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COSY RECIPES TO
WARM YOU FROM
THE INSIDE, OUT!




Cosy recipes for elilly dfays
¢ frosty nights

The chilly weather has well and truly set in,
meaning the only sensible option is to rug up,
switch on your oven and bake up a storm.

Whether it’s the allure of steamy self-saucing puds
or comforting fruity crumbles, one this is for sure:
nothing warms the toes like a winter bake off!

We hope you enjoy baking these delicious recipes
as much as we enjoyed testing them!
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Dsable Chiseslate ¢ Kagpberry
Self Savcing Pucleling

SERVES: 8-10

INGREDIENTS

Melted butter, to grease
1 %2 cups (2259) self raising flour

1 cup, firmly packed (220g)
brown sugar

4 cup (559) cocoa powder, sifted

100g good-quality dark cooking
chocolate (45% cocoa), coarsely
chopped

2 tsp Queen Vanilla Bean Paste
1 cup (250ml) milk

125g butter, melted and cooled
2 large eggs

100g frozen raspberries

Icing sugar, to sprinkle

Thickened cream or vanilla
ice cream, to serve

1 cup, firmly packed (2209)
brown sugar

Y5 cup (40g) cocoa powder
1 34 cups (440ml) boiling water

PREP: 25 MIN | COOK: 50-55 MIN

METHOD

Preheat oven to 180°C (160°C fan-forced). Grease a
2.5-litre (10-cup) capacity ovenproof dish with melted
butter. Place dish on a tray lined with baking paper.

Combine flour, sugar and cocoa powder in a large
bowl. Add chopped chocolate and stir to combine.

Put Vanilla Bean Paste, milk, butter,and eggin a
separate medium bowl or jug and use a fork to whisk
until well combined. Add to flour mixture and use a
spatula to mix until just smooth and well combined.
Gently fold through frozen raspberries. Pour batter
into greased dish and use a metal spoon to smooth.

To make chocolate sauce, add sugar and sifted cocoa
powder in a bowl. Sprinkle evenly over surface of
batter in dish. Gradually pour boiling water over the
back of a spoon to cover sugar and cocoa.

Bake in preheated oven for 50-55 minutes or until

a cake-like topping forms over chocolate sauce. A
skewer inserted halfway down into center of pudding
will come out clean when ready.

Allow to cool for 3 minutes before sprinkling with
icing sugar. Serve in bowls with cream or ice cream.




Lanilla Bean Creme Bralée

SERVES: 4 | PREP: 10 MIN + OVERNIGHT | COOK: 45 MIN

INGREDIENTS METHOD

600ml thickened cream Preheat oven to 150°C (fan forced). Place cream and
1tsp Queen Vanilla Bean Paste Vanilla Bean Paste in a saucepan over medium heat and
bring to boiling point (do not bail), then remove from

6 large egg yolks heat. Set aside to infuse for 5 minutes.

1
/2 cup (1109) caster sugar Place egg yolks and %2 cup of caster sugar in a bowl

Va cup (559) caster sugar, extra and beat with electric beaters for 2-3 minutes until pale
and creamy. Pour hot cream over yolk mixture, whisking
quickly to combine. The beating process will have
created a foam on top of the mixture. Scoop off with a
spoon and discard.

Strain mixture into a large jug, then carefully pour into 4
x 150ml ovenproof ramekins.

Place ramekins in a deep roasting pan. Pour boiling
water into pan to come halfway up sides of ramekins.
Cover pan loosely with foil, allowing some air to enter
sides. Bake in preheated oven for 45 minutes. Custards
should still have a slight wobble when done.

Carefully remove ramekins from oven and water bath
and set aside to cool. Cover with plastic wrap and
refrigerate overnight.

When ready to serve, preheat oven grill to high. Sprinkle
remaining caster sugar on top of each custard and use
the back of a spoon to spread evenly. Place under grill
until sugar melts and caramelizes. Alternatively, use a
domestic blowtorch to caramelize.
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SERVES: 12

INGREDIENTS

% cup (180ml) water

Va cup (125ml/175g) Queen Pure
Maple Syrup

2 cups (440q) caster sugar

3 tsp Queen Vanilla Bean Paste

% cup (120g) brown sugar, lightly
packed

115¢ salted butter, melted

% cup (180ml/245g) Queen Pure
Maple Syrup

2 tbsp (209g) custard powder

1 Y5 cup + 1 tbsp (210g) self-raising
flour

150ml milk
2 tsp Queen Vanilla Bean Paste

1 large egg, lightly whisked

PREP: 25 MIN | COOK: 45 MIN

METHOD

Prepare vanilla syrup by combining sugar, maple
syrup & water in a small saucepan. Bring to a simmer,
stirring until all sugar is dissolved. Add Vanilla Bean
Paste and set aside to cool.

Preheat oven to 180°C (fan forced), grease and line

a 12-cup muffin tray. Combine butter, sugar and pure
maple syrup in a large saucepan over low heat until
sugar has dissolved. Remove from heat, stir in Vanilla
Bean Paste and allow to cool for 15 minutes.

Once butter & sugar mixture has cooled, sift custard
powder & flour into mixture, followed by milk. Mix until
just combined, then add egg and mix until smooth.
Use a jug to pour mixture into muffin cases until two
thirds of the way up the cake. Bake for 45 minutes

until golden and an inserted skewer comes out clean.
While cakes are still warm, brush with vanilla syrup.
These are ideal served warm with whipped cream.




