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MADE TO SHARE

From Turkish-inspired gozleme to a
crowd-pleasing terrine, these recipes always
taste better, when shared with a friend.
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GOZLEME

[I PR
i PREP: 25-40 MINS [Jl] COOK: 6 MINS x SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

1 tsp caster sugar

METHOD

1.

Combine sugar, water and yeast in a jug. Stand for
10 minutes

Place flour and salt in a large bowl. Add yeast mixture
and milk and combine to make a soft dough. Turn onto
a lightly floured board and knead gently until smooth.
Divide dough into four portions. Place on a lightly
floured board, cover with plastic and stand in a warm
place for 20 minutes or until dough has doubled in size

Meanwhile, heat half of the oil in a large non-stick frying
pan over medium heat. Add onion and garlic and cook,
stirring often for 5 minutes or until onion is soft

Increase the heat to high, add mince, cumin and
oregano and cook, stirring to break up the lumps, for
10 minutes until browned. Transfer to a bowl. Cool 5
minutes, add parsley and mint

Heat remaining oil in same frying pan. Add the
mushrooms and cook a further 5 minutes or until
browned lightly. Remove from heat

On a lightly floured surface roll dough into a 30cm

x 40cm rectangle. Place one-quarter of the mince
mixture, mushrooms and feta on one half of each
rectangle season with salt and pepper. Fold dough over
to enclosed filling. Press edges together to seal

Preheat a barbecue plate or frying pan on medium until hot

8. Brush both sides of dough with oil and cook, for about 3

minutes or until golden, then turn and cook for a further
3 minutes. Serve with lemon wedges

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MushroomLambFetaGozlemeSE2016
http://bit.ly/AustralianMushroomsSE2016

LIGHT MEALS TO SHARE 8

t



mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016

FLATBREADS

[I P
1 PREP: 25 MINS [l COOK: 20MINS & SERVES: 8

Recipe by Breville | breville.com.au

INGREDIENTS METHOD

2 Y4 cups of plain flour, plus extra for 1. For best results, use the Breville Bakery Boss®
dusting Stand Mixer.

¥ teaspoon baking powder 2. Add flour, baking powder, salt and yoghurt to Glass

1, teaspoon sea salt Bakery Boss Mixing Bowl. Using the DOUGH HOOK, mix

........................................................... On FoLDlNG/ KNEADING Setting, until dough is formed
........................................................... (4-5 minutes)

. Dust a chopping board with flour. Tip dough out and
knead by hand for a minute, to bring mixture together.
Cut dough into 6-8 even sections and roll into balls

4. Get 2 pieces of baking paper and place your dough
ball in the middle. Roll out with rolling pin. Repeat this
process

5. Heat a fry pan. Lightly spray flatbread with olive oil and
place into hot pan. Wait until bubbles begin to form,
then flip. Repeat process

TIPS & HINTS

Serving suggestion: Top with sliced heirloom tomatoes,
mixed medley grape tomatoes, crumbled feta, rocket and a
drizzle of extra virgin olive oil

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/EasyFlatBreadsSE2016
http://bit.ly/BrevilleAustraliaSE2016
http://bit.ly/BrevilleBakeryBossSE2016
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& CARROT SALAD

[I PR
iy PREP:10 MINS [JlJ COOK: 35 MINS x SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

Y cup (50mLl) maple syrup

2 bunches (375g each) baby (Dutch)
carrots, peeled and trimmed, leaving
1.5cm stalk

1 bunch (375g) baby purple carrots,
peeled, halved and trimmed, leaving
1.5¢cm stalk

400g Swiss Brown Mushrooms,
trimmed

Y% cup (40g) roughly chopped
hazelnuts

TO SERVE
Y cup Greek-style yoghurt

METHOD

1. Preheat oven to 200°C fan forced. Combine maple
syrup, oil, vinegar and chilli in a small bowl and whisk to
combine

2. Place carrots in a large roasting pan, drizzle with 2
tablespoons maple syrup mixture and toss to combine.
Roast 10 minutes

3. Add mushrooms and hazelnuts on a baking tray. Drizzle
with remaining maple syrup mixture and season with
salt and pepper. Roast for 20-25 minutes or until purple
carrots are tender

TO SERVE

1. Combine yoghurt and lemon juice in a small bowl.
Drizzle yoghurt dressing over carrots and serve with
mint leaves

TIPS & HINTS

Serves: 4 as a side salad. Add rocket leaves and goat curd
for a substantial salad.

