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Hello Bakers!

There is no flavour in the world quite
like Vanilla. Rich, creamy and thoroughly
intoxicating. It is indulgent, but at the same
time comforting and reminiscent of home.

Here at Queen, Vanilla is our world and our
reason for being. The story of Queen Vanilla
IS one that extends across generations of

family, growers and Australian home bakers. ?m |

L
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Our favourite recipes are more than just a :
list of ingredients and method on a page, '.,:._f_,_-_\ff
e they’re filled with love, laughter & memories. Y
We hope you treasure them as much as we

do and that they find a place in your home.
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OF VANILLA

Established in 1897, the name ‘Queen’ was inspired by Queen
Victoria’s love for Vanilla. Born in a time where bread puddings
and tea cakes reigned supreme, Queen Vanilla has stood the
test of time and is still the secret ingredient in many a bakers’
repertoire. Today we are lucky enough to be regarded as

one of the oldest and largest Vanilla Extract producers in the
world. From orchid to bean to bottle, this could not have been
achieved without the growers and their families that we work
so closely with.

BRITAIN
Queen Elizabeth | begins to enjoy
vanilla beans in desserts thanks
to the suggestion by her private ﬂﬁﬁgﬁ«ﬁ
apothecary. Vanilla  becomes o e
a prized flavour in custards,
MEXICO puddings and cakes, especially REUNION, MADAGASCAR AUSTRALIA
Discovered by the Totonac loved by Queen Victoria, who Edmond Albius of Réunion Queen Vanilla is born and
Indians, East Coast, Mexico. inspires our name, Queen. develops a technique for hand- continues today as one of the
They used ground vanilla pollinating vanilla flowers. It oldest and largest vanilla extract
beans to flavour “Chocolatl”, paves the way for Madagascar producers in the world.
a drink made from water, to become the world’s largest
roducer of vanilla.
grOl.Jnd roasted cocoa beans, 16005 . 1841 p 1897
vanilla and honey.
EARLY
1400s

1519 SPAIN 1836
Aztec emperor Montezuma greets

Spanish Conquistador Cortez in
Mexico with a cup of Chocolatl.
Astounded, Cortez returns to
Spain with cacao and vanilla
beans. It's an instant success and
becomes popular with Europe’s
elite and royalty.

BELGIUM

Belgian  Botanist Charles  Morren
discovers vanilla flowers cannot be
pollinated ~ without  assistance.  He
discovers the Melipone bee, native to
Mexico is responsible for pollinating
flowers that produce vanilla pods.

The long, regal
history of vanilla is

anything but plain!

Our history of quality, innovation & sustainability has seenus grow
from our humble origins in Vanilla Essence over 120 years ago
into a brand that is loved by countless Australians home bakers
and their loved ones.
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18 MONTHS OF MAGIC

HOW IS IT GROWN?

* Vanilla grows on a vine, with orchid flowers opening for one day, once a year.
“¢ Each day, vanilla growers must walk their farms and hand-pollinate open flowers.
* One pollinated flower = 1 vanilla bean

* After 9 months maturing on the vine, vanilla beans are harvested by hand.

CURING - THE MAGICAL STEP
* The curing process takes approximately another 9 months.

% Each day, vanilla beans are laid out by hand in the sun to dry, then wrapped
up at night to heat and cure.

2+ Without careful, slow curing, vanilla beans have no flavour. This is where the magic happens!

% Once fully cured, vanilla beans are graded and sorted. The top grade of beans arrive
at Queen for extraction and use in our vanilla extracts and vanilla bean pastes.

VANILLA GROWING REGIONS

Like chocolate, wine and coffee, the flavour profile of vanilla varies
with the region in which it is grown.

INDIA PAPUA NEW

Spicy, acidic. GUINEA
Aromatic, fruity with
hints of anise & cherry.

TONGA

Earthy notes
of chocolate

MEXICO
Nutty, spiced.
UGANDA
Sweet, caramelised INDONESIA
TAHITI & aromdtic. Strong anise, tobacco-like.
Fruity, floral. MADAGASCAR
Notes of cherry & almond. . .
Smooth, earthy, intensely aromatic.
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OF VANILLA

NATURAL VANILLA EXTRACT :

[e]

Made with pure vanilla beans, this low alcohol vanilla extract
VANILLA

has a sweet, syrupy consistency.

USE — Ideal in no-bake recipes such as icings, drinks and chilled
desserts as well as baked goods — cakes, slices and biscuits.

