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Rating:  Medium

Preparation:  30 min

Cooking:  60 mins

Serves:  12 slices

Ingredients

������J��ð�FXS��FDVWRU�VXJDU

����HJJV

������J���ï�FXSV��VHOI�UDLVLQJ�ÁRXU

����WEVS�FRUQ�ÁRXU

�����J�&RSKD��PHOWHG

�����PO��1/3�FXS��PLON

���&DQGLHG�RUDQJH�DQG�OHPRQ�]HVW��
WR�JDUQLVK

Filling

������PO��ð�FXS��WKLFNHQHG�FUHDP

�����WEVS�LFLQJ�VXJDU��SOXV�H[WUD� 
IRU�GXVWLQJ

��î�FXS�PDUPDODGH

Easter Tea Cake

TIP:
Can be stored in fridge  

for up to 3 days.
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Assembly
����6OLFH�\RXU�FDNH�LQ�KDOI�KRUL]RQWDOO\��HQVXULQJ�\RX�
FXW�DV�HYHQO\�DV�SRVVLEOH��3ODFH�WKH�ERWWRP�
VSRQJH�RQ�D�VHUYLQJ�SODWH

����6SUHDG�PDUPDODGH�HYHQO\�RYHU�WKH�EDVH��
IROORZHG�E\�KDOI�RI�WKH�FUHDP��3ODFH�WKH�WRS�
FDNH�OD\HU�RQ�WRS�RI�\RXU�ÀOOLQJ�OD\HU

����3LSH�URVHWWHV�DURXQG�WKH�FDNH�ZLWK�WKH�
UHPDLQLQJ�FUHDP��WKHQ�GHFRUDWH�ZLWK� 
FDQGLHG�]HVW�

Method
����3UH�KHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)��������)��*UHDVH�DQG�OLQH�DQ����FP��

�
VSULQJ�IRUP�WLQ�ZLWK�EDNLQJ�SDSHU

����&RPELQH�FDVWRU�VXJDU�DQG�HJJV�WRJHWKHU�LQ�DQ�
HOHFWULF�PL[HU�DQG�EHDW�IRU���WR����PLQXWHV�XQWLO�
SDOH�DQG�FUHDP\�DQG�WULSOHG�LQ�YROXPH

����,Q�D�VHSDUDWH�ERZO��VLIW�WRJHWKHU�VHOI�UDLVLQJ�
ÁRXU�DQG�FRUQÁRXU���WLPHV��6LIW�ÁRXUV�RYHU�HJJ�
PL[�DQG�TXLFNO\�IROG�WKURXJK�XVLQJ�D�VSDWXOD��
PDNLQJ�VXUH�DOO�LQJUHGLHQWV�DUH�ZHOO�FRPELQHG

����0HOW�&RSKD�LQ�PLFURZDYH�RU�VDXFHSDQ�XQWLO�
IXOO\�PHOWHG��:DUP�PLON�LQ�PLFURZDYH��RQ�KLJK�
IRU����VHFRQGV���3RXU�&RSKD�DQG�PLON�GRZQ�
WKH�VLGH�RI�ERZO�DQG�IROG�WKURXJK�WKH�HJJ�DQG�
ÁRXU�PL[

����3RXU�ÀQDO�PL[WXUH�LQWR�SUHSDUHG�SDQ 
DQG�VPRRWK�VXUIDFH��%DNH�LQ�RYHQ�IRU 
���PLQXWHV�RU�XQWLO�D�VNHZHU�LQVHUWHG�LQWR� 
WKH�FHQWUH�FRPHV�RXW�FOHDQ��5HPRYH�SDQ� 
IURP�RYHQ

����6HW�FDNH�DVLGH�LQ�WKH�SDQ�IRU������PLQXWHV�
EHIRUH�WXUQLQJ�RQWR�D�ZLUH�UDFN�IRU����PLQXWHV�WR�
FRRO�FRPSOHWHO\�

Filling
����8VLQJ�DQ�HOHFWULF�PL[HU��ZKLS�FUHDP�DQG�LFLQJ�
VXJDU�WRJHWKHU�XQWLO�VRIW�SHDNV�IRUP

����3XW�KDOI�WKH�FUHDP�LQWR�D�SLSLQJ�EDJ�ÀWWHG�ZLWK�
D���FP�IOXWHG�QR]]OH��VHW�WKH�RWKHU�KDOI�DVLGH�
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Rating:  Medium

Preparation:  ���PLQV

Cooking:  20 mins

Serves:  ��

Ingredients

�������PO��î�FXS��ZDWHU

������J��ï�FXS��GLFHG�&RSKD

�������J��ð�FXS��SODLQ�ÁRXU

�����HJJV

�������J�PLON�FRRNLQJ�FKRFRODWH��
FKRSSHG��FDQ�DOVR�VXEVWLWXWH 
ZLWK�GDUN�FRRNLQJ�FKRFRODWH�

���ï�FXS�SRXULQJ�FUHDP

�������J�ZKLWH�FKRFRODWH� 
FKRSSHG��QRW�FRPSRXQG�

9DQLOOD�FXVWDUG�ÀOOLQJ

�������PO����FXS��WKLFNHQHG�FUHDP

�������PO����FXS��PLON

������PO��1/3�FXS��.DKOXD

�����WVS�YDQLOOD�EHDQ�SDVWH

�����HJJ�\RONV

������J��1/3�FXS��&DVWRU�VXJDU

�����WEVS�FRUQ�ÁRXU

�������FXS�SRXULQJ�FUHDP

Mini Cream Puffs

TIP:
Allow chocolate to 
set before serving. 
Store in an airtight 

container in the fridge 
for up to 3 days.
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Vanilla custard filling
�����&RPELQH�FUHDP��PLON��DQG�YDQLOOD�EHDQ�SDVWH�
LQ�D�VDXFHSDQ��%ULQJ�WR�ERLO�RYHU�PHGLXP�KHDW��
5HPRYH�IURP�VWRYH