Dsable Chseslate anyeﬁt

SERVES: 12 - 14 | PREP: 25 MIN | COOK: 45 MIN + CHILL

This decadent dessert is the perfect balance of rich chocolate and fresh, sweet orange.

Pile the cream high for added drama and finish with a drizzle of zesty orange syrup.

INGREDIENTS

Pastry

1 34 cups (2609) plain flour

Va cup (25g) almond meal

Ya cup (30g) cocoa

5 cup (509) icing sugar

Pinch of salt

1509 cold unsalted butter, cubed
1 large egg

1 tsp Queen Vanilla Bean Paste
Filling

230g good quality dark cooking
chocolate (min. 60%), chopped

80g unsalted butter, room
temperature

2 large eggs

2 cup (125ml) thickened cream
Va cup (559) caster sugar

Vatsp salt

1 tsp Queen Vanilla Bean Paste

3-4 tsp orange zest, finely grated

METHOD

Pastry

Process flour, cocoa powder, sugar, and salt in a food
processor for a few seconds until combined. Add butter
and pulse until mixture has a sandy consistency. Add
egg and Vanilla Bean Paste, and process until dough just
starts to clump together, but is still quite crumbly.

Turn dough out onto a piece of cling wrap and form into
a ball. Flatten slightly into a disk, wrap in cling wrap and
refrigerate for 1 hour.

Preheat oven to 190°C (fan forced). Grease and line

a 23cm tart tin with a removable base. On a lightly
floured surface, roll out dough to fit just over tin diameter.
Place gently into tart tin, brushing away any excess flour.
Trim pastry edges, cover with cling wrap and chill for 15
minutes.

Line pastry with baking paper and fill with pastry
weights or rice. Bake for 10 minutes. Remove paper

and weights and bake for a further 5-10 minutes or until
golden. Remove from oven and set aside to cool. Reduce
oven to 150°C.

Continued overleaf
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TIP

Don’t worry if your

Dsable Clseslate Drange Tart g e

your tart tin - simply

patch tears or holes

SERVES: 12 -14 | PREP: 25 MIN | COOK: 45 MIN + CHILL )
with more pastry

This decadent dessert is the perfect balance of rich chocolate and fresh, sweet orange.
Pile the cream high for added drama and finish with a drizzle of zesty orange syrup.

INGREDIENTS / Cont. METHOD / Cont.
Orange Syrup Filling
Juice and zest of 1 orange Melt chocolate, butter and orange zest in small

saucepan over low heat, stirring until smooth. Remove
from heat and allow to cool for 10 minutes.

1 tbsp sugar

Whipped Cream

In a large bowl, whisk together eggs, cream, sugar, salt

600ml thickened cream and Vanilla Bean Paste. Whisk chocolate mixture into

2 tbsp icing sugar egg mixture until combined.
2 tsp Queen Vanilla Bean Paste Pour filling into cooled pastry and tap gently on bench
1-2 oranges, to decorate top to bring any air bubbles to the surface. Bake for

20-25 minutes until filling is set around the edges and
middle has a slight wobble. Cool completely in tin.
Refrigerate for 2 hours.

Orange Syrup

Combine juice, zest and sugar in a small saucepan.
Over a medium heat, cook until mixture has reduced
slightly and thickened. Remove from heat and allow to
cool.

Whipped Cream

Whip cream, sugar and Vanilla Bean Paste to firm
peaks. Dollop cream over tart and top with slices of
fresh orange.
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SERVES: 6 | PREP: 25 MIN | COOK: 30 MIN

Half pudding and half syrup cake, these little treats are the

perfect way to finish off a delicious dinner party.

INGREDIENTS

Lime Syrup

Va (60ml) cup lime juice

2 tbsp water

4 cup (110g) caster sugar
Puddings

Melted butter, to grease
2 cup (110g) caster sugar

1009 butter, at room temperature,
cubed

1 tsp Queen Vanilla Bean Paste

2 large eggs

1259 self-raising flour, sifted

3 cup (659) desiccated coconut
2 cup (125ml) coconut milk
Passionfruit Cream

% cup (180ml) thick (double) cream
1 sp Queen Vanilla Bean Paste

Y5 cup (80ml) fresh passionfruit pulp

METHOD

Preheat oven to 160°C (fan-forced). Grease 6 x 185ml
ramekins and place on an oven tray.

Stir lime juice, water and sugar in a saucepan over low
heat until sugar has dissolved. Boil for 5 minutes, until
reduced slightly. Allow to cool then spoon 1 tbsp of
syrup into each ramekin and set remaining syrup aside.

Use an electric mixer to beat butter, sugar and Vanilla
Bean Paste until pale and creamy. Add eggs one at a
time, beating well after each addition. Add passion
fruit and mix briefly to combine. Combine flour and
desiccated coconut. Add half to butter mixture and mix
on low until just combined. Add coconut milk and mix
until just combined. Add remaining flour and coconut
mixture and mix on low until just combined.

Spoon mixture into ramekins over lime syrup, dividing
evenly (syrup will come up sides of ramekins). Bake

in preheated oven for 25-30 min or until an inserted
skewer comes out clean.

Stand puddings in ramekins for 3-5 min before turning
onto plates, using a small palette knife to release them
if necessary.

