀ֿ

cream, plus extra  

ᑸ׃Ǎ٪حᕒ٪Ƥ�خ�٪

٪�Ʋ	�ƤƇ٪خ��ᕕ٪Ƥح٪Ǎ׃ֿׄ

sugar 

1 tsp vanilla extract

ֿᔱᕐײ٪	��٪Ǎ�ȉ�Ǿƫ٪

cinnamon, plus  

extra, to dust

3 eggs

٪ǕǛƤǯƲǾƲƫ	٪خ��Ƥ٪ײᔱᕐح٪Ǽǳ׃׀ֿ

cream

Cinnamon crumb

45g (¼ cup lightly 

�ƇƤǯƲƫخ٪ƣ�ȉɦǾ٪��ǍƇ�

ֿᔱᕐײ٪	ƣ��٪�ǳƇǛǾ٪ǌǳȉ��

1 tbsp ground cinnamon

20g butter, melted

Method

1. G
ƲƇ�Ʋ٪Ƈ־׀٫ƤǼ٪حƣƇ�Ʋ٪�Ǜ<Ʋخ٪
ȉ�Ǿƫ٪��
ǛǾǍǌȉ
Ǽ٪�ƇǾ٪

ƇǾƫ٪ǳǛǾƲ٫�ǕƲ٪ƣƇ�Ʋ٪ƇǾƫ٪�ǛƫƲ٪ɦǛ�Ǖ٪ƣƇǯǛǾǍ٪�Ƈ�Ʋ
ᕠ٪

2. ¤ǳƇƤƲ٪�ǕƲ٪ƣǛ�Ƥ�Ǜ��٪ǛǾ٪Ƈ٪ǌȉȉƫ٪�
ȉƤƲ��ȉ
٪ƇǾƫ٪�
ȉƤƲ��٪

�Ǿ�Ǜǳ٪ǌǛǾƲǳɬ٪Ƥ
��ǕƲƫᕠ٪�ƫƫ٪�ǕƲ٪ƣ���Ʋ
ᕠ٪¤
ȉƤƲ��٪�Ǿ�Ǜǳ٪

ɦƲǳǳ٪ƤȉǼƣǛǾƲƫᕠ٪¯�ȉȉǾ٪�ǕƲ٪ǼǛɫ��
Ʋ٪ǛǾ�ȉ٪�ǕƲ٪�
Ʋ�Ƈ
Ʋƫ٪

�ƇǾᕠ٪Ä�Ʋ٪Ƈ٪ǌǳƇع�ƣȉ��ȉǼƲƫ٪ǍǳƇ��٪ȉ
٪�ǕƲ٪ƣƇƤǯ٪ȉǌ٪Ƈ٪

��ȉȉǾ٪�ȉ٪�
Ʋ��٪�ǕƲ٪ǼǛɫ��
Ʋ٪ƲɥƲǾǳɬ٪ȉɥƲ
٪�ǕƲ٪ƣƇ�Ʋ٪

ƇǾƫ٫�ɦȉع�ǕǛ
ƫ�٪��٪�ǕƲ٪�ǛƫƲ٪ȉǌ٪�ǕƲ٪�ƇǾᕠ٪¤ǳƇƤƲ٪ǛǾ٪

�ǕƲ٫ǌ
ǛƫǍƲ٪ǌȉ
ǼǛǾ��Ʋ�٪�ȉ٪ƤǕǛǳǳᕠ٪־ׁ٪

3.tƲƇǾɦǕǛǳƲᕡ٪ǼƇǯƲ٪�ǕƲ٪ƤǛǾǾƇǼȉǾ٪Ƥ
�Ǽƣᕠ٪�ȉǼƣǛǾƲ٪

