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Celebrate Christmas
Copha

Copha has been making Christmas extra special for
more than 70 years. Made from 99% coconut oil use
Copha to make rum balls, fruit cakes and the classic
White Christmas.

Game Farm
Turkey is a traditional Christmas dish enjoyed by many
on Christmas Day. Making life a bit easier for everyone,
Game Farm have prepared premium quality turkey that
can be easily cooked for family and friends to enjoy.
Look for Game Farm Turkey at supermarkets, specialty
butchers and independent grocers.

Western Star

What's better than a pavlova or warm
Christmas pudding topped with whipped
cream. Western Star's NEW Thickened
Cream pairs perfectly with your
puddings, trifles and sweet pies for the
season. Now available in 300ml and
600ml bottles at independent retailers
(excluding WA).

Summer
Fruits

Finish off your main meal with
a fruity delight. Take advantage
of the blossoming array of
Aussie summer stonefruit and
serve up an elegant dessert.
Try stunning plum shortcakes
or even delicious bite-sized
apricot turnovers.

Shop Fresh
& Local
When planning your Christmas feast,
be sure to collect and gather fresh
produce for the day. Visit your local
greengrocer and choose from their
selection of vibrant and seasonal
produce. Your dishes will be full of
flavour and lead to a wonderful day of
Christmas eating.

Christmas

MEAL PLANNER
MENU

Starters

Side Dishes

Main Course

Desserts

Drinks

Kids
More Christmas Stuff

SHOPPING LIST

Starters
AND SIDES
Pair your Christmas mains with scrumptious
starters and delicious side dishes

STARTERS AND SIDES

SHARE THIS COOKBOOK
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BBQ Garlic,

LIME AND CHILLI PRAWNS
PREP: 20 MINS

COOK: 10 MINS

SERVES: 8

Recipe by Western Star | www.westernstarbutter.com.au

INGREDIENTS

METHOD

2kg uncooked large prawns

1. To butterfly prawns, remove the heads and legs before
deveining. Skewer the prawn to help it straighten out
before splitting the meat with a knife to butterfly.

100g Western Star Original
Spreadable
2 garlic cloves, finely chopped
2 limes
1 long red chilli, seeded and finely
chopped
2 tbsp flat leaf parsley, chopped
30 bamboo skewers
150g aioli (good quality)

2. Melt the Western Star Spreadable in a small saucepan
over a low heat. Once melted remove from the heat and
mix in the garlic, lime juice and zest, chilli and chopped
parsley. Drizzle the mixture over the prawns and season
with salt and pepper.
3. Pre-heat the BBQ to a high heat. Once hot place the
prawns on their backs for 3-5 minutes then turn and cook
until the flesh has just cooked through.
4. Arrange prawns on a serving platter with extra lime
wedges and aioli.

TIPS & HINTS
To save time skip skewering the prawns and BBQ as they are.

VIEW THIS RECIPE ON MYFOODBOOK

STARTERS AND SIDES
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Fig, Red Cabbage &
POMEGRANATE SALAD
PREP: 25 MINS

SERVES: 4

Recipe by Sydney Markets | www.sydneymarkets.com.au

INGREDIENTS

METHOD

1/2 small red cabbage, trimmed and
very finely shredded

1. Combine cabbage, green onions, pomegranate seeds, mint
and coriander in a large bowl.

2 green onions (shallots), trimmed
and thinly sliced

2. To make dressing, combine pomegranate molasses, extra
virgin olive oil and salt and pepper to taste in a screw
top jar. Shake until well combined. Drizzle dressing over
cabbage salad and gently toss to combine.

1 pomegranate, seeds removed
1/2 cup small mint leaves
1 cup coriander leaves, roughly
chopped

3. Arrange cabbage salad on a serving platter, top with figs,
scatter with feta and serve.

1 tsp pomegranate molasses
2 tbs extra virgin olive oil
6 plump ripe figs, quartered
100g marinated Persian feta,
crumbled

VIEW THIS RECIPE ON MYFOODBOOK

STARTERS AND SIDES
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Avocado, Baby Spinach
AND PRAWN SALAD
PREP: 30 MINS

SERVES: 4

Recipe by Sydney Markets | www.sydneymarkets.com.au

INGREDIENTS

METHOD

2 medium just-ripe avocados

1. Halve avocados lengthways, peel and deseed. Cut
lengthways into 1cm-thick slices. Sprinkle avocado with
lime juice to coat.

1⁄4 cup lime juice
80g baby spinach leaves
24 cooked king prawns, peeled and
deveined
1 tbs finely chopped chives
2 green onions (shallots), trimmed
and sliced

2. Arrange spinach, prawns and avocados on a serving
platter. Sprinkle with chives and green onions. Season
with salt and pepper. Drizzle with extra virgin olive oil
to taste. Serve with crusty baguette bread and aioli or
mayonnaise.

Extra virgin olive oil, for drizzling
Crusty baguette bread and aioli or
mayonnaise, to serve

VIEW THIS RECIPE ON MYFOODBOOK

STARTERS AND SIDES
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Rockmelon ‘Carpaccio’
& HALOUMI SALAD
PREP: 20 MINS

COOK: 3 MINS

SERVES: 4

Recipe by Sydney Markets | www.sydneymarkets.com.au

INGREDIENTS

METHOD

1/2 large rockmelon

1. Peel and deseed rockmelon. Using a V-slicer or sharp
knife, very thinly slice rockmelon. Toss rockmelon with
lemon juice and chilli flakes in a bowl. Set aside.

1 tbs lemon juice
1/2 tsp dried chilli flakes
200g haloumi, sliced
1/2 small red onion, peeled and very
thinly sliced
1/2 cup small mint leaves
1/4 cup pistachios, chopped

2. Heat oil in a large frying pan over medium-high heat. Add
haloumi and cook, turning once, for 1-2 minutes until hot
and golden. Drain on paper towel.
3. Arrange rockmelon on a serving platter. Top with haloumi
and sprinkle with red onion, mint and pistachios. Season
with black pepper, drizzle with extra virgin olive oil and
serve.