Place the cream and passion fruit in a medium bowl
and stir with a balloon whisk until it starts to thicken.
Serve puddings warm with a generous dollop of
passionfruit cream.
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Kogewaler Vanna (oila

SERVES: 4

INGREDIENTS

2 tsp vegetable or melted
coconut oil

2 tsp gelatine

1 tbsp boiling water

1 %2 cups (375ml) full cream milk
4 cup (125ml) thickened cream
Va cup (559g) sugar

1 tsp Queen Vanilla Bean Paste

4 tsp Queen Natural Rosewater
Essence

Queen Rose Pink Food Colour

PREP: 15 MIN + CHILLING

METHOD

Lightly oil the base and sides of 4 ramekins or
dariole moulds.

In a small bowl sprinkle gelatine over boiling water,
mix well, then set aside to bloom.

Combine cream, milk, sugar and Vanilla Bean Paste
in a saucepan. Stir over low heat until mixture just
begins to simmer. Add Rosewater Essence, a few
drops of Rose Pink Food Colour and bloomed gelatin
and mix until fully dissolved. Remove from heat.

Divide mixture between moulds. Cool to room
temperature, then chill for at least 3 hours.

Invert panna cottas onto plates to serve. Garnish
with dried rose petals, available from delis and
specialty stores.
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SERVES: 8 | PREP: 20 MIN | COOK: 40 MIN

INGREDIENTS METHOD

2509 pitted dates, chopped In a large bowl combine dates, baking soda and boiling

1 tsp bicarbonate of soda water. Set aside for 15-20 minutes to soften. Mash with

1 cup (250ml) boiling water
100g unsalted butter, softened

Y53 cup (75g) brown sugar,
firmly packed

2 tsp salt

2 tsp Queen Organic Vanilla
Essence

2 large eggs, lightly whisked

1 %2 cups (225) self-raising
flour, sifted

1 Ya cup (1509) pecans, roughly
chopped, keeping some whole

% cup (165g) brown sugar,
packed

1 tbsp (10g) cornflour
2 cups (500ml) boiling water

509 unsalted butter, softened

a fork.

Preheat oven to 160C (fan forced). Grease a 2L
baking dish with butter.

With a hand or stand mixer, beat butter, sugar, salt
and Vanilla Essence until well combined and smooth.
Add eggs and mix until combined.

Add flour mixing until just combined. Add date
mixture and mix well to incorporate. Pour batter
into baking dish, top with pecans.

Mix together brown sugar and cornflour. Sprinkle
over batter.

Mix together boiling water & butter until butter has
melted, then pour over the surface of the batter over
the back of a dessert spoon. Bake for 35-40 minutes
until top has set and an inserted skewer comes out
clean. Allow to stand for 5 minutes. Serve warm with
ice-cream custard or whipped cream.






Kogewater¢ Y Jaite (hpeslate Seones

SERVES: 10 | PREP: 20 MIN | COOK: 12 - 15 MIN

These delicate white chocolate scones are served with a fragrant rosewater

and vanilla bean cream for an elegant morning tea treat.

INGREDIENTS

Scones

2 cups (300gq) self-raising flour,
plus extra to dust

Va tsp salt

409 butter, cubed, softened slightly

2 tbsp caster sugar

60g good-quality white chocolate,

chilled, coarsely grated

1 cup (250ml) pure cream,
plus extra to brush

2 tsp Queen Natural
Rosewater Essence

Dried rose or mixed flower petals
to decorate

Rosewater Cream
2 cup (125ml) thickened cream

1% tsp Queen Natural
Rosewater Essence

1 tsp Queen Vanilla Bean Paste

METHOD

Scones

Preheat oven to 200°C (fan forced). Line a tray with
baking paper.

Combine flour and salt in a large bowl. Use fingertips to
rub in butter until mixture resembles fine breadcrumbs.
Stir in sugar and white chocolate.

Combine cream and Rosewater Essence. Add to flour
mixture and use a flat-bladed knife to mix with a cutting
action until dough comes together in clumps.

Use hands to bring dough together — it should be soft,
but not sticky. Place on a lightly floured surface and
knead lightly and briefly (about 6 times) to bring it
together.

Gently roll dough out with a floured rolling pin to about
2cm thick. Cut into 10 rounds using a floured 6¢cm round
cutter. Gently gather offcuts and reroll once if necessary.
Place on prepared tray 3cm apart. Lightly brush scones
with cream before baking for 12-15 minutes or lightly
golden.

Combine cream, Vanilla Bean Paste and Rosewater
Essence in a medium bowl. Stir with a hand whisk or
electric mixer until it starts to thicken and almost reaches
soft peaks stage. Serve warm or at room temperature,
split and topped with jam and rosewater cream.
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Kaw Chse Kaspberry Slice

SERVES: 40 | PREP: 30 MIN + CHILLING

Free from refined sugar and packed with nutritious ingredients,

this slice is perfect for a not-so-naughty afternoon tea treat.

INGREDIENTS

Base

1009 dried pitted dates

Y5 cup (80ml) boiling water
100g roasted almonds

1 cup (909g) desiccated coconut
2 tbsp cacao powder, sifted

1 tbsp Queen Pure Maple Syrup

1 tsp Queen Natural Organic
Vanilla Essence

Filling
2 cups (180g) desiccated coconut

2 cup (130g) virgin /
unprocessed coconut oil

2 tbsp Queen Pure Maple Syrup

1 cup (125g) fresh or frozen
raspberries

Queen Red Food Colour Gel

METHOD

Base

Place dates in a small heatproof bowl and cover with
boiling water. Set aside for 15 minutes, drain over

a bowl to reserve soaking liquid. Grease and line a
16cm x 26¢m slice tin with baking paper.