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MapleRoastedMushroomCarrotSaladSE2016
http://bit.ly/AustralianMushroomsSE2016
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WITH CREME FRAICHE
& ORANGE ZEST

| | : ‘“ : 2 :
| PREP: 20 MINS [Jll] COOK: 40 MINS SERVES: 8

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS

4 filo pastry sheets

Grated zest and juice of Y2 large
orange

300g Lilydale Free Range Chicken
breast fillets, cut into 1cm pieces

METHOD

1.

Preheat oven to 180°C (160°C fan-forced). Grease 8
holes of a 12-hole, 1/3 cup capacity muffin pan. Place

1 sheet filo on a flat surface. Brush with butter. Cut
crossways to form two squares. Fold each square in half
and then in half again. Place in prepared holes; brush
with more butter. Repeat with remaining sheets and
butter. Bake for 12 minutes or until golden. Stand in pan
for 2 minutes

Meanwhile, heat oil in a large frying pan on
medium-high heat. Add onion; cook, stirring for 5
minutes or until just softened. Add chicken; cook for

3 minutes or until browned. Add allspice and garlic;
cook for 30 seconds or until fragrant. Add orange zest
and juice; cook for 2 minutes or until chicken is cooked
though and liquid has almost evaporated. Stir in parsley

Transfer filo cups to a serving platter. Fill with chicken
mixture. Top with creme fraiche, extra orange zest and
parsley

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/AllSpiceChickenFiloCupsSE2016
http://bit.ly/LilydaleSE2016
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Sicten @M@@?@mﬁ@w & eiine
WITH PICKLED CHERRIES

PS
[l. PREP: 20 MINS [Jl] COOK: 90 MINS (plus cooling & refrigeration) x SERVES: 8

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS METHOD

CHICKEN PISTACHIO CHICKEN PISTACHIO

18 pieces (500g) streaky bacon 1. Preheat oven to 180°C (160°C fan-forced). Grease an

2 x 500 Lilydale Free Range 8cm deep, 13cm x 23cm (1.7-litre capacity) terrine dish
Chicken Mince or loaf pan. Line loaf pan with 14 slices bacon allowing

........................................................... sl,ices tO over hang around the Sides

........................................................... 2. ChOp remaining baCOh Coarsely, Place bacon in bOWl
........................................................... with remaining ingredients. Season very well with salt

Y% cup chopped fresh flat-leaf and pepper; mix well to combine. Press mince mixture
parsley into terrine, packing down mixture as much as you can.
2 tblsp lemon thyme leaves Cover with oyerhanging bacon. Cover top with baking
........................................................... paper and f0||.

........................................................... 3. Place terrlne |n a large roast roaStlng pan. Pour enough
........................................................... boiling water into roasting pan to come halfway up the
Y% cup dried cranberries sides of terrine. Cook for 1 hour 30 minutes. Transfer
........................................................... terrine out of roasting pan. Cool completely. Weigh top
........................................................... of terrine with food cans. Refrigerate overnight

PICKLED CHERRIES
PICKLED CHERRIES 1. To make pickled cherries, stir sugar, rosemary, bay
Yscupcastersugar . leaves, vinegar and the water in a small saucepan over
3 stems rosemary medium heat until sugar dissolves. Add cherries; bring

to a simmer. Remove from heat. Cool 30 minutes. Chill
........................................................... until required

........................................................... 2. Turn terrine out onto serving dish; top with extra thyme.
Y3 cup water Slice and serve with pickled cherries

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/ChickenPistachioandCranberryTerrineSE2016
http://bit.ly/LilydaleSE2016
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Burgers and pizzas are the ultimate entertaining
food. Loved by all and fuss-free, they are a
must-have on the summer menu.
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« Horbed Chicteere Stidons
WITH CUCUMBER &
RED ONION RELISH

[l. PREP: 20 MINS & SERVES: 4

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS METHOD

CUCUMBER AND CUCUMBER AND RED ONION RELISH

RED ONION RELISH 1. Combine all ingredients in a bowl. Cover and chill for at
1 large cucumber, thinly sliced into least 15 minutes

NGNS e

s red onion, thinly sliced SLIDERS

1 thlsp chopped dill 2. Cutslider bunsin hr?]lf, horizontally. F_’lace 1/4 of the
........................................................... shredded leftover Lll.yda'.e Whole ChICken, OntO the
BISPSUMAC e bottom half of each half slider.
1tblsp white wine vinegar 3. Top with 1 tablespoon of relish, then lettuce and carrot
2tspoliveoil o as desired