ORGANIC VANILLA ESSENCE

Made in the style of our first vanilla 120 years ago, this
certified organic vanilla is known by the traditional name
‘essence’, though it is a true vanilla extract.

OOOOOO ¢

. . . . VANILL
USE - Ideal in most recipes, especially in every day cakes, Wit

ESSENCE

slices and batter-based recipes, where a small amount of -
liquid won't change the final result

NATURAL CONCENTRATED VANILLA EXTRACT

Made with pure vanilla beans, this vanilla has been concentrated
to create a thick, syrupy consistency.

USE — Most recipes, especially in recipes where you do not e
NILLA

want to add too much liquid, such as biscuits, meringues and o
sponge cakes.

ORGANIC VANILLA BEAN PASTE

This vanilla is made with pure vanilla beans with no

.. . VANILLA
other flavours added, giving a strong, pure vanilla flavour
with attractive vanilla bean seeds.

USE - Ideal in high fat recipes such as cheesecake,
custard and whipped cream as well as low liquid or
delicate recipes such as meringue, sponges and mousse.

VANILLA

l BEAN PASTE
— WITH seeps — 650
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FINEST VANILLA BEAN PODS
These pure, single origin vanilla bean pods are from Papua e
New Guinea, a region prized for producing vanilla that has an .
incredibly aromatic flavour profile with hints of anise and cherry. 2
USE — Ideal for creamy desserts, infusing custards, syrups and cream. E
MADAGASCAN VANILLA BEAN PASTE |

FFFFFF
AAAAAAA

This premium, single origin vanilla bean paste is made with
prized Madagascan vanilla beans. It can be used in the o
same way as our Organic Vanilla Bean Paste. .

\\\\\\\\\\\\\\\\

USE - Ideal high fat, cream recipes that allow the unique i |
profile of this prized vanilla to shine through. -
FINEST SINGLE ORIGIN MADAGASCAN =
VANILLA EXTRACT

This vanilla extract exhibits the rich, sweet and slightly woody A
vanilla flavour signature to Madagascar, one of the world’s finest e
vanilla growing regions. VANILLA

MADAGASCAR

USE — Great in most recipes, but is best in creamy recipes such e
as custards, whipped cream or ice cream that allow the prized s
Madagascan flavour to shine.

=
FAIRTRADE VANILLA EXTRACT WITH SEEDS —=
We are committed to the ethical sourcing of vanilla & the long i

R BUEEAT B

term viability of the vanilla industry. By buying vanilla extract,
you are helping to support hundreds of vanilla growers in some

of the most remote parts of the world. ANILA
. . . . BEAN

USE — This extract gives a classic vanilla flavour to everyday EXTRACT

cakes, slices and batter-based recipes as well as the attractive Somnd

50mt

appearance of vanilla bean seeds.

CELEBRATING 120 YEARS PURE VANILLA EXTRACT

To celebrate our 120 year anniversary, we blended this beautiful
vanilla extract, inspired by the original Queen Vanilla you've grown
up with. Heady and fragrant, this vanilla extract combines the
spice and floral notes of Tahitian vanilla, together with wood and
chocolate from prized Madagascan vanilla beans.

USE — Worthy of your very best baking, this extract is ideal in most
recipes, but especially in those extra special family favourites where
this full bodied vanilla can shine.
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Classic No-Fail Sponge Cake @,

§ -

F 1 POWDER My
Nothing quite compares to the elegant simplicity of a MERINGUE
eautiful sponge filled with jam, cream and fresh berries. | e QUEEN
This no-fail version ticks all the boxes; light, fluffy, super 9 % B occnvie

VANILEA § VANILLA

ESSENCE EXTRACT

ORIGINAL RECIPE CONCENTRATED

50mL

soft and of course, requests for a second helping.

=]
SERVES: 12 | PREP: 40 MIN | COOK: 85 MIN 5

INGREDIENTS METHOD
Meringues Meringues 5. In separate bowl, add a
Queen Meringue & 1. Prepare Meringue & Pavlova heaped spoonful or two of the
Pavlova Powder Mix Mix as per pack directions, bqt’rTr info Lhe melted butter
- - mix to combine.

