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ABOUT
Natvia
Natvia 100% natural sweetener is
the perfect ingredient to naturally
sweeten your coffee and tea, and
it’s ideal for baking tasty sweet
treats without using sugar.

Australian-owned brand Natvia
is the delicious 100% natural
sweetener made from organic
stevia and erythritol, a natural
nectar found in fruits. As one
of the leading natural sweetener
brands globally, Natvia is low
in calories and with no added
sugar. Tasty, sweet and easy
to use, Natvia brings the fun
to sweet natural living, with
no bitter aftertaste.

• 100% natural
• ZERO impact on blood
sugar levels
• Fructose free
• NON-GMO
• No bitter aftertaste
• No artificial colours or flavours

The innovative growing and
blending techniques used to
produce Natvia sweetener
are exclusive to Natvia and
are the secret to its signature
clean flavour. Leaving out the
chemicals, Natvia is made with
100% plant-based ingredients,
meaning a delicious dose of just
pure sweetness.

• Low in calories
• No sugar added
Natvia is available at all leading
supermarkets and independent
retailers.
Visit www.natvia.com for more
sugar-free recipes.
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GOING
sugar free
lactose (glucose and galactose),
the sugar in milk.

There is no doubt that these days
many people are consuming way
too much sugar. Certainly, sugar is
added to many foods and drinks,
even where you would least expect
it, making it all too easy for blood
sugar levels to sneak up.

Fructose is at the centre of
the sugar debate. But there is
a worrying trend that products
and recipes that claim to be
fructose-free simply contain
other sugars. These other sugars
can have a higher glycaemic
index (GI) and have a far greater
effect on blood sugar levels
than those containing fructose.

WHAT EXACTLY IS SUGAR?
With the popularity of sugar-free
diets comes confusion about what
exactly sugar is. From a scientific
perspective, sugars are just the
simplest forms of carbohydrates.
All carbohydrates are various
combinations of the simplest
sugars (monosaccharides),
which include glucose, fructose
and galactose.

TYPES OF SUGAR
Sugar comes in many guises.
When you read the ingredients
list of a food product, look for
syrups including rice malt syrup
(brown rice syrup), maltose,
molasses, cane juice, coconut
sugar, rapadura, maltodextrin,
agave syrup and treacle. Honey
and maple syrup are also sugars,

Simple sugars can be joined
in pairs to form disaccharides,
such as sucrose, or table sugar
(glucose and fructose) and
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although they are not refined as
most other sugars are. But be
aware, they are still sugars, and
if you have chosen to follow a
truly sugar-free diet, you’ll need
to give them a miss too.

MAKING THE CHANGE
A word of caution, however, is
to ensure you don’t become so
fixated with sugar that you forget
to look at your whole diet. There
are many aspects of your diet
that are important and blaming
just one thing is dangerous, as
it may blind you to other, just
as important, aspects. Instead,
focus on reducing or, if you like,
completely cutting out foods with
added refined sugars – starting
with the obvious no-nos such as
lollies, confectionery, biscuits,
cakes and sugar-sweetened soft
drinks, as they contain little or
no nutritional value at all.

One natural alternative to sucrose
is stevia. This is naturally sweet,
provides fewer kilojoules, does
not raise blood sugar levels and
is tooth friendly.
SUGAR FREE OR NOT
SUGAR FREE?
The recipes in this book are free
from added refined and unrefined
sugars. However, sugars naturally
present in whole foods have been
included. There is a big difference
between eating whole foods
such as fruits and vegetables
that naturally contain sugars
and foods that have high levels
of added refined sugars. Whole
foods are rich in fibre and contain
a host of antioxidants, vitamins,
minerals and phytonutrients that
are beneficial for our health. They
are worthy of a place in our diet.

SWITCH TO NATVIA
Natvia is a great alternative
to sugar. It’s a 100% natural
sweetener that tastes great and
has no impact on your blood
sugar levels, meaning you can
enjoy all the delicious biscuits,
slices, cakes, tarts and puddings
in this book totally guilt free!

9

T E A T I M E T R E AT S

10

T E A T I M E T R E AT S

TEA TIME
treats
TEA TIME
treats
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T E A T I M E T R E AT S

passionfruit
melting moments
prep + cook time 1 hour (+ cooling) makes 24

1 Preheat oven to 160°C/325°F.
Grease and line three oven trays with
baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Beat butter, vanilla and powdered
Natvia with an electric mixer until pale.
Stir in combined sifted flours in two
batches; stir in passionfruit pulp.
4 With floured hands, roll 2 level
teaspoonfuls of mixture into balls.
Place on trays 3cm (1¼in) apart.
Dip a fork into a little extra flour;
press onto biscuits to flatten lightly.
5 Bake biscuits for 15 minutes or until
pale straw in colour. Stand biscuits on
trays for 5 minutes before transferring
to wire racks to cool completely.
6 Make passionfruit butter cream.
7 Sandwich cooled biscuits with a
teaspoon of passionfruit butter cream.
Dust with a little extra sifted powdered
Natvia before serving, if you like.
passionfruit butter cream Blend
Natvia in a high-speed blender until the
consistency of icing sugar. Beat butter
and powdered Natvia in a small bowl
with an electric mixer until pale and
fluffy. Beat in passionfruit pulp.

¹⁄³ cup (75g) Natvia
250g (8oz) butter, softened
2 teaspoons vanilla extract
¹⁄³ cup (250g) plain (all-purpose) flour
½ cup (75g) cornflour (cornstarch)
¼ cup (60ml) passionfruit pulp
(see Sweet Tips)
PASSIONFRUIT BUTTER CREAM
¹⁄³ cup (75g) Natvia
80g (2½oz) butter, softened
1½ tablespoons passionfruit pulp
(see Sweet Tips)

Sweet
Tips

You need about 5 large
passionfruit. The biscuits can be
made 4 days ahead; store in an
airtight container. Sandwich
biscuits with butter cream
close to serving.
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T E A T I M E T R E AT S

almond berry cakes
prep + cook time 1 hour makes 8

1 Preheat oven to 180°C/350°F.
Line eight holes from two 6-hole
(¾-cup/180ml) texas muffin pans
with paper cases.
2 Beat butter, vanilla and Natvia in a
small bowl with an electric mixer until
light and fluffy. Beat in eggs, one at a
time. Fold in almond meal, combined
sifted flours and milk in two batches.
Gently fold in half the raspberries.
3 Spoon mixture into paper cases; top
with remaining raspberries, then flaked
almonds and extra Natvia.
4 Bake cakes for 40 minutes or until a
skewer inserted into the centre comes
out clean. Turn onto a wire rack to cool.

185g (6oz) butter, softened
2 teaspoons vanilla extract
½ cup (110g) Natvia
3 eggs
½ cup (60g) almond meal
1 cup (150g) self-raising flour
½ cup (75g) plain (all-purpose) flour
½ cup (125ml) milk
1 cup (150g) frozen raspberries
¹⁄³ cup (25g) flaked almonds
½ tablespoon Natvia, extra

Sweet
Tips

Cakes can be made
3 days ahead; store in an
airtight container at room
temperature. Not suitable
to refrigerate.
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T E A T I M E T R E AT S

c h o c o l a te c h u n k &
r a s p b e r r y c o ok i e s
prep + cook time 35 minutes makes 22

1 Preheat oven to 180°C/350°F.
Grease and line two oven trays with
baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Beat butter, powdered Natvia and
vanilla in a small bowl with an electric
mixer until light and creamy. Add egg;
beat until combined. Stir in sifted flours,
cacao and soda in two batches, then stir
in chocolate and raspberries.
4 Drop level tablespoonfuls of mixture
5cm (2in) apart onto trays; flatten into
4cm (1½in) rounds.
5 Bake cookies for 15 minutes or until
a cookie can be pushed gently without
breaking. Stand cookies on trays for
5 minutes before transferring to a
wire rack to cool.

¹⁄³ cup (75g) Natvia
200g (7oz) butter, softened
2 teaspoons vanilla extract
1 egg
1 cup (150g) plain (all-purpose) flour
¼ cup (35g) self-raising flour
¹⁄³ cup (35g) cacao powder
½ teaspoon bicarbonate of soda
(baking soda)
90g (3oz) dark (sugar-free) chocolate,
chopped coarsely (see Sweet Tips)
125g (4oz) frozen raspberries

Sweet
Tips

We used a sugar-free dark
(70% cocoa solids) chocolate.
Sugar-free chocolate is available
in the health food section of
most supermarkets. Cookies
can be baked up to 3 days
ahead; store in an
airtight container.
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Sweet
Tips

Refrigerate slice for at
least 2 hours before cutting
into pieces. Slice can be
made 4 days ahead; store
in an airtight container
in the fridge.

T E A T I M E T R E AT S

lemon butter
almond slice
prep + cook time 1 hour makes 16

5 Press two-thirds of the pastry evenly
over base of pan. Wrap remaining
pastry in plastic wrap and refrigerate.
6 Bake base for 12 minutes or until
browned lightly. Cool for 10 minutes.
7 Spread lemon butter over base.
Crumble remaining pastry over lemon
butter; top with flaked almonds.
8 Bake slice for 25 minutes or until
browned. Cool in pan; refrigerate
until cold.
9 Remove from pan; cut into 16 pieces.
Dust with extra sifted powdered Natvia
before serving, if you like.
lemon butter Stir ingredients in a
medium heavy-based saucepan over
very low heat for 10 minutes or until
thickened (do not allow to boil or the
mixture will curdle). Pour mixture into a
medium heatproof bowl; cover surface
with plastic wrap. Refrigerate for several
hours or until thick and cold.

