
    Festive Foods |  1

Favourite 

A compilation of the Nillumbik Leisure Facilities  
staff members favourite festive recipes.
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Created 2021 to support local Business and People

This cookbook is a collaboration of the Nillumbik Leisure Facilities Staff 
members most loved and favourite festive recipes. 

As you’ll see, many of our staff members have a sweet tooth and enjoy a 
delicious treat following a lovely warm and whole sum main meal.  Many staff 
members enjoy a roast during the festive season to accompany the delicious 
sides in this book. 

We hope you enjoy making these recipes and thank you for supporting 
Second Bite in their mission to “make sure that good food is getting to people 
who need it most”. Every $1 donated to Second Bite equals 5 meals delivered 
to Aussies in need.

Thank you to Nillumbik Shire Council for supporting this project through the 
Festive grant 2021. 

Published December 2021 by Nillumbik Leisure Facilities, Aligned Leisure.
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METHOD

Boil a large pot of water on high with a 
pinch of salt.

Place potatoes in the pot and cook for 
15-18mins (test with a fork to see if it 
comes out easily)

Drain the potatoes, place back in the 
pot and sprinkle the semolina and salt 
evenly over them.

Pop the lid back on the pot and give 
them a little shake to make the outside 
become a little broken.

Heat the oil on high until it starts to 
bubble. Place potatoes gently into the 
pan and cook until brown and crispy.

  
Serves 3-6 as a side

INGREDIENTS

1.5kg Washed Potatoes, 
peeled and chopped  
into halves

1 tbsp Semolina

1 tsp Salt

1 x jar of Duck Fat (or 1 Cup)

MAINS

Optional
You can pop them into 

the oven if you’re  
doing large batches to 

keep them warm.
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METHOD

Quinoa: Add quinoa, chicken 
stock and water to a medium 
saucepan with a tight-fitting lid. 
Bring to the boil (uncovered). 
When boiling, reduce heat to 
lowest setting and simmer 
(covered) until all liquid has 
evaporated. Remove from  
heat and allow to steam for  
10 minutes (covered). 

Dressing: Combine all 
ingredients in a screw-top 
container and shake well. 

Add all salad ingredients 
(except walnuts, feta and 
dressing) to a large bowl, mix 
to combine. Pile salad onto a 
large serving plate. Drizzle over 
dressing and scatter walnuts 
and feta. 

Serves 4-6 as a side

VARIATIONS/SERVING SUGGESTIONS
Toasted walnuts: Spread walnuts over a lined baking tray.  Toast in the oven 
at 180 degrees for 5-10 minutes (you will smell them when they are ready!). 

INGREDIENTS

Salad
½ cup quinoa
½ chicken stock cube  
+ 1 ¼ cups water
1 packet vacuum-packed baby 
beetroot (from supermarket fruit 
and vegetable section), drained, 
patted dry and sliced
4 big handfuls baby spinach
⅓ cup walnuts,  
roughly chopped
70g feta, crumbled

Dressing
1 tablespoon olive oil
½ tablespoon wholegrain mustard
½ tablespoon red wine vinegar
1 tablespoon balsamic vinegar
1 teaspoon brown sugar

METHOD

Preheat oven to 200 degrees and 
line one baking tray. Toss sweet 
potato with a drizzle of olive oil 
and place on lined tray. Bake for 25 
minutes or until golden and tender.

Pickled onion: In a bowl, mix red 
wine vinegar and sugar together. 
Add red onion and leave to marinate 
for at least 15 minutes. Drain and 
reserve vinegar for dressing. 

Steam green beans (in microwave 
or on stove). Refresh (run under 
cold water) - this helps to retain the 
bright green colour. 

Dressing: Combine all dressing 
ingredients in a screw top container. 
Shake well to mix.

Toss sweet potato, green beans, 
parsley, walnuts, half the dressing, 
half the pickled onion and half the 
parmesan together. Drizzle with half 
the dressing. Scatter over remaining 
onion and parmesan and drizzle 
with remaining dressing. 

 
 

Serves 4-6 as a side

VARIATIONS/SERVING SUGGESTIONS
Substitute the parmesan cheese for feta. OR 

Substitute the green beans for asparagus.

INGREDIENTS

Salad

500g sweet potato (skin on),  
cut into 2-3 cm chunks

½ red onion, thinly sliced

2 tablespoons red wine vinegar

2 teaspoons sugar

250g green beans

¼ cup flat leaf parsley

¼ cup walnuts, roughly chopped

¼ cup parmesan, shaved  
(with a vegetable peeler)

Dressing

2 teaspoons wholegrain mustard

2 teaspoons liquid honey

1 tablespoon olive oil

1 tablespoon reserved red wine 
vinegar from pickled onion

Adapted from recipe by Nadia Lim: 
https://nadialim.com/asparagus- 
kumara-walnut-and-parmesan-salad/ 
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METHOD

Preheat oven to 220C/430F (standard)  
or 200C/390F (fan/convection).