VIEW THIS RECIPE ON MYFOODBOOK

STARTERS AND SIDES
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Grilled White Peach, Radicchio
AND GOATS CHEESE SALAD
PREP: 10 MINS

COOK:10 MINS

SERVES: 4

Recipe by Aussie Summer Stonefruit | www.summerfruit.com.au

INGREDIENTS

METHOD

POMEGRANATE DRESSING

POMEGRANATE DRESSING

2 tablespoons Extra virgin olive oil

1. Combine the salad dressing ingredients in a small bowl,
whisk to combine. Set aside

2 tablespoons pomegranate molasses
1 tablespoon apple cider vinegar

WHITE PEACH SALAD
2. On a heated and oiled grill pan or medium high heat BBQ,
grill peach wedges until lightly charred on both sides. Set
aside

WHITE PEACH SALAD
3 ripe, firm White Peaches, stone
removed and cut into wedges
120g goats cheese, crumbled

3. In a large bowl, combine all ingredients, except micro
herbs. Add dressing

1 bunch watercress, removed from
stem

4. Plate salad onto a platter and sprinkle with micro herbs

1 head radicchio, leaves separated and
washed
Micro herbs to garnish

VIEW THIS RECIPE ON MYFOODBOOK

BUTTERY HERB
ROASTED POTATOES
BARBECUED CORN
WITH CORIANDER AND
CHILLI BUTTER
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SIDE DISHES

During your Christmas feasting it is crucial to pair your main meal
with an array of tasty sides. Try green beans, roasted potatoes, golden
carrots or char-grilled corn, and remember to complete your side
dishes with a delicious spread of Western Star. It’s that simple.

GET THE RECIPES

BEANS AND CHERRY
TOMATOES WITH
PINE NUT BUTTER
HONEY GLAZED
ROAST CARROTS

Festive
MAINS
Spread the Christmas joy with
these show-stopping main courses

FESTIVE MAINS
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Duck with Spiced
CITRUS SAUCE

PREP: 10 MINS

COOK: 15 MINS

SERVES: 2

Recipe by Game Farm | www.gamefarm.com.au

INGREDIENTS

METHOD

2 Game Farm Duck breasts

1. Preheat oven to 200°C. Using a small, sharp knife score
the skin of the duck breasts, this will allow the marinade to
soak into the breasts, and spread the salt and pepper over
each duck breast. Heat a non-stick oven-proof frying pan
over medium heat

1/2 teaspoon sea salt
1 teaspoon ground Sichuan peppercorns

CITRUS SAUCE

2. Add the duck, skin-side down, and cook for three to four
minutes. Turn the breasts over and place the pan in the
oven for a further 7-10 minutes. Remove from the oven,
cover with foil and set aside for five minutes to rest

1/2 cup water
1/2 cup brown sugar
1 teaspoon grated fresh ginger
2 tablespoons fish sauce

CITRUS SAUCE

3 star anise

1. Meanwhile, make the sauce. Combine the water, sugar and
ginger in a small saucepan and bring to the boil. Reduce
heat and allow to simmer, stirring occasionally for about
seven minutes to reduce slightly

1 cinnamon quill
3 tablespoons fresh lime juice
(about 2 small limes)
1 orange, skin removed and cut into
fillets

2. Add fish sauce and spices and simmer for a further two
minutes. Stir through lime juice and orange and remove
from heat. Slice the duck, place onto heated serving plates
and pour sauce over. Serve with steamed asparagus

VIEW THIS RECIPE ON MYFOODBOOK

FESTIVE MAINS
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Roast Turkey With

FIG AND APRICOT STUFFING
PREP: 10 MINS

COOK:3 HOURS 30 MINS

SERVES: 4

Recipe by Game Farm | www.gamefarm.com.au

INGREDIENTS

METHOD

1 x 6kg Game Farm Turkey

1. Melt butter in a large non stick frying pan over medium heat.
Add onion and cook for 3 minutes or until soft. Remove from
heat. Cool. Combine onion, breadcrumbs, orange rind, orange
juice, apricots, figs, pistachios, parsley, cinnamon, eggs, salt and
pepper in a large bowl

40g butter
1 large brown onion, chopped
6 cups fresh white breadcrumbs (made from
day old Italian-style bread)
1 orange, zested and 1/3 cup juice
1/3 cup large dried apricots, coarsely
chopped
1/3 cup coarsley chopped dried figs
1/2 cup pistachio nuts, coarsley chopped
1/2 cup chopped fresh continental parsley
1 1/2 teaspoons ground cinnamon
2 eggs, beaten
Salt and freshly ground black pepper
Melted butter for basting

GRAVY
2 tablespoons plain flour
225ml red wine
600ml chicken or turkey stock
3 tablespoons redcurrant jelly
Salt and cracked black pepper to season
Sea salt and pepper

2. Pre-heat oven to 180°C. Remove excess fat, giblets and neck
from the turkey cavity. Wipe inside and out with paper towel and
fill with the stuffing. Tie the legs together with kitchen string
3. Add 1 cup of water to a large roasting pan. Place turkey, breast
side up on a wire rack in the pan. Baste with butter. Loosely cover
turkey with a large sheet of greased aluminium foil. Place pan in
lowest shelf in oven. Roast for 3 hours 30 minutes, basting with
butter every 30 minutes. Add more water to the pan if necessary
4. Remove foil and roast for a further 30-40 mins, or until turkey is
golden and cooked through when tested with a skewer. (When
pierced with a skewer in the thickest part of the thigh, juices
should run clear). Transfer to a carving tray, cover with foil
and rest for 15 mins before carving. Serve with crunchy roast
potatoes, steamed green beans sauteed with almonds, glazed
baby carrots and gravy

GRAVY
1. Place a pan with the reserved pan juices from the turkey over
low heat. Add the plain flour and cook, stirring, until golden.
Add red wine and chicken or turkey stock and bring to the boil,
whisking until thick. Reduce heat to low and simmer for 2-3
minutes
2. Whisk in the redcurrant jelly, season well with salt and cracked
black pepper