½ cup (110g) Natvia
250g (8oz) butter, softened, chopped
2 teaspoons vanilla extract
²⁄³ cup (80g) almond meal
2 cups (300g) plain (all-purpose) flour
¾ cup (65g) flaked almonds
LEMON BUTTER
1 teaspoon finely grated lemon rind
²⁄³ cup (160ml) strained lemon juice
¾ cup (165g) Natvia
250g (8oz) unsalted butter, chopped
4 eggs, beaten lightly, strained
1 Make lemon butter.
2 Preheat oven to 200°C/400°F. Grease
a 26cm x 32cm (10½in x 12¾in) swiss
roll pan; line base and two long sides
with baking paper, extending paper
5cm (2in) over sides.
3 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
4 Beat butter, vanilla and powdered
Natvia in a small bowl with an electric
mixer until light and fluffy; transfer to
a large bowl. Add almond meal and
sifted flour; mix well using clean hands.
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T E A T I M E T R E AT S

poppyseed cupcakes
with orange frosting
prep + cook time 1 hour (+ cooling) makes 12

on low speed with an electric mixer
until just combined. Increase speed to
medium; beat until mixture is smooth
and changed to a paler colour. Spoon
mixture into cases.
4 Bake cakes for 25 minutes or until
a skewer inserted into the centre
comes out clean. Stand cakes in pan
for 2 minutes before transferring onto
a wire rack to cool completely.
5 Make orange frosting.
6 Peel large pieces of rind from orange
and remove any white pith. Cut rind
into long, thin strips (see Sweet Tips).
7 Spread frosting onto cooled cakes;
top with strips of rind and sprinkle
with extra poppy seeds, if you like.
orange frosting Blend Natvia
in a high-speed blender until the
consistency of icing sugar. Beat cream
cheese and butter in a small bowl
with an electric mixer until smooth.
Gradually beat in powdered Natvia;
stir in rind.

½ cup (110g) Natvia
125g (4oz) butter, softened
2 teaspoons vanilla extract
3 eggs
¾ cup (110g) plain (all-purpose) flour
¾ cup (110g) self-raising flour
1 teaspoon bicarbonate of soda
(baking soda)
½ cup (125ml) milk
1 tablespoon finely grated orange rind
¼ cup (40g) poppy seeds
1 medium orange (240g)
ORANGE FROSTING
½ cup (110g) Natvia
150g (4½oz) cream cheese, softened
75g (2½oz) butter, softened
3 teaspoons finely grated orange rind
1 Preheat oven to 180°C/350°F.
Line a 12-hole (¹⁄³-cup/80ml) muffin
pan with paper cases.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Beat powdered Natvia with the
remaining ingredients, except the
whole orange, in a medium bowl
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Sweet
Tips

You can use a zesting tool to
make the thin strips of orange
rind. Cakes can be made 2 days
ahead; store, uniced, in an airtight
container at room temperature.
Cakes are best iced on day
of serving. Not suitable
to refrigerate.

T E A T I M E T R E AT S

macadamia wattle seed
shortbread
prep + cook time 50 minutes makes 30

5 Bake shortbread for 20 minutes
or until a pale straw colour. Leave
biscuits on trays for 2 minutes
before transferring to wire racks
to cool completely.
6 Sift half the remaining powdered
Natvia onto a large baking tray.
Place cooled shortbread onto
powdered Natvia. Sift remaining
Natvia over biscuits.

1 cup (220g) Natvia
250g (8oz) unsalted butter,
at room temperature
2 teaspoons vanilla extract
1 tablespoon ground roasted
wattle seeds (see Sweet Tips)
1 cup (130g) finely chopped
macadamias
1¾ cups (260g) plain (all-purpose) flour
1 Preheat oven to 160°C/325°F.
Grease and line two oven trays with
baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Beat butter, ½ cup of the powdered
Natvia and vanilla in a small bowl with
an electric mixer until light and creamy.
Stir in wattle seeds, macadamias and
sifted flour until combined.
4 Roll level tablespoonfuls of mixture
into balls. Place on trays about 3cm
(1¼in) apart.

Sweet
Tips

Wattle seeds are available
from specialist food shops
and online. Shortbread can
be baked up to 4 days
ahead; store in an
airtight container.
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c h o c o l a te a l m o n d s l i c e
prep + cook time 1 hour (+ refrigeration & cooling) makes 24

4 To make filling, beat egg whites in
a small bowl with an electric mixer
until soft peaks form; gradually add
powdered Natvia, beating until
dissolved between additions. Beat in
the remaining vanilla. Fold in almond
meal and flour. Spread mixture over
chocolate base.
5 Bake for 20 minutes or until firm;
cool for 20 minutes.
6 To make topping, blend extra Natvia
in a high-speed blender until the
consistency of icing sugar. Place extra
chocolate in a small heatproof bowl
over a small saucepan of simmering
water (don’t let water touch base of
bowl) until melted. Beat butter, Natvia,
egg yolks and extra vanilla in a small
bowl with an electric mixer until Natvia
dissolves. Add chocolate; stir until
smooth. Spread over slice.
7 Bake for 15 minutes or until set; cool.
Refrigerate until firm.
8 Before serving, dust with cacao
powder, if you like; cut into 24 squares.

150g (4½oz) dark (sugar-free) chocolate,
chopped coarsely (see Sweet Tips)
1 teaspoon vanilla extract
¹⁄³ cup (75g) Natvia
3 eggs, separated
1 cup (120g) almond meal
2 tablespoons plain (all-purpose) flour
¼ cup (55g) Natvia, extra
200g (6½oz) dark (sugar-free) chocolate,
extra, chopped coarsely
125g (4oz) butter, chopped
2 teaspoons vanilla extract, extra
1 Preheat oven to 180°C/350°F. Grease
a 20cm x 30cm (8in x 12in) slice pan;
line base and two long sides with
baking paper, extending the paper
5cm (2in) over the edges.
2 To make base, stir chocolate in a
small heatproof bowl over a small
saucepan of simmering water (don’t let
water touch base of bowl) until melted.
Stir in ½ teaspoon of the vanilla. Spread
chocolate over base of pan. Refrigerate
for 10 minutes or until set.
3 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
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Sweet
Tips

We used a sugar-free dark
(70% cocoa solids) chocolate.
Sugar-free chocolate is available
in the health food section of most
supermarkets. Slice can be
made 3 days ahead; store in
an airtight container in
the fridge.

T E A T I M E T R E AT S

pear &
marzipan tartlets
prep + cook time 1 hour (+ cooling) makes 6

4 Using an 8cm (3¼in) round cutter,
cut 12 rounds from pastry sheets. Place
six rounds onto an oven tray lined with
baking paper. Using a 5cm (2in) round
cutter, cut holes from the centre of
the remaining six pastry rounds. Brush
rounds on tray with combined egg yolk
and extra water; top with pastry rings.
Brush rings with more egg yolk mixture.
5 Using your hands, roll tablespoonfuls
of marzipan into balls, then press a ball
inside each pastry ring. Place pears on
marzipan, pushing down lightly.
6 Bake tarts for 25 minutes or until
pastry is golden.
7 Meanwhile, bring reserved poaching
liquid to the boil over high heat; boil
for 25 minutes or until reduced slightly.
8 Brush syrup over tartlets; serve warm
with whipped cream, if you like.
marzipan Blend Natvia in a high-speed
blender until the consistency of icing
sugar. Sift powdered Natvia and
almond meal into a small bowl.
Using a fork, stir in egg white until
mixture becomes a stiff paste.

1 vanilla bean
½ cup (110g) Natvia
2½ cups (625ml) water
6 small corella pears (1.2kg), peeled
2 sheets puff pastry
1 egg yolk
2 teaspoons water, extra
MARZIPAN
¹⁄³ cup (75g) Natvia
1 cup (120g) almond meal
1 egg white
1 Split vanilla bean lengthways; scrape
seeds into a medium saucepan. Add
vanilla bean, Natvia and the water. Stir
over high heat, without boiling, until
Natvia dissolves. Bring to the boil, then
reduce heat to low. Add pears to pan;
simmer, covered, for 15 minutes or until
pears are barely tender. Remove from
heat; cool to room temperature. Drain
pears, reserving the poaching liquid in
pan. Discard vanilla bean.
2 Make marzipan.
3 Preheat oven to 200°C/400°F.
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flourless almond, plum
& orange blossom loaf
prep + cook time 1 hour 45 minutes (+ cooling) serves 6

1 Preheat oven to 160°C/325°F.
Lightly grease a 10.5cm x 21cm x 6cm
(4in x 8½in x 2½in) (base measurement)
loaf pan; line base and long sides with
baking paper.
2 Blend Natvia in a spice grinder until
the consistency of icing sugar.
3 Combine apple, egg, almond milk,
oil, vanilla and orange blossom water
in a large bowl. Add almond meal,
powdered Natvia and baking powder;
stir until just combined.
4 Spread mixture into pan and level
surface; top with plums, cut-side up,
pressing them slightly into the batter.
Brush with extra oil.
5 Bake for 1½ hours or until a skewer
inserted into the centre comes out
clean. Cool in the pan for 30 minutes
6 Top with coconut and serve warm.