Ƈǳǳ٪�ǕƲ٪ǛǾǍ
ƲƫǛƲǾ��٪ǛǾ٪Ƈ٪ƣȉɦǳ٪�Ǿ�Ǜǳ٪ɦƲǳǳ٪ƤȉǼƣǛǾƲƫ٪

ƇǾƫ٫�ǕƲ٪ǼǛɫ��
Ʋ٪
Ʋ�ƲǼƣǳƲ�٪ɦƲ�٪�ƇǾƫᕠ

4.¤
ƲǕƲƇ�٪ȉɥƲǾ٪�ȉ٪ֿ־׃᜶��᜶־ֿׁإ٪ǌƇǾ٪ǌȉ
ƤƲƫᕠ٪

5. ¤ǳƇƤƲ٪�ǕƲ٪Ƥ
ƲƇǼ٪ƤǕƲƲ�Ʋᕡ٪�ȉ�
٪Ƥ
ƲƇǼᕡ٪ƤƇ��Ʋ
٪��ǍƇ
ᕡ٪

ɥƇǾǛǳǳƇ٪ƇǾƫ٪ƤǛǾǾƇǼȉǾ٪ǛǾ٪Ƈ٪ƤǳƲƇǾ٪ǌȉȉƫ٪�
ȉƤƲ��ȉ
٪ƇǾƫ٪

�
ȉƤƲ��٪�Ǿ�Ǜǳ٪�Ǽȉȉ�Ǖᕠ٪�ƫƫ٪�ǕƲ٪ƲǍǍ�٪ƇǾƫ٪�
ȉƤƲ��٪

�Ǿ�Ǜǳ٪ƤȉǼƣǛǾƲƫᕠ٪¤ȉ�
٪ǕƇǳǌ٪�ǕƲ٪ƤǕƲƲ�ƲƤƇǯƲ٪ǼǛɫ��
Ʋ٪

ȉɥƲ
٪�ǕƲ٪ƣǛ�Ƥ�Ǜ�٪ƣƇ�Ʋᕠ٪¯�
ǛǾǯǳƲ٪ȉɥƲ
٪ǕƇǳǌ٪�ǕƲ٪

ƤǛǾǾƇǼȉǾ٪Ƥ
�Ǽƣ٪ǼǛɫ��
Ʋᕠ٪§Ʋ�ƲƇ�٪ǳƇɬƲ
ǛǾǍ٪ɦǛ�Ǖ٪

ǕƇǳǌ٫�ǕƲ٪
ƲǼƇǛǾǛǾǍ٪ƤǕƲƲ�ƲƤƇǯƲ٪ǼǛɫ��
Ʋᕡ٪
ƲǼƇǛǾǛǾǍ٪

ƤǛǾǾƇǼȉǾ٪Ƥ
�Ǽƣ٪ǼǛɫ��
Ʋ٪ƇǾƫ٪ǌǛǾǛ�ǕǛǾǍ٪ɦǛ�Ǖ٪�ǕƲ٪


ƲǼƇǛǾǛǾǍ٪ƤǕƲƲ�ƲƤƇǯƲ٪ǼǛɫ��
Ʋ٪�ȉ٪ƤȉɥƲ
ᕠ٪¯Ǽȉȉ�Ǖ٪

�ǕƲ٫��
ǌƇƤƲᕠ٪

6. ¤ǳƇƤƲ٪�ǕƲ٪ƤǕƲƲ�ƲƤƇǯƲ٪ȉǾ٪Ƈ٪ƣƇǯǛǾǍ٪�
Ƈɬᕠ٪�ƇǯƲ٪ǌȉ
٪

ֿ٫Ǖȉ�

ǼǛǾ��Ʋ�٪ȉ٪־׀٪
�Ǖȉ٪ֿع�ǼǛǾ��Ʋ٪־ֿ٪٪�Ǿ�Ǜǳ٪Ǭ���٪�Ʋ�ᕠ٪

½�
Ǿ٪ȉǌǌ٪ȉɥƲǾᕠ٪jƲƇɥƲ٪�ǕƲ٪ƤǕƲƲ�ƲƤƇǯƲ٪ǛǾ٪�ǕƲ٪ȉɥƲǾᕡ٪

ɦǛ�Ǖ٪�ǕƲ٪ƫȉȉ
٪�ǳǛǍǕ�ǳɬ٪ƇǬƇ
ᕡ٪ǌȉ

�Ǖȉ٪׀٪�٪ȉ
٪�Ǿ�Ǜǳ٪ƤȉȉǳƲƫ٪