VIEW THIS RECIPE ON MYFOODBOOK

FESTIVE MAINS
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Oven Roasted Turkey Breast

WITH WALNUT AND CRANBERRY STUFFING
PREP: 15 MINS

COOK: 45 MINS - 1 HOUR

SERVES: 4

Recipe by Game Farm | www.gamefarm.com.au

INGREDIENTS

METHOD

1 Turkey Breast with skin on 1.6-1.9kg

1. Pre heat oven to 200°C

40g butter

2. Melt butter in a frypan and cook onion until translucent

1 onion, diced

3. In a large bowl, combine remaining ingredients except
stock. Add cooled onion mix to bowl and gently combine.
Add stock slowly, mixing between additions until moist

130g fresh bread crumbs
1/2 cup crasins - dried cranberries

4. Place mixture down the centre of the breast and roll up to
enclose stuffing. Tie with kitchen string to secure

50g roasted walnuts, chopped
1 teaspoon each dried sage and dried
thyme
1/4 cup chicken stock
Sea salt and freshly ground pepper to
taste
1 tablespoon butter, extra, melted for
basting

5. Baste turkey with some of the melted butter and place in a
roasting pan and roast for 45 mins to 1 hour, basting twice
with pan drippings
6. Remove from oven when golden and tested with a skewer
and juices run clear. Cover with foil and rest for at least 10
mins prior to serving

VIEW THIS RECIPE ON MYFOODBOOK

FESTIVE MAINS
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Whole Roasted Spatchcock With

ROSEMARY AND THYME POMME SALARDAISE

PREP: 15 MINS

COOK: 1 HOUR 20 MINS

SERVES: 4

Recipe by Game Farm | www.gamefarm.com.au

INGREDIENTS

METHOD

POMME SALARDAISE

POMME SALARDAISE

250g pink-eye potatoes

1. Preheat the oven to 220°C.

50g duck fat

2. Place a large double-boiler saucepan over high heat. Add
the potatoes and steam for 20 minutes. Remove and when
cool enough to handle, peel and cut the potatoes into large
dice.

100g button mushroom, finely sliced
1 teaspoon fresh garlic puree
1 teaspoon finely chopped rosemary
leaves
Small bunch flat leaf parsley, finely
chopped

3. Place a large heavy-based frying pan over high heat and
melt the duck fat. Add the diced potatoes and toss through
the fat until golden. Remove and place on a baking tray.

Sea salt and white pepper, to season

4. Add the mushrooms to the pan and cook until golden.
Then add the garlic and herbs, cooking for a further 1 to 2
minutes.

WHOLE ROASTED SPATCHCOCK
WITH ROSEMARY

5. Remove the mushroom mixture from the pan and sprinkle
over the potatoes. Place the baking tray into and cook for
about 20 minutes or until crispy.

4 Game Farm spatchcock
1/2 bunch fresh lemon thyme, leaves
only

6. Remove from oven, season and serve.

2 sprigs rosemary, leaves only and
roughly chopped

WHOLE ROASTED SPATCHCOCK WITH ROSEMARY

8 cloves garlic, finely chopped

2. Place all the ingredients except the spatchcock into a bowl
and stir to combine. Season and then brush over the birds –
making sure you cover them completely in the oil mixture.

1/2 cup olive oil
Sea salt and pepper

1. Pre heat the oven to 200°C.

3. Place in to the pre heated oven and cook for 30 mins or
until just cooked, basting occasionally with any left over oil
mixture.
4. Allow the birds to rest for 10 minutes then serve with
pomme salardaise.

VIEW THIS RECIPE ON MYFOODBOOK
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Barbecued Turkey Breast with
A SALAD OF WHITE BEANS AND
PANCETTA, SPICED MANGO CHUTNEY
PREP: 25 MINS

COOK: 35 - 45 MINS

SERVES: 4

Recipe by Game Farm | www.gamefarm.com.au

INGREDIENTS

METHOD

1 Game Farm Turkey Breast with skin on
1.6-1.9kg

1. Preheat the oven to 200°C and the barbecue on a low setting.
Place the pancetta onto a flat baking tray lined with baking paper

1/4 cup olive oil

2. Place the tray into the pre heated oven and cook for 6 to 8
minutes or until crispy. Remove, allow to cool, break into pieces
using your hands and set aside until required

Sea salt and pepper

3. For the turkey breast, brush breast with olive oil and season
well all over. Place onto your pre heated barbecue and cook
gently with the cover on to create an 'oven'. Continue to baste
occasionally with the oil while the breast is cooking. They will
take 35-45 minutes depending on the size of the breast and the
heat of your barbecue. (Alternatively, place in a preheated 200°C
oven and roast for 40-45 mins or until cooked through) When
just cooked through, remove from the heat and allow to rest

FOR THE CHUTNEY
2 tablespoons olive oil
2 fresh mangos, skins removed, flesh cut
away from the stone and diced
2 tablespoons mustard seeds
1/2cm piece ginger, finely grated
1/4 onion, finely diced
2 cloves garlic, finely chopped

FOR THE CHUTNEY

1 birdseye chilli (seeds removed if you don't
want it too hot) finely chopped

1. To prepare the chutney, place a small saucepan over a medium
heat and add 2 tablespoons of olive oil. Add the mustard seeds
and cook for 1 minute, add the garlic, ginger, chilli, onion and
cook for a further 2 minutes stirring occasionally. Remove from
the heat and allow to cool in a bowl

1/2 cup fresh coriander, finely chopped

FOR THE SALAD
400g borlotti beans (or other white beans)
6 slices pancetta
1/2 cup flat leafed parsley, roughly chopped
2 green shallots, finely sliced, green part
only
Juice and zest of half a lemon
1/4 cup olive oil
Sea salt and pepper