1 tsp Queen Concentrated adding Cpncentrgted Vanilla
ma”G Extract e Extrgct. Pipe meringues onto 6. Add butter to sponge

¥ A A baking paper and bake at batter and fold very gently to
Sponge Cake RRETER o 100°C (fan forced) for 1 hour. combine, with no streaks of
1 cup (150g) plain flour ~~  * Sponge Cake butter remaining.
1 tsp bqk,ng powder 1 Prohaatoven ts 160°C 7. Pour batter into two prepared

tins and gently smooth the

tops. Bake for 20-25 minutes -
or until top springs back When &
lightly touched. Allow cakes to™

(fan forced). Grease & line the
base and sides of 2 x 20cm
round cake tins.

6 large eggs, :
aft room femperatfure

% cup (165g) caster sugar

. 2. Sift flour and baking powder  cool in tins for 5 minutes then "’,l
\2/tSPII QEJeen Organic ~ together three times. Set aside. turn out onto wire rack to cool
anilla Essence ' : . : 2 - completel
Peviis ' - 3. In a stand mixer fitted 2 e |
P /59 unsailted butter, - with whisk attachment, beat To assemble SRR
melted, cooled - eggs, caster sugar and Vanilla Whi | JPur
Toraceamble TR ~ Essence on high speed for = 1C I cregn\w/on” D N E S
Nive R d - 15 minutes until mixture is thick urﬁn(}irr]rt\r?:oks ?2:m0 xtro:‘;r‘- FT “:‘
1 [ U : ., 2 A ‘_h I gy h"‘h‘ f " "* 'w '1 ';'
- 600ml thickened cream ey ;and pol‘g !D_qgtcg?rt e ﬁ)ﬂ? S el AU %ﬂ‘gg,\;; ¥ ;,
& ] fsp Queen Concentroted : 4. Sift V4 of the flour mixture into 7:4:; 2. Place the first sponge |c1yer»“- *l-.'.:-. ”—-‘ ~

S VC'_”'”C‘ EX"QCT _ * ..,‘} “jegg mixture and gently fold using " ¢ serving plate and spread» "‘f-.ﬁ R

.e;;_g; a |orge metal spoon. Repect W|’rh ;&generously with vanilla cream. &
. 0 e , Top W|th berrles and a drlzzle 4‘
: rospberry jam 1 m ' f@ 2y iy ¥ R R I RE Y O
- AT AN ey e Ry o X BT S

- Fresh rospberrles & strowberrles - SR et &¥ 5 R vt et - L
> ’ \ > >
STkt Lk . Y }asm A e Top wﬂh remcunmg sponge,,.%: .

< 3 'berrles, |crq _cmd merlngues
- fo Flnlsh" RS
eey ~ A iy



Best Ever Chocolate Cake

Rich, moist and topped with fluffy chocolate buttercream, THIS is

the perfect chocolate cake recipe you've been searching for.

Sour cream creates an extra tender crumb, along with a dash of

Vanilla to compliment those earthy chocolate notes.

aQu QUEEN

ORGAF‘;I' NA'I::;AL
VANILLA VANILLA

ESSENCE EXTRACT
CONCENTRATED

50mL

SERVES: 12 | PREP: 20 MIN | COOK: 40 MIN
INGREDIENTS METHOD
Cake Cake Buttercream

1 cup (250ml) sour cream
1/3 cup (80ml) water

2 tsp Queen Organic
Vanilla Essence

1 V2 cups (2259) plain flour

% cup (80g) unsweetened
cocoa powder

1 Y2 tsp baking powder

% tsp bicarbonate of soda
Pinch of salt

230g unsalted butter, softened

1 Y3 cups (2959) firmly packed
brown sugar

3 large eggs

Buttercream

250g unsalted butter, softened
3 cups (450g) icing sugar

Y2 cup (60g) cocoa powder
2-3 tbsp full cream milk

2 tsp Queen Concentrated ===

Vanilla Extract O 1

W Y,

[ .‘s'.,_" -5 i
O Qe

- before inverting onto a wire

1. Preheat oven to 170°C

(fan forced). Grease and line
two 20cm round cake tins with
baking paper.

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

3. In the bowl of a stand mixer
fitted with the paddle attachment,
cream butter and sugar for 5
minutes until pale and creamy.
Beat in eggs one at a time, mixing
well in between.

4. 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.

5. Transfer batter to prepared
tins and bake for 35-40 minutes
until an inserted skewer comes
out clean. Once cooked, allow
to cool in tins for 10 minutes

rack to cool completely.

1. In the bowl of a stand mixer
fitted with the paddle attachment,
beat butter until lightened in
colour, about 3 minutes.