Place dates, 2 tbsp of soaking liquid, almonds,
coconut, cacao, Pure Maple Syrup and Vanilla

Essence in a food processor and process until nuts are
finely chopped and mixture is well combined. Spread
into tin and press down firmly with damp fingertips to
evenly cover. Refrigerate while making filling.

Filling

Place desiccated coconut, coconut oil, Maple Syrup,
raspberries and a few drops of Red Food Colour Gel
in a clean food processor bowl and process until
evenly combined. Spread over chocolate base in tin
and press down firmly with damp fingertips to evenly
cover. Place in fridge while making topping.

Continued overleaf




%‘0 Clypse %Wloe/m; Slice

SERVES: 40 | PREP: 30 MIN + CHILLING

Free from refined sugar and packed with nutritious ingredients,

this slice is perfect for a not-so-naughty afternoon tea treat.

INGREDIENTS / Cont.

Topping

125g good-quality dark
cooking chocolate (70% cocoa),
chopped

2 tbsp virgin / unprocessed
coconut oil

1 tbsp Queen Pure Maple Syrup

METHOD / Cont.

Topping

Combine chocolate and coconut oil in a medium
heatproof bowl. Place over a saucepan of simmering
water (ensuring the bowl doesn’t touch the water) stirring
until chocolate melts and mixture is smooth. Remove
from heat and stir in Pure Maple Syrup. Set aside for 10
minutes to cool slightly.

Pour topping over filling and use the back of a metal
spoon to spread gently and evenly. Return to fridge for
30 minutes or until firm enough to slice. Cut with a warm
and dry knife. Serve chilled.
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SERVES: 12

INGREDIENTS

1 %2 cups (2259) self-raising flour
2 cup (759) plain flour

% cup (1659) caster sugar

2/3 cup (509) shredded coconut

125g good-quality white cooking
chocolate, chopped

2 medium (about 2209 each)
firm ripe pears (such as Williams),
peeled, cored and cut into 2cm
chunks

% cup (185ml) buttermilk
3 cup (80ml) light olive oil
2 eggs, at room temperature

1/4 cup (60ml) passion fruit pulp,
drained

2 tsp Queen Vanilla Bean Paste

1 medium (about 220g) firm ripe
pear (such as Williams), extra,
peeled, quartered, cored and cut
into slices, to decorate

Extra shredded coconut, to sprinkle

PREP: 20 MIN | COOK: 30 MIN

METHOD

Preheat oven to 170°C (fan-forced). Line a 12-cup
(80ml - 1/3 cup) muffin tray with muffin paper cases.

Sift flours together in a large mixing bowl. Stir in
sugar, coconut and white chocolate. Gently stir
in pear.

With a fork, whisk buttermilk, oil, eggs, passion fruit
and Vanilla Bean Paste together in a bowl. Add to
flour mixture and use a large metal spoon to fold
together until just combined. Be careful not to over mix
- the batter should still be slightly lumpy.

Spoon mixture into paper cases, dividing evenly.

Top each muffin with a few of slices of pear and
sprinkle with extra shredded coconut. Bake in
preheated oven for 30 minutes or until muffins are
golden and cooked when tested with a skewer. Cool
for 3 minutes in tin, then transfer to a wire rack. Serve
warm or at room temperature.




%9}9&7@7 W}é Whi/l'@ @hb@b[aé& @mm% @ak@

SERVES: 10 - 12 | PREP: 30 MIN + COOLING | COOK: 65 MIN

This easy pound cake is bursting with tangy raspberries and sweet white

chocolate, finished off with a generous swirl of cream cheese frosting.

INGREDIENTS

Pound Cake

1 Va cups (1909) plain flour
1 V2 tsp baking powder
2/3 cup (1659) caster sugar

1259 butter, cubed, at room
temperature

Y5 cup (80ml) buttermilk
2 eggs, at room temperature
2 tsp Queen Vanilla Bean Paste

100g good-quality white cooking
chocolate, melted and cooled

1 cup (125g) frozen raspberries
(see tips overleaf)

Cream Cheese Frosting

125g cream cheese, at room
temperature

60g butter, at room temperature
1 cup (1509) icing sugar, sifted
1 tsp Queen Vanilla Bean Paste

409 frozen raspberries, thawed

METHOD

Pound Cake

Preheat oven to 160°C (fan-forced). Grease and line
11.5cm x 20cm loaf tin.

Place the plain flour, baking powder, sugar, butter,
buttermilk, eggs and Vanilla Bean Paste in a large
mixing bowl. Use an electric mixer to beat on low
speed until combined. Increase speed to high and
beat for 3 minutes or until mixture is well combined
and very pale in colour.

Add cooled melted white chocolate and beat until
just combined. Add frozen raspberries and use a
large metal spoon or spatula to quickly fold in until
just combined. Spoon mixture into prepared tin and
smooth surface.

Bake in preheated oven for 65 minutes or until a
skewer inserted comes out clean. Leave to cool in tin
for 5 minutes before turning onto a wire rack to cool
completely (this will take about 2 hours).

Continued overleaf
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SERVES: 10 - 12 | PREP: 30 MIN + COOLING | COOK: 65 MIN

This easy pound cake is bursting with tangy raspberries and sweet white

chocolate, finished off with a generous swirl of cream cheese frosting.