�����:KLVN�WRJHWKHU�HJJ�\RONV��FDVWRU�VXJDU�DQG�
FRUQ�ÁRXU�WRJHWKHU�LQ�D�ERZO��6ORZO\�DGG�
FUHDP��ZKLVNLQJ�FRQWLQXRXVO\�XQWLO�WKRURXJKO\�
FRPELQHG

�����3RXU�PL[�EDFN�LQWR�WKH�VDXFHSDQ�DQG�UHWXUQ� 
WR�D�ORZ�KHDW��6WLU�FRQWLQXRXVO\�XQWLO�WKH�FXVWDUG�
WKLFNHQV�DQG�FRDWV�WKH�EDFN�RI�WKH�VSRRQ��
5HPRYH�IURP�KHDW��VHW�DVLGH�WR�FRRO��&RYHU�ZLWK�
FOLQJ�ÀOP�DQG�SXW�LQ�WKH�IULGJH�XQWLO�UHDG\�WR�XVH�

Assembly
�����3XW�YDQLOOD�FXVWDUG�LQ�D�SLSLQJ�EDJ�ÀWWHG�ZLWK� 
D��PP�QR]]OH

����0DNH�D�VPDOO�KROH�LQ�WKH�ERWWRP�RI�WKH 
FUHDP�SXII�ZLWK�D�VKDUS�NQLIH�DQG�SLSH 
YDQLOOD�FXVWDUG�LQ

�����0HOW�WKH�PLON�FKRFRODWH�DQG�DGG�LQ�SRXULQJ�
FUHDP�LQ�EDWFKHV�DQG�PL[�WKRURXJKO\�WLOO�VPRRWK

���6SRRQ�FKRFRODWH�PL[�RYHU�SURÀWHUROH

�����0HOW�ZKLWH�FKRFRODWH�	�DOORZ�WR�FRRO�IRU 
��PLQXWHV��7KHQ�SRXU�WKLV�FKRFRODWH�LQWR 
D�]LS�ORFN�EDJ�DQG�FXW�D�VPDOO�KROH�RQH 
RI�WKH�FRUQHUV��3LSH�D�FURVV�RYHU�HDFK�FUHDP�
SXII�IRU�GHFRUDWLRQ�

Method
����3UHKHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)�������)��/LJKWO\�JUHDVH�DQG�OLQH���EDNLQJ�
WUD\V�ZLWK�SDUFKPHQW�SDSHU

����&RPELQH�ZDWHU�DQG�&RSKD�LQ�D�PHGLXP�VL]HG�
VDXFHSDQ��EULQJ�WR�WKH�ERLO��5HGXFH�KHDW�
WR�ORZ��DGG�ÁRXU�DQG�VWLU�WR�FRPELQH��VWLUULQJ�
FRQWLQXRXVO\�IRU���WR���PLQXWHV�XQWLO�PL[WXUH�
OHDYHV�VLGHV�RI�WKH�SDQ�DQG�IRUPV�D�PDVV

����5HPRYH�IURP�KHDW�DQG�VHW�DVLGH�IRU 
��PLQXWHV��8VLQJ�DQ�HOHFWULF�PL[HU�DGG�HJJV�
LQ�RQH�DW�D�WLPH��EHDWLQJ�ZHOO�EHWZHHQ�HDFK�
DGGLWLRQ�RQ�PHGLXP�VSHHG��7KH�PL[�VKRXOG�EH�
VWLII�DQG�JORVV\�DQG�KROG�XS�RQ�WKH�WLS�RI� 
D�VSRRQ

����8VLQJ�D�WDEOHVSRRQ��VSRRQ����ZDOQXW�VL]HG� 
EDOOV�RQ�WKH�WUD\�VSDFLQJ��FP�DSDUW

����$OWHUQDWLYHO\��\RX�FDQ�DOVR�VSRRQ�PL[�LQWR�D�
SLSLQJ�EDJ�ÀWWHG�ZLWK�D���îFP�QR]]OH�DQG�XVH�
WKDW�IRU�SLSLQJ�SDVWU\�RQWR�WUD\� 
%DNH�IRU����PLQXWHV��URWDWH�WUD\V� 
DQG�UHGXFH�KHDW�WR������&������&

����&RQWLQXH�EDNLQJ�SXIIV�IRU�D�IXUWKHU 
���PLQXWHV��XQWLO�EURZQ�DQG�VSULQJ\�WR�WKH�
WRXFK��6HW�DVLGH�RQ�WKH�WUD\�IRU������PLQXWHV��
7KHQ�WXUQ�RQWR�D�ZLUH�UDFN�WR 
FRRO�FRPSOHWHO\�



7

Rating:  Medium

Preparation:  ���PLQ

Cooking:  ������KRXUV

Serves:  �� ����VOLFHV

Ingredients

�������J����EORFN��GLFHG�&RSKD

�������J�FKRSSHG�PLON�FRRNLQJ�
FKRFRODWH��FDQ�DOVR�VXEVWLWXWH 
IRU�GDUN�FRRNLQJ�FKRFRODWH 
LI�GHVLUHG�

�������J���ï�FXSV��ÀUPO\�SDFNHG�
EURZQ�VXJDU

�����HJJV

�������PO��î�FXS��VRXU�FUHDP

�������J���1/3�FXSV��SODLQ�ÁRXU

Chocolate Mud Cake

TIP:
If refrigerated, bring 
to room temperature 

before serving. Can be 
stored in an air-tight 

container in the fridge 
for up to 3 days.