ƤȉǼ�ǳƲ�Ʋǳɬᕠ٪¤ǳƇƤƲ٪ǛǾ٪�ǕƲ٪ǌ
ǛƫǍƲ٪ȉɥƲ
ǾǛǍǕ�٪�ȉ٪ƤǕǛǳǳᕠ

7. Ä�Ʋ٪ƲǳƲƤ�
ǛƤ٪ƣƲƇ�Ʋ
�٪�ȉ٪ƣƲƇ�٪�ǕƲ٪Ƥ
ƲƇǼ٪ƇǾƫ٪Ʋɫ�
Ƈ٪

�ȉ�
٪Ƥ
ƲƇǼ٪ǛǾ٪Ƈ٪ƣȉɦǳ٪�Ǿ�Ǜǳ٪Ǭع���ǌǛ
Ǽ٪�ƲƇǯ�٪ǌȉ
Ǽᕠ٪

¯�ȉȉǾ٪ǛǾ�ȉ٪Ƈ٪�Ǜ�ǛǾǍ٪ƣƇǍ٪ǌǛ��Ʋƫ٪ɦǛ�Ǖ٪Ƈ٪�ǳƇǛǾ٪Ǿȉ<<ǳƲᕠ٪

¤ǳƇƤƲ٪�ǕƲ٪ƤǕƲƲ�ƲƤƇǯƲ٪ȉǾ٪Ƈ٪�Ʋ
ɥǛǾǍ٪�ǳƇ�Ʋᕠ٪¯�Ƈ
�ǛǾǍ٪

ǌ
ȉǼ٪�ǕƲ٪ƤƲǾ�
Ʋ٪ƇǾƫ٪ɦȉ
ǯǛǾǍ٪ɬȉ�
٪ɦƇɬ٪ȉ��ɦƇ
ƫ�ᕡ٪

�Ǜ�Ʋ٪Ƈ٪ƤȉǾ�ǛǾ�ȉ��٪
ǛǾǍ٪ȉǌ٪Ƥ
ƲƇǼ٪ǼǛɫ��
Ʋ٪ȉǾ٪�ǕƲ٪�ȉ�٪

ȉǌ٪�ǕƲ٪ƤǕƲƲ�ƲƤƇǯƲ٪�ȉ٪ƤȉɥƲ
ᕠ٪¯�Ƈ
�ǛǾǍ٪ǌ
ȉǼ٪�ǕƲ٪ƤƲǾ�
Ʋ٪

ƇǾƫ٪ɦȉ
ǯǛǾǍ٪ɬȉ�
٪ɦƇɬ٪ȉ��ɦƇ
ƫ�ᕡ٪��Ʋ٪�ǕƲ٪ƣƇƤǯ٪ȉǌ٪Ƈ٪

�ƲƇ��ȉȉǾ٪�ȉ٪Ƥ
ƲƇ�Ʋ٪Ƈ٪�ɦǛ
ǳ٪�Ƈ��Ʋ
Ǿᕠ٪%���٪ɦǛ�Ǖ٪Ʋɫ�
Ƈ٪

ƤǛǾǾƇǼȉǾ٪�ȉ٪�Ʋ
ɥƲᕠ

Tip

+ ½ȉ٪ǕƲǳ�٪ǼƇǯƲ٪Ǜ�٪ƲƇ�ǛƲ
٪

�ȉ٪Ƥ
ƲƇ�Ʋ٪�ǕƲ٪Ƥ
ƲƇǼ٪

�ɦǛ
ǳ٫ȉǾ٪�ȉ�٪ȉǌ٪�ǕƲ٪

ƤǕƲƲ�ƲƤƇǯƲᕡ٪��Ʋ٪Ƈ٪

ƤƇǯƲ٫��
Ǿ�ƇƣǳƲᕠ

SERVES 10 |  PREP 40 MINS (+ OVERNIGHT CHILLING & 2 HOURS COOLING) 

COOKING 1 HOUR 20 MINS 



|
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2.

3.

4.