Toss pumpkin with olive oil, salt and 
pepper. Spread on baking tray, bake for 
20 minutes. Remove from oven, flip, then 
bake for a further 7 – 10 minutes until 
golden brown but not mushy. Loosen 
pumpkin with egg flip (it can adhere as 
it cools), then if serving salad at room 
temperature, leave to cool.

Shake Dressing in a jar. Taste and adjust 
to taste. I like it a bit sharp because it 
balances out the flavours in this salad.

Toast pine nuts in a dry skillet over 
medium heat until light golden and it 
smells nutty. Remover pine nuts from 
skillet as soon as it’s ready.

Place Spinach in a bowl. Drizzle with a  
bit of dressing then toss.

Add pumpkin, just a bit of feta and pine 
nuts, then GENTLY BRIEFLY toss just to 
disperse the feta. (If you toss vigorously, 
the feta can make it look messy).

Transfer to serving plate. Sprinkle over 
remaining feta and pine nuts. Just before 
serving, drizzle with remaining dressing 
(dressing doesn’t stay on baby spinach 
well, so worth drizzling at end). Serve!

 
 

Serves 4-5 people as a side

INGREDIENTS

Pumpkin

600g/1.2lb pumpkin  
(after peeling), cut into 
3cm/1.25* cubes

1 ½ tbsp olive oil

Salt and pepper

Dressing

2.5 tbsp/50 ml extra  
virgin olive oil

2 tbsp balsamic vinegar

1 tbsp honey

Salt and pepper

Salad

¼ cup/35g pine nuts

150g/ 5oz baby spinach leaves 
(4 handfuls)

60 g/2 oz feta  
(crumbles or more!!!)

Prep Time: 10 minutes
Cook time: 25 minutes
Total: 35 minutes. 
Recommended to serve at  
room temperature.

Adapted from recipe by Nagi: https://www.recipetineats.com/roast-pumpkin-spinach-and-feta-salad/

METHOD

Caramelised pumpkin: Preheat oven 
to 180 degrees. Line a large baking 
tray with baking paper. In a medium 
bowl whisk olive oil, balsamic 
vinegar and honey to combine. Add 
pumpkin, stirring well to coat. Tip 
onto baking tray (including excess 
oil/vinegar/honey mixture) and bake 
for 20-25 minutes or until tender. 

Quinoa: Add quinoa, chicken stock 
and water to a medium saucepan 
with a tight-fitting lid. Bring to the 
boil (uncovered). When boiling, 
reduce heat to the lowest setting and 
simmer (covered) until all liquid has 
evaporated. Remove from heat and 
allow to steam for 5 minutes (covered). 

Dressing: Add all dressing 
ingredients in a screw top jar. Shake 
well to combine. 

Salad: Add all ingredients (pumpkin, 
quinoa, parsley, cherry tomatoes, 
grapes, dates, spinach and avocado) 
to a large bowl. Mix gently. Pour over 
dressing to serve.  

 
Serves 4 as a main,  

8 as a Christmas side

INGREDIENTS

Caramelized pumpkin
600g (peeled weight) pumpkin, 
chopped 2 cm 
1 tablespoon olive oil
1 tablespoon honey
2 tablespoons balsamic vinegar

Salad
1 cup quinoa
1 chicken stock cube + 2 ¼ cups water
¾ cup parsley (finely chopped)
1 punnet cherry tomatoes, halved
1 cup grapes, halved
3-5 medjool dates, finely chopped
60g baby spinach 
1 avocado, sliced

Dressing
2 tablespoon olive oil

Juice of 1 small lemon

2 tablespoons red wine vinegar

1 tablespoon honey

1 tablespoon wholegrain mustard
Adapted from recipe by Nadia Lim: 

 https://nadialim.com/avocado-pumpkin-
and-haloumi-quinoa-salad/ 

ADDITIONS 
Cheese: 100g feta or 200g halloumi  
(thinly sliced and pan fried/oven baked).
Sweet: 1 cup sliced green grapes, 3-4 Medjool dates.
Crunchy: Pumpkin seeds and or walnuts.

VARIATIONS SERVING SUGGESTIONS
This salad can look different every 
time, but always tastes delicious. Great 
for meal prep too (lasts 3-4 days in a 
container in the fridge). 
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METHOD

Pickled cabbage: Combine rice 
wine vinegar, salt and caster 
sugar in a medium bowl. Mix 
until salt/sugar have dissolved. 
Place shredded cabbage in a 
colander. Slowly pour over a full 
kettle of boiling water. Transfer 
cabbage to bowl with rice 
vinegar. Ensure cabbage is fully 
covered with vinegar. Leave to 
pickle for at least 30 minutes (the 
longer the better!). 

Marinated tofu: Preheat oven 
to 180 degrees and line a large 
baking tray with baking paper. 
Whisk all marinade ingredients 
(soy sauce, rice wine vinegar, 
maple syrup, sesame oil, garlic 
cloves, fresh ginger) in a medium 
bowl. Slice tofu into long strips 
and add to marinade. Leave to 
marinate for at least 30 minutes 
in the fridge (the longer, the 
better!). Tip onto the lined baking 
tray and cook for 15 minutes or 
until tofu is golden brown - watch 
the marinade does not burn. 