Y4 tsp salt 4. Put on the top half of the bun and serve

SLIDERS

350g leftover Lilydale Whole

Chicken, shredded

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/HerbedChickenSlidersSE2016
http://bit.ly/LilydaleSE2016
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& TOMATO PIZZA

[I P
iy PREP:10MINS [l COOK: 15 MINS x SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

1 large (30cm) pizza base

8 raw king prawns, peeled and
deveined

METHOD

1. Preheat the oven to 250°C

2. Spread the pizza base with tomato passata and sprinkle
over Perfect Italiano Pizza Plus to evenly cover the base

3. Cut prawns in half lengthways, and place on base along
with cherry tomatoes, chili and basil, then season with
salt and pepper

4. Place the pizza in the oven for 10-15 minutes or until the
cheese is melted and base is crispy. Remove from the
oven and serve immediately

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/ChilliPrawnandTomatoPizzaSE2016
http://bit.ly/PerfectItalianoSE2016
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VEGGIE BURGERS

[I P
i PREP:10 MINS [JlJ COOK: 10 MINS x SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

Y cup (50ml) thick Greek-style

200g Button Mushrooms, trimmed
and halved

400g can chickpeas, rinsed and
drained

1 Lebanese cucumber, sliced into
ribbons

METHOD

1.

Combine yoghurt, lemon juice, 1 garlic clove and mint in
a small bowl, set aside

Heat 1 tablespoon olive oil in a medium frying pan over
medium high heat, add mushrooms. Cook for 4 minutes,
add remaining garlic, cumin and coriander and cook for
a further 1 minute or until mushrooms are fragrant and
golden. Allow to cool slightly

Place chickpea, carrot, parsley and mushroom mixture
in the bowl of a food processor and blend until just
combined. Shape into 4 patties, dust in flour

Heat remaining oil in a large frying pan. Cook patties for
3-4 minutes each side or until crisp and golden

Place base of rolls on serving platter, spread evenly
with yoghurt, top with lettuce, mushroom patty,
cucumber and top of roll to serve

TIPS & HINTS

Drizzle with chilli oil for an extra kick!

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MushroomVeggieBurgersSE2016
http://bit.ly/AustralianMushroomsSE2016

. IF YOU LIKE
WHAT WE
STAND FOR,
YOU'LL LOVE
HOW WE TASTE.

Why not turn dinner into dining tonight
‘ with Kombucha and Green tea \
Roast Chicken with Spring Vegetables. ‘



http://bit.ly/LilydaleSE2016
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Csian Otyle Ghicken

& SLAW BAGUETTES

[l. PREP: 15 MINS & SERVES: 4

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS
CHICKEN BAGUETTES

350g leftover Lilydale Whole
Chicken

DRESSING
2 tblsp caster sugar

METHOD
CHICKEN BAGUETTES

1. Inalarge bowl combine shredded cabbages and carrot.
Add shallots, coriander, mint and leftover Lilydale
Whole Chicken pieces.

2. Pour dressing over salad, add almonds and toss to
combine

3. Slice each baguette in half. Fill with salad, a dollop of
mayonnaise and a splash of sweet chilli sauce

DRESSING

4. Use a bowl to dissolve caster sugar in rice vinegar. Then
add fish sauce, garlic, lime and chilli. Stir to combine

TIPS & HINTS

To really spice things up, add extra slices of fresh chilli.

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/AsianChickenSlawBaguettesSE2016
http://bit.ly/LilydaleSE2016
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ighatite Flgsa

WITH PESTO RICOTTA

[I P
iy PREP:10MINS [l COOK: 15 MINS x SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

50g basil pesto

METHOD

1.
2.
3.

Pre-heat oven to 250°C
Mix pesto and Perfect Italiano Ricotta in a small bowl

Spread pizza base with 2 thsp tomato passata sauce,
chopped parsley and Perfect Italiano Pizza Plus. Then
top with sliced tomatoes and remaining 1 tbsp of
passata sauce

Cook pizza in the oven for 10-15 minutes or until the
cheese has melted and base is crispy

Finish pizza with dollops of pesto Ricotta mix, freshly
torn basil leaves and a sprinkle of salt and pepper

TIPS & HINTS

Replace basil pesto with sun dried tomato pesto or
caramelised onion.