FOR THE SALAD
1. Meanwhile, for the salad rinse the beans in a sieve until the
water runs clear and no bubbles are forming. Place the beans
with all the other salad ingredients into a bowl, mix gently,
season to taste and set aside until required
2. For the salsa, add the mangos, chilli and coriander to the cooked
onion mixture and stir until combined
3. To serve, divide the salad evenly onto 4 plates. Top with some
slices of turkey breast and serve immediately with lots of mango
chutney on the side

VIEW THIS RECIPE ON MYFOODBOOK

FESTIVE MAINS

31

SHARE THIS COOKBOOK

Roast Chicken with
SHALLOTS, OREGANO
AND LEMON BUTTER
PREP: 10 MINS

COOK:1 HOUR 15 MINS

SERVES: 4

Recipe by Western Star | www.westernstarbutter.com.au

INGREDIENTS

METHOD

185g Western Star Original Spreadable

1. Preheat oven to 200°C

2 shallots, finely chopped

2. Place 185g of Western Star Spreadable, shallots, oregano
and lemon zest into a small bowl. Season with salt and
pepper then mix until well combined.

2 tbsp oregano, finely chopped
1 lemon, zested
Salt and pepper, to season
1.8-2kg whole chicken, rinsed and
patted dry
15g Western Star Original Spreadable

3. Use your fingers to carefully loosen the skin from the
breast meat and create a pocket all the way down the
breast. Push the Spreadable mixture under the skin and
spread it over the breast. Cut the lemon into quarters and
place the chicken cavity.
4. Place the chicken in a roasting tray and gently rub with salt
and the remaining 15g of Western Star Spreadable over the
skin.
5. Place the chicken into the preheated oven for 1 hour and
15 minutes or until golden and cooked though. Rest for 10
minutes before carving.

TIPS & HINTS
Serve with your favourite roast vegetables.

VIEW THIS RECIPE ON MYFOODBOOK
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Cherry Quinoa

SALAD WITH LAMB
PREP: 4 MINS

COOK: 26 MINS

SERVES: 4

Recipe by Australian Cherries | www.australiancherries.com.au

INGREDIENTS

METHOD

1 cup tri-colour or white quinoa, rinsed
and drained

1. Combine water and quinoa in a saucepan and bring to the
boil

1/3 cup (80ml) olive oil
6 lamb tenderloin fillets

2. Reduce heat to a simmer, cover and cook for 15 minutes or
until grains are tender

1/4 cup (60ml) lemon juice

3. Drain, then transfer to a large bowl and set aside to cool

1 1/2 cups pitted fresh cherries, halved

4. Lightly coat the lamb fillets in 2 tablespoons oil; season
well with salt and freshly ground pepper

3 spring onions, thinly sliced

5. Heat chargrill pan over high heat then cook lamb for 6
minutes turning or until cooked to your liking

1/2 cup finely chopped parsley
1/4 cup finely chopped mint
1/2 cup toasted pistachios, coarsely
chopped
200g Greek feta
3 cups water

6. Transfer to a plate and cover loosely with foil. Set aside to
rest for 5 minutes
7. Meanwhile, whisk remaining oil and lemon juice until
combined, then add to the quinoa and toss to coat
8. Add remaining ingredients to bowl and toss well to
combine
9. Slice lamb and serve on top of salad

TIPS & HINTS
For a vegetarian option, omit lamb and replace with zucchini.

VIEW THIS RECIPE ON MYFOODBOOK

Make-ahead

Plum Relish
Get an early start on the preparation for the
big day and make this delicious seasonal
plum relish. The perfect accompaniment
to your Christmas meats!

Recipe

600g Plums, pitted and chopped
2 cloves garlic, chopped finely
1 medium onion, chopped finely
3 tablespoon molasses
1 tablespoon verjuice
1/3 cup caster sugar
1 teaspoon each paprika and mixed spice
1. Heat an oiled heavy based saucepan,
over medium high heat. Fry onion and
garlic until softened and fragrant. Stir
in plums and remaining ingredients
2. Boil over high heat, then reduce to
a simmer for 30 minutes or until
thickened, stirring occasionally
3. Season to taste

FLAVOU
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Add the
Seasoning
to be Jolly
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Pre-order your FRESH
Xmas Turkey today!
Whole Turkey·Turkey Buffe·Turkey Half Breast
For recipe ideas visit gamefarm.com.au
Follow Us

Very Merry
DESSERTS
x

End your Christmas feast with a delightful
sweet treat

VERY MERRY DESSERTS
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Gingerbread Ripple
WREATH CAKE

PREP: 30 - 40 MINS

COOK: 10 MINS

SERVES: 8

Recipe by Western Star | www.westernstarbutter.com.au

INGREDIENTS

METHOD

125g Western Star Original Butter,
chopped

1. Melt butter, sugar and golden syrup together in a
saucepan, stirring until smooth. Cool slightly

1/3 cup brown sugar

2. Whisk egg and butter mixture in a large bowl. Sift flour,
spices and soda over the butter mixture and mix until
combined into a smooth dough. Flatten into a disc shape,
cover with cling wrap and refrigerate for 30-40 minutes or
until just firm

1/3 cup golden syrup
1 egg
2 1/2 cups plain flour
1 tablespoon ground ginger
2 teaspoons cinnamon
1/4 teaspoon ground cloves
1 teaspoon bicarbonate of soda
600ml thickened cream
1/4 cup muscat or tokay
2 cups (approx.) pure icing sugar,
sifted

3. Roll out dough on a floured surface to 1/2 cm thickness.
Cut 20 x 5cm rounds of gingerbread dough and transfer
onto lightly buttered baking trays
4. Bake at 180°C for 8-10 minutes or until cooked and lightly
browned. Cool for 5 minutes on trays before transferring
to a wire rack to cool completely
5. Whip thickened cream with muscat or tokay. Spread 1-2
tablespoons of whipped cream on each biscuit and stick
biscuits together on a serving platter in a wreath shape
6. Spread remaining cream over the cake to cover. Cover
with plastic wrap and refrigerate overnight to soften

VIEW THIS RECIPE ON MYFOODBOOK

VERY MERRY DESSERTS
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Cherry &