2. Add icing sugar and

cocoq, mixing on low until just
incorporated. Beat on high for

5 minutes until light and fluffy.
Add Vanilla Extract and mix to
incorporate. Add milk 1 tbsp at a
time fo thin mixture if required.

3. Spread half the buttercream
over the first layer of cake, then
top with the second layer.
Spread remaining buttercream
on top of cake.

» N
w
.

Y  RECIPETIP

| Adash of Vanilla gives  §

chocolate a much needed |
] boost, rounding out |
\ the bitter notes while |
A elevating the flavour. £




Just Because Simple

T A ACRUER

Vanilla Cupcakes VANILLA
Sweet and simple, these classic vanilla cupcakes are .
perfect with a swirl of vanilla bean buttercream and

: ; VANILLA | ,
dusting of sprinkles. *
SERVES: 30 | PREP: 15 MIN + CHILL | COOK: 15 MIN
INGREDIENTS METHOD
Cupcakes Cupcakes Buttercream

100g unsalted butter, softened
185g caster sugar

2 tsp Queen Organic Vanilla
Essence

2 large eggs

1 %5 cup (200g) self-raising
flour, sifted

2 cup (125ml) milk
Buttercream

250g unsalted butter, softened

3 cups (450g) icing sugar
mixture, sifted

2 tsp Queen Vanilla Bean Paste
Queen Teal Food Colour Gel
Queen Midnight Magic Sprinkles

WLt oAL I

S s T

1. Preheat oven to 160°C (fan
forced). Line a 12 hole cupcake
tin with cases and set aside.

2. In the bowl of a stand mixer or
using a hand mixer, cream butter,
sugar and Vanilla Essence until
light and fluffy. Add eggs one at

a time, mixing fo incorporate.

3. Add sifted flour and milk in
two batches, mixing until just
combined. Add % cup of batter
to each case then bake for
15-20 minutes or until cupcake
bounces back when pressed
lightly. Allow to cool in tin for

5 minutes before transferring to
a wire rack to cool completely.

1. In the bowl of a stand mixer

or using a hand mixer, combine
butter, icing sugar and Vanilla
Bean Paste. Mix on low to
incorporate, then beat on high
until light and fluffy (about 5
minutes). Add teal gel food colour
to desired intensity.

2. Place into piping bag fitted
with an open star tip. Pipe onto
cupcakes and sprinkle with

Midnight Magic Sprinkles




Basic Sugar Cookies

These simple, no-spread cookies are the perfect base on which to flex

your decorating skills! Using just a handful of pantry staple ingredients,

this recipe is one to keep on hand for any baking occasion.

I
QUEEN
ORGANIC

VANILLA

ESSENCE

SERVES: 30 | PREP: 15 MIN + CHILL | COOK: 15 MIN

INGREDIENTS

230g unsalted butter, softened
1 cup (220g) caster sugar
2 large eggs

2 tsp Queen Organic : .
Vanilla Essence

3 cups (45695 plain flour
% cup (100g) corn flour
1 tsp salt T

METHOD

1. In a stand mixer fitted with
the paddle attachment, cream
butter, sugar and Vanilla until

light and fluffy. Add eggs and

mix to combine.

2. Sift flours and salt together and
add to butter mixture, mixing to

- incorporate. Pour dough out onto

a piece of cling wrap and flatten
into a disk. Chill for 1 hour.

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

4. Roll dough between 2 pieces
of baking paper to 7mm-10mm
thick. Cut cookies into shape
using a heart and/or round
shaped cookie cutter. Transfer
to baking paper. Bake for

12-15 minutes. Transfer to a
wire rack to cool completely.

' » & 4 A
FaAY




Traditional Butter Shortbread

An easy to follow, classic shortbread recipe made with pantry-

staple ingredients. But don't let its simplicity fool you — these QUEE"
biscuits are rich and buttery with the perfect crumbly texture! VAR

X

CONCENTRATED

50mL

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

INGREDIENTS METHOD
1 %2 cups (185g) plain flour 1. Preheat oven to 180°C 5. Roll the dough into a ball
: . (fan forced) and line a cookie and gently flatten with palm of
RV I Sl tray with baking paper. hand to 1.5cm thickness.
1859 unsalted butter, softened i
2. Cream butter, sugar and 6. Pinch the edge to form a
2 tsp Queen Concentrated Concentrated Vanilla Extract in frill. Use a sharp knife to
Vanilla Extract - the bowl of a stand mixer for score 8 triangles into the
' ¢ 5-6 minutes until pale and creamy  dough, being careful not to
and sugar has dissolved. cut through completely.
3. Sift in flour and mix until 7. Bake in preheated oven for
just combined. 1520 minutes until pale golden
4. Turn out onto a floured bench loTionheledged ar d
and knead until just smooth. 8. Allow to cool completely =
Be careful not to over knead! before using a sharp knife « &

fo cut into triangles.