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MargheritaPizzawithPestroRicottaWE2016
http://bit.ly/PerfectItalianoSE2016

works wonders as a thin and crispy base.

CHOOSE THE RIGHT BASE

0 m 6 M a 6 For a mid-week pizza fix, Lebanese bread
For the days where time is on your side,
why not make your own!

Pizza —

USE THE RIGHT CHEESE

Using the right cheese is key to creating

a great homemade pizza. For a delicious
melt, authentic stretch, and a topping that
does not go oily, opt for a perfect blend of
mozzarella, parmesan and cheddar.

MAKE HOMEMADE SAUCE

Whether it is a traditional red sauce or a
creamy white base, everything tastes that
little bit better when made from scratch.

TOPPINGS - LESS IS MORE

Simple combinations like those used in a
classic Margherita are renowned for good
reason. When using fresh, good quality
ingredients - let the flavours speak for
themselves.

COOK ON A PIZZA STONE

Combat that un-desirable soggy pizza base
by cooking your homemade pizza on a
pizza stone.

—

-_-
Perfect
[ ——

perfectitaliano.com.au

ol


http://bit.ly/PerfectItalianoSE2016
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Crdiftower, Gharize

& RICOTTA PIZZA

[I P
! PREP: 10MINS [l COOK: 15 MINS & SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

1 large (30cm) pizza base

% small cauliflower, broken into
florets and thinly sliced

METHOD

1. Pre-heat oven to 250°C

2. Spread pizza base with Perfect Italiano Ricotta. Top
base with chopped parsley, Perfect Italiano Pizza Plus,
cauliflower florets, chorizo and pine nuts

3. Cook pizza in the oven for 10-15 minutes or until the
cheese has melted and base is crispy

4. Finish pizza with a sprinkle of thyme before serving

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/CauliflourChorizoRocketPizzaSE2016
http://bit.ly/PerfectItalianoSE2016

PORTABELLA MUSHROOMS

CLEAN

There is no need to wash or
peel mushrooms. Simply lightly
clean mushrooms with a brush

or damp cloth.

PREPARE

i l Portabella mushrooms can be sliced
or left whole for cooking. If slicing, first

cut off the stem and then place flat to

slice into long thick strips. They are

. also a great variety for blending into

\;\ meat-based meals.

PERFECT FOR

Portabella mushrooms are perfect
cooked whole on the grill or BBQ.
Add them to burgers, sandwiches
and salads or use them as a base for a
variety of savoury fillings. Their rich
flavour also make them great sliced
and added to sauces and soups.

. The Ultimate Beef and Mushroom Burger

Find more mushroom tips and recipes at AUSTRALIANMUSHROOMS.COM.AU


http://bit.ly/UltimateBeefandMushroomBurgerSE2016
http://bit.ly/AustralianMushroomsSE2016
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BEEF & MUSHROOM BURGER

[I PR
iy PREP:10 MINS [JlJ COOK: 35 MINS x SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

350g beef mince

METHOD

. Place mince, mushrooms, tarragon, mustard and egg in

the bowl of a food processor and blend until combined.
Remove from the bowl, season with salt and pepper and
form into 4 patties

. Pre-heat an oiled char-grill pan or BBQ over medium

high heat. Cook burger patty for 3-4 minutes, turn and
top with sliced cheese. Cook for a further 3-4 minutes
or until cheese is melted and patty is cooked to your
liking. Set aside to keep warm

. Cook bacon for 2-3 minutes each side or until golden

and crisp, set aside to keep warm

. Add mushrooms to pan or BBQ, turning until

mushrooms are grilled on both sides and warmed
through. Remove from the heat

. Spread base of mushrooms with mayonnaise, top with

iceberg lettuce, tomato, beef patty, bacon and drizzle
with tomato chutney to serve

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/UltimateBeefandMushroomBurgerSE2016
http://bit.ly/AustralianMushroomsSE2016
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& PANCETTA PIZZA

[I P
§ PREP:10 MINS [l COOK: 20 MINS x SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS METHOD

2 tbsp olive oil 1. Preheat the oven to 250°C

3009 mixed mushrooms . 2. Heat the oil in a large frypan over a medium-high heat.
Add the mushrooms and fry for 6-8 minutes or until

........................................................... golden brOWn. RemOVe from the heat' Season and Stir

........................................................... through the garlic and thyme. Set aside
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........................................................... . Meanwhile, sprinkle over Perfect ltaliano Pizza Plus