�����WVS�%DNLQJ�SRZGHU

������J��1/3�FXS��FRFRD�SRZGHU� 
SOXV�H[WUD�IRU�GXVWLQJ

�����FXS�IUHVKO\�ZKLSSHG�FUHDP

Chocolate Ganache

�������J�FKRSSHG�GDUN�RU�PLON�
FKRFRODWH

������PO��1/3�FXS��WKLFNHQHG�FUHDP
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Assembly
����6SUHDG�JDQDFKH�RYHU�WKH�FDNH�HYHQO\

����'HFRUDWH�ZLWK�PLQL�(DVWHU�HJJV

����$OORZ�JDQDFKH�WR�VHW��WKHQ�VHUYH�LPPHGLDWHO\�
RU�OHDYH�FDNH�RXW�DW�URRP�WHPSHUDWXUH�XQWLO�
UHDG\�WR�VHUYH

����6HUYH�ZLWK�VRPH�IUHVK�UDVSEHUULHV�DQG�ZKLSSHG�
FUHDP�RQ�WKH�VLGH�

Method
������3UH�KHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)��������)��/LJKWO\�JUHDVH�DQG�GRXEOH�OLQH�
D����FP���LQ�VSULQJ�IRUP�SDQ�PDNLQJ�VXUH�WKH�
SDSHU�LV��FP��LQ�DERYH�WKH�ULP

������,Q�D�ERZO�FRPELQH�FRRNLQJ�FKRFRODWH�DQG�
EURZQ�VXJDU��3ODFH�ERZO�RYHU�D�SRW�RI�OLJKWO\�
VLPPHULQJ�ZDWHU�WR�PHOW��6WLU�RFFDVLRQDOO\�XQWLO�
IXOO\�PHOWHG��5HPRYH�IURP�KHDW�DQG�VHW�DVLGH�
IRU���PLQXWHV

������0HOW�&RSKD�LQ�WKH�PLFURZDYH�RU�VDXFHSDQ�
XQWLO�IXOO\�PHOWHG��$GG�PHOWHG�FKRFRODWH�� 
:KLVN�HJJV�LQ�RQH�DW�D�WLPH�IROORZHG�E\� 
VRXU�FUHDP

������&RPELQH�SODLQ�ÁRXU��EDNLQJ�SRZGHU�DQG�
FRFRD�SRZGHU�DQG�VLIW�RYHU�&RSKD�PL[�� 
6WLU�WKURXJK�XQWLO�ZHOO�FRPELQHG

������3RXU�FDNH�PL[�LQWR�WKH�SUHSDUHG�SDQ�DQG 
EDNH�LQ�WKH�RYHQ�IRU�� ��î�KRXUV�RU�XQWLO�D�
VNHZHU�LQVHUWHG�LQWR�WKH�FHQWUH�FRPHV�RXW�
FOHDQ��5HPRYH�SDQ�IURP�RYHQ

������6HW�FDNH�DVLGH�LQ�WKH�SDQ�IRU������PLQXWHV�
EHIRUH�WXUQLQJ�RQWR�D�ZLUH�UDFN�IRU 
���PLQXWHV�RU�XQWLO�FRROHG�FRPSOHWHO\�

Chocolate Ganache
����,Q�D�PHGLXP�VL]HG�VDXFHSDQ��EULQJ�FUHDP�WR�
ERLO�RYHU�D�PHGLXP�KHDW

����5HPRYH�IURP�KHDW��DGG�FKRFRODWH�DQG�VWLU�
XQWLO�FRPELQHG�DQG�JORVV\��6HW�DVLGH�DQG 
OHDYH�WR�FRRO�
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Tried and trusted Copha
&RSKD�KDV�EHHQ�SDUW�RI�$XVWUDOLDQ�KLVWRU\�IRU�PRUH�
WKDQ����\HDUV��'HYHORSHG�LQ�������&RSKD�TXLFNO\�
EHFDPH�SRSXODU�ZLWK�EXV\�PXPV�ZKR�ZDQWHG�D� 
QR�IXVV�YHJHWDEOH�VKRUWHQLQJ�IRU�KRPH�EDNLQJ� 
DQG�FRRNLQJ��

2YHU�WKH�\HDUV��&RSKD�KDV�EHHQ�VWURQJO\�HPEUDFHG�
E\�IDPLOLHV��HVSHFLDOO\�WR�PDNH�WKH�PXFK�ORYHG�
&KRFRODWH�&UDFNOHV�²�D�IDYRXULWH�NLG
V�SDUW\�IRRG�

)URP�ELUWKGD\�SDUWLHV�WR�EDNLQJ�DW�KRPH�ZLWK�PXP�
RU�JUDQGPD��&RSKD�KDV�DOZD\V�EHHQ�DVVRFLDWHG�
ZLWK�IXQ��IDPLO\�DQG�VZHHW�FKLOGKRRG�PHPRULHV�

)RU�JUHDW�SDUW\�IRRG�LGHDV��LQFOXGLQJ�FKRFRODWH�
FDNH�UHFLSHV�WR�JOXWHQ�IUHH�GHVVHUWV��&RSKD�LV�WKH�
LGHDO�FRRNLQJ�LQJUHGLHQW�

9LVLW�RXU�ZHEVLWH�www.copha.com.au

http://copha.com.au


10

Rating:  Medium

Preparation:  30 mins

Cooking:  ���PLQV

Serves:  12

Ingredients

������J��ð�FXS��GLFHG�&RSKD

�������J����FXS��ÀUPO\�SDFNHG� 
EURZQ�VXJDU

�����PO��ï�FXS��VRXU�FUHDP

����HJJV

������J���ï�FXS��SODLQ�ÁRXU

�����J��2/3�FXS��VHOI�5DLVLQJ�ÁRXU

�����J��ï�FXS��FRFRD�SRZGHU

�������J���ï�FXS��FKRSSHG�GDUN�
FKRFRODWH

�������J����FXS��FKRSSHG�ZDOQXWV��
SOXV�H[WUD�WR�JDUQLVK

������J��2/3 FXS��FKRSSHG�GDWHV

����FXS�ZKLSSHG�FUHDP��IRU�VHUYLQJ

Dark Chocolate Ganache

������J�GDUN�FKRFRODWH��EURNHQ�XS

������PO��î�FXS��WKLFNHQHG�FUHDP

Method
����3UHKHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)��������)��/LJKWO\�JUHDVH���VL[�FXS�IULDQG�SDQV

����0HOW�&RSKD�LQ�PLFURZDYH�RU�VDXFHSDQ�XQWLO�
IXOO\�PHOWHG��:KLVN�WRJHWKHU�PHOWHG�&RSKD�DQG�
EURZQ�VXJDU��DGG�VRXU�FUHDP�DQG�ZKLVN�LQ�HJJV�
RQH�DW�D�WLPH