2 tablespoons Natvia
2 medium green apples (300g),
grated coarsely
2 eggs, beaten lightly
¼ cup (60ml) unsweetened almond milk
2 tablespoons coconut oil, melted
2 teaspoons vanilla extract
2 teaspoons orange blossom water
2 cups (240g) almond meal
2 teaspoons gluten-free baking powder
5 small plums (375g), halved
1 teaspoon coconut oil, extra, melted
2 tablespoons flaked coconut, toasted
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c h o c o l a te & m a c a d a m i a
b r ow n i e s
prep + cook time 1 hour makes 25

1 Preheat oven to 170°C/340°F. Grease
and line base of a shallow 20cm (8in)
square cake pan with baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar;
reserve 2 teaspoons of powdered Natvia.
3 Stir dark chocolate and butter in a
medium saucepan over low heat until
smooth. Remove from heat.
4 Stir Natvia, then egg and vanilla into
chocolate mixture. Fold in combined
sifted flours, then macadamias, milk
chocolate and extra dark chocolate.
Spread mixture into pan.
5 Bake for 30 minutes or until a skewer
inserted into the centre comes out with
moist crumbs attached. Be careful not
to overcook brownies; they will continue
to cook as they cool. Cool in pan.
6 Dust with sifted reserved powdered
Natvia; cut into 25 small pieces.

²⁄³ cup (150g) Natvia
275g (9oz) dark (sugar-free) chocolate,
chopped finely (see Sweet Tips)
150g (4½oz) butter, chopped
2 eggs, beaten lightly
2 teaspoons vanilla extract
1 cup (150g) plain (all-purpose) flour
½ cup (75g) self-raising flour
²⁄³ cup (90g) unsalted macadamias,
lightly roasted, chopped coarsely
90g (3oz) milk (sugar-free) chocolate,
chopped coarsely
90g (3oz) dark (sugar-free) chocolate,
extra, chopped coarsely
(see Sweet Tips)

Sweet
Tips

We used sugar-free dark
(70% cocoa solids) chocolate,
available in the health food
section of most supermarkets.
Brownies can be made 3 days
ahead; store in an airtight
container. Not suitable
to refrigerate.
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TEA TIME

treats

COMFORT

desserts

COMFORT DESSERTS

g i n g e r, p e a r &
pistachio crumbles
prep + cook time 1 hour 30 minutes serves 6

1 Preheat oven to 160°C/325°F.
2 Place pears, raspberries, cornflour,
ginger, Natvia, juice and vanilla in a
large bowl; toss to coat fruit in mixture.
Spoon mixture into six 1-cup (250ml)
ovenproof dishes.
3 Process pistachios and pecans until
chopped roughly. Transfer to a medium
bowl; stir in oats, oil, almond spread,
extra Natvia and extra vanilla; spoon
over fruit mixture.
4 Bake crumbles, uncovered, for
1 hour. Cover with foil; bake for a
further 15 minutes or until crumble
topping is golden and pears are soft.
5 Just before serving, sprinkle
pomegranate seeds on crumbles.
Serve with yoghurt.

6 medium firm pears (1.4kg), peeled,
chopped coarsely
125g (4oz) fresh or frozen raspberries
2 tablespoons cornflour (cornstarch)
or arrowroot
1 tablespoon finely grated fresh ginger
2 tablespoons Natvia
1 tablespoon lemon juice
1 teaspoon vanilla extract
1 cup (140g) pistachios
1 cup (120g) pecans
1 cup (90g) rolled oats
¼ cup (60ml) olive oil
2 tablespoons almond spread
(see Sweet Tips)
2 tablespoons Natvia, extra
2 teaspoons vanilla extract, extra
2 tablespoons freeze-dried or fresh
pomegranate seeds
2 cups (560g) thick no-added-sugar
vanilla yoghurt (see Sweet Tips)
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Sweet
Tips

Almond spread is available
at health food stores and most
supermarkets. If you can’t find
sugar-free vanilla yoghurt, you
can stir vanilla bean seeds or
vanilla extract through
Greek-style yoghurt.

Sweet
Tips

The pies can be made
a day ahead; reheat in a
160°C/325°F oven for
10 minutes. Serve topped
with cream and dusted
with cinnamon.

COMFORT DESSERTS

spiced pumpkin pies
prep + cook time 1 hour 15 minutes (+ refrigeration & cooling) makes 6

4 Divide pastry into six portions. Roll
pastry between sheets of baking paper
until large enough to line six 10cm (4in)
round, 3cm (1¼in) deep, loose-based
tart tins. Lift pastry into tins, press into
sides and trim edges; prick bases all
over with a fork. Cover; refrigerate for
20 minutes.
5 Meanwhile, preheat oven to
180°C/350°F.
6 Place tins on an oven tray; line with
baking paper and fill with dried beans
or rice. Bake for 15 minutes. Remove
paper and beans; bake for a further
10 minutes or until browned lightly.
Cool on tray.
7 Spoon pumpkin filling into cooled
pastry cases. Brush edges and tops with
extra egg yolk.
8 Bake pies for 25 minutes or until set
and light golden.
9 Serve pumpkin pies warm or at
room temperature.
spiced pumpkin filling Boil, steam
or microwave pumpkin until just tender;
drain. Process pumpkin, salt, cinnamon
and ginger until smooth. Add eggs, milk
and Natvia; process until smooth. Cool.

1½ tablespoons Natvia
125g (4oz) cold butter, chopped coarsely
1½ cups (225g) plain (all-purpose) flour
1 egg yolk
1 teaspoon vanilla extract
1 tablespoon iced water, approximately
1 egg yolk, extra
SPICED PUMPKIN FILLING
1kg (2lb) jap or butternut pumpkin,
chopped coarsely
pinch sea salt
1 teaspoon ground cinnamon
¾ teaspoon ground ginger
2 eggs
2 tablespoons milk
¼ cup (55g) Natvia
1 Blend Natvia in a spice grinder until
the consistency of icing sugar.
2 Process butter, powdered Natvia
and flour until mixture resembles
breadcrumbs. Add egg yolk, vanilla
and the water; process until ingredients
come together. Wrap in plastic wrap;
refrigerate for 30 minutes.
3 Make spiced pumpkin filling.
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rhubarb & berry
crumbles with cream
prep + cook time 40 minutes serves 4

1 Preheat oven to 180°C/350°F.
2 Combine rhubarb, juice and Natvia in
a small saucepan; stand for 10 minutes.
3 Bring rhubarb mixture to a simmer;
cook, covered, for 2 minutes or until
just starting to soften. Stir in berries.
Spoon mixture into four ¾-cup (180ml)
ovenproof dishes. Place dishes on an
oven tray.
4 Combine oats, quinoa and Natvia
in a small bowl. Rub in almond spread
until mixture resembles coarse crumbs.
Sprinkle mixture evenly over fruit.
5 Bake crumbles for 20 minutes or until
crumble topping is golden.
6 Meanwhile, make ricotta cream.
7 Serve crumbles warm with ricotta
cream, with extra orange rind sprinkled
on top, if you like.
ricotta cream Blend or process
ingredients until smooth.

250g (8oz) rhubarb, trimmed,
cut into 4cm (1½in) pieces
2 tablespoons freshly squeezed
orange juice
1 tablespoon Natvia
250g (8oz) mixed frozen berries
(halve strawberries if large)
2 tablespoons traditional rolled oats
2 tablespoons quinoa flakes
1 tablespoon Natvia
¼ cup (70g) almond spread
(see Sweet Tip)
RICOTTA CREAM
½ cup (120g) fresh ricotta
2 tablespoons milk
1 teaspoon Natvia
1 teaspoon finely grated orange rind

38

Sweet
Tip

Almond spread is available
at health food stores and
most supermarkets. To make
your own, blend or process
whole warm roasted
almonds to a fine
paste.

COMFORT DESSERTS

vanilla & red wine
poached pears
prep + cook time 40 minutes serves 6

1 Peel pears, leaving stems intact.
2 Combine wine, the water, rind, juice
and Natvia in a large saucepan. Halve
vanilla bean lengthways and scrape
seeds into pan; add vanilla bean and
cinnamon stick.
3 Lay pears down in pan so they are
submerged in the wine mixture. Cover
surface with a round of baking paper
and a heatproof small plate to keep
pears submerged. Bring to the boil.
Reduce heat to low-medium; simmer,
covered, for 20 minutes or until pears
are tender. Transfer pears to a large
deep bowl; cover to keep warm.
4 Meanwhile, simmer remaining syrup
in pan over medium heat for 10 minutes
or until syrupy.
5 Serve warm or cooled pears drizzled
with reduced syrup.
serving suggestion Serve with
whipped cream or vanilla yoghurt.

6 medium firm pears (1.4kg)
(see Sweet Tips)
2 cups (500ml) dry red wine
1½ cups (375ml) water
4 x 5cm (2in) pieces orange rind
½ cup (125ml) orange juice
½ cup (110g) Natvia
1 vanilla bean
1 cinnamon stick

Sweet
Tips

We used packham pears
in this recipe. Store in
the fridge in an airtight
container for up to
3 days.
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COMFORT DESSERTS

raspberry crumble ring
prep + cook time 1 hour 30 minutes serves 10

Beat in eggs, one at a time, until just
combined. Add combined sifted dry
ingredients and milk; beat on low
speed until just combined. Increase
speed to medium; beat for 1 minute
or until mixture is smooth and paler
in colour. Spoon mixture into pan;
smooth surface.
4 Bake cake for 20 minutes.
5 Meanwhile, make almond crumble
topping.
6 Working quickly, scatter raspberries
over cake, pushing them lightly into the
mixture; sprinkle with crumble topping.
7 Bake cake for a further 30 minutes or
until a skewer inserted into the centre
comes out clean. Stand cake in pan for
10 minutes before transferring to a wire
rack to cool.
8 Dust cake with reserved powdered
Natvia and serve with whipped cream,
if you like.
almond crumble topping Combine
flour, almond meal and Natvia in a
large bowl; rub in butter until mixture
resembles fine breadcrumbs. Add oats,
flaked almonds and cinnamon; press
mixture together with your fingers to
create large uneven lumps.