1 large (30cm) pizza base to evenly cover the pizza base. Top with the pancetta,
........................................................... and place the pizza into the oven for 4-5 minutes until
........................................................... Cheese |S melted

4. Once the cheese has melted, remove the pizza from
the oven and top with the mushroom mixture. Return
to the oven for another 8-10 minutes or until the base
becomes crispy

5. Remove from the oven and serve immediately

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MixedMushroomandPancettaPizzaSE2016
http://bit.ly/PerfectItalianoSE2016

COCKTAILS

Bursting with flavours of zesty citrus and
seasonal fruit, no summer soiree is complete
without a refreshing, bubbly cocktail.
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CHOP CHOP

L SERVES: 1 STANDARD DRINK

Recipe by Schweppes | cocktailrevolution.com.au

Join the Schweppes Cocktail Revolution

This calls for a cocktail!

INGREDIENTS METHOD

SOmLPIMM S 1. Gently crush passionfruit pulp and mint leaves together
in a tall glass with a wooden spoon

2. Add PIMM's and ice
3. Stir and top with lemonade (1 standard drink per serve)

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/TheChopChopSE2016
http://bit.ly/SchweppesCocktailRevolutionSE2016
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MELTED THONG

L SERVES: 1 STANDARD DRINK

Recipe by Schweppes | cocktailrevolution.com.au

Join the Schweppes Cocktail Revolution

! s seviously fat "

This calls for a cocktail!

INGREDIENTS METHOD

30ml Tanqueray Gin . 1. Combine gin, sugar and Llemon juice in a tall glass, stir
to combine

2. Add chopped cucumber, mint leaves and ice

........................................................... 3. Top with lemonade (1 standard drink per serve)

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/TheMeltedThongSE2016
http://bit.ly/SchweppesCocktailRevolutionSE2016
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BOOYAH

2 SERVES: 1 STANDARD DRINK

Recipe by Schweppes | cocktailrevolution.com.au

Join the Schweppes Cocktail Revolution

"Lass lglt for halidays

This calls for a cocktail!

INGREDIENTS METHOD

SOmPIMM s 1. Pour PIMM's into a short glass over ice

100ml Schweppes Dry Ginger Ale | 2. Top with dry ginger ale

2lemonslices e 3. Add slices of lemon and mint to garnish (1 standard
Mint drink per serve)

|ce ..............

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/TheBooyahSE2106
http://bit.ly/SchweppesCocktailRevolutionSE2016

REFRESHING COCKTAILS

SHARE THIS COOKBOOK
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13TH MAN

2 SERVES: 1 STANDARD DRINK

Recipe by Schweppes | cocktailrevolution.com.au

Join the Schweppes Cocktail Revolution

This calls for a cocktail!

INGREDIENTS METHOD
30ml Johnnie Walker Red Label 1. Pour scotch whisky over ice in a short glass
Scotch Whisky

........................................................... 2. Top with dry ginger ale, then stir

........................................................... 3. Garnish with lime wedge (1 standard drink per serve)

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/The13thManSE2016
http://bit.ly/SchweppesCocktailRevolutionSE2016

DESSERTS

Fruity, fresh and full of flavour, these colourful
desserts make the perfect end, to a perfect
summer get-together.
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Lot OV fantble

MERINGUES

PrS
[l. PREP: 20 MINS [JlJ COOK: 60 MIN COOKING + 90 MIN COOLING & SERVES: 8-10

Recipe by Breville | breville.com.au

INGREDIENTS METHOD

8largeegg whites 1. For best results, use the Breville Bakery Boss®
Stand Mixer

2. Pre-heat oven to 150°C (130°C fan forced). Place egg
........................................................... whites into Glass Bakery Boss Mixing Bowl. Using the
Wooden skewer o BALLON WHISK, beat the egg whites on the AERATING/
WHIPPING setting, until they have doubled in volume
and hold a peak

3. Add sugar a tablespoon at a time, ensuring that it
incorporates completely before adding the next. Whisk
until egg whites are glossy

4. Place meringue mixture into 4-5 circles on a baking
paper covered oven tray. Repeat using a separate baking
tray until mixture is used up

5. Using a tablespoon, shape the meringues using a
swirling motion

6. Dip skewer into food coloring and gently swirl pink dye
into each meringue to create a marble effect. Using the
back of a tablespoon, continue to swirl dye, to create a
more blended effect

7. Place meringues in the oven. Bake for approx. 1 hour*
until they are crisp, lift off the paper easily and make a
hollow sound when tapped. Leave in the oven with door
slightly opened, to cool completely (about 1 hour - 1
hour 30 minutes). Serve

TIPS & HINTS

*Cooking times may vary depending on oven

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/PinkMarbleMeringuesSE2016
http://bit.ly/BrevilleAustraliaSE2016
http://bit.ly/BrevilleBakeryBossSE2016

Breville

Using load sensing technology, The Bakery Boss ® automatically adjusts the

power from the motor to maintain the selected mixing speed, when a heavier
load is detected.