Tip

+
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Method

1. Preheat oven to 180°C/160°C fan 

forced. Line three 20 x 30cm slice 

pans with baking paper, allowing 

the paper to overhang long sides.  

2. Arrange 6 Saladas in a single 

layer over the base of 1 prepared 

pan, trimming to fit. Repeat with 

the remaining Saladas and pans. 

3. Place 160g (1 cup, lightly 

packed) sugar and 125g butter in 

a small saucepan over medium 

heat. Cook, stirring, until melted 

and smooth. Bring to the boil. 

�ȉȉǯᕡ٪
�Ǜ��ǛǾǍᕡ٪ǌȉ�٪ׁ٫־
ƲƤȉǾƫ
٪

ȉ�٫�Ǿ�Ǜǳ٪�ǕǛƤǯƲǾƲƫᕠ

4.¤ȉ��٪�ǕƲ٪ǼǛɫ���Ʋ٪ƲɥƲǾǳɬ٪ȉɥƲ�٫�ǕƲ٪

Salada layer in 1 pan. Smooth the 

surface. Bake for 5 minutes or until 

bubbling. Set aside to cool slightly. 

Repeat with the remaining sugar, 

butter and slice pans. 

5. Break up 1 milk chocolate block. 

Place in a microwave-safe bowl. 

Microwave on High, stirring every 


٫־ׁƲƤȉǾƫ
ᕡ٪�Ǿ�Ǜǳ٪ǼƲǳ�Ʋƫ٪ƇǾƫ٪

smooth. Pour over the base in 

ֿ٫
ǳǛƤƲ٪�ƇǾᕠ٪Ä
Ʋ٪Ƈ٪�ƇǳƲ��Ʋ٪ǯǾǛǌƲ٪�ȉ٪

smooth the surface. Lightly tap the 

�ƇǾ٫ȉǾ٪�ǕƲ٪ƣƲǾƤǕ٪�ȉ٪ǳƲɥƲǳ٪
��ǌƇƤƲᕠ

6. Break up another milk chocolate 

block. Place in a microwave-safe 

bowl. Microwave on High, stirring 

ƲɥƲ�ɬ٪ׁ٫־
ƲƤȉǾƫ
ᕡ٪�Ǿ�Ǜǳ٪ǼƲǳ�Ʋƫ٪ƇǾƫ٪

smooth. Place the white chocolate 

in a separate microwave-safe 

bowl. Microwave on High, stirring 

ƲɥƲ�ɬ٪ׁ٫־
ƲƤȉǾƫ
ᕡ٪�Ǿ�Ǜǳ٪ǼƲǳ�Ʋƫ٪ƇǾƫ٪

smooth. Pour the milk chocolate 

over the base in a remaining slice 

�ƇǾᕠ٪Ä
Ʋ٪�ǕƲ٪ǯǾǛǌƲ٪�ȉ٪
Ǽȉȉ�Ǖ٪�ǕƲ٪

surface. Dollop over half the white 

ƤǕȉƤȉǳƇ�Ʋᕠ٪Ä
Ʋ٪Ƈ٪
ǯƲɦƲ�٪�ȉ٪Ƥ�ƲƇ�Ʋ٪Ƈ٪

marble effect. Lightly tap the pan 

on the bench to level the surface.  

7. Break up the remaining milk 

chocolate. Place in a microwave-


ƇǌƲ٪ƣȉɦǳᕠ٪tǛƤ�ȉɦƇɥƲ٫ȉǾ٪OǛǍǕᕡ٪


�Ǜ��ǛǾǍ٪ƲɥƲ�ɬ٪ׁ٫־
ƲƤȉǾƫ
ᕡ٪�Ǿ�Ǜǳ٪

SCAN TO PRINT  
THE TEMPLATE  

& FOR MORE TIPS

Template & tips

melted and smooth. Pour over 

the base in remaining slice pan. 

Ä
Ʋ٪�ǕƲ٪ǯǾǛǌƲ٪�ȉ٪
Ǽȉȉ�Ǖ٪�ǕƲ٪

surface. Dollop over remaining 

white chocolate and use a skewer 

to create a marble effect. Lightly 

�Ƈ�٫�ƇǾ٪ȉǾ٪�ǕƲ٪ƣƲǾƤǕ٪�ȉ٪ǳƲɥƲǳ٪�ǕƲ٪

surface. Scatter over sprinkles. 