CHOCOLATE PAVLOVA
PREP: 30 MINS

COOK: 1 HOUR 45 MINS

SERVES: 8

Recipe by Sydney Markets | www.sydneymarkets.com.au

INGREDIENTS

METHOD

PAVLOVA

1. To make pavlova, preheat oven to 150°C fan-forced. Line
a baking tray with baking paper. Draw a 22cm circle onto
paper. Using an electric mixer, beat egg whites in a clean
dry bowl until soft peaks form. Add sugar, 1 tbs at a time,
beating constantly and occasionally scraping down sides
of the bowl. Whisk for about 8-10 minutes until sugar
dissolves and meringue is thick and glossy. Sift over cocoa
and cornflour, drizzle with vinegar and gently fold until
combined. Spoon mixture onto the circle on the baking
paper, shaping sides to form a mound. Bake for 5 minutes.
Reduce heat to 120°C fan-forced and cook for 1 hour and
15 minutes to 1 hour and 30 minutes until top is firm. Turn
off the heat and leave the pavlova in the oven with the door
slightly ajar until it cools (for at least 4 hours or overnight).

6 egg whites
1 1/2 cups caster sugar
1/4 cup cocoa
2 tsp white wine vinegar
1 tbs cornflour

CHERRIES IN SYRUP
500g plump cherries
1/4 cup caster sugar
1/4 cup water

TO SERVE:
300ml thickened cream
1 cup vanilla bean yoghurt
Grated dark chocolate

2. Meanwhile, to make cherry syrup, halve and pit 300g
cherries. Refrigerate remaining cherries until ready to
serve. Combine sugar and water in a small saucepan, stir
over medium-high heat until sugar dissolves. Bring to the
boil. Add halved cherries and return to the boil, then reduce
heat and simmer for 5 minutes until tender. Place into an
airtight container and chill until ready to serve.
3. To serve, whisk cream in a bowl until firm peaks form.
Gently fold through yoghurt. Spoon mixture over pavlova.
Top with reserved cherries. Drizzle with the cooled cherry
syrup, sprinkle with chocolate and serve immediately.

VIEW THIS RECIPE ON MYFOODBOOK

VERY MERRY DESSERTS
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Mango & White Chocolate
CHEESECAKE

PREP: 35 MINS + CHILLING TIME

SERVES: 10 - 12

Recipe by Sydney Markets | www.sydneymarkets.com.au

INGREDIENTS

METHOD

200g plain sweet biscuits (like Arnotts
Nice)

1. Lightly grease and line the base of a 22cm spring-form
pan with baking paper. Place biscuits into a food processor.
Process until fine crumbs form. Add melted butter and
process until well combined. Press mixture into the base of
pan. Refrigerate for 30 minutes.

100g butter, melted + extra for greasing
2 ripe medium mangoes
10g sachet gelatine sheets (or 2
teaspoons gelatine powder)
1⁄4 cup boiling water
250g white chocolate melts
500g spreadable 60%-less fat cream
cheese
1⁄2 cup caster sugar
300ml thickened cream
2 passionfruit, pulp removed, to serve

2. Meanwhile, wash and dry food processor bowl. Peel 1
mango and remove flesh. Puree mango in food processor
bowl. Set aside. Stir gelatine and boiling water in a cup
until gelatine dissolves. Set aside. Melt chocolate in a
heatproof bowl in the microwave on medium power for
1 minute at a time, stirring with a metal spoon, until just
melted. Stir and set aside.
3. Using an electric hand beater, mix cream cheese and
sugar until light and fluffy. Beat in gelatine mixture, melted
chocolate and cream. Swirl through pureed mango. Spoon
mixture into biscuit base. Cover and refrigerate overnight.
4. To serve, transfer cheesecake to a serving plate. Peel and
slice remaining mango. Decorate cheesecake with mango,
drizzle with passionfruit pulp and serve.
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Very Cherry
TRIFLE
SERVES: 8

Recipe by Australian Cherries | www.australiancherries.com.au

INGREDIENTS

METHOD

SOUR CHERRY JELLY

SOUR CHERRY JELLY

600ml sour cherry juice

1. Bring sour cherry juice to a simmer in a small saucepan
over medium heat

3 sheets titanium gelatine leaf

TRIFLE
1 tbs kirsch
2 tbs cherry jam
1/3 cup icing sugar
250g mascarpone
250g Greek yoghurt
6x3cm slices butter cake
1/4 cup toasted slivered almonds
6 whole cherries, to garnish

2. Soak gelatine leaves in cold water for 5 minutes until soft.
Squeeze out any excess water and add to sour cherry juice,
stirring until gelatine has dissolved
3. Evenly divide mixture into large individual glasses (about
500ml in capacity) and distribute cherries amongst the
glasses too, then place in fridge for 3 hours or until set

TRIFLE
4. Stir kirsch, jam and icing sugar into mascarpone and
yoghurt until combined
5. Cut butter cake slices into 3 fingers and place on top of
jelly
6. Spoon over mascarpone mixture, sprinkle with almonds
and garnish with cherries
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Plum Shortcakes with
MASCARPONE CREAM
PREP: 10 MINS

COOK:15 MINS

SERVES: 4

Recipe by Aussie Summer Stonefruit | www.summerfruit.com.au

INGREDIENTS

METHOD

1 cup self raising flour

1. Pre heat oven to 180°C. Grease and line 2 baking trays

1/2 cup arrowroot

2. In a medium bowl, sift flour and arrowroot. Add sugar
and use fingertips to rub butter in until it resembles fine
breadcrumbs

1/2 cup caster sugar
60g unsalted butter
2 egg yolks
1 tablespoon chilled water
4 ripe Plums
125g mascarpone
200ml thickened cream
1/2 cup icing sugar
1 teaspoon vanilla paste
Icing sugar, to dust