Replicating the same planetary mixing action used by commercial mixers, The
Bakery Boss ®ensures 360° coverage of the entire bowl, mixing your ingredients
more thoroughly to provide a consistent result.

Breville’s revolutionary double scraper beater wipes the sides and bottom of the

bowl with every turn, cutting mixing time and leaving ingredients smoother and
better aerated.

Breville

For more information on Breville
visit breville.com.au


http://bit.ly/BrevilleAustraliaSE2016
http://bit.ly/BrevilleBakeryBossSE2016
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Chacolat: Lutova

WITH CHILLI PLUMS

[I P
i PREP: 45 MINS [Jl] COOK: 60 MINS * SERVES: 8-10

Recipe by Everyday Delicious Kitchen | everydaydelicious.com.au

INGREDIENTS

3 egg whites, at room temperature

Y% cup CADBURY BOURNVILLE
Cocoa, sifted

250g PHILADELPHIA Block Cream
Cheese, softened

METHOD

1.

BEAT the egg whites and salt until stiff peaks form.
Continue beating, whilst gradually adding the sugar,
until mixture is thick and glossy. Fold through the cocoa
and cinnamon

SPREAD a 1cm thick layer of meringue in a 24cm circle
on a paper lined baking tray. Spoon meringue around
the edge of the circle to form the walls of the pavlova.
Bake in a slow oven 140°C for 45-60 minutes. Turn

off oven and cool completely in the oven. Store in an
airtight container until required

COMBINE sugar and water in a saucepan and bring to
boil, stirring occasionally until the sugar has dissolved.
Add the chilli, cardamon and lemon rind and boil for

5 minutes. Add the plums, cover with a cartouche and
simmer for 10 minutes, turning once. Remove from
heat and cool to room temperature. Chill covered, until
required

BEAT together the PHILLY, icing sugar and vanilla until
light and smooth, add the cream and continue beating
until whipped

TOP the Pavlova with PHILLY cream, plums and a little
syrup. Serve immediately

TIPS & HINTS

A cartouche is a piece of baking paper that has been wet
to soften, then used to closely cover the food being cooked
to keep it submerged and to minimize evaporation of the
cooking liquid.

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/ChocolatePavlovawithChilliPlumsSE2016
http://bit.ly/EveryDayDeliciousKitchenSE2016

SUMMERY DESSERTS 52

SHARE THIS C



mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Dessert%20Lovers%20Foodbook&body=Satisfy%20your%20sweet%20tooth%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/DessertLoversFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Make%20it%20sweet%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://plus.google.com/share?url=http://bit.ly/DessertLoversFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Dessert%20Lovers%20Foodbook&body=Satisfy%20your%20sweet%20tooth%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/DessertLoversFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Make%20it%20sweet%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://plus.google.com/share?url=http://bit.ly/DessertLoversFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016

Gl

CUSTARD CAKE

[I P
! PREP: 20MINS [l COOK:1HR15MINS & SERVES: 8-10

Recipe by Breville | breville.com.au

INGREDIENTS

CAKE
4 eggs, separated

2 cups (500 ml) full cream milk,
lukewarm

TOPPING
Strawberries, cut into quarters

METHOD
CAKE

1.

For best results, use the Breville Bakery Boss®
Stand Mixer.

Preheat oven to 160°C (140°C fan forced). Using baking
paper, line a 20cm round cake tin, leaving 2cm of excess
paper above the rim

Place egg whites in Glass Bakery Boss Mixing Bowl.
Beat on AERATING/WHIPPING setting with BALLOON
WHISK, until firm peaks form. Set aside

In a separate glass mixing bowl, add egg yolks, sugar,
vanilla and water. Beat on LIGHT MIXING setting with
SCRAPER for 5 minutes until the mixture is pale and
fluffy

5. Gradually add in melted butter until combined
6. Reduce speed to FOLDING/KNEADING setting. Add flour

and mix until combined. Slowly add lukewarm milk until
incorporated. Gently fold in egg whites with a large spoon

Pour mixture into prepared tin and transfer to the oven
for 1 hour and 10 minutes. Bake until the top is golden
and there is a slight wobble in the centre. Leave in tin
until completely cool. Remove cake by lifting the baking
paper out of the tin

TOPPING

1.