Place the pans in the fridge for 


�Ǖȉ��٪ȉ�٫�Ǿ�Ǜǳ٪Ǭ٪ֿع
٫ǼǛǾ��Ʋ׃ׂ�٪
Ʋ�ᕠ

8. Line 2 large baking trays with 

baking paper.  

9. Remove the slices from the 

pans. Place ‘Front and Back’ 

template (scan QR code below) on 

1 side of marbled slice, with a long 


ǛƫƲ٪ǌƇƤǛǾǍ٪ɬȉ�ᕠ٪Ä
Ʋ٪Ƈ٪ǳƇ�ǍƲ٪
ǕƇ��٪

chef’s knife to cut around the 

template to form the house front. 

Place on a prepared tray. Repeat 

with remaining side of marbled 

slice to form house back, reserving 

the offcuts. Place on a tray.  

10. Repeat step 9 with the milk 

chocolate slice and ‘Wall’ template 

to cut 2 wall pieces. Cut 4 even 

squares from the remaining 

ǼǛǳǯ٫ƤǕȉƤȉǳƇ�Ʋ٪
ǳǛƤƲ٪�ȉ٪ǌȉ�Ǽ٪�ǕƲ٪

windows, reserving the offcuts. 

11. Repeat step 9 with the star 

sprinkle slice and ‘Roof’ template 

to cut 2 roof pieces, reserving 

�ǕƲ٫ȉǌǌƤ��
ᕠ٪¤ǳƇƤƲ٪��Ƈɬ
٪ǛǾ٪�ǕƲ٪

fridge for 1 hour to chill. 

12. Spoon white choc melts into 

Ƈ٫�Ǜ�ǛǾǍ٪ƣƇǍᕠ٪%ƲƤȉ�Ƈ�Ʋ٪ɦǛǾƫȉɦ
ᕠ٪

¯Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪ֿ٫־ǼǛǾ��Ʋ
٪�ȉ٪
Ʋ�ᕠ٪

13. To assemble, pipe the 

chocolate along the base and 


ǛƫƲ٪ƲƫǍƲ
٪ȉǌ٪ֿ٫ɦƇǳǳᕠ٪¯�ƇǾƫ٪���ǛǍǕ�٪

on a serving board, using a small 

glass for support. Pipe chocolate 

along base and sides of the house 

front. Stand upright on the board 

and attach to wall, using another 

glass for support. Repeat with the 

remaining wall and house back 

�ȉ٫ǌȉ�Ǽ٪�ǕƲ٪Ǖȉ�
Ʋᕠ٪¯Ʋ�٪Ƈ
ǛƫƲ٪ǌȉ�٪


٫ǼǛǾ��Ʋ־ֿ٪ȉ�٪�Ǿ�Ǜǳ٪
Ʋ�ᕡ٪�ǕƲǾ٪

remove the glasses.  

14. Pipe chocolate along the top 

edges of the walls. Place 1 roof 

piece on the house so the bottom 

ǳȉǾǍ٪ƲƫǍƲ٪
ǳǛǍǕ�ǳɬ٪ȉɥƲ�ǕƇǾǍ
ᕠ٪Ä
Ʋ٪

a glass to support under the eave 

and hold for 30 seconds or until 

secured. Pipe chocolate along 

�ǕƲ٫�ȉ�٪ƲƫǍƲ٪ȉǌ٪�ǕƲ٪�ȉȉǌ٪�ǛƲƤƲᕠ٪

Attach remaining roof piece, using 

another glass to support. Set aside 

for 10 minutes to completely set.  

15.٪Ä
Ʋ٪�ǕƲ٪�ǛƤ���Ʋ٪Ƈ
٪Ƈ٪Ǎ�ǛƫƲ٪�ȉ٪

attach the wafers, trimming to fit, 

gǛ�٫gƇ�ᕡ٪tᜰtى
٪tǛǾǛᕡ٪��Ʋ�5Ʋǳ
ᕡ٪

raspberries, windows and Stix.  