3. Add yolks and 1 tablespoon water, use a butter knife to mix
into a soft dough
4. Use hands to bring together in the bowl. Turn out onto a
lightly floured bench, knead gently to smooth
5. With a lightly floured rolling pin, roll to 5mm thick. Use a
10cm round cutter to cut into 8 discs
6. Place discs onto prepared trays and bake 12 -15 minutes or
until golden. Cool
7. Cut plums into wedges or halves, remove stone
8. In a stand mixer, whip the cream to soft peaks, add the
mascarpone and remaining ingredients, gently mix until
combined. Place one short cake on a plate, top with plums
and mascarpone cream. Dust with icing sugar
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Apricot Turnover

WITH SUGARED PUFF PASTRY
PREP: 15 MINS

COOK:20 MINS

SERVES: 4

Recipe by Aussie Summer Stonefruit | www.summerfruit.com.au

INGREDIENTS

METHOD

1 sheet puff pastry, thawed

1. Pre heat oven 200°C

3 - 4 Apricots, sliced and stones
removed
1 tablespoon arrowroot

2. In a medium bowl, toss apricot with arrowroot, sugar,
vanilla, lemon juice until there are no lumps. Set aside for
10 minutes

2 tablespoons sugar

3. Place pastry on a lightly flour surface, cut into 4 squares

1 teaspoon vanilla paste

4. Spoon apricots evenly into each square and gently pull one
side over to the other, making a triangle

1 tablespoon lemon juice
1 egg, beaten lightly, mixed with 1
tablespoon water

5. Use a fork to seal edges, brush with egg wash and cut
a few slits in the top of each to allow steam to release.
Sprinkle with demerara sugar and bake for 20 minutes or
until risen and golden

Icing sugar for dusting

6. Serve dusted with icing sugar

1 tablespoon demerara sugar
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Cardamom Roasted Nectarines

WITH VANILLA AND COCONUT YOGHURT
PREP: 5 MINS

COOK:20 MINS

SERVES: 4

Recipe by Aussie Summer Stonefruit | www.summerfruit.com.au

INGREDIENTS

METHOD

6 ripe Nectarines, halved and stone
removed

1. Preheat oven to 200°C

1/2 teaspoon mixed spice

2. Place fruit on a lined baking dish, cut side up

2 teaspoon cardamom

3. In a small bowl, combine mixed spice, cinnamon, lemon
juice, honey and vanilla seeds

1 tablespoon lemon juice

4. Drizzle half the mixture over the fruit and bake for 15 mins

4 tablespoons honey

5. Remove from oven, drizzle with remaining mix and bake for
a further 10 mins

1 vanilla pod, split and seeds scraped
Coconut yoghurt, and chopped
pistachios to serve

6. Reserve any roasting juices
7. To serve, cool slightly and place on serving plates
8. Drizzle with honey mix and a dollop of coconut yoghurt.
Sprinkle with chopped pistachios

TIPS & HINTS
The fruit must be quite ripe or the cooking time will increase to
up to an hour to allow the fruit to soften. You will need to cover
after half an hour to prevent the honey from burning.
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Berry Tart with

SPICED VANILLA CREAM
PREP: 20 MINS + REFRIGERATION TIME

COOK: 50 MINS

SERVES: 6 - 8

Recipe by Western Star | www.westernstarbutter.com.au

INGREDIENTS

METHOD

PASTRY

PASTRY

225g plain flour

1. Lightly grease a 20cm tart tin with a removable base, and set aside.
Preheat the oven to 180°C

150g Western Star Chef's Choice
Unsalted Cultured Butter
50g caster sugar
1 egg

SPICED VANILLA CREAM
250ml Western Star Thickened
Cream
250g mascarpone
1/2 vanilla pod, seeds scraped
1/2 tsp cinnamon
1/2 tsp ginger
600g mixed fresh berries

2. To make the pastry, use your fingertips to gently combine the flour
and butter in a large bowl. Once the mixture begins to resemble
breadcrumbs, add the sugar and mix through. Make a well in the
middle the mixture and add the egg. Use a fork to combine again
until a dough begins to form
3. Transfer the dough to a clean surface and knead until the mixture
becomes smooth and thoroughly combined. Form a disc shape,
cover in plastic wrap, and chill in the refrigerator for 30 - 40 minutes
or until firm. Once the pastry is firm, transfer the pastry to a lightly
floured surface and roll out the pastry until it is about 30cm in
diameter
4. Carefully drape the pastry over the prepared tin, and then gently
press into the base and sides of the tin, leaving the excess pastry to
overhang. Transfer onto a baking tray and refrigerate for 30 minutes
5. When the pastry has chilled, remove from the refrigerator and line
with a piece of baking paper. Fill with baking weights (or rice), and
transfer to the oven for 20 minutes or until the sides begin to turn
golden. Carefully remove the weights and baking paper, and then
bake for another 5 - 10 minutes or until cooked and lightly golden.
Remove from the oven and once cool, turn the pastry from the tin
onto a serving platter, and set aside

SPICED VANILLA CREAM
1. To make the tart filling, whisk together the cream, mascarpone,
vanilla bean seeds, cinnamon and ginger until soft peaks form. Fill
the cooled pastry with the cream mixture and top with berries
2. Lightly dust with icing sugar before serving
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Chocolate

MOUSSE POTS
PREP: 20 MINS + 1 HOUR REFRIGERATION TIME

COOK: 10 MINUTES

SERVES: 6 - 8

Recipe by Western Star | www.westernstarbutter.com.au

INGREDIENTS

METHOD

300g dark chocolate (70% cocoa solids),
chopped

1. Heat the chocolate in a bowl placed over a pan of gently
simmering water. Make sure that water is not in direct
contact with bowl. Stir gently and regularly until the
chocolate has melted. Once the chocolate has melted
and becomes smooth, remove the bowl from the heat. Set
aside to cool for 5 minutes

2 tbsp liquid glucose
4 egg yolks
250ml Western Star Thickened Cream
50g icing suger
Whipped cream and cocoa, to serve