Dust with icing sugar and top with fresh strawberries

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/MagicCustardCakeSE2016
http://bit.ly/BrevilleAustraliaSE2016
http://bit.ly/BrevilleBakeryBossSE2016
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Quck Pty

PINK & WHITE PARFAIT

[l. PREP: 20 MINS & SERVES: 6-8

Recipe by Everyday Delicious Kitchen | everydaydelicious.com.au

INGREDIENTS

250g PHILADELPHIA Light
Spreadable Cream Cheese

Pistachio nuts, chopped, for
decorating

METHOD

1. BEAT together the PHILLY and sugar to combine, then
fold through the yoghurt and rosewater. Chill briefly

2. LAYER in serving glasses with fruit and decorate with
Turkish delight and pistachio nuts. Serve immediately

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/QuickPHILLYPinkandWhiteParfaitSE2016
http://bit.ly/EveryDayDeliciousKitchenSE2016
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SALTED CARAMEL ICE CREAM

PrS
[l. PREP: 15 MINS [Jl] COOK: 15 MINS + CHILLING TIME & MAKES: 1L

Recipe by Breville | breville.com.au

INGREDIENTS

1% cups (375mL) milk

METHOD

1.

For best results, use the Breville Bakery Boss®
Stand Mixer

Place milk into a medium heavy-based saucepan. Heat
until milk just starts to simmer

Meanwhile, turn mixer to CREAMING/BEATING setting
and beat egg yolks for 2 minutes, until pale and
thickened. Once milk is hot, slowly whisk the milk into
the eggs. Set aside

Combine sugar and water in a saucepan and stir

over low heat until the sugar has started to dissolve.
Increase heat to a medium-high heat. Using a pastry
brush dipped in clean water, brush down sides of
saucepan with a clean, wet pastry brush to dissolve any
sugar crystals and cook without stirring until the toffee
starts to turn a rich golden colour. Remove from heat
and carefully pour in cream (Mixture may splatter at
this stage)

Return mixture to a low heat and stir until any lumps
have dissolved. Add egg mixture and salt and cook,
stirring until mixture coats the back of a wooden spoon

Pour mixture into a heat proof bowl, cover and
refrigerate until well chilled

Once chilled pour into ice cream bowl. Set ice cream
maker to desired setting and churn. Once mixture is
frozen transfer to a freezer safe container and freezer
for up to 1 week

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/SaltedCaramelIceCreamSE2016
http://bit.ly/BrevilleAustraliaSE2016
http://bit.ly/BrevilleBakeryBossSE2016

(2]
-
a4
L
(%))
(2]
L
(=]
>
2 4
L
=
=
-
(7]



mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Dessert%20Lovers%20Foodbook&body=Satisfy%20your%20sweet%20tooth%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/DessertLoversFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Make%20it%20sweet%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://plus.google.com/share?url=http://bit.ly/DessertLoversFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Dessert%20Lovers%20Foodbook&body=Satisfy%20your%20sweet%20tooth%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/DessertLoversFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Make%20it%20sweet%20with%20myfoodbook’s%20NEW%20Dessert%20Lovers%20Foodbook%20http://bit.ly/DessertLoversFoodbook2016
http://plus.google.com/share?url=http://bit.ly/DessertLoversFoodbookLandingPage2016
mailto:?subject=myfoodbook%20Summer%20Entertaining%20Foodbook&body=Celebrate%20this%20Summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://www.facebook.com/sharer/sharer.php?u=http://bit.ly/SummerEntertainingFoodbookLandingPage2016
http://twitter.com/intent/tweet?text=Celebrate%20summer%20with%20myfoodbook’s%20NEW%20Summer%20Entertaining%20Foodbook%20http://bit.ly/SummerEntertainingFoodbook2016
http://plus.google.com/share?url=http://bit.ly/SummerEntertainingFoodbookLandingPage2016