Keeipe Tips

* It is best to incorporate
the raspberries into the
cake batter while they are
still frozen. If thawed they
will bleed into the cake,
streaking it with colour.

* The swirling is less messy
(and more defined) by
drizzling the raspberry juice
over the frosting after the
cake had been iced and then
swirling it through.

* This cake will keep un-iced in
an airtight container at room
temperature in a cool spot
for up to 3 days. Once iced
it is best kept in an airtight
container in the fridge for
up to 3 days. Serve at room
temperature.

METHOD / Cont.

Cream Cheese Frosting

Beat cream cheese, butter and Vanilla Bean
Paste with an electric mixer until pale, creamy
and well combined.

Gradually add icing sugar, half a cup at a time,

beating well after each addition until well combined.
Continue to beat on medium-high speed for 5 minutes
or until very light and creamy.

Mash thawed raspberries with a fork then pass
through a sieve, pressing with a spoon to extract as
much juice as possible. Discard seeds.

Spread frosting over cooled cake, swirling as

desired. Drizzle with raspberry juice and use a
teaspoon to gently swirl the juice through the frosting.
Serve in slices.
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Pasgsionfrait Sevtlish Shortbread

SERVES: 8 | PREP: 15 MIN | COOK: 15 MIN

INGREDIENTS METHOD

1/3 cup (90q) caster sugar

1859 butter Preheat oven to 180°C (fan forced) and line a baking

1 tsp Queen Vanilla Bean Paste tray with baking paper.

2 passion fruit, drained and seeds Cream butter, sugar and vanilla in the bowl of a stand
discarded mixer fitted with the paddle attachment for 5-6 minutes

ntil pale and creamy and sugar has dissolved.
1 1/2 cups (1859) plain flour, sifted untitp y ug Issolv

Add flour and passion fruit, mixing until just combined.
Turn out onto a floured bench and knead until just
smooth. Be careful not to over knead!

150g dark cooking chocolate

Caster sugar, to dust

Roll dough into a ball and gently flatten with palm of
hand to 1.5cm thickness. Pinch edge to form a frill.
Use a sharp knife to score 8 triangles into the dough,
being careful not to cut through completely.

Bake in preheated oven for 15-20 minutes until pale
golden brown on the edges. Allow to cool completely
before using a sharp knife to cut into triangles.

Line a baking tray with baking paper. Melt chocolate
in a small microwave-safe bowl on medium heat in 30
second bursts, mixing well between each interval.

Dip shortbread triangles halfway into melted chocolate
and lay onto trays lined with baking paper. Allow to
fully set before sprinkling with caster sugar and serving.




antﬁwﬁ[e Chseslate Poskies

SERVES: 14

INGREDIENTS

240g unsalted butter, room
temperature

1 Va cups (2859) caster sugar

4 cup (110g) brown sugar

2 large eggs, room temperature

1 tbsp Queen Concentrated
Vanilla Extract

2 Va cups (340g) plain flour
3% cup (95g) cocoa powder
2 tbsp corn (249) flour

1 Va teaspoons bicarbonate of
soda

1 tsp salt

200g dark cooking chocolate,
roughly chopped

PREP: 15 MIN | COOK: 15 MIN

METHOD

Preheat the oven to 170°C (fan forced). Line 2 baking
trays with baking paper.

Beat butter, sugars and Concentrated Vanilla Extract
together until light and fluffy, about 3-4 minutes. Add
eggs and beat for another 2 minutes.

Sift together flour, cocoa powder, corn flour, baking
soda, and salt. Add to butter mixture and mix until just
combined. Fold through chocolate chunks

Divide the dough into 14 balls (roughly 95-100g
each). Place on baking trays and bake 1 tray at a

time for 12-14 minutes. Allow to cool of baking tray
for 3 minutes before transferring to a wire rack to cool
completely.




Wen’%%q@ Braswnie Pake

SERVES: 12 | PREP: 30 MIN | COOK: 40 MIN

A cake worthy of any celebration, the combination of gooey brownie, crisp

meringue and tart raspberries is truly out of this world.

INGREDIENTS

Brownie

200g dark chocolate

125g unsalted butter, softened
1 cup (1509) plain flour

1 tsp baking powder

Va tsp salt

Ya cup (30g) cocoa

3 large eggs, room temperature
% cup (165g) caster sugar

2 cup (110g) brown sugar,
packed

2 tsp Queen Concentrated
Vanilla Extract

% cup (959) frozen
raspberries, thawed

Meringue

50g dark chocolate, melted and
cooled slightly

1 Va cup (1509) frozen
raspberries, thawed

1 tbsp (20g) caster sugar

Queen Meringue & Pavlova
Powder Mix

1 tsp Queen Concentrated
Vanilla Extract

Fresh Raspberries, and whipped
cream to serve

METHOD

Brownie

Preheat oven to 160°C (fan
forced). Grease and line a 20cm
deep round cake tin with baking

paper.
Melt together the chocolate and

butter and set aside to cool for
10 minutes.

Sift together the flour, baking
powder, cocoa and salt the mix
well and set aside.

Whisk together the sugars, eggs
and Vanilla Extract until smooth
and lightly frothy.

Meringue

Place raspberries and sugar
into a small saucepan and cook
over med-high, stirring often,
until raspberries are broken
down and syrupy (crush with

a wooden spoon as you stir).
Strain out seeds and set aside
to cool.