2. In a separate bowl, stir together the glucose, egg yolks and
3 tbsp of warm water. Once combined, fold the mixture into
the melted chocolate. Whip the Western Star Thickened
Cream and icing sugar in the bowl of an electric mixer until
soft peaks form. Gently fold the cream into the chocolate
mixture, being careful not to over mix
3. Divide the mixture into 6 - 8 serving glasses and refrigerate
for at least 1 hour
4. When ready, serve with extra whipped cream and a dusting
of cocoa

TIPS & HINTS
If the mousse has been chilled for longer than an hour, remove
for 20 minutes before serving.
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Gluten Free

MINI FRUITCAKES
PREP: 30 MINS(PLUS SOAKING FRUIT)

COOK: 25 MINS

SERVES: 12

Recipe by Copha | www.copha.com.au

INGREDIENTS

METHOD

GLUTEN FREE MINI FRUITCAKES

GLUTEN FREE MINI FRUITCAKES

100g (2/3cup) Raisins

1. This is best done the night before. Combine all the dried fruit,
orange juice and brandy (if using) in a bowl, cover and leave
to soak overnight

100g (2/3cup) Chopped apricots
100g (1/2cup) Currants

2. Preheat oven to 170°C (fan forced 150°C) 330°F/ 300°F.
Lightly grease 2 six-cup friand pans

100g (2/3cup) Chopped dates
50g (1/3cup) Mixed peel

3. Melt Copha in microwave or saucepan until fully melted.
Whisk together melted Copha and brown sugar, add sour
cream and whisk in eggs one at a time

80ml (1/3cup) Orange juice
2 tbsp Brandy (optional)
125g (3/4 cup) diced Copha
225g (1 cup) firmly packed brown sugar
60ml (1/4cup) Sour cream
2 Eggs
150g (1-1/4 cup) Gluten free plain flour
75g (2/3 cup) Gluten free self-raising flour

4. Sift together plain flour, self-raising flour, cinnamon, mixed
spice and nutmeg in a separate bowl. Fold through the Copha
mix. Add the soaked fruit, and stir through
5. Divide batter equally into the prepared pans and bake for
25 to 30 minutes, or until a skewer inserted into the centre
comes out clean. Remove pans from oven. Set cakes aside in
the pan for 5-10 minutes before turning onto a wire rack to
cool completely

1 tsp Ground cinnamon
1/2 tsp Mixed spice

CHERRY COMPOTE

1/4 tsp Ground nutmeg

6. Combine cherries and sugar in a saucepan. If using fresh
cherries, add 50ml of water into the saucepan; if using
preserved cherries, add 50ml of the syrup

CHERRY COMPOTE
50ml Western Star Thickened Cream
250g mascarpone

7. Bring mix to the boil over medium heat. Then reduce heat
to low and simmer for 5 minutes, or until liquid has reduced
and become a syrup

1/2 vanilla pod, seeds scraped
1/2 tsp cinnamon
1/2 tsp ginger
600g mixed fresh berries

TIPS & HINTS
Make custard according to instructions on packet. Place cakes
onto serving plate; warm in microwave if desired. Drizzle custard
over cake and serve with cherry compote on the side. Cake can
be kept in air-tight container in pantry for up to 3 days
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HOW TO CHOOSE
AND STORE

cherries

BUYING

When choosing your cherries ensure the stems are green and still
attached. The cherries should appear plump with shiny skin. Avoid
cherries that are soft and bruised or small and hard.

STORAGE
Once the cherries are picked, they cease to ripen, so you
should consume your cherries within 4 days of purchase.
Cherries last longer with the stems attached. To prolong
the life of your cherries store them loosely packed in an
airtight container or plastic bag in the fridge. You can also
freeze your cherries, pitted, for up to 6 months.

PREPARATION
Rinse the cherries immediately before consuming.
You can serve fresh cherries intact with stones
or once pitted, however, the stones should be
removed before used in cooking. To remove
the stone use a small sharp knife, cut a
slit in one side of the cherry then remove
the stone. Most cherries are very juicy, so
when removing the stone consider pitting
them inside a plastic bag to avoid stains.

Edible
GIFTS

Make the festive season even sweeter with
these delicious edible gifts

EDIBLE GIFTS
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White and Dark

CHOCOLATE CRACKLES
PREP: 30 MINS

COOK: 1 HOUR

MAKES: 24

Recipe by Copha | www.copha.com.au

INGREDIENTS

METHOD

WHITE CHOCOLATE CRACKLE

1. Line a standard muffin tray with 12 muffin liners.

250g (1 block) Copha

2. Melt Copha in microwave on high. Combine rice bubbles,
icing sugar, cocoa powder and coconut in a bowl. Add
melted Copha, stir to combine.

125g (1 cup) Icing sugar
60g (1/2 cup) Milk Powder

3. Divide crackle mix evenly between the prepared muffin
pan. Put in fridge for 20 minutes to set.

4 cups Rice bubbles
100g (1 cup) Desiccated coconut

CLASSIC CHOCOLATE CRACKLE
250g (1 block) Copha
125g (1-cup) Icing sugar
60g (1/2 cup) Cocoa powder

4. Melt Copha in microwave on high. Combine rice bubbles,
icing sugar, milk powder and coconut in a bowl, add melted
Copha, Stir to combine.
5. Divide crackle mix evenly over the dark chocolate crackle.
Put in fridge for 1 hour to set.

4 cups Rice bubbles

TIPS & HINTS

100g (1 cup) Desiccated coconut

•

Put a decorative collar around the crackle to serve.

•

Store crackles in an airtight container in the fridge for up
to 4 days
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Red Velvet
CUPCAKES

PREP: 30 MINS

COOK: 20 MINS

MAKES: 12

Recipe by Copha | www.copha.com.au

INGREDIENTS

METHOD

RED VELVET CUPCAKES

RED VELVET CUPCAKES

225g (1 1/4 cup) Self-raising flour

1. Pre-heat oven to 180°C (fan forced 160°C) 350°F/ 320°F. Line a
standard 12-hole cupcake/muffin pan with paper cases for standard
sized cupcakes, or a 24-hole pan for mini-cupcakes.