16. Cut reserved slice offcuts into 

3cm pieces, then arrange for a 

path. Arrange Flake bars in a stack 

to resemble logs. Decorate with 

popcorn. Top with coconut. Store 

in the fridge until ready to serve. 

Tips

+ To make popcorn trees, use a 

little melted white chocolate to 

make a disc on baking paper. 

Cover with caramel popcorn, 

�ǕƲǾ٫Ǽȉ�Ʋ٪ƤǕȉƤȉǳƇ�Ʋᕠ٪�ȉǾ�ǛǾ�Ʋ٪

layering with more popcorn and 

chocolate to make a tree shape. 

Scatter over red and green 

sprinkles. Display the trees on 

�ȉ�٫ȉǌ٪�ǛƲƤƲ
٫ȉǌ٪ƤǕȉƤȉǳƇ�Ʋ٪ǌȉ�٪�ǕƲ٪

tree trunks (we used Cadbury 

¤Ƈ
ƤƇǳǳ٫�Ƈ�ƇǼƲǳ
ᕠخ

+ To make the wreath, use a little 

melted white chocolate to attach 

holly sprinkles to a halved 

chocolate cream biscuit. Set aside 

to set. Attach to front of the house.
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Rocky road  

ice-cream trifle 

Ingredients

2 x 85g pkt raspberry 

jelly crystals

2L vanilla ice-cream

2L chocolate ice-cream

128g pkt Oreo 

Chocolate biscuits, 

roughly crushed

60g (1 cup) pink 

and white mini 

marshmallows,  

plus extra, to decorate

2 x 500ml ctn blueberry 

sorbet

Red liquid food 

colouring, to tint

٪Ʋƫ	ƫƲ�ǛƤƤƇ٪خ��Ƥ٪׳ᔱᕐح٪Ǎ׃ׁ

coconut

300ml ctn thickened 

cream

Pink and white 

marshmallows, fresh 

raspberries, melted 

dark chocolate and 

finely chopped 

pistachio kernels,  

to decorate

Method

1. Place 1 packet of jelly crystals in a small heatproof 

container. Add 250ml (1 cup) boiling water. Stir until 

dissolved. Place in the fridge for 2 hours or until set.  

2. Meanwhile, place half the vanilla ice-cream in a 

bowl. Set aside for 10 minutes to soften (see tip). 

�ƫƫ٫�ǕƲ٪�ƲǼƇǛǾǛǾǍ٪ǬƲǳǳɬ٪Ƥ�ɬ
�Ƈǳ
٪�ȉ٪�ǕƲ٪ƣȉɦǳᕠ٪tǛɫ٪

ɦƲǳǳ٫�ȉ٪ƤȉǼƣǛǾƲᕠ٪¯�ȉȉǾ٪ǼǛɫ���Ʋ٪ȉɥƲ�٪�ǕƲ٪ƣƇ
Ʋ٪ȉǌ٪Ƈ٪

4L glass serving bowl, spreading to level. Place in 

the freezer for 1 hour to freeze. 

3. Place half the chocolate ice-cream in a bowl. Set 

aside for 10 minutes to soften. Spoon the chocolate 

ice-cream over the vanilla ice-cream layer, spreading 

to level. Top with the biscuit and mini marshmallows. 

§Ʋ���Ǿ٪�ȉ٪�ǕƲ٪ǌ�ƲƲ5Ʋ�٪ǌȉ�٪ׁ٫־ǼǛǾ��Ʋ
ᕠ

4. Place sorbet in a bowl. Set aside for 10 minutes to 


ȉǌ�ƲǾᕠ٪�ƫƫ٪Ƈ٪ǌƲɦ٪ƫ�ȉ�
٪ȉǌ٪Ƥȉǳȉ��ǛǾǍ٪�ȉ٪�ǛǾ�٪�Ʋƫᕠ٪tǛɫ٪

until well combined. Spoon on top of the biscuit layer, 

spreading to level. Return to freezer for 30 minutes. 