¾ cup (165g) Natvia
125g (4oz) butter, softened
2 teaspoons finely grated lemon rind
2 teaspoons vanilla extract
3 eggs
¾ cup (110g) plain (all-purpose) flour
½ cup (75g) self-raising flour
½ cup (60g) almond meal
¼ teaspoon bicarbonate of soda
(baking soda)
½ cup (125ml) milk
125g (4oz) fresh or frozen raspberries
ALMOND CRUMBLE TOPPING
1 cup (150g) plain (all-purpose) flour
½ cup (60g) almond meal
¹⁄³ cup (75g) Natvia
125g (4oz) cold butter, chopped
¼ cup (20g) rolled oats
¹⁄³ cup (25g) flaked almonds
½ teaspoon ground cinnamon
1 Preheat oven to 180°C/350°F. Grease
a 20cm (8in), 10cm (4in) deep, tube pan
with a removable base.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar;
reserve 1 teaspoon of powdered Natvia.
3 Beat butter, powdered Natvia,
rind and vanilla in a small bowl with
an electric mixer until pale and fluffy.
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Sweet
Tips

This cake is best made on
the day of serving. Store
any leftover cake in an
airtight container for
up to 3 days.

Sweet
Tips

Pies are best served
warm. They can be made
a day ahead; cover and
refrigerate. Warm in a
180°C/350°F oven for
10 minutes to
serve.

COMFORT DESSERTS

pear & cinnamon pies
prep + cook time 1 hour 15 minutes (+ refrigeration & cooling) makes 4

1 tablespoon of liquid. Blend or process
pear mixture until almost smooth.
Return to pan with 1 tablespoon of
the remaining Natvia. Blend cornflour
with reserved liquid and stir into pear
mixture. Cook over low heat, stirring,
for 5 minutes or until mixture boils and
thickens. Stir in vanilla; cool.
5 Spoon pear filling into pastry cases.
Brush edges with egg white. Roll the
remaining portion of pastry between
sheets of baking paper until 5mm (¼in)
thick. Cut into 12 x 1cm (½in) strips; roll
and re-roll pastry if necessary. Weave
strips over pies. Trim edges, pressing to
seal; sprinkle with half of the combined
remaining Natvia and cinnamon.
6 Bake pies for 50 minutes or until pastry
is golden brown. Cool for 20 minutes
before removing pies from pans.
7 Serve warm or at room temperature,
dusted with sifted remaining Natvia and
cinnamon. Serve with cream, if you like.
pastry Blend Natvia in a spice grinder
until the consistency of icing sugar.
Process flour, powdered Natvia
and butter until mixture resembles
breadcrumbs. Add egg yolk, vanilla
and enough of the iced water so that
ingredients just come together when
processed. Wrap in plastic wrap;
refrigerate for 30 minutes.

3 large pears (1kg)
¼ cup (55g) Natvia
2 teaspoons cornflour (cornstarch)
1 teaspoon vanilla extract
1 egg white
½ teaspoon ground cinnamon
PASTRY
1½ tablespoons Natvia
1½ cups (225g) plain (all-purpose) flour
125g (4oz) cold butter, chopped
1 egg yolk
½ teaspoon vanilla extract
2 tablespoons iced water, approximately
1 Make pastry.
2 Divide pastry into five portions.
Roll four portions of the pastry between
sheets of baking paper until large
enough to line four greased 10cm (4in)
round loose-based fluted flan pans.
Lift pastry into pans and press into
sides; trim edges. Reserve trimmed
pastry and add it to the remaining
portion; wrap in plastic wrap.
Refrigerate pans and remaining pastry
for 30 minutes.
3 Preheat oven to 180°C/350°F.
4 Peel, core and thinly slice pears.
Cook pear and 1 tablespoon of the
Natvia in a medium saucepan over
low heat, covered, for 20 minutes or
until pear is tender. Drain, reserving
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COMFORT DESSERTS

p e a n u t b u t te r & j e l l y
b r e a d & b u t te r p u d d i n g
prep + cook time 1 hour 15 minutes serves 8

in half diagonally. Place sandwich halves
upright in the dish, alternating between
flat-side down and pointed-side down.
4 Combine milk, cream, Natvia and
vanilla in a medium saucepan; bring
almost to the boil. Whisk eggs in a
large bowl. Whisking continuously,
gradually add hot milk mixture to egg
mixture. Gently pour milk mixture over
the bread. Dot with butter and sprinkle
with extra Natvia.
5 Place the ovenproof dish in a large
roasting pan; add enough boiling water
to come halfway up the sides of dish.
6 Bake pudding for 45 minutes or until
just set. Remove pudding from roasting
pan and stand for 10 minutes. Serve
pudding topped with fresh raspberries
and drizzled with peanut butter sauce.
peanut butter sauce Stir Natvia and
the water in a small saucepan over
medium heat without boiling until
Natvia dissolves. Cook for 10 minutes,
without stirring, or until reduced by half.
Remove from heat. Add cream, taking
care as the mixture will splutter. Return
pan to heat; whisk until smooth. Whisk
in peanut butter and peanuts. Cool.

¹⁄³ cup (110g) sugar-free raspberry jam
750g (1½lb) loaf sliced wholemeal bread
100g (3oz) frozen raspberries
2¼ cups (560ml) milk
3 cups (750ml) pouring cream
¼ cup (55g) Natvia
1 teaspoon vanilla extract
6 eggs
10g (½oz) butter
1 tablespoon Natvia, extra
60g (2oz) fresh raspberries
PEANUT BUTTER SAUCE
¼ cup (55g) Natvia
1 tablespoon water
1 cup (250ml) thickened (heavy) cream
¹⁄³ cup (95g) smooth peanut butter
(see Sweet Tips)
¹⁄³ cup (45g) coarsely chopped
roasted peanuts
1 Make peanut butter sauce.
2 Preheat oven to 180°C/350°F.
Grease a 4-litre (16-cup) rectangular
ovenproof dish.
3 Spread raspberry jam over half the
bread slices and scatter with frozen
raspberries; top with remaining bread
to make a sandwich. Cut sandwiches
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Sweet
Tips

Use a good-quality peanut
butter made from 100%
peanuts. Peanut butter sauce
can be made 3 days ahead;
store in an airtight container
in the fridge and reheat in
a small saucepan over
low heat.

COMFORT DESSERTS

warm strawberry
rhubarb crumbles
prep + cook time 50 minutes serves 6

1 Preheat oven to 180°C/350°F.
2 Combine rhubarb, strawberries,
Natvia and vanilla in a shallow baking
dish. Bake for 20 minutes or until
rhubarb softens.
3 Meanwhile, make crumble.
4 Whisk eggs, extra Natvia and
cornflour in a medium saucepan over
medium heat until combined. Gradually
whisk in cream and milk; cook, whisking,
for 10 minutes or until mixture boils and
thickens. Remove from heat and stir in
extra vanilla.
5 Pour custard into six serving bowls.
Top with rhubarb mixture, then crumble.
crumble Line an oven tray with baking
paper. Combine sifted flour and Natvia
in a medium bowl; rub in butter until
mixture resembles fine breadcrumbs.
Stir in pecans, almond meal and
cinnamon. Spoon mixture in a thin
layer onto tray. Bake for 15 minutes
or until crumble topping is golden.
Cool for 10 minutes before crumbling
mixture coarsely.

500g (1lb) rhubarb, trimmed,
cut into 5cm (2in) pieces
250g (8oz) strawberries, hulled
2 tablespoons Natvia
2 teaspoons vanilla extract
2 eggs
2 tablespoons Natvia, extra
1 tablespoon cornflour (cornstarch)
300ml pouring cream
1 cup (250ml) milk
2 teaspoons vanilla extract, extra
CRUMBLE
½ cup (75g) self-raising flour
1 tablespoon Natvia
80g (2½oz) cold butter, chopped finely
½ cup (60g) coarsely chopped pecans
2 tablespoons almond meal
½ teaspoon cinnamon
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COMFORT DESSERTS

rustic apple pie
prep + cook time 1 hour 20 minutes (+ refrigeration) serves 8

3 Process flour, powdered Natvia
and butter until mixture resembles
breadcrumbs. Add vanilla and enough
of the iced water so that ingredients
just come together when processed.
Wrap in plastic wrap; refrigerate
for 30 minutes.
4 Preheat oven to 180°C/350°F.
5 Roll dough between two large sheets
of baking paper into a 35cm (14in)
round. Remove top layer of paper;
carefully slide dough on paper onto
a large oven tray.
6 Pile apple into the centre of the
dough, leaving a 7cm (2¾in) border.
Fold pastry edge up and around apple.
Brush milk over pastry; sprinkle with
remaining extra Natvia.
7 Bake pie for 40 minutes or until the
pastry is golden brown.
8 Just before serving, brush some of
the syrup over the apples.
serving suggestion Serve apple pie
with whipped cream.