Melt chocolate in the microwave
in 30 second increments until
melted. Set aside.

Once the brownie has been in
the oven for 15 minutes, start on
the meringue. Prepare Queen
Meringue and Pavlova mix
according to packet directions
with 2 tsp Queen Concentrated
Vanilla Extract.

Add the chocolate and butter
mixture and mix until just
combined. Add the flour
mixture, one third at a time,
until just combined with a
few streaks of powder. Add
raspberries and fold through.

Pour the batter into the
prepared tin and bake for 40-45
minutes or until an inserted
skewer comes out with a few
moist crumbs.

Drizzle over melted chocolate
& raspberry puree over the top
meringue and fold through
carefully (about 4-5 times),
being careful not to over mix.

Once the brownie has been
cooking for 30 minutes reduce
oven temp to 130°C, and spoon
the meringue over the top.

Bake for another 40 minutes
then turn the oven off. Leave in
the oven, with the door closed,
for another 20 minutes.

Allow to cool to room
temperature before removing
from tin. Serve with fresh
raspberries and whipped cream.
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NOTE: The cake layer on top of this magic cake may vary
with your oven temperature.

(sesnal %q%h W{a%&e (ape

SERVES: 16 | PREP: 15 MIN | COOK: 45 MIN

This recipe is truly magical! During baking, one simple batter transforms into a

delicious triple-layered custard cake that tastes just like a coconut rough.

INGREDIENTS

4 large eggs, separated,
room temperature

% cup (1659) caster sugar

2 tsp Queen Natural Vanilla
Extract

1259 unsalted butter, melted
and cooled

4 cup (759) plain flour
50g cocoa powder
% cup (759) desiccated coconut

500ml full cream milk

METHOD

Preheat oven to 160°C (fan forced) and grease
brownie tin, approx. 20 x 30cm.

Combine egg yolks and sugar and mix with a stand
mixer with a paddle attachment until light and creamy.
Add Vanilla Extract and cooled, melted butter and mix
until combined. Add flour, cocoa and coconut and mix
until just combined.

Place half the milk in a microwave safe jug and
microwave for 30 seconds until warm. Add remaining
cold milk so milk is lukewarm. On the lowest speed,
gradually add milk to egg mixture in a steady stream,
mixing until fully combined.

In a separate bowl, beat egg whites until stiff peaks
form. Gently fold 1/3 of egg whites into milk mixture
using a spatula. Mix until just combined then add
remaining egg whites 1/3 at a time. Be careful not to
over mix, it's okay to have some clumps of egg white
remaining.

Pour mixture into tin, gently smooth surface and bake
for 45 minutes. During baking it may puff up at the
sides - do not remove from oven and allow to bake
the full period. Allow to fully cool in the tin, then
refrigerate and cut into squares and dust with icing
sugar to serve.
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Baileys Bullersesieh Self éaqémy Vueleling

SERVES: 6 | PREP: 10 MIN | COOK: 45 MIN

Take your pudding up a notch with this Baileys-spiked winter warmer. Serve piping

hot with a generous dollop of cream and an extra drizzle of Baileys!

INGREDIENTS

Cake

100g butter, melted

Y2 cup (125ml) milk

3 tsp Queen Natural Vanilla Extract
2 tbsp (55g) golden syrup

1egg

1 Va cups (1909) self raising flour
Va cup (55g) brown sugar
Sauce

5 cup brown (110g) sugar

4 tbsp cornflour

2 tbsp (550g) golden syrup

1 %2 cups (375ml) boiling
water

2 cup (125ml) Baileys Irish Cream
Liqueur

To serve
Icing sugar

Double cream or ice cream

METHOD

Preheat oven to 180°C (fan forced). Grease a 1.5L
baking dish or individual oven safe bowls with
cooking spray.

In a large bowl, combine melted butter, milk, Vanilla
Extract, golden syrup and egg, mix well. Add flour
and sugar, mixing until well combined. Transfer to
prepared dish and prepare sauce.

For the sauce, combine brown sugar and cornflour,
then sprinkle evenly over the pudding mixture. Dissolve
golden syrup in boiling water. Add Baileys (mixture
may look a little separated but this is okay) and pour
over the back of a spoon over the top of the cake
mixture. Bake for 45 minutes until golden.

Dust with icing sugar and serve in bowls with cream
and an extra drizzle of Baileys.
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TIP

For an alcohol-free
version of this recipe,

simply swap the

Baileys for milk
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SERVES: 16

INGREDIENTS

3959 sweetened condensed milk
(or ready to use caramel, such as
Top 'n’ Fill)

2509 unsalted butter, chopped

1 cup (220g) firmly packed dark
brown sugar

Va tsp sea salt flakes

Va cup (60ml) butterscotch
schnapps

2 tsp Queen Natural Vanilla Extract
1% cups (2259) plain flour, sifted
4 cup (759) self raising flour, sifted
2 eggs

300g white chocolate,
finely chopped

100ml pouring cream

1609 ready to use caramel,
such as Top n’Fill

1 tsp Queen Vanilla Bean Paste

PREP: 15 MIN | COOK: 3.5 HRS

METHOD

To make the caramel, preheat oven to 220°C (fan
forced). Pour condensed milk into a 2L ovenproof dish.
Cover dish with foil and crush excess foil upwards.
Place dish in a larger baking dish and add enough
boiling water to come halfway up side of the dish.
Bake for 1 %2 hours stirring mixture several times
during cooking, until a golden caramel colour is
achieved. Add extra boiling water to baking dish

as needed to maintain water level during baking.
Whisk caramel until smooth. Cover and cool to room
temperature.