5. Place the remaining vanilla ice-cream in a bowl. Set 

Ƈ
ǛƫƲ٪ǌȉ�٪ֿ־٪ǼǛǾ��Ʋ
٪�ȉ٪
ȉǌ�ƲǾᕠ٪tǛɫ٪ǛǾ٪�ǕƲ٪ƤȉƤȉǾ��٪�Ǿ�Ǜǳ٪

combined. Spoon over the sorbet layer, spreading 

�ȉ٫ǳƲɥƲǳᕠ٪§Ʋ���Ǿ٪�ȉ٪�ǕƲ٪ǌ�ƲƲ5Ʋ�٪ǌȉ�٪ׁ־٪ǼǛǾ��Ʋ
ᕠ

6. Place the remaining chocolate ice-cream in a 

bowl. Set aside for 10 minutes to soften. Spoon 

�ǕƲ٫ǼǛɫ���Ʋ٪ȉɥƲ�٪�ǕƲ٪�ȉ�٪ȉǌ٪�ǕƲ٪ƤȉƤȉǾ��٪ǳƇɬƲ�ᕡ٪


��ƲƇƫǛǾǍ٫�ȉ٪ǳƲɥƲǳᕠ٪¤ǳƇƤƲ٪ǛǾ٪�ǕƲ٪ǌ�ƲƲ5Ʋ�٪ǌȉ�٪ׂ٪Ǖȉ��
٪

ȉ�٫ȉɥƲ�ǾǛǍǕ�٪�ȉ٪
Ʋ�ᕠ

7. Use a small sharp knife to cut the jelly into 

ֿƤǼ٫Ƥ�ƣƲ
ᕠ٪Ä
Ʋ٪ƲǳƲƤ��ǛƤ٪ƣƲƇ�Ʋ�
٪�ȉ٪ƣƲƇ�٪�ǕƲ٪Ƥ�ƲƇǼ٪

ǛǾ٫Ƈ٪ƣȉɦǳ٪�Ǿ�Ǜǳ٪Ǭ�

ǌǛ�Ǽ٪�ƲƇǯع�٪ǌȉ�Ǽᕡ٪�ǕƲǾ٪
�ȉȉǾ٪ǛǾ�ȉ٪

a piping bag fitted with a 1.5cm plain nozzle. Pipe 

cream over the top of the trifle to cover. Decorate 

ɦǛ�Ǖ٪ǼƇ�
ǕǼƇǳǳȉɦ
ᕡ٪Ʋɫ��Ƈ٪ǼǛǾǛ٪ǼƇ�
ǕǼƇǳǳȉɦ
ᕡ٪ǬƲǳǳɬ٪

cubes and raspberries. Drizzle over dark chocolate 

and sprinkle with pistachio. Serve immediately.

Tips

+ When softening each 

of the ice-creams and 

the sorbet, it’s important 

not to let it melt. When 

melted ice-cream is 

refrozen, larger ice 

crystals form, changing 

�ǕƲ٪�Ʋɫ���Ʋ٪ǌ�ȉǼ٪
Ǽȉȉ�Ǖ٪

to coarse and icy.

+ Want to speed things 

up? If you have a stand 

ǼǛɫƲ�ᕡ٪Ƈƫƫ٪�ǕƲ٪ǌ�ȉ5ƲǾ٪

ice-cream to the bowl 

and beat with the 

paddle attachment 

ȉǾ٫ǳȉɦ٪
�ƲƲƫ٪�Ǿ�Ǜǳ٪

combined and smooth.

SERVES 20 |  PREP 1 HOUR (+ 2 HOURS CHILLING, 40 MINS STANDING &  

5 HOURS 30 MINS FREEZING) 
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Cheers to these Chrissie cocktails designed to get the  

�Ƈ�	ɬ٪�	Ƈ�	Ʋƫ٪ȉ�٪˚ǾǛ�Ǖ٪ȉǌǌ٪	ǕƲ٪ǌƲƇ�	٪ɦǛ	Ǖ٪ǳǛ��Ǜƫ٪ƫƲ��Ʋ�	ᕠ
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