6}76&%’11’/16
& RASPBERRY TART

[ | : | : '} :
i PREP: 30 MINS [Jl] COOK: 65 MINS SERVES: 6-8

Recipe by Everyday Delicious Kitchen | everydaydelicious.com.au

INGREDIENTS

1 % cups sweet biscuit crumbs

250g PHILADELPHIA Spreadable
Cream Cheese

2-3 nectarines, stoned and cut into
1cm thick wedges

METHOD

. COMBINE crumbs and butter and press into the base of

a greased 33cm x 9cm rectangular fluted tart pan with
a removable base. Chill

2. MELT the PHILLY and chocolate together in a bowl over

simmering water, stirring occasionally until smooth. Stir
in the sugar, cool slightly, and then stir in the eggs and
vanilla

. PLACE the tart shell on a baking tray. Pour over

the PHILLY mixture and arrange the nectarines and
raspberries in it. Bake in a moderately slow oven 160°C
for 50-60 minutes or until golden and set. Cool in the
pan before removing. Dust with icing sugar and serve,
warm or cool, with cream

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/NectarineandRaspberryTartSE2016
http://bit.ly/EveryDayDeliciousKitchenSE2016

@@e&a@w ways

to cook stone fruit

Summer-time sings the song of fresh fruit - and what better way
to remind you that the air is warm, than delicious stone fruits like

peaches, nectarines and apricots. While wonderful eaten by hand,
the delicate aromas of stone fruit come alive when cooked.

\@/Grilling

stone fruit creates
a smoky carameliseq
sensation like no other. Either
on the bbg or using a_pan,
stone fruitis pest grilled
over a moderate heat.

Ponctes

Poaching
intensifies stone fruit's
subtle sweetness, softening
it's flesh just enough to soak

up the aromatic flavours

in which it has been
bathed. The flavour
combinations are
endless.

EVERYDAY
DELICIOUS 5

For more information on Everyday Delicious Kitchen
visit everydaydelicious.com.au


http://bit.ly/EveryDayDeliciousKitchenSE2016
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& COCONUT MOUSSE

[ | : | :  } :
i PREP: 30 MINS [Jl] COOK: 10 MINS SERVES: 4-6

Recipe by Everyday Delicious Kitchen | everydaydelicious.com.au

INGREDIENTS METHOD

250g PHILADELPHIA Block Cream 1. COMBINE the PHILLY, chocolate and coconut cream in a
Cheese, chopped and softened bowl and whisk over simmering water until melted and
2259 CADBURY White Chocolate smooth. Remove from the heat and allow to cool

Melts 2. BEAT the egg whites until stiff peaks form, and then

gradually beat in the sugar until dissolved to make a
........................................................... light meringue. Lightly Stir a third Of the meringue into

?..‘?99.‘.’.“.*.‘.‘??.5. ....................................... the chocolate mixture, then fold through remaining

2 tablespoons caster sugar meringue

Tropical fruits eg. cantaloupe, 3. DIVIDE mixture between serving glasses. Refrigerate
kiwi fruit, mango, passionfruit, for for at least 1 hour. Decorate with tropical fruit. Serve
decoration immediately

VIEW THIS RECIPE ON MYFOODBOOK


http://bit.ly/WhiteChocolateandCoconutMousseSE2016
http://bit.ly/EveryDayDeliciousKitchenSE2016
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want More?

GETITFOR 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!

ORGANISE

recipes into your personalised 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
synchronised real time and accessible on all mobile, laptop and
desktop computers.

SUBSCRIBE NOW!

or follow us on 9 @ o @ ° 0

www.myfoodbook.com.au
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myy foodbook

COLLECTIONS APP

The myfoodbook Collections
iPad and iPhone App has

FREE INTERACTIVE cookbooks
for all seasons and occasions.

=) COOKING MODE COOKING TIMER
Voice activated hands free Set timer to keep track
> cooking mode on iPad of each recipe step.

and iPhone.

CONVERSION CHARTS NOTES
Quick measurement Save and go back
conversion reference to recipe notes on
on each recipe. each recipe.

#_  Download on the

@& AppStore Download the App for iPHONE and iPAD



http://bit.ly/MyFoodBookApp
https://itunes.apple.com/au/app/myfoodbook-collections/id634723614?mt=8

myy foodbook

COLLECTIONS
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_FHappy COOKING!
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The content published in this booklet and on the myfoodbook site www.myfoodbook.com.au i
provided by third parties, suppliers and other Site users. We are not responsible for and do not warrant any of the content

published here or on the Site. Please see our Terms of Use for further information http://myfoodbook.com.au/terms/ You
may report any content published to us via this contact email customer.service@myfoodbook.com.au
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