4 medium green-skinned apples (600g)
½ cup (110g) Natvia
2 teaspoons finely grated lemon rind
1 tablespoon lemon juice
3 cups (750ml) water
¼ cup (55g) Natvia, extra
2 cups (300g) plain (all-purpose) flour
125g (4oz) cold unsalted butter,
chopped
1 teaspoon vanilla extract
¹⁄³ cup (80ml) iced water, approximately
2 tablespoons milk
1 Peel, core and halve apples; cut
each half into eighths. Place apple
in a medium saucepan with Natvia,
rind, juice and the water. Bring to the
boil. Reduce heat to low; simmer for
10 minutes or until apple is tender.
Using a slotted spoon, transfer apple
to a medium bowl. Simmer syrup for
15 minutes or until reduced to ¾ cup.
Leave to cool.
2 Meanwhile, blend 1½ tablespoons
of the extra Natvia in a high-speed
blender until the consistency of
icing sugar.
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Sweet
Tips

To add colour to the
pie, scatter some frozen
raspberries or blueberries over
the apple before wrapping in
the pastry. Pie can be made
6 hours ahead; reheat in a
180°C/350°F oven for
10 minutes.

Sweet
Tips

If cherries are out of season,
use frozen pitted cherries.
Almond spread is available at
health food stores and most
supermarkets. To make your
own, blend or process warm
whole roasted almonds
to a fine paste.

COMFORT DESSERTS

apple, cherry &
rosemary crumble
prep + cook time 1 hour serves 6

1 Preheat oven to 180°C/350°F.
2 Peel and core apples; cut into
2cm (¾in) pieces. Place apple and
the water in a large saucepan; bring
to the boil. Reduce heat to low; cook,
covered, for 10 minutes or until apples
are just tender.
3 Place apple and cooking liquid in a
large bowl; stir in cherries, cinnamon,
vanilla and Natvia until combined.
Spoon into a 2-litre (8-cup) shallow
ovenproof dish.
4 Process almonds, flour, extra Natvia
and rosemary until almonds are chopped
coarsely; add almond spread. With
motor operating, add coconut oil until
well combined. Spoon crumble mixture
over fruit (piling crumble high on top of
fruit, as it will sink down during cooking).
5 Bake for 40 minutes or until crumble
topping is golden and fruit is soft.
6 Serve crumble warm with yoghurt.

8 medium red apples (1.2kg)
¼ cup (60ml) water
3 cups (375g) cherries, pitted
(see Sweet Tips)
1 teaspoon ground cinnamon
2 teaspoons vanilla extract
¼ cup (55g) Natvia
1½ cups (240g) natural almonds
1 cup (160g) wholemeal
self-raising flour
2 tablespoons Natvia, extra
3 teaspoons fresh rosemary leaves,
chopped finely
2 tablespoon almond spread
(see Sweet Tips)
½ cup (120g) coconut oil, melted
1½ cups (420g) unsweetened
vanilla-bean yoghurt
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CAKE S &
tarts

C A K E S & TA R T S

cardamon & lemon cake
with vanilla mascarpone
prep + cook time 2 hours (+ cooling) serves 8

4 Bake cake for 1 hour 40 minutes or
until a skewer inserted into the centre
comes out clean; cover cake with foil
halfway through cooking to prevent
over-browning. Stand cake in pan for
10 minutes before transferring to a
wire rack over an oven tray to cool.
5 Meanwhile, make vanilla mascarpone
and lemon syrup.
6 Drizzle cooled cake with hot lemon
syrup. Serve with vanilla mascarpone
spooned on top.
vanilla mascarpone Blend Natvia in
a spice grinder until the consistency
of icing sugar. Split vanilla bean in
half lengthways; scrape seeds into
a medium bowl. Discard bean. Add
powdered Natvia and mascarpone;
stir until combined.
lemon syrup Stir juice, Natvia and zest
in a small saucepan over medium heat
until Natvia dissolves. Bring to the boil;
boil for 5 minutes or until syrup reduces
slightly. Remove from heat. Don’t worry
if it recrystallises when it cools; just
reheat over low heat until it dissolves.

1¼ cups (275g) Natvia
9 egg whites
270g (8½oz) butter, melted
1½ cups (180g) almond meal
¾ cup (100g) gluten-free plain
(all-purpose) flour
2 tablespoons finely grated lemon rind
1 tablespoon ground cardamom
VANILLA MASCARPONE
2 tablespoons Natvia
1 vanilla bean
2 cups (500g) mascarpone
LEMON SYRUP
¾ cup (180ml) lemon juice
1 cup (220g) Natvia
2 lemons (280g), zested
1 Preheat oven to 160°C/325°F. Grease
a deep 20cm (8in) round cake pan;
line base and side with baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Whisk egg whites, butter, almond
meal, powdered Natvia, sifted flour,
rind and cardamom in a large bowl until
well combined. Pour mixture into pan.
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Sweet
Tips

Cake can be made
2 days ahead; store in an
airtight container at room
temperature. Drizzle cake
in hot syrup just before
serving. Not suitable
to refrigerate.

C A K E S & TA R T S

r i c h c h o c o l a te
& coconut tart
prep + cook time 1 hour (+ cooling & refrigeration) serves 12

1 Preheat oven to 140°C/280°F. Place
oven rack on the lowest rung. Grease
a 20cm (8in) (base measurement)
springform pan (see Sweet Tips).
2 Blend Natvia in a spice grinder until
the consistency of icing sugar.
3 Combine coconut, egg white and
powdered Natvia. Press mixture evenly
over base and 4cm (1½in) up the side
of pan. Bake on the lowest shelf for
40 minutes or until golden. Cool.
4 Heat cream and extra Natvia in a
small saucepan over medium-high heat
until almost boiling. Add chocolate;
stir until smooth. Cool mixture slightly.
5 Whisk egg yolks, espresso and vanilla
into chocolate mixture; strain. Pour
chocolate mixture into coconut shell.
6 Refrigerate tart for 6 hours or until set.
7 Serve tart dusted with sifted cacao.
serving suggestion Serve tart with
thick (double) cream and strawberries.

1½ tablespoons Natvia
2 cups (180g) desiccated coconut
2 egg whites, beaten lightly
300ml thickened (heavy) cream
1 tablespoon Natvia, extra
300g (9½oz) dark (sugar-free)
chocolate, chopped finely
(see Sweet Tips)
4 egg yolks
1½ tablespoons espresso coffee
2 teaspoons vanilla extract
1 tablespoon cacao powder

Sweet
Tips

Clip the pan base in upside
down; this will eliminate any
lip, providing a flat surface that
a spatula can easily slide under,
making removal easier. This
tart can be made a day
ahead; store, covered,
in the fridge.
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six layered
c h o c o l a te c a k e
prep + cook time 1 hour 30 minutes (+ cooling) serves 16

followed by remaining egg yolks, one
at a time. Stir in sifted flour, soda and
buttermilk. Transfer mixture to a large
mixing bowl.
4 Beat egg whites in a clean large bowl
with an electric mixer until soft peaks
form; fold into cake mixture, in two
batches. Divide mixture between pans.
5 Bake cakes for 1 hour or until a
skewer inserted into the centre comes
out clean; cover cakes with foil during
the last 15 minutes of cooking time to
avoid over-browning. Cool cakes in pan.
6 Make chocolate icing; reserve half
the icing to cover top and side of cake.
7 Split each cake into three layers;
place one layer on a plate and spread
with one-fifth of the icing. Repeat
layering with cake and icing, finishing
with a cake layer. Spread reserved icing
over top and side of cake.
chocolate icing Blend Natvia in a spice
grinder until the consistency of icing
sugar. Whisk remaining ingredients
with powdered Natvia in a small bowl
until smooth.

1½ cups (330g) Natvia
350g (11oz) unsalted butter, softened
1 tablespoon vanilla extract
8 eggs, separated
½ cup (50g) cacao powder
1¾ cups (260g) self-raising flour
1 teaspoon bicarbonate of soda
(baking soda)
1½ cups (375ml) buttermilk
CHOCOLATE ICING
1 tablespoon Natvia
600g (1¼lb) sour cream
400g (12½oz) dark (sugar-free)
chocolate (70% cocoa), melted
(see Sweet Tips)
½ teaspoon vanilla extract
1 Preheat oven to 180°C/350°F. Grease
two deep 20cm (8in) round cake pans;
line bases with baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
3 Beat butter, vanilla and powdered
Natvia in a large bowl with an electric
mixer for 7 minutes until light and fluffy.
Beat in four egg yolks, one at a time,
until just combined. Add sifted cacao,
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Sweet
Tips

Cake can be made a day
ahead; cover and stand at room
temperature. We used a sugar-free
dark (70% cocoa solids) chocolate.
Sugar-free chocolate (sweetened
naturally with stevia) is available
in the health food section of
most supermarkets.

Sweet
Tips

The tart case can be made
2 days ahead; store in an
airtight container at room
temperature. The salad is
best made close
to serving.

C A K E S & TA R T S

orange tart
prep + cook time 1 hour 30 minutes (+ refrigeration) serves 8

4 Meanwhile, preheat oven to
190°C/375°F. Place tin on an oven tray;
line pastry with baking paper and fill
with dried beans or rice. Bake for
10 minutes. Gently remove paper and
beans; bake for a further 10 minutes
or until browned lightly. Cool on tray.
5 Reduce oven to 170°C/325°F.
6 Blend extra Natvia in a high-speed
blender until the consistency of icing
sugar; reserve 2 teaspoons of the
powdered Natvia. Whisk rind, juice,
eggs, cream and powdered Natvia
in a large bowl until combined.
Strain mixture into pastry case.
7 Bake tart for 35 minutes or until just
firm. Cool. Cover; refrigerate for 3 hours
or overnight.
8 Make orange salad.
9 Stand tart and salad at room
temperature for 30 minutes before
serving. Dust edges of tart with
reserved sifted Natvia and serve with
the orange salad.
orange salad Blend Natvia in a spice
grinder until the consistency of icing
sugar. Arrange oranges on a large
plate; sprinkle with mint and powdered
Natvia. Drizzle with orange blossom
water and toss gently to combine.
Cover; refrigerate until ready to serve.