25g (1/4 cup) Cocoa powder
150g (1/2 cup) Castor sugar
60g (1/4 cup) diced Copha
2 Eggs
1 tsp Vanilla essence
125ml (1/2 cup) Buttermilk
1 tbsp Red food colouring
1 tsp Bi-carbonate of soda
1 tbsp White vinegar
Silver edible balls or sprinkles
(for decoration)

2. Sift together self-raising flour and cocoa powder. Soften Copha in
microwave in 30second increments until just soft enough to beat.
3. Cream Copha and castor sugar using an electric mixer; adding eggs
one at a time.
4. Combine vanilla essence, buttermilk and food colouring in a bowl,
microwave on high for 30 seconds. Turn mixer to low speed. Add
flour mix and buttermilk in batches.
5. In a small bowl, stir together the bi-carbonate soda and vinegar. Add
to the cup cake batter.

CREAM CHEESE FROSTING

6. Divide batter equally into the prepared pan and bake for 15 -20
minutes or until skewer inserted into the centre comes out clean.
Set aside for 5 - 10 minutes in the pan before turning onto a wire
rack for cooling.

250g (1cup) Softened cream
cheese

CREAM CHEESE FROSTING

125g (1/2 cup) Softened Copha

1. Soften Copha in microwave in 30second increments until just soft
enough to beat

250g (2 cups) Icing sugar
1tsp Vanilla essence

2. Pre-warm the outside of your electric mixer bowl with running hot
water (to keep Copha soft). Add Copha, cream cheese, icing sugar
and vanilla essence to your bowl and beat until well combined
3. Fill a piping bag fitted with a 2cm nozzle with frosting. Pipe swirls
over the cup cakes
4. Decorate your cupcakes with sprinkles, edible glitter or edible pearls

TIPS & HINTS
Serve at room temperature; suggest take out from the fridge 1 hour
before serving. Can be stored in an airtight container in the fridge for up
to 3 days
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Rum

BALLS
PREP: 20 MINS + 40 MINS SETTING TIME

MAKES: 16

Recipe by Copha | www.copha.com.au

INGREDIENTS

METHOD

125g Copha

1. In a large microwave safe bowl melt together the Copha
& chocolate on medium power for 1 1/2 minutes, stirring
occasionally until mixture is smooth

125g Dark Chocolate
1 1/2 cups Cake crumbs (chocolate or
plain)
3 tblsp Ground Almonds
2 tblsp Rum or Brandy
100g Dark Chocolate

2. Fold the cake crumbs, almonds and rum into the chocolate
mixture. Allow to cool
3. Shape the mixture into 16 walnut sized balls and place the
rum balls onto a tray lined with baking paper. Refrigerate
until firm

30g Copha

4. Melt the remaining Copha and chocolate together until
smooth

Coatings:

5. Place a bamboo stick into the centre of each rum ball and
dip into the chocolate mixture. Roll the rum ball into the
chosen coating and allow to set

Cocoa powder
Chocolate sprinkles
Ground praline
Shredded coconut

6. Repeat with remaining balls. Serve as required

TIPS & HINTS
•

Dark, milk or white chocolate maybe used as a coating for
Rum Balls

•

Fruit cake crumbs may also be used in place of cake
crumbs
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White

CHRISTMAS
PREP: 15 MINS

SETTING TIME: 15 MINS

MAKES: 24

Recipe by Copha | www.copha.com.au

INGREDIENTS

METHOD

250g Copha

1. Combine dry ingredients in a mixing bowl

3 cups Kellogg's Rice Bubbles

2. Melt Copha slowly over low heat. Cool slightly, pour onto
dry ingredients. Mix well

1 cup desiccated coconut
3/4 cup icing sugar, sifted
1 cup powdered milk

3. Working quickly, spoon into paper patty cases or press into
a lamington tin

1 cup packaged, dried mixed fruit

4. Freeze until set (about 15 minutes), then store in the
refrigerator

Glace cherries for topping

5. Cut into fingers, top with glace cherries and serve.
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Promotion closes 16th February 2018
For more details visit: www.copha.com.au

SAUCES &
CONDIMENTS

FLAVOURED OILS ,
& SPICE RUBS

Tomato

EDIBLE

HOT

Mustard

Chilli Oil

Rocket
& Basil
Pesto

Rosemary Oil

Salsa

PORK
RUB

Christmas GIFT IDEAS

Add a peronsal touch to Christmas with these homemade gourmet treats.
They are sure to wow family and friends and will also not break the bank!

Truffles

Limoncello
cranbe
r
orange ry
cordia
l

citrus
rosemary
vodka

Cookies

FLAVOURED ALCOHOL
& CORDIAL

FOR MORE CHRISTMAS IDEAS VISIT

COOKIES, SWEETS
& CHOCOLATES

GET IT FOR FREE
DAILY

cooking inspiration with the latest recipes, collections & cookbooks
delivered straight to your inbox daily.

CREATE

your own recipes, choose your favourites from our cooking network
and easily turn your collection into a FREE personalised eBook.

COLLECT

your own recipes and favourite recipes from leading food brands. New
recipes are added to the site each week so you’ll never be stuck for
inspiration!

ORGANIZE

recipes into your personalized collections and cookbooks. Save your
all favorite recipes into your very own cookbook library and never
loose them again.

ACCESS

recipes and cookbooks anywhere anytime. Your recipe collection
synchronized real time and accessible on all mobile, laptop and
desktop computers.

SUBSCRIBE NOW!
or follow us on
www.myfoodbook.com.au

COLLECTIONS APP
The myfoodbook Collections
iPad and iPhone App has
FREE INTERACTIVE cookbooks
for all seasons and occasions.

COOKING MODE
Voice activated hands free
cooking mode on iPad
and iPhone.

COOKING TIMER
Set timer to keep track
of each recipe step.

1

CONVERSION CHARTS
Quick measurement
conversion reference on
each recipe.

NOTES
Save and go back
to recipe notes on
each recipe.

Download the App for iPHONE and iPAD

Happy COOKING!
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