
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 10 min
COOK:
SERVES:36-40

 

Classic Queen Rum Balls
A true holiday classic, rum balls never go out of style! We’ve given ours the
Queen touch with a hint of vanilla, orange and cinnamon for extra
Christmas cheer.

 
 

 

Ingredients

1 tsp Queen Vanilla Bean Paste
1 tsp orange zest
2 tbsp (40ml) dark rum
1 ½ tbsp Queen Sugar Free Maple
Flavoured Syrup
1 can (395g) sweetened condensed
milk
250g plain sweet biscuits (such as Milk
Arrowroot, Marie)
1/3 cup (40g) cocoa powder, sifted
1 cup (90g) desiccated coconut
1/2 tsp ground cinnamon
½ cup (45g) desiccated coconut, extra

 

Method

STEP 1
In a small bowl, combine, Vanilla Bean Paste, orange zest, rum, Maple
Flavoured Syrup and condensed milk. Set aside.

STEP 2
Finely crush biscuits using a food processor. Combine crushed biscuits,
cocoa, cinnamon and coconut in a large bowl, mixing to combine.

STEP 3
Pour condensed milk mixture into biscuit mixture and mix thoroughly
until mixture comes together.

STEP 4
Scoop heaped teaspoons of mixture and roll into balls. Roll in
additional coconut and store in an airtight container in the fridge.

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/nz/products/sugar-free-maple-flavoured-syrup-355ml/
https://queen.com.au/nz/products/sugar-free-maple-flavoured-syrup-355ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