1½ tablespoons Natvia
125g (4oz) cold butter, chopped coarsely
1½ cups (225g) plain (all-purpose) flour
1 egg yolk
1 teaspoon vanilla extract
1 tablespoon iced water, approximately
²⁄³ cup (150g) Natvia, extra
2 tablespoons finely grated orange rind
½ cup (125ml) strained orange juice
5 eggs
300ml pouring cream
ORANGE SALAD
1 tablespoon Natvia
4 medium oranges (840g), peeled,
sliced thinly
2 tablespoons small fresh mint sprigs
2 tablespoons orange blossom water
1 Blend Natvia in a spice grinder
until the consistency of icing sugar.
2 Process butter, powdered Natvia
and flour until mixture resembles
breadcrumbs. Add egg yolk, vanilla and
enough of the water so that ingredients
just come together when processed.
Wrap in plastic wrap; refrigerate for
30 minutes.
3 Grease a 23cm (9¼in) round, 3cm
(1¼in) deep, loose-based tart tin. Roll
pastry between sheets of baking paper
until 3mm (¹⁄8in) thick and large enough
to line tin. Lift pastry into tin, press into
side and trim edge; prick base all over
with a fork. Cover; refrigerate 20 minutes.
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strawberry passionfruit
frangipane cake
prep + cook time 50 minutes (+ cooling) serves 12

3 Bake cake for 30 minutes or until a
skewer inserted into the centre comes
out clean. Cool in tin.
4 Meanwhile, make orange blossom
strawberries.
5 Beat cream and crème fraîche in a
small bowl with an electric mixer until
soft peaks form.
6 Drain orange blossom strawberries
over a small bowl; reserve strawberries.
Stir passionfruit into syrup.
7 Just before serving, top cake
with cream mixture and reserved
strawberries. Drizzle with 2 tablespoons
of the passionfruit syrup and serve
remaining syrup on the side.
orange blossom strawberries
Blend Natvia in a spice grinder until the
consistency of icing sugar. Combine
the powdered Natvia with remaining
ingredients in a medium bowl; set aside
for 30 minutes, stirring occasionally.

200g (6½oz) butter, softened
½ cup (110g) Natvia
1 tablespoon finely grated orange rind
1 egg
½ cup (60g) almond meal
½ cup (75g) self-raising flour
¼ cup (35g) plain (all-purpose) flour
¼ cup (45g) rice flour
½ cup (40g) flaked almonds
²⁄³ cup (180ml) thickened (heavy) cream
¼ cup (60g) crème fraîche
¼ cup passionfruit pulp
(see Sweet Tips)
ORANGE BLOSSOM STRAWBERRIES
1 tablespoon Natvia
375g (12oz) strawberries, halved
2 tablespoons orange blossom water
1 Preheat oven to 180°C/350°F.
Grease a 12cm x 35cm (4¾in x 14in)
rectangular loose-based tart tin.
2 Beat butter, Natvia and rind in a
medium bowl with an electric mixer
until just combined. Beat in egg. Stir in
almond meal and sifted flours. Spread
mixture into tin; sprinkle with flaked
almonds, pressing down firmly.
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Sweet
Tips

You will need about
3 passionfruit for this recipe.
The cake base can be made
a day ahead; store in an
airtight container at room
temperature. Assemble
cake just before
serving.

C A K E S & TA R T S

banana cinnamon
u p s i d e - d ow n c a k e
prep + cook time 1 hour 20 minutes serves 10

1 Preheat oven to 180°C/350°F. Grease
a 12cm x 23cm (4¾in x 9¼in) loaf pan;
line base with baking paper, extending
the paper 2cm (¾in) over the long sides.
2 Spread walnuts on an oven tray;
roast for 10 minutes or until walnuts
are fragrant and lightly golden. Cool.
Process until ground finely.
3 Peel bananas and halve lengthways.
Drizzle base of pan with butter and
1 teaspoon of vanilla; stir to combine.
Top with banana, cut-sides down and
slightly overlapping.
4 Beat eggs, Natvia and remaining
vanilla in a small bowl with an electric
mixer for 7 minutes or until thick
and creamy. Fold in sifted flour and
cinnamon, then ground walnuts,
buttermilk and extra butter. Carefully
pour mixture over banana in pan.
5 Bake cake for 1 hour or until a skewer
inserted into the centre comes out
clean; cover cake loosely with foil if it
starts to over-brown. Leave cake in pan
for 5 minutes before transferring to a
wire rack to cool.
6 Serve cake warm with Greek-style
yoghurt, if you like.

1¼ cups (125g) walnuts
4 small ripe bananas (520g)
2 tablespoons unsalted butter, melted
3 teaspoons vanilla extract
2 eggs
¾ cup (165g) Natvia
¾ cup (110g) self-raising flour
2 teaspoons ground cinnamon
¹⁄³ cup (80ml) buttermilk
90g (3oz) unsalted butter, extra,
melted

Sweet
Tips

Cake can be made
3 days ahead; store in an
airtight container at room
temperature. Not suitable
to refrigerate.
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coconut &
passionfruit tart
prep + cook time 1 hour 30 minutes (+ refrigeration & freezing) serves 8

3 Grease a 28cm (11¼in) round loosebased tart tin. Roll out dough on a
lightly floured surface until 3mm (¹⁄8in)
thick and large enough to line the tin.
Lift pastry into tin, press into sides and
trim edges. Cover; freeze for 1 hour.
4 Preheat oven to 200°C/400°F.
5 Line pastry case with baking paper
and fill with dried beans or rice. Bake
for 10 minutes. Remove paper and
beans; bake for a further 10 minutes
or until pastry is golden. Cool.
6 Meanwhile, make filling.
7 Reduce oven to 180°C/350°F.
8 Pour filling into pastry case. Bake
for 35 minutes or until just set and
browned lightly. Cool. Refrigerate
overnight before serving.
filling Blend Natvia in a spice grinder
until the consistency of icing sugar.
Beat eggs and powdered Natvia in
a small bowl with an electric mixer
for 7 minutes or until pale and creamy.
Beat in juice and rind until just combined,
then beat in cream and coconut until
just combined.
serving suggestion Serve topped
with extra passionfruit.

You will need to make this tart
a day ahead.
2 tablespoons Natvia
1²⁄³ cups (250g) plain (all-purpose) flour
150g (4½oz) cold unsalted butter,
chopped
1 egg
1 egg yolk
1 teaspoon vanilla extract
FILLING
¾ cup (165g) Natvia
2 eggs
½ cup (125ml) strained passionfruit
juice (see Sweet Tips)
1 teaspoon grated orange rind
1½ cups (375ml) pouring cream
3 cups (240g) desiccated coconut
1 Blend Natvia in a spice grinder until
the consistency of icing sugar.
2 Process flour, powdered Natvia
and butter until mixture resembles
fine breadcrumbs. Add egg, egg yolk
and vanilla; process until mixture just
comes together. Wrap in plastic wrap;
refrigerate for 30 minutes.
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Sweet
Tips

Process the pulp of
10 passionfruit for a few
seconds to loosen the juice from
the seeds. Push through a fine
sieve, pressing down firmly on
solids, to strain the juice.
Store tart in the fridge
for up to 4 days.

Sweet
Tips

Cake can be made 2 days
ahead; store in an airtight
container at room temperature.
The iced cake will also keep for
2 days at room temperature
in an airtight container.
Not suitable to
refrigerate.

C A K E S & TA R T S

c i t r u s b u t te r c a k e
prep + cook time 1 hour 45 minutes (+ cooling) serves 12

3 Beat butter, rinds and powdered
Natvia in a large bowl with an electric
mixer until light and fluffy. Beat in eggs,
one at a time. Fold in sifted flours and
juices in two batches. Spread mixture
into pan.
4 Bake for 1¼ hours or until a skewer
inserted into the centre comes out clean.
Stand cake in pan for 10 minutes before
transferring to a wire rack to cool.
5 Meanwhile, make candied citrus.
6 Make glacé icing. Working quickly
so the icing doesn’t set, pour over
cooled cake.
7 Just before serving, top with candied
citrus slices.
candied citrus Stir Natvia and the
water in a large frying pan over low
heat, without boiling, until Natvia
dissolves. Add orange and lime slices;
bring to the boil. Reduce heat to low;
simmer for 15 minutes, turning slices
occasionally. Remove from heat; cool
slices on a wire rack.
glacé icing Blend Natvia in a highspeed blender until the consistency of
icing sugar. Sift powdered Natvia into
a medium heatproof bowl. Add the
boiling water and lemon juice; stir until
mixture is smooth.

¾ cup (165g) Natvia
250g (8oz) butter, softened, chopped
1 tablespoon each finely grated
orange and lemon rind
4 eggs
1½ cups (225g) self-raising flour
½ cup (75g) plain (all-purpose) flour
½ cup (125ml) freshly squeezed
orange juice
¼ cup (60ml) freshly squeezed
lemon juice
CANDIED CITRUS
1 cup (220g) Natvia
½ cup (125ml) water
1 medium orange (240g), sliced thinly
1 medium lime (75g), sliced thinly
GLACÉ ICING
1 cup (220g) Natvia
¼ cup (60ml) boiling water
2 tablespoons freshly squeezed
lemon juice
1 Preheat oven to 160°C/325°F. Grease
a deep 22cm (9in) round cake pan; line
base and side with baking paper.
2 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
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mixed berry &
coconut layer cake
prep + cook time 45 minutes (+ cooling) serves 6

1 Preheat oven to 180°C/350°F.
Grease two 20cm (8in) round cake pans;
line bases and sides with baking paper.
2 Beat eggs, vanilla and Natvia in a
small bowl with an electric mixer for
10 minutes or until light and creamy.
Add coconut oil; beat for 3 minutes.
3 Transfer mixture to a large bowl;
gently stir in almond meal along with
combined sifted flour and baking powder.
Divide mixture evenly between pans.
4 Bake cakes, rotating pans halfway
through cooking, for 30 minutes or until
cakes spring back when lightly pressed
with a finger. Transfer cakes to wire
racks to cool completely.
5 Place one cake layer on a serving
plate; top with half the yoghurt and
half the berries. Top with the second
cake, then the remaining yoghurt and
remaining berries.