Reduce oven to 130°C (fan forced). Grease and line a
deep 20cm (8-inch) round cake tin with baking paper.

In a medium saucepan, stir butter, sugar and salt over
low heat, without boiling, until smooth. Add prepared
caramel (or Top ‘n’ Fill), schnapps and Vanilla Extract;
whisk until smooth. Transfer mixture to a large bowl
and cool for 15 minutes. Whisk in sifted flours, then
eggs. Pour into pan.

Continued overleaf
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SERVES: 16 | PREP: 15 MIN | COOK: 3.5 HRS

METHOD / Cont.

Bake for 1 hour. Cover tin loosely with foil and bake
another 45 minutes or until an inserted skewer comes
out clean. Cool cake in tin for 15 minutes before
turning onto a wire rack to cool completely.

For ganache, add chopped white chocolate to a
medium bowl. Heat cream in a saucepan over low heat
until it reaches a low simmer. Pour over white chocolate
and leave for 3-4 minutes before mixing thoroughly.
Let cool before mixing through Vanilla Bean Paste and
caramel (Top ‘n’ Fill). Refrigerate for 20-30 minutes.

Using a serrated knife, carefully level the cake by
slicing off the domed top. Lightly ganache the sides and
generously top the cake with remaining ganache.




Bery Y aite Chse Coconat Cramble

SERVES: 4 | PREP: 10 MIN | COOK: 25 MIN

Ready in a flash, this juicy berry mix is topped with a coconut and white chocolate
crumble that caramelises during baking. Perfect for any last minute dinner parties!

INGREDIENTS METHOD

Berry Base Preheat oven to 180°C (fan forced).

4 cups (5009) frozen mixed berries For berry base, place berries, flour, sugar and Vanilla

2 tbsp plain flour Bean Paste in a bowl and gently stir until evenly coated.
15 cup (110g) caster sugar Using your fingertips, rub together butter, sugar, Vanilla

Bean Paste, flour, oats and coconut in a bowl until large

1 tsp Queen Vanilla Bean Paste ) ]
clumps form. Add chocolate and stir to combine.

Crumble
Pour berry mix into an ovenproof dish and scatter over

1009 unsalted butter, softened crumble. Bake for 20-25 minutes or until golden. Serve

1 cup (1509) lightly packed with a dollop of cream or scoop of ice cream.
brown sugar

1 tsp Queen Vanilla Bean Paste
2/3 cup (1009) plain flour

4 cup (459) rolled oats

Y5 cup (30g) desiccated coconut

4 cup (90g) white chocolate
buttons, chopped
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SERVES: 16

INGREDIENTS

1 cup (250ml) sour cream

Y5 cup (80ml) water

2 tsp Queen Natural Vanilla Extract
1 %2 cups (2259) plain flour

% cup (95g) unsweetened
cocoa powder

12 tsp baking powder

% tsp baking soda

Pinch salt

2309 unsalted butter, softened

1 V3 cups (2959) firmly packed
brown sugar

3 large eggs

200g dark cooking chocolate,
chopped

% cup (180ml) sour cream
1 tsp Queen Natural Vanilla Extract
1 tsp espresso powder (optional)

1 tbsp Queen Glucose Syrup

PREP: 20 MIN | COOK: 55 MIN

METHOD

Preheat oven to 180°C (fan forced). Grease a 2.4L
bundt tin with butter and dust the inside with cocoa,
tapping out any excess.

Combine sour cream, water and Vanilla Extractin a
jug, mix well. Combine flour, cocoa powder, baking
powder, baking soda and salt. Set aside.

Using a stand mixer or electric beaters, cream butter
and sugar for 5 minutes until pale and creamy. Beat in
eggs one at a time, mixing well in between.

Add half of flour mixture to butter mixture, mix well
then add half of sour cream mixture, mixing in
between. Repeat with remaining mixture and mix until
well combined.

Transfer batter to prepared tin, and tap tin firmly on
bench top to remove air bubbles. Bake for 45-55
minutes or until an inserted skewer comes out clean.
Allow to cool in tin for 10 minutes before inverting
onto a wire rack to cool completely.

For ganache, place chopped chocolate into a small,
heat proof bowl, set aside. Melt sour cream in a small
saucepan over medium heat until just simmering.
Remove from heat and pour over chocolate. Allow to
sit for 3-4 minutes, then add vanilla, espresso powder,
glucose syrup and mix well until a smooth glossy
ganache is achieved. Drizzle over bundt and serve.

TIP

Split your ganache?
Simply add a teaspoon
of Queen Glucose
Syrup to bring it back

to a glossy consistency.
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SERVES: 8

INGREDIENTS

8009 (approx. 4) granny smith
apples

50g caster sugar
1509 butter, melted
1 Ya cups (1909) self raising flour

Va cup (559) firmly packed brown
sugar

1 tsp ground cinnamon
1 tsp ground ginger

609 crystallised ginger, finely
sliced

2 cup (125ml) milk

1 egg
2 tbsp golden syrup

1 cup (1509) lightly packed
brown sugar

1 tbsp cornflour

20g butter, room temperature
2 tsp Queen Vanilla Bean Paste
Pinch salt

1 3% cups (435ml) boiling water

PREP: 20 MIN | COOK: 55 MIN

METHOD

Peel and core apples, cutting each apple into 8
wedges.