Deep Dish Vanilla Custard Tart

A much loved classic, this custard tart is made deep-dish style so
that you can enjoy even more of its silky, intense vanilla custard.
The tender vanilla almond meal pastry makes it truly special,

but a store-bought pastry will also work too.

CELEBRATING

19

MASTER BLEND

PURE VANILLA
EXTRACT

QUEEN

ORGANIC

VANILIAT R S
SERVES: 30 | PREP: 15 MIN + CHILL | COOK: 15 MIN
INGREDIENTS METHOD
Base Base Custard

1. Process flour, almond meal,
butter and icing sugar in

food processor to create fine
breadcrumbs. Add egg yolk

and Vanilla Bean Paste and
process until pastry starts to come
together. Bring together in a ball,
wrap in cling wrap and chill in
fridge for 30 minutes.

1 cup (150g) plain flour

1 cup (100g) almond meal

1259 butter, chilled

Y3 cup + 1 tbsp (60g) icing sugar
1 large egg yolk

1 tsp Queen Vanilla Bean Paste

2 large egg yolks, extra, beaten 2. Line baking tray with baking

paper. Grease 18cm fluted

tart tin or spring form cake tin,
3.5cm deep, and stand on tray.
Alternatively, use a 23cm tart tin

for a shorter tart. Preheat oven to
190°C (fan forced).

3. Place ball of dough in tart tin.
Gently spread dough across base
and up sides of tin, pushing with
fingertips. Line with baking poper
cover with baking beans ond
bake for 10 minutes. ¢ :

Custard

9 large egg yolks

Y3 cup (75g) caster sugar

2 cups (500ml) thickened cream

2 tsp Queen 120 Years
Pure Vanilla Extract

3 tsp Queen Vanilla Bean Paste

TP 3
4. Remove pastry from oven and
~ remove paper and baking beans |

bR Brush egg yolks over pastry case.

: ?j._‘""_ _ Return to oven for 5 minutes then

-

,s'«

o
X oy b
3 ﬁ ”
i

leave pastry in tin and wrap bose
and sides of tin with f0|| “&q.:;j RS

1.\

A .,r set aside to cool. When cool, "
Mk

1. Reduce oven to 150°C

(fan forced). Whisk together

egg Yolks and sugar. Add cream,
Vanilla Extract and Vanilla Bean
Paste and whisk again. Pour
mixture through a sieve info a
heavy saucepan.

2. Heat custard over low heat,
stirring constantly until the custard
thickens and coats the back of a
spoon. Draw a finger across the
back of the spoon and if it leaves
a trail your custard is ready. Pour
custard through sieve into pastry
case until full. Cover surface of
custard with grated nutmeg. Bake
for 50 minutes or until custard
looks set but still wobbles slightly.
Leave to cool on a wire rack then

: serve. If desired, chill for 6 hours

s 3

.\



Classic Queen Vanilla Slice

A classic Vanilla Slice recipe with silky smooth custard and crisp

QUEEN

puf pastry, this is a true Aussie favourite! We've elevated it to "
VANILLA
the next level with the addition of our fragrant Vanilla Bean Paste. g
QUEEN
JANILLA
SERVES: 16 | PREP: 30 MIN | COOK: 20 MIN
INGREDIENTS METHOD
Slice Vanilla Slice Icing

2 sheets frozen puff pastry

1 cup + 2 tbsp (250g)
caster sugar

Vs cup + Y4 cup (90g) corn flour
V5 cup (50g) custard powder

3 cups (750ml) milk |

1 cup (250ml) cream

60g butter

2 tsp Queen Organic Vomllo
Bean Paste

3 egg yolks

Icing

1 %2 cups (225g) pure

icing sugar, sifted
2 tbsp (40ml) milk -
1 tsp Queen Natural

- Vanilla Extract ':;f '.""