6 eggs
2 teaspoons vanilla extract
½ cup (110g) Natvia
¼ cup (60g) coconut oil, melted
1½ cups (180g) almond meal
¾ cup (100g) gluten-free plain
(all-purpose) flour
1 teaspoon gluten-free baking powder
500g (1lb) coconut yoghurt
125g (4oz) fresh raspberries
125g (4oz) fresh blueberries

Sweet
Tips

Cake is best made and
assembled on the day of
serving. Store any leftover
cake in an airtight
container in the fridge
for up to 2 days.
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Sweet
Tips

Instead of coconut flakes, you
could peel strips from the flesh
of a fresh coconut. Cake can be
made a day ahead; store in an
airtight container at room
temperature. Decorate
just before serving.

C A K E S & TA R T S

berry & lime cake with
w h i p p e d c o c o nu t c r e a m
prep + cook time 1 hour 15 minutes (+ cooling) serves 10

4 Blend Natvia in a high-speed blender
until the consistency of icing sugar.
5 Beat softened butter and powdered
Natvia in a small bowl with an electric
mixer until pale and fluffy. Beat in
eggs, one at a time, until just combined
(mixture may look curdled at this stage).
Transfer to a large bowl; stir in sifted
flours, desiccated coconut, buttermilk,
frozen berries, reserved rind for the
cake and juice. Spoon mixture into
the pan and smooth the surface.
6 Bake cake for 50 minutes or until
a skewer inserted into the centre
comes out clean. Stand cake in pan
for 5 minutes before turning out onto
a wire rack to cool.
7 Meanwhile, open the can of coconut
cream; spoon ½ cup of the thick cream
on the surface into a small bowl of an
electric mixer (store remaining cream
for another use). Add thickened cream
and remaining rind; beat until soft
peaks form.
8 Spoon half the whipped coconut
cream on top of the cake; decorate with
berries and flaked coconut. Serve cake
with remaining whipped coconut cream.

270ml can coconut cream
20g (¾oz) butter, melted
3 limes
¾ cup (165g) Natvia
200g (6½oz) butter, softened
4 eggs
¾ cup (110g) plain (all-purpose) flour
½ cup (75g) self-raising flour
¾ cup (60g) desiccated coconut
½ cup (125ml) buttermilk
1 cup (150g) mixed frozen berries
1 cup (250ml) thickened (heavy) cream
125g (4oz) fresh raspberries
½ cup (35g) coconut flakes, toasted
(see Sweet Tips)
1 Chill unopened can of coconut cream
overnight. Do not shake chilled can.
2 Preheat oven to 160°C/325°F.
Brush a 24cm (9½in) bundt pan well
with melted butter.
3 Finely grate rind from limes;
reserve 1 tablespoon rind for the cake
and 1 teaspoon rind for the whipped
coconut cream. Juice 1 lime; you need
2 tablespoons of juice for the cake.
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ALMONDS
Flat pointy-tipped nuts
with a pitted brown shell,
enclosing a creamy white
kernel that is covered by
a brown skin.
flaked paper-thin slices.
meal also known as ground
almonds.
BAKING PAPER
Also called parchment
paper or baking parchment;
is a silicone-coated paper
that is primarily used for
lining baking pans and
oven trays so cakes and
biscuits don’t stick,
making removal easy.
BAKING POWDER
A raising agent consisting
mainly of two parts cream
of tartar to one part
bicarbonate of soda
(baking soda).
BICARBONATE OF SODA
Used as a leavening agent
in baking.
BUTTER
We use salted butter unless
otherwise stated; 125g
is equal to 1 stick (4oz).
Unsalted or ‘sweet’ butter
simply has no salt added.
BUTTERMILK
Originally the term given to
the slightly sour liquid left
after butter was churned
from cream, today it is
commercially made similarly
to yoghurt. It is sold
alongside all fresh milk

products in supermarkets.
Despite the implication
of its name, it is low in fat.
CACAO POWDER
Made by removing the
cocoa butter using a process
known as cold-pressing. It
retains more of its nutrients
than heat-processed cacao
powder. It also has a stronger,
slightly bitter, taste.
CARDAMOM
A spice with a distinctive
aromatic and sweetly
rich flavour.
CHEESE
cream commonly called
Philadelphia or philly; a soft
cow’s-milk cheese, its fat
content ranges from 14%
to 33%.
mascarpone an Italian fresh
cultured-cream product
made in much the same way
as yoghurt. Whiteish to
creamy yellow in colour,
with a buttery-rich, luscious
texture.
ricotta a soft, white, sweet,
moist, cow’s-milk cheese
with a low fat content and
a slightly grainy texture.
CHERRIES
Small, soft stone fruit
varying in colour from yellow
to dark red. Sweet cherries
are eaten whole and in
desserts while sour cherries,
such as the morello variety,
are used for jams, preserves,
pies and savoury dishes.
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CHOCOLATE
dark also called luxury
chocolate; made of a high
percentage of cocoa liquor
and cocoa butter.
milk mild and very sweet;
similar in make-up to dark
chocolate, the difference
being the addition of milk
solids.
CINNAMON
Available in pieces (called
sticks or quills) and ground
into powder. Cinnamon is
one of the world’s most
common spices.
COCONUT
cream obtained commercially
from the first pressing of the
coconut flesh alone, without
the addition of water; the
second pressing (less rich)
is sold as coconut milk.
Available in cans and cartons
at most supermarkets.
desiccated concentrated,
unsweetened, dried
and finely shredded
coconut flesh.
flaked dried flaked
coconut flesh.
oil is extracted from the
coconut flesh so you don't
get any of the fibre, protein
or carbohydrates present in
the whole coconut. The best
quality is virgin coconut oil,
which is the oil pressed from
the dried coconut flesh and
doesn't include the use of
solvents or other refining
processes.

G L O S S A RY

CORNFLOUR
Available made from 100%
corn (gluten-free) or wheat
(which gives cakes a lighter
texture due to the fact that
wheaten cornflour has
some gluten).
CREAM
pouring also known as pure,
fresh or single cream. It has
no additives and contains a
minimum fat content of 35%.
thickened a whipping cream
that contains a thickener.
It has a minimum fat content
of 35%.
CRÈME FRAÎCHE
A French variation of sour
cream. A mature, naturally
fermented cream with a
velvety texture, slightly tangy,
nutty flavour and a minimum
fat content of 35%.
EGGS
We use large chicken eggs
weighing an average of 60g.
Some recipes may call for raw
or barely cooked eggs;
exercise caution if there is a
salmonella problem in your
area. The risk is greater for
those who are pregnant,
elderly or very young,
and those with impaired
immune systems.
EGGWASH
Beaten egg (white, yolk
or both) and milk or water;
often brushed over pastry
or bread to impart colour
or gloss.

EXTRACT
Extracts keep indefinitely if
stored in a cool, dark place.
Extract is made by actually
extracting the flavour from a
food product. In the case of
vanilla, pods are soaked,
usually in alcohol, to capture
the authentic flavour.
FLOUR
gluten-free plain a blend
of gluten-free flours and
starches (may include corn,
potato, tapioca, chickpea
and rice flours).
plain unbleached wheat
flour is the best for baking:
the gluten content ensures
a strong dough for a light
result. It is not as strong as
baker’s flour.
rice very fine, almost
powdery, gluten-free flour;
made from ground white or
brown rice. Used in baking
as a thickener and in some
Asian desserts. Another
variety, made from glutinous
sweet rice, is used for
chinese dumplings and
rice paper.
self-raising all-purpose plain
or wholemeal flour with
baking powder and salt
added. To make at home,
use the proportion of 1 cup
plain or wholemeal flour to
2 teaspoons baking powder.
wholemeal also known as
wholewheat flour; milled
with the wheat germ so
is higher in fibre and more
nutritional than plain flour.
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GINGER
fresh also called green or root
ginger; the thick gnarled
root of a tropical plant.
ground also called powdered
ginger; used as a flavouring
in baking but cannot be
substituted for fresh ginger.
GLUTEN
A combination of two
proteins found in wheat
(including spelt), rye, barley
and oats. When liquid is
added to the flour, these
two proteins bind to
become gluten. Gluten
gives elasticity to dough,
helping it rise and keep
its shape; it also gives the
final product a chewy
texture.
GREASING/OILING PANS
Use butter or margarine
(for sweet baking), oil or
cooking-oil spray (for
savoury baking) to grease
baking pans; over-greasing
pans can cause food to overbrown. Use kitchen paper or
a pastry brush to spread the
oil or butter over the pan, or
try covering your hand with
a small plastic bag then
swiping it into the butter
or margarine.
MACADAMIAS
Native to Australia; a fairly
large, slightly soft, buttery
rich nut. Should always be
stored in the fridge to
prevent their high oil content
turning them rancid.