In a frying pan over medium-high heat, cook apples,
caster sugar and 50 grams of butter, turning apples
occasionally until mixture starts to caramelise
(approximately 7-8 minutes). Set aside to cool.

Preheat oven to 180°C (fan forced). Grease a 2L
ovenproof dish and spoon in apple mixture.

Combine flour, brown sugar, cinnamon, ground ginger
and crystallised ginger in a bowl. Add milk, egg,
golden syrup and remaining butter (100g) and stir until
smooth. Spoon batter over apples, spreading to cover.

In a medium bowl, mix together brown sugar and
cornflour. Add butter, Vanilla Bean Paste, salt and
boiling water. Stir until butter has melted and mixture is
combined. Gently pour over pudding batter, being sure
to leave at least 2cm of room at the top of the baking
dish. Bake for 45 minutes and serve warm with a dollop
of cream.



Apple Blackberry Upsiole Usipn Pake

SERVES: 12 | PREP: 30 MIN | COOK: 70 MIN

Fuss-free and flavourful, this is THE winter tea cake you've been searching for!

Fluffy, buttery and with a just a touch of warming cinnamon, this cake can be

adapted using whatever seasonal fruit and berries you have on hand.

INGREDIENTS

Fruit
Va cup (559) brown sugar
50g unsalted butter, melted

1 medium apple,
peeled and thinly sliced

1 cup (125g) blackberries,
frozen, thawed

Cake

220g butter, softened

2 cup (110g) caster sugar

2 cup (110g) brown sugar

2 tsp ground cinnamon

3 large eggs, room temperature
2 tsp Queen Vanilla Extract

1 %2 cups (2259) self-raising flour
% cup (180ml) milk

METHOD

Fruit

Preheat oven to 180°C (fan forced). Grease and line a
20cm round cake tin.

Mix together butter and fruit. Set aside.

Sprinkle the brown sugar evenly over the base of the
pan, then arrange the fruit on top in a tight, even layer.

Cake

In the bowl of a stand mixer fitted with the paddle
attachment, cream butter, sugar and Vanilla Extract until
light and fluffy - be patient as this will take about 5+
minutes.

Add eggs one at a time and beat well after each addition.
Add flour, cinnamon and milk, mixing until combined.

Pour into prepared cake tin and bake for 60-70 minutes
or until an inserted skewer comes out clean.

Allow to cool for 15 minutes in the tin, before inverting
onto a serving plate. Best served warm with a dollop of
cream.
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Baklava [Janilla Slice

SERVES: 16 | PREP: 30 MIN | COOK: 40 MIN

Creamy, crispy, nutty and syrupy all at the same time, this classic creamy slice
is topped with a crisp, flaky layer of nutty baklava goodness, then drizzled

genourously with a honey rose water syrup.

INGREDIENTS

Pastry

3 sheets frozen puff pastry,
thawed

1 cup (120g) walnuts

2/3 cup (80g) pistachios
(*or walnuts)

1 tbsp (30g) honey

Ya tsp ground cinnamon
40g butter, melted

Extra melted butter (20g)
to brush

Custard

2509 caster sugar

90g corn flour

V3 cup (509) custard powder
2 cups (500ml) full cream milk
2 cups (500ml) cream

2 tsp Queen Organic Vanilla
Bean Paste

60g butter

3 large egg yolks

Honey Syrup

3 cup (120g) honey

% cup (110g) sugar

1 tbsp (20ml) lemon juice
Y3 cup (60ml) water

Ya tsp Queen Rosewater
Flavouring

Extra pistachios, to serve

METHOD

Pastry

Finely chop nuts, or pop
them in the processor until
finely processed. Combine
honey, butter and cinnamon.
Add mixture to nuts, mixing
to incorporate.

Preheat oven to 180°C (fan
forced) and defrost puff pastry
sheets. Line a baking tray with
baking and place a sheet of
puff pastry on top. Spread

nut mixture over pastry then
top with another sheet of puff
pastry. Score the top sheet of
pastry into 16 equal squares.
Brush with melted butter, then
cover with another piece of
baking paper. Place another
baking tray on top to prevent
pastry rising too much during
baking. Bake for 30 minutes

or until golden. Bake another
sheet of puff pastry between
two baking trays for the base
of the slice.

Line a 23cm square tin with
aluminium foil, extending it
over the sides so you can use
it as handles to remove the
slice when cool. Place the
sheet of pastry in base of tin.

Custard

Combine sugar, corn flour and
custard powder in a saucepan,
then gradually the milk and
whisk until smooth. Add the
cream and stir over medium
heat until mixture boils and
thickens. Reduce heat to low,
add butter and Vanilla Bean
Paste and whisk until butter is
melted and mixture is smooth.
Remove pan from heat,

then whisk in egg yolks until
combined.

Spread custard over pastry
in tin, then place nut layered
pastry on top and allow to cool.

Honey Rose Syrup

Combine all ingredients, with
the exception of Rosewater
Flavour in a saucepan, bring
to a boil, then simmer on low
for 3 minutes. Add Rosewater
Flavouring then pour over
slice. Refrigerate for 6 hours
or overnight.
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COSY RECIPES TO WARM
YOU FROM THE INSIDE, OUT!

For more recipes and baking
tips visit www.queen.com.au