Satay sauce: Whisk all satay 
sauce ingredients (peanut 
butter, rice wine vinegar, soy 
sauce, maple syrup, fresh ginger, 
coconut yogurt) together in a 
small bowl. Refrigerate until 
serving. 

Assembling rice paper rolls: 
Fill a large heatproof bowl with 
hot water. Briefly submerge one 
sheet of rice paper into the water. 
Remove from water and lay flat 
on a damp chopping board. 
Place toppings (tofu, avocado, 
cabbage, carrot, cucumber, red 
capsicum) in centre. Fold the 
edges inwards and roll to form a 
firm cylindrical shaped rice paper 
roll - they are easier to roll (and 
look nicer!) if they are not over-
filled. Place assembled rolls on 
a damp plate (to prevent them 
from sticking and tearing).  
Serve with satay sauce. 

 
  

Vegan Recipe. Serves 4 as a main 
20 as finger food at  

a Christmas function

INGREDIENTS

Marinated tofu

4 tablespoons soy sauce

3 tablespoons rice wine vinegar

1 tablespoon maple syrup

1 teaspoon sesame oil

2 garlic cloves, minced

1 tablespoon fresh ginger, grated

375g firm tofu 

Rice paper rolls

20 sheets rice paper

2 carrots, peeled and cut into 
matchsticks

1 cucumber, cut into matchsticks 

1 capsicum, very thinly sliced

⅛ red cabbage, pickled

½ of 1 avocado, thinly sliced 

Satay sauce

¼ cup peanut butter

1 tablespoon rice wine vinegar

1 tablespoon soy sauce

1 tablespoon + 1 teaspoon  
maple syrup

2 teaspoons fresh ginger, grated

4 tablespoons coconut yogurt

Pickled red cabbage

⅛ head purple cabbage, 
shredded

1 heaped teaspoon caster sugar

½ teaspoon salt

¾ cup rice wine vinegar

Marinated tofu and satay sauce recipes adapted from recipes by Nora Cooks:  
https://www.noracooks.com/marinated-tofu/ 
https://www.noracooks.com/quick-easy-asian-peanut-sauce/ 
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DesSerts METHOD

Preheat oven to 180 degrees. Line two 
baking trays with baking paper. 

Melt butter in a medium saucepan. Allow 
to cool for 5 minutes.

In a large bowl, whisk brown and caster sugar 
together. Add salt, vanilla, eggs and cooled 
melted butter, whisking well to combine. 

Gently fold through flour. Add chocolate 
chips and nuts.

Allow mixture to sit for 5 minutes on the 
bench or in the fridge (to firm). Roll heaped 
teaspoonfuls of mixture into balls and press 
lightly to flatten. Space biscuits out over 
baking trays - watch out, they will spread!

Bake for 9 minutes, until just browning 
around edges. Allow to sit for 10 minutes 
on tray before placing on a wire rack to 
cool completely.

  
Makes 50+

While not strictly a ‘Christmas’ recipe,  
these chocolate chip cookies are a great  

after-dinner treat and are a much  
appreciated present!

VARIATIONS/SERVING SUGGESTIONS
Any nut and chocolate combination works in  

this recipe - I usually use walnuts with a  
mixture of white and dark chocolate chips. 

INGREDIENTS
220g butter

2 eggs

250g brown sugar

110g caster sugar

2 teaspoons vanilla

1 teaspoon salt

400g self-raising flour

100g nuts  
(cashews, almonds, 
macadamias, pistachios, 
walnuts - whatever you  
have will work here)

200g chocolate chips  
(white, milk or dark  
chocolate - up to you) 

Adapted from a recipe  
from Butter Baking:  
www.butterbaking.
com/2016/02/11/chocolate- 
chip-macadamia-cookies/ 
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METHOD

House: Preheat oven to 170°C for 15 minutes.

In a large bowl, beat the sugar, salt, treacle or golden 
syrup, ginger and butter together with an electric 
mixer on medium speed for 2 minutes.

Add remaining ingredients and whisk until mixture 
forms a thick dough.

Place on floured work surface. Roll out and press into 
a silicon Gingerbread Mould.

Place on a baking tray and bake in oven for 20 minutes 
or until firm to touch (dough will crisp up as it cools).

Cool thoroughly before removing from mould.

Royal Icing & Decorating: Place sugar and cream of 
tartar in a medium bowl.

Gradually add egg whites, whisking constantly with 
an electric mixer until the mixture forms a thick white 
paste. The whisk should be able to stand upright in 
the mixture.

Add more icing sugar if necessary.

Keep icing covered in an airtight container or covered 
with a damp cloth at all times to prevent hardening.

To use, place in a zip-lock bag and push the icing 
down to one corner. Snip a tiny corner from the bag 
and pipe icing.

Assemble house and decorate with your favourite treats!

 
 

Fun for all the family to create,  
build and devour!