) tbsp (40m|) m||k ,,
. 2350 ,".‘.(ﬂ',... ‘g.:u - ”‘ ._‘: “ '%'3' A E.\;(-‘?

* boils and thickens. Reduce heat “i.'f} :
'%o low, add butter and Vanilla Sf

S
N
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AN

1. Preheat oven to 180°C (fan
forced) and defrost puff pastry
sheets. Line two baking trays with
baking paper and lay the pastry
sheets on top, then place another
baking tray on top to prevent
pastry rising too much during
baking. Bake for approximately
20 minutes, or until the pastry is
golden. Remove from oven and
allow to cool completely.

2. 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 one sheet of pastry in
_ bose of tin, top 5|o|e down.

3. Comblne sugar, corn flour and
custard powder in a saucepan, -

then gradually add half the milk

“and whisk until smooth. Add the

- rest of the milk, and cream and ‘}'e"
g stir over medlum heat until mixture

f
.'2’
1

1. Combine icing sugar, Vanilla
Extract and milk, mixing until
smooth the spread over the top of
pastry. Cut Vanilla Slice into 16
portions and serve.

#
-8

RECIPETIP

To ensure your \
Vanilla Slice sets properly,
be sure to boil the custard
for at least a minute, stirring |
constantly. Set in the fridge for "_

i

-\ at least 6 hours
\  (preferably overnight)
\ before slicing.

pR " Beon Paste and whlsk until butter i

. - - . sl
: n PO AT AT o e
Y '! -\‘. .\" o le ‘3 -‘3 -.Q_ '\ ‘...%- )
4 - ’ > e B K. =

s melted ond mixture is smooth.

second pastry on top (top 5|o|e 32
down) and ollowjro cool"‘)"‘

Remove pcm from heat, ’rhen whlsk)v

Rostry in ’rln ’rhen ploce the H S

b \'




Perfect Vanilla Butter Cake

Soft, tender and full of fragrant vanillg, this is our go-to butter

cake recipe that turns out perfectly, every time. Dress it up with

sprinkles or keep it simple with a swirl of vanilla buttercream.

ACAAYRR ) )
-

QUEEN

ORGANIC

VANILLA

BEAN PASTE
WITH SEEDS

CELEBRATING

LO

‘( ars
MASTER BLEND

PURE VANILLA
1409 EXTRACT

EXTRA INTENSE

SERVES: 12 | PREP: 20 MIN | COOK: 60 MIN
INGREDIENTS METHOD
Cake Cake Buttercream

220g butter, softened
1 cup (220g) caster sugar

3 large eggs, room temperature

2 tfsp Queen 120 \Yedrs'
Vanilla Extract

1‘/27cups (225¢) self-raising flour

% cup (180ml) milk -

Buttercream

125g butter, room temperature

1 %2 cups (225¢) icing
sugar, sifted

2 tsp Queen Vamllc Bean Poste

‘and bake for 55-60 minutes or

- out clean. Allow to cool for
~ 10 minutes in the tin, before
transferring to a W|re rqck fo

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

2. 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.

3. Add flour and milk, mixing
until combined.

4. Pour into prepared cake tin

until an inserted skewer comes

g

cool completely SRR RN RIS

. ¢
‘;/
Y I

1. Place butter and vanilla in
bowl of a stand mixer and

beat on medium-high speed for
6-8 minutes until pale and fluffy.

2. With mixer off, sift in icing
sugar folding to combine. Return
to mixer and beat until combined,
approximately 2-3 minutes.

3. Spread buttercream over |
top of cooled cake and decorate

as desired. &0 LT _‘-.;.-__;
il '. e R
.‘ : ;"x,ﬁntiaq{\ - --f A
/‘!"‘ \‘-“‘
y @

RECIPE TIP
The key to perfectly
soft, tender cake and fluffy :
buttercream is time. Make ANRg
sure to mix your butter b
until it’s lightened in colour,
following the timing
in the recipe.

B % v, gu)-a-“ &

O ﬁ1¢1} b
¢ »» ‘;
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Giant Double Chocolate
Chip Cookies

Not for the faint of heart, this is the ultimate cookie recipe to have
up your sleeve. Insanely chocolatey, insanely decadent, insanely
delicious. You can thank us later.