����6LIW�SODLQ�ÁRXU��VHOI�UDLVLQJ�ÁRXU��DQG�FRFRD�
SRZGHU��)ROG�WKURXJK�WKH�PL[��$GG�FKRSSHG�
FKRFRODWH��ZDOQXWV�DQG�GDWHV��6WLU�WKURXJK

����'LYLGH�EDWWHU�HTXDOO\�LQWR�WKH�SUHSDUHG�SDQV�
DQG�EDNH�IRU����WR����PLQXWHV��RU�XQWLO�D�VNHZHU�
LQVHUWHG�LQWR�WKH�FHQWUH�FRPHV�RXW�FOHDQ��
5HPRYH�SDQV�IURP�RYHQ

����6HW�FDNHV�DVLGH�LQ�WKH�SDQ�IRU������PLQXWHV�
EHIRUH�WXUQLQJ�RQWR�D�ZLUH�UDFN�WR�FRRO�
FRPSOHWHO\�

Chocolate ganache
����,Q�D�PHGLXP�VL]HG�VDXFHSDQ��EULQJ�FUHDP� 
WR�WKH�ERLO�RYHU�PHGLXP�KHDW

����5HPRYH�IURP�KHDW��DGG�FKRFRODWH�DQG�VWLU�
XQWLO�FRPELQHG�DQG�JORVV\��6HW�WR�FRRO��

Assembly
����:DUP�WKH�FDNHV�LI�GHVLUHG

����7RS�ZLWK�VRPH�JDQDFKH�DQG�ZDOQXW�KDOYHV

����6HUYH�ZLWK�ZKLSSHG�FUHDP�RQ�WKH�VLGH�

Mini Date, Chocolate 
and Walnut Cake

TIP:
Cakes can be stored in 
an airtight container 
for up to 4 days, and 

ganache can be stored 
up to 1 week.
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Rating:  (DV\

Preparation:  30 mins

Cooking:  ��KRXU

Serves:   ��

Ingredients

White chocolate crackle

������J����EORFN��&RSKD

�������J�ZKLWH�FKRFRODWH� 
FKRSSHG��QRW�FRPSRXQG�

������J����FXS��LFLQJ�VXJDU

�����J��î�FXS��PLON�SRZGHU

�����FXSV�.HOORJJ
V 
5LFH�%XEEOHV®�FHUHDO�

�������J����FXS� 
GHVLFFDWHG�FRFRQXW�

Chocolate Crackle 
Bunnies

TIP:
Use left overs to make white and chocolate crackle 

popcorn. Place the white and dark chocolate crackle 
left overs in separate microwave safe bowls, heat 

on medium (50%) power for 1 minute. Pour the 
different colour crackles onto 2 separate trays lined 
with baking paper. Leave to set on the bench for 20 
minutes or until firm. Pinch off walnut sized pieces 
and shape into popcorn. Put popcorn in the fridge to 

set for around 1 hour.

Dark chocolate crackle

�������J����EORFN��&RSKD

�������J�GDUN�FKRFRODWH��FKRSSHG�

�������J����FXS��LFLQJ�VXJDU

������J��î�FXS��FRFRD�SRZGHU

�����FXSV�.HOORJJ
V�5LFH�%XEEOHV®�FHUHDO��

�������J����FXS��GHVLFFDWHG�FRFRQXW�����������

Icing

������J�LFLQJ�VXJDU

�������WVS�ZDWHU

���3LQN�IRRG�FRORXULQJ

���/LTXRULFH�VWULSV�DQG�SLQN�VPDUWLHV� 
WR�GHFRUDWH
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Icing
����6LIW�LFLQJ�VXJDU�LQWR�D�PHGLXP�ERZO��7KHQ�DGG�D�
IHZ�GURSV�RI�SLQN�IRRG�FRORXULQJ��$GG�LQ�ZDWHU�
RQH�WHDVSRRQ�DW�D�WLPH��PL[LQJ�XQWLO�D�VPRRWK��
WKLFN�LFLQJ�LV�PDGH�

Assembly
����3XW�VRPH�RI�WKH�SLQN�LFLQJ�RQ�WKH�OLTXRULFH�
ZKLVNHUV�DQG�VWLFN�GRZQ�RQWR�WKH�FUDFNOH��

����7KHQ�SXW�VRPH�LFLQJ�RQ�WKH�VPDUWLH�DQG�JOXH 
LW�GRZQ�WR�WKH�ZKLVNHUV�

����$OORZ�LFLQJ�WR�VHW�

����6HUYH�

&UDFNOH�VKDSHV�FDQ�EH�VWRUHG�LQ�DQ�DLUWLJKW�
FRQWDLQHU�LQ�WKH�IULGJH�IRU�XS�WR���GD\V�

Method
����/LQH�WZR����FP�[����FP�EDNLQJ�WUD\V�ZLWK 
EDNLQJ�SDSHU�

����,Q�D�ODUJH�ERZO�FRPELQH�ZKLWH�FKRFRODWH 
DQG�&RSKD��3ODFH�RYHU�D�SRW�RI�EDUHO\�
VLPPHULQJ�ZDWHU��6WLU�RFFDVLRQDOO\�XQWLO�PHOWHG��
5HPRYH�IURP�KHDW�

����$GG�5LFH�%XEEOHV®��PLON�SRZGHU�DQG�FRFRQXW�LQ�
D�VHSDUDWH�ERZO��6WLU�WR�FRPELQH��3RXU�FUDFNOH�
PL[�RQWR�RQH�RI�WKH�EDNLQJ�WUD\V�DQG�VSUHDG�
HYHQO\��/HDYH�RQ�WKH�EHQFK�WR�VHW�

����,Q�D�ODUJH�ERZO�FRPELQH�GDUN�FKRFRODWH�DQG�
&RSKD��3ODFH�RYHU�D�SRW�RI�EDUHO\�VLPPHULQJ�
ZDWHU��6WLU�RFFDVLRQDOO\�XQWLO�PHOWHG��5HPRYH�
IURP�KHDW�

����$GG�5LFH�%XEEOHV®��FRFRD�SRZGHU�DQG�
FRFRQXW�LQ�D�VHSDUDWH�ERZO��6WLU�WR�FRPELQH��
3RXU�FUDFNOH�PL[�RQWR�VHFRQG�EDNLQJ�WUD\�DQG�
VSUHDG�HYHQO\��/HDYH�RQ�WKH�EHQFK�WR�VHW�

����8VLQJ�D���FP�EXQQ\�VKDSHG�FRRNLH�FXWWHU��
FDUHIXOO\�FXW�RXW�EXQQ\�VKDSHV��7UDQVIHU�EXQQ\�
VKDSHV�WR�D�WUD\�RU�ODUJH�SODWH��DQG�OHDYH�WR�
VHW�LQ�WKH�IULGJH�IRU���KRXU�
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Rating:  Medium

Preparation:  ����KRXUV

Cooking:  20 mins

Serves:  �� ����VFRRSV

Ingredients

�6SRQJH�ÀQJHU�ELVFXLWV

�����J��ï�FXS��GLFHG�&RSKD

�����HJJV�VHSDUDWHG

�������J��2/3�FXS��FDVWRU�VXJDU

�����WVS�YDQLOOD�HVVHQFH

�������J����FXS�� 
JOXWHQ�IUHH�SODLQ�ÁRXU

������J��î�FXS��JOXWHQ�IUHH� 
VHOI�UDLVLQJ�ÁRXU

���î�WVS�JOXWHQ�IUHH� 
EDNLQJ�SRZGHU

Gluten Free Tiramisu

TIP:
For best results make 
this the night before 

serving. Serving sizes 
are dependent on size 

of serving dish, and 
how generous the 

portions are.

Mascarpone cream

�������PO����FXSV��VWURQJ�EODFN�
FRIIHH��KRW�

�������PO��î�FXS��0DUVDOD

�������J��î�FXS��FDVWRU�VXJDU

�����HJJV�VHSDUDWHG

�������J����FXS��PDVFDUSRQH

�������PO����FXS��WKLFNHQHG�FUHDP

���&RFRD�SRZGHU�IRU�GXVWLQJ

������J�GDUN�FKRFRODWH��JUDWHG
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Mascarpone cream
����0L[�WRJHWKHU�KRW�FRIIHH��0DUVDOD�DQG� 
��WDEOHVSRRQV�RI�FDVWRU�VXJDU��6HW�DVLGH� 
FRIIHH�PL[WXUH�WR�FRRO�FRPSOHWHO\

����,Q�DQ�HOHFWULF�PL[HU�ZKLVN�KDOI�RI�WKH�FDVWRU�VXJDU�
DQG�WKH�HJJ�\RONV�XQWLO�WKLFN�DQG�FUHDP\��7UDQVIHU�
PL[�WR�D�ODUJH�ERZO��WKHQ�IROG�WKH�PDVFDUSRQH�
JHQWO\�WKURXJK�RQH�WKLUG�DW�D�WLPH��NHHS�LQ�WKH�
IULGJH�XQWLO�UHDG\�WR�XVH

����%HDW�FUHDP�XVLQJ�DQ�HOHFWULF�PL[HU�XQWLO�VRIW�SHDNV�
IRUP��NHHS�LQ�WKH�IULGJH�XQWLO�UHDG\�WR�XVH

����%HDW�HJJ�ZKLWHV�XVLQJ�DQ�HOHFWULF�PL[HU� 
XQWLO�VRIW�SHDNV�IRUP��6ORZO\�DGG�WKH�UHPDLQLQJ�
FDVWRU�VXJDU�DQG�ZKLVN�IRU�D�IXUWKHU���PLQXWHV

����7DNH�PDVFDUSRQH�PL[�DQG�ZKLSSHG�FUHDP�IURP�
IULGJH��IROG�ZKLSSHG�FUHDP�JHQWO\�WKURXJK�RQH�
WKLUG�DW�D�WLPH�LQWR�WKH�PDVFDUSRQH�PL[��7KHQ�
IROG�LQ�HJJ�ZKLWHV�JHQWO\�RQH�WKLUG�DW�D�WLPH��
.HHS�UHIULJHUDWHG�XQWLO�UHDG\�

Assembly
����7R�DVVHPEOH�WKH�WLUDPLVX��GLS�IRXU�SLHFHV�RI�
ELVFXLW�DW�D�WLPH�LQWR�WKH�FRIIHH�PL[WXUH��VTXHH]H�
RXW�WKH�H[FHVV�OLTXLG�DQG�DUUDQJH�LQ�WKH�ERWWRP�
RI�WKH�GLVK

����&RQWLQXH�WKLV�XQWLO�WKHUH�LV�DQ�HYHQ�OD\HU�RI�
ELVFXLW�LQ�WKH�GLVK��6SRRQ�HQRXJK�PDVFDUSRQH�
FUHDP�WR�PDNH�D�OD\HU�WKH�VDPH�WKLFNQHVV�DV�
WKH�ELVFXLW�OD\HU��HQVXULQJ�OD\HUV�DUH�HYHQ

����&RQWLQXH�WKH�SURFHVV�XQWLO�WKH�GLVK�LV�IXOO� 
ÀQLVKLQJ�RII�ZLWK�D�OD\HU�RI�FUHDP���7KHUH�VKRXOG�
EH���OD\HUV�RI�ELVFXLW�DQG�WZR�OD\HUV�RI�FUHDP�

����'XVW�ZLWK�FRFRD�SRZGHU�DQG�VSULQNOH�JUDWHG�
FKRFRODWH�RYHU�WKH�WRS��*DUQLVK�ZLWK�WKH�
PLQL�(DVWHU�HJJV��6HUYH�LPPHGLDWHO\�RU�NHHS�
UHIULJHUDWHG�XQWLO�UHDG\�WR�VHUYH�

Method
Sponge finger biscuits 
����3UH�KHDW�RYHQ�WR������&��IDQ�IRUFHG������&�� 
/LJKWO\�JUHDVH�DQG�OLQH�ZLWK�SDUFKPHQW�SDSHU�
WZR����FP�[����FP�����LQ�[����LQ�ÁDW�EDNLQJ�WUD\V��
&KLOO�WKH�VHUYLQJ�GLVK�LQ�WKH�UHIULJHUDWRU

����:DUP�&RSKD�LQ�WKH�PLFURZDYH��MXVW�VRIW�HQRXJK�
IRU�FUHDPLQJ��DURXQG���PLQXWH�RQ�����SRZHU�

����6HW�DVLGH���WDEOHVSRRQV�RI�WKH�FDVWRU�VXJDU�DQG�
FUHDP�WKH�UHPDLQLQJ�FDVWRU�VXJDU�DQG�&RSKD�
XVLQJ�DQ�HOHFWULF�PL[HU�XQWLO�OLJKW�DQG�ÁXII\�� 
$GG�HJJ�\RONV�LQ�RQH�DW�D�WLPH�IROORZHG�E\�
YDQLOOD�HVVHQFH

����7UDQVIHU�PL[�WR�D�ODUJH�ERZO�DQG�VHW�DVLGH�� 
%HDW�HJJ�ZKLWHV�XVLQJ�DQ�HOHFWULF�PL[HU�� 
XQWLO�VRIW�SHDNV�IRUP��$GG�WKH�UHVHUYHG� 
��WDEOHVSRRQV�RI�FDVWRU�VXJDU�DQG�ZKLVN� 
IRU�D�IXUWKHU�PLQXWH

����6LIW�WRJHWKHU�ÁRXUV�DQG�EDNLQJ�SRZGHU�� 
)ROG�KDOI�WKH�HJJ�ZKLWHV�LQWR�WKH�HJJ�\RONV

����)ROG�WKH�ÁRXU�PL[�LQWR�WKH�HJJ�\RONV� 
)ROG�WKH�UHPDLQLQJ�HJJ�ZKLWHV�LQWR�WKH�PL[

����)LOO�D�SLSLQJ�EDJ�ÀWWHG�ZLWK�D��FP�SODLQ�QR]]OH 
ZLWK�WKH�PL[�DQG�SLSH����ELVFXLWV���FP�����

��ORQJ

����%DNH�IRU����WR����PLQXWHV�RU�XQWLO�JROGHQ�EURZQ�
DQG�ÀUP��DOWHUQDWLQJ�WUD\V�KDOI�ZD\�WKURXJK�
FRRNLQJ��6HW�WUD\�DVLGH�IRU�� ����PLQXWHV�EHIRUH�
WXUQLQJ�RQWR�D�ZLUH�UDFN�WR�FRRO�FRPSOHWHO\�
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Rating:  Medium

Preparation:  30 mins

Cooking:  20 mins

Serves:   ���VWDQGDUG�
RU����PLQL�
FXSFDNHV

Ingredients

�������J���ï�FXS��VHOI�UDLVLQJ�ÁRXU

������J��ï�FXS��FRFRD�SRZGHU

�������J��î�FXS��FDVWRU�VXJDU

������J��ï�FXS��GLFHG�&RSKD

�����HJJV

�����WVS�YDQLOOD�HVVHQFH

������PO��î�FXS��EXWWHUPLON

�����WEVS�UHG�IRRG�FRORXULQJ

�����WVS�EL�FDUERQDWH�RI�VRGD

�����WEVS�ZKLWH�YLQHJDU

Red Velvet Cupcakes

TIP:
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.

Cream cheese frosting

�������J���FXS��VRIWHQHG�FUHDP�
FKHHVH

�������J��î�FXS��VRIWHQHG�&RSKD

�������J����FXSV��,FLQJ�VXJDU

�����WVS�YDQLOOD�HVVHQFH

To decorate

���0LQL�FKRFRODWH�(DVWHU�HJJV

���:KLWH�FKRFRODWH�VKDYLQJV
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Cream cheese frosting
�����6RIWHQ�&RSKD�LQ�PLFURZDYH�LQ����VHFRQG�
LQFUHPHQWV�XQWLO�MXVW�VRIW�HQRXJK�WR�EHDW

�����3UH�ZDUP�WKH�RXWVLGH�RI�\RXU�HOHFWULF�PL[HU�
ERZO�ZLWK�UXQQLQJ�KRW�ZDWHU��WR�NHHS�&RSKD�
VRIW����$GG�&RSKD��FUHDP�FKHHVH��LFLQJ�VXJDU�
DQG�YDQLOOD�HVVHQFH�WR�\RXU�ERZO�DQG�EHDW�
XQWLO�ZHOO�FRPELQHG�

Assembly
�����)LOO�D�SLSLQJ�EDJ�ÀWWHG�ZLWK�D���FP�QR]]OH� 
ZLWK�IURVWLQJ

�����3LSH�VZLUOV�RYHU�WKH�FXS�FDNHV

�����6SULQNOH�ZLWK�ZKLWH�FKRFRODWH�VKDYLQJV�� 
WKHQ�WRS�ZLWK�D�PLQL�(DVWHU�HJJ

�����6HUYH�LPPHGLDWHO\�RU�NHHS�LQ�WKH�IULGJH� 
XQWLO�UHDG\�WR�VHUYH��

Method
�����3UH�KHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)��������)��/LQH�D�VWDQGDUG����KROH�FXSFDNH�
PXIÀQ�SDQ�ZLWK�SDSHU�FDVHV�IRU�VWDQGDUG�VL]HG�
FXSFDNHV��RU�D����KROH�SDQ�IRU�PLQL�FXSFDNHV

�����6LIW�WRJHWKHU�VHOI�UDLVLQJ�ÁRXU�DQG�FRFRD�
SRZGHU��6RIWHQ�&RSKD�LQ�PLFURZDYH�LQ 
���VHFRQG�LQFUHPHQWV�XQWLO�MXVW�VRIW�HQRXJK� 
WR�EHDW