G L O S S A RY
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MILK
We use full-cream
homogenised milk unless
stated otherwise.
OIL
coconut see coconut
olive made from ripened
olives. Extra virgin and
virgin are the first and
second press, respectively,
of the olives and are
therefore considered the
best; light refers to taste
not fat levels.
ORANGE FLOWER
(BLOSSOM) WATER
Concentrated flavouring
made from orange
blossoms. Available from
Middle Eastern food stores
and some supermarkets and
delicatessens. Cannot be
substituted with citrus
flavourings, as the taste
is completely different.
PEANUTS
Also known as groundnut.
Not, in fact, a nut but the
pod of a legume. We use
raw (unroasted) or unsalted
roasted peanuts.
PECANS
Native to the US and now
grown locally, pecans are
golden brown, buttery and
rich. Good in savoury as well
as sweet dishes. Walnuts are
a good substitute.
PISTACHIOS
Green, delicately flavoured
nuts inside hard off-white
shells. Available salted or

unsalted, shelled or
unshelled.
POMEGRANATE
Dark-red, leathery-skinned
fresh fruit about the size
of an orange filled with
hundreds of seeds, each
wrapped in an edible
lucent-crimson pulp with
a unique sweet-sour flavour.
PUFF PASTRY
A crisp, light pastry; layers
of dough and butter or
margarine are folded and
rolled many times, making
many layers. When baked,
it becomes a high, crisp,
flaky pastry.
QUINOA
Pronounced keen-wa; is a
gluten-free grain. It has a
delicate, slightly nutty taste
and chewy texture.
RHUBARB
A plant with long, green-red
stalks; becomes sweet and
edible when cooked. Has
thick, celery-like stalks that
can reach up to 60cm long;
the stalks are the only
edible portion of the plant
– the leaves contain a
toxic substance.
ROASTING NUTS AND
DRIED COCONUT
Roast nuts in the oven to
restore their fresh flavour
and release their aromatic
essential oils. Spread them
evenly onto an oven tray
then roast in an 180°C/350°F
oven for about 5 minutes.
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Desiccated coconut, pine
nuts and sesame seeds roast
more evenly if stirred over
low heat in a heavy-based
frying pan; their natural oils
will help turn them golden.
ROLLED OATS
Flattened oat grains rolled
into flakes and traditionally
used for porridge.
ROSEMARY
Pungent herb with long, thin
pointy leaves; use large and
small sprigs. The leaves are
usually chopped finely.
VANILLA
bean dried, long, thin pod;
the tiny black seeds impart
a luscious flavour.
extract obtained from vanilla
beans infused in water;
a non-alcoholic version
of essence.
WALNUTS
As well as being a good
source of fibre and healthy
oils, nuts contain a range of
vitamins, minerals and other
beneficial plant components
called phytochemicals. Each
type of nut has a special
make-up and walnuts contain
the beneficial omega-3
fatty acids.
YOGHURT
We use a plain full-cream
yoghurt in our recipes.
Greek-style yoghurt plain
yoghurt that has been strained
in a cloth (traditionally muslin)
to remove the whey and to
give it a creamy consistency.

CONVERSION CHART

measures

dry measures

One Australian metric
measuring cup holds
approximately 250ml, one
Australian metric tablespoon
holds 20ml, one Australian
metric teaspoon holds 5ml.
The difference between one
country’s measuring cups and
another’s is within a 2- or
3-teaspoon variance and will
not affect your cooking results.
North America, New Zealand
and the United Kingdom use
a 15ml tablespoon. All cup and
spoon measurements are level.
The most accurate way of
measuring dry ingredients is to
weigh them. When measuring
liquids, use a clear glass or
plastic jug with metric markings.
We use large eggs with an
average weight of 60g.

METRIC

liquid measures
IMPERIAL

IMPERIAL

½oz

30ml

1 fluid oz

30g

1oz

60ml

2 fluid oz

60g

2oz

100ml

3 fluid oz

90g

3oz

125ml

4 fluid oz

125g

4oz (¼lb)

150ml

5 fluid oz

155g

5oz

190ml

6 fluid oz

185g

6oz

250ml

8 fluid oz

220g

7oz

300ml

10 fluid oz

250g

8oz (½lb)

500ml

16 fluid oz

280g

9oz

600ml

20 fluid oz

315g

10oz

345g

11oz

375g

12oz (¾lb)

410g

13oz

METRIC

440g

14oz

3mm

¹⁄8 in

470g

15oz

6mm

¼in

500g

16oz (1lb)

1cm

½in

750g

24oz (1½lb)

2cm

¾in

2.5cm

1in

1kg

32oz (2lb)

oven temperatures
These oven temperatures are only a guide for conventional ovens.
For fan-forced ovens, check the manufacturer’s manual.
Very slow
Slow
Moderately slow
Moderate
Moderately hot
Hot
Very hot

METRIC

15g

°C (CELSIUS)

°F (FAHRENHEIT)

120
150
160
180
200
220
240

250
275–300
325
350–375
400
425–450
475

1000ml (1 litre)

1¾ pints

length measures
IMPERIAL

5cm

2in

6cm

2½in

8cm

3in

10cm

4in

13cm

5in

15cm

6in

18cm

7in

20cm

8in

23cm

9in

25cm

10in

28cm

11in

30cm

12in (1ft)

The imperial measurements used in these recipes are approximate only. Measurements for cake
pans are approximate only. Using same-shaped cake pans of a similar size should not affect the
outcome of your baking. We measure the inside top of the cake pan to determine sizes.
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INDEX

A
almond
almond berry cakes 15
almond crumble
topping 42
chocolate almond slice
24
flourless almond, plum
& orange blossom
loaf 28
lemon butter almond
slice 19
apples
apple, cherry &
rosemary crumble 53
apple pie, rustic 50
B
banana cinnamon
upside-down cake 67
berries
almond berry cakes 15
berry & lime cake with
whipped coconut
cream 75
chocolate chunk &
raspberry cookies 16
mixed berry & coconut
layer cake 72
rhubarb & berry
crumbles with
cream 38
strawberry rhubarb
crumbles, warm 49
biscuits
chocolate chunk &
raspberry cookies 16
passionfruit melting
moments 12
bread & butter pudding,
peanut butter & jelly 46
brownies, chocolate &
macadamia 31

butter, lemon 19
butter cream, passionfruit
12
C
cakes
almond berry cakes 15
banana cinnamon
upside-down 67
berry & lime, with
whipped coconut
cream 75
cardamom & lemon,
with vanilla mascarpone
56
citrus butter 71
mixed berry & coconut
layer 72
raspberry crumble ring
42
six layered chocolate 60
strawberry passionfruit
frangipane 64
cardamom & lemon cake
with vanilla mascarpone
56
cherry
apple, cherry &
rosemary crumble 53
chocolate
chocolate almond slice
24
chocolate & macadamia
brownies 31
chocolate chunk &
raspberry cookies 16
icing 60
rich chocolate &
coconut tart 59
six layered chocolate
cake 60
cinnamon
pear & cinnamon pies
45
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citrus
butter cake 71
candied 71
coconut
coconut & passionfruit
tart 68
mixed berry & coconut
layer cake 72
rich chocolate &
coconut tart 59
cookies, chocolate chunk
& raspberry 16
crumbles
almond crumble
topping 42
apple, cherry &
rosemary 53
ginger, pear & pistachio
34
rhubarb & berry, with
cream 38
warm strawberry
rhubarb 49
cupcakes
almond berry cakes 15
poppyseed, with orange
frosting 20
F
flourless almond, plum &
orange blossom loaf 28
frosting, orange 20
G
ginger, pear & pistachio
crumbles 34
I
icing
chocolate 60
glacé 71

INDEX

J
jelly
peanut butter & jelly
bread & butter
pudding 46
L
lemon
butter 19
cardamom & lemon
cake with vanilla
mascarpone 56
lemon butter almond
slice 19
syrup 56
lime
berry & lime cakes with
whipped coconut
cream 75
loaf, flourless almond,
plum & orange blossom
28
M
macadamia
chocolate & macadamia
brownies 31
macadamia wattle seed
shortbread 23
mascarpone, vanilla 56
marzipan 27
melting moments,
passionfruit 12
O
orange
frosting 20
poppyseed cupcakes
with orange frosting 20
salad 63
tart 63
orange blossom
strawberries 64

P
passionfruit
butter cream 12
coconut & passionfruit
tart 68
melting moments 12
strawberry passionfruit
frangipane cake 64
pastry 45
peanut butter & jelly
bread & butter pudding
46
pears
ginger, pear & pistachio
crumbles 34
pear & cinnamon pies
45
pear & marzipan tartlets
27
vanilla & red wine
poached pears 41
poppyseed cupcakes with
orange frosting 20
plum
flourless almond, plum
& orange blossom loaf
28
pies
pear & cinnamon 45
rustic apple 50
spiced pumpkin 37
pistachio
ginger, pear & pistachio
crumbles 34
pumpkin pies, spiced 37
R
raspberry
chocolate chunk &
raspberry cookies 16
raspberry crumble ring
42
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rhubarb
rhubarb & berry
crumbles with cream
38
strawberry rhubarb
crumbles, warm 49
ricotta cream 38
S
shortbread, macadamia
wattle seed 23
slices
chocolate almond 24
lemon butter almond 19
strawberry
orange blossom
strawberries 64
strawberry passionfruit
frangipane cake 64
strawberry rhubarb
crumbles, warm 49
T
tart
coconut & passionfruit
68
orange 63
rich chocolate &
coconut 59
tartlets, pear & marzipan
27
V
vanilla
mascarpone 56
vanilla & red wine
poached pears 41
W
wattle seed shortbread,
macadamia 23
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