QUEEN

NATURAL

VANILLA

EXTRACT

X

— /
CONCENTRATED

SERVES: 14 | PREP: 15 MIN | COOK: 15 MIN

50mL

INGREDIENTS METHOD

240g unsalted butter, softened 1. Preheat the oven to 170°C
(fan forced). Line 2 baking trays

1 Y4 cups (285g) caster sugar with baking paper.

V2 cup (110g) brown sugar 2. Beat butter, sugars and

2 large eggs, room temperature Vanilla Extract together until light
and fluffy, about 3-4 minutes.

2 tsp Queen Concentrated Add eggs and beat for another

Vanilla Extract 2 minutes.

2 Y cups (340g) plain flour
% cup (95g) cocoa powder
2 tbsp (24g) corn flour

1 V4 teaspoons bicarbonate
of soda

1 tsp salt v £

200g dark cooking chocolate,
roughly chopped

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

4. 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.




QUEEN

Baklava Vanilla Slice

VANILLA

BEAN PASTE

Creamy, crispy, nutty and syrupy all at the same time, this Wi Srens
classic creamy slice is topped with a crisp, flaky layer of nutty ’

baklava goodness, then drizzled generously with a honey rose

NAT?RAL
¥ ROSEWATER |

FLAVOUR

EXTRA INTENSE

water syrup.

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

INGREDIENTS METHOD

Pastry Pastry Custard

3 sheets frozen puff pastry, 1. Finely chop nuts, or pop 1. Combine sugar, corn flour and
thawed _ them in the processor until finely custard powder in a saucepan,

] 120 i processed. Combine honey, butter  then gradually the milk and whisk

e [120g) v.vo nu.s and cinnamon. Add mixture to until smooth. Add the cream and
% cup (80g) pistachios nuts, mixing to incorporate. stir over medium heat until mixture
(*or walnuts) = s boils and thickens. Reduce heat
o 2. Preheat oven to 180°C (fan RE AR 4 Vanill
1 tbsp (30g) honey - forced) and defrost puff pastry N e g e L

Bean Paste and whisk until butter
is melted and mixture is smooth.
Remove pan from heat, then whisk

V4 tsp ground cinnamon sheets. Line a baking tray with

baking paper and place a sheet
40g butter, melted of puff pastry on top. Spread

Extra melted butter (209) to brush nut mixture over pastry then top eggyckaint cgmblned. "
with another sheet of puff pastry. 2. Spread custard over pastry in*
Custard Score the top sheet of pastry tin, then place nut layered pastry.
250g caster sugar * into 16 equal squares. Brush on top ond allow to cool ‘
with melted butter, then cover Sk
: 90g corn flour | - with another piece of baking ' Honey Rose Syrup |
~ Yscup (50g) custard powder ~ paper. Place another baking tray - 1. Combine all ingredients, -
- R . on fop to prevent pastry rising = with the exception of Rosewater
: cu\ps i) f,U” it . foo much during bok!ng. qug e VFlavour in @ szucepon brlng
- 2 cups (500ml) thickened cream for 30 minutes or until golden. _to a boil, then simmer on |ow T 'f, ;"i'.'
s Queen Orgcmlc chlllo e E,Oke another Ehiet of puff prSfI:y for 3 minutes. Add Rosewater*-ia. RES
: efween fwo baking trays for the - Flqyouring then pour over ARty

- "Beon Pcnste (X o oy,
. PRI L R AR ~ base of the slice. ,.rw”.a ." T

T e A L (Y ’f~¥
FasSC :3 Line a 23cm square fin wﬂh

w\g S clumlnlum f0|| extendlng it over
s "fﬁ “.’@‘, . the 5|o|es so you can use. itas :
"'°£°¥ R‘gs'erS)(_rup 5 .\:f RS hgndles fo remove the sllce when?‘ 'r
Vs cup. (]209) honey . _‘_“, "f_f:-: cool. Plcce the sheet of posfry in
P Ve bose of hn ’* .--5 Sty SRR

PO A N
~ Refrigerate for 6 hours 34 qf %
*{or overnlght ;:';-,; LR i;;. ,_,'fut’ B
J&'@ R S A PR S,
T e

e R RN

-

‘/2 cup(HOg) sugor N

] tbsp (20m|) emon |U|ce
PR v* . t s
‘/3 cup (60m|) water 3

-f‘" + o
,' . i . ’

X
-
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For more recipes and baking tips visit

WWWw.queen.com.au

ORGANIC

VANILLA

ESSENCE

omGINAL RESHFE

i AT

ﬁ queenfinefoods @queenfinefoods u queenfinefoods @ @Qqueenfinefoods