�����&UHDP�&RSKD�DQG�FDVWRU�VXJDU�XVLQJ�DQ�
HOHFWULF�PL[HU��DGGLQJ�HJJV�RQH�DW�D�WLPH

�����&RPELQH�YDQLOOD�HVVHQFH��EXWWHUPLON�DQG�IRRG�
FRORXULQJ�LQ�D�ERZO��PLFURZDYH�RQ�KLJK�IRU 
���VHFRQGV��7XUQ�PL[HU�WR�ORZ�VSHHG��$GG�ÁRXU�
PL[�DQG�EXWWHUPLON�LQ�EDWFKHV

�����,Q�D�VPDOO�ERZO��VWLU�WRJHWKHU�WKH�EL�FDUERQDWH�
VRGD�DQG�YLQHJDU��$GG�WR�WKH�FXS�FDNH�EDWWHU

�����'LYLGH�EDWWHU�HTXDOO\�LQWR�WKH�SUHSDUHG�SDQ�
DQG�EDNH�IRU��������PLQXWHV�RU�XQWLO�VNHZHU�
LQVHUWHG�LQWR�WKH�FHQWUH�FRPHV�RXW�FOHDQ

�����6HW�DVLGH�IRU�������PLQXWHV�LQ�WKH�SDQ�EHIRUH�
WXUQLQJ�RQWR�D�ZLUH�UDFN�IRU�FRROLQJ�
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Cooking with Copha this Easter
'HOLFLRXV�(DVWHU�WUHDWV�DQG�&RSKD�JR�KDQG�LQ�KDQG�

7KLV�UDQJH�RI�FURZG�SOHDVLQJ�UHFLSHV�DUH�VLPSOH�WR�
PDNH�DQG�VXUH�WR�EH�HQMR\HG�E\�WKH�ZKROH�IDPLO\�

0DNH�WKHVH�GHOLFLRXV�GHVVHUWV�IRU�\RXU�(DVWHU�
FHOHEUDWLRQV�RU�JLYH�DV�JLIWV�

)URP�Chocolate Mud Cake�WR�Carrot & Ginger 
cupcakes��WKHUH·V�VRPHWKLQJ�IRU�HYHU\RQH�

7KHUH�DUH�VRPH�JUHDW�JOXWHQ�IUHH�UHFLSH�RSWLRQV� 
DV�ZHOO��WU\�WKH�tiramisu�DQG�cupcakes�WRGD\�

9LVLW�RXU�ZHEVLWH�www.copha.com.au

http://copha.com.au
http://copha.com.au
http://copha.com.au
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Rating:  (DV\

Preparation:  30 mins

Cooking:  ���PLQV

Serves:   �����

Ingredients

%LVFXLW�EDVH
�������J����SDFNHW� 
FKRFRODWH�ULSSOH�ELVFXLWV

�������J�&RSKD

���:KLWH�FKRFRODWH�FUDFNOH

������J��ï�FXS��&RSKD

������J��ð�FXS��ZKLWH�FKRFRODWH��
FKRSSHG��QRW�FRPSRXQG�

������J��î�FXS��LFLQJ�VXJDU

������J����FXS��.HOORJJ
V 
5LFH�%XEEOHV®�FHUHDO�

������J��ï�FXS��PLON�SRZGHU

������J��1/3�FXS��GHVLFFDWHG�FRFRQXW

Triple Layer  
Chocolate Crackle Slice

TIP:
Crackle slices can be 
stored in an airtight 

container in the fridge 
for up to 4 days.

Dark chocolate crackle

������J��ï�FXS��&RSKD

������J��ð�FXS��GDUN�FRRNLQJ�
FKRFRODWH��FKRSSHG�

������J��î�FXS��LFLQJ�VXJDU

������J����FXS��.HOORJJ
V 
5LFH�%XEEOHV®�FHUHDO�

�����WEVS�FRFRD�SRZGHU

������J��1/3�FXS��GHVLFFDWHG�FRFRQXW
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Dark chocolate layer
����,Q�D�ODUJH�ERZO�FRPELQH�GDUN�FKRFRODWH�DQG�
&RSKD��3ODFH�RYHU�D�SRW�RI�OLJKWO\�VLPPHULQJ�
ZDWHU��6WLU�RFFDVLRQDOO\�XQWLO�PHOWHG��5HPRYH�
IURP�KHDW

����$GG�LFLQJ�VXJDU��5LFH�%XEEOHV®��cocoa�SRZGHU�
DQG�FRFRQXW�WR�WKH�ERZO��6WLU�WR�FRPELQH���
3RXU�GDUN�FKRFRODWH�FUDFNOH�PL[�RYHU�ZKLWH�
FKRFRODWH�OD\HU�DQG�ELVFXLW�EDVH�DQG�VSUHDG�
HYHQO\��3XW�EDFN�LQ�WKH�IULGJH�WR�VHW�

Assembly
����2QFH�VHW��VOLFH�FUDFNOH�FXW�LQWR����WR����VTXDUHV�

Biscuit base
����*UHDVH�DQG�OLQH�ZLWK�EDNLQJ�SDSHU�D 
���FP�[����FP�[��î�FP�����LQ�[���LQ�[���LQ��EDNLQJ�
WUD\��0DNH�VXUH�WKH�SDSHU�KDV�D��FP�RYHU�KDQJ

����0HOW�&RSKD�LQ�PLFURZDYH�RQ�KLJK�RU�LQ�
VDXFHSDQ�XQWLO�IXOO\�PHOWHG��8VLQJ�D�IRRG�
SURFHVVRU��FUXVK�ELVFXLWV�XQWLO�WKH\�UHVHPEOH 
ÀQH�EUHDGFUXPEV

����0L[�PHOWHG�&RSKD�DQG�ELVFXLW�FUXPEV�
WRJHWKHU��7KHQ�SUHVV�ELVFXLW�PL[�LQWR�EDNLQJ�WUD\�
ÀUPO\��XVLQJ�WKH�EDFN�RI�D�VSRRQ�LI�QHFHVVDU\��
3XW�LQ�WKH�IULGJH�WR�VHW�IRU����WR����PLQXWHV�

White chocolate crackle layer
����,Q�D�ODUJH�ERZO��FRPELQH�WRJHWKHU�ZKLWH�
FKRFRODWH�DQG�&RSKD��3ODFH�ERZO�RYHU�D�SRW�
RI�OLJKWO\�VLPPHULQJ�ZDWHU��6WLU�RFFDVLRQDOO\�XQWLO�
PHOWHG��5HPRYH�IURP�KHDW

����$GG�LFLQJ�VXJDU��5LFH�%XEEOHV®��PLON�SRZGHU 
DQG�FRFRQXW�WR�WKH�ERZO��6WLU�WR�FRPELQH

����3RXU�FUDFNOH�PL[�RYHU�WKH�ELVFXLW�EDVH�DQG�
VSUHDG�HYHQO\��3XW�EDFN�LQ�WKH�IULGJH�WR�VHW�
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Rating:  Medium

Preparation:  30 min

Cooking:  20 min

Serves:   ���VWDQGDUG�
RU����PLQL�
FXSFDNHV

Ingredients

�����J��1/3�FXS��GLFHG�&RSKD

��������J���ð�FXSV��JOXWHQ�IUHH� 
VHOI�UDLVLQJ�ÁRXU

�����î�WVS�JOXWHQ�IUHH�EDNLQJ�SRZGHU

����î�WVS�JURXQG�JLQJHU

����ï�WVS�JURXQG�FLQQDPRQ

����ï�WVS�PL[HG�VSLFH

��������J��ð�FXS��ÀUPO\�SDFNHG 
EURZQ�VXJDU

������HJJV

����=HVW�RI���RUDQJH

Gluten Free Carrot  
and Ginger Cupcakes

�������PO��ï�FXS��2UDQJH�MXLFH

����î�FXS�&KRSSHG�ZDOQXWV

����ï�FXS�&KRSSHG�ÀJV

������FXS�JUDWHG�FDUURW� 
�PHGLXP�VL]HG�

����&DQGLHG�RUDQJH�DQG�OHPRQ�]HVW��
WR�GHFRUDWH

Lemon icing

��������J���FXS��,FLQJ�VXJDU

����î�WVS�JUDWHG�OHPRQ�]HVW

��������WEVS�OHPRQ�MXLFH

TIP:
Can be stored in an 
air-tight container 

in room temperature 
for 2-3 days.
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Lemon Icing
����6LIW�LFLQJ�VXJDU�LQWR�D�ERZO��$GG�OHPRQ�MXLFH�
DQG�EHDW�E\�KDQG�XQWLO�WKH�LFLQJ�LV�WKLFN 
DQG�VPRRWK�

Assembly
�����6SUHDG�LFLQJ�VPRRWKO\�RQ�WRS�RI�FXS�FDNHV

����'HFRUDWH�ZLWK�FDQGLHG�]HVW��DOORZLQJ�LFLQJ� 
WR�VHW�

Method
����3UH�KHDW�RYHQ�WR������&��IDQ�IRUFHG������&� 
�����)��������)��/LQH�D����KROH�PXIÀQ�SDQ�ZLWK�
SDSHU�FDVHV�IRU�VWDQGDUG�VL]HG�FXSFDNHV�RU 
D����KROH�PXIÀQ�SDQ�IRU�PLQL�FXSFDNHV

����6RIWHQ�&RSKD�LQ�PLFURZDYH�LQ����VHFRQG�
LQFUHPHQWV�XQWLO�MXVW�VRIW�HQRXJK�WR�EHDW��� 
6LIW�WRJHWKHU�VHOI�UDLVLQJ�ÁRXU��EDNLQJ�SRZGHU��
JLQJHU��FLQQDPRQ�DQG�PL[HG�VSLFH�LQ�D�ERZO

����,Q�D�VHSDUDWH�ERZO��FUHDP�&RSKD�DQG 
EURZQ�VXJDU�WRJHWKHU�XVLQJ�DQ�HOHFWULF�PL[HU��
$GG�HJJV�RQH�DW�D�WLPH�WR�WKH�ERZO��WKHQ�DGG�
WKH�RUDQJH�]HVW

����:DUP�WKH�RUDQJH�MXLFH�LQ�D�PLFURZDYH�VDIH�
ERZO�IRU����VHFRQGV�RQ�KLJK��$GG�WKH�RUDQJH�
MXLFH�DQG�ÁRXU�PL[WXUH�LQ�EDWFKHV�LQWR�WKH�
&RSKD�PL[��6WLU�LQ�ZDOQXWV��ÀJV�DQG�FDUURW�� 
0L[�WRJHWKHU

����'LYLGH�EDWWHU�HTXDOO\�LQWR�WKH�SUHSDUHG 
SDQ�DQG�EDNH�IRU����WR����PLQXWHV�RU�XQWLO 
D�VNHZHU�LQVHUWHG�LQWR�WKH�FHQWUH�FRPHV 
RXW�FOHDQ��5HPRYH�SDQ�IURP�RYHQ

����6HW�FXSFDNHV�DVLGH�LQ�SDQ�IRU������PLQXWHV�
EHIRUH�WXUQLQJ�RQWR�D�ZLUH�UDFN�IRU 
���PLQXWHV�WR�FRRO�



0DNH�\RXU�RZQ�FRRNERRN�ÀOOHG�ZLWK�\RXU�
IDYRXULWH�Copha recipes

&RSKD�KDV�D�JUHDW�UDQJH�RI�GHOLFLRXV�UHFLSHV�
IRU�VZHHW�WUHDWV��YLHZ�WKH�UHFLSHV�here  
DQG�PDNH�\RXU�RZQ�FRRNERRN�WRGD\

3URGXFHG�E\

myfoodbook.com.au

http://myfoodbook.com.au/recipes/contributors/copha
http://myfoodbook.com.au/recipes/contributors/copha
http://myfoodbook.com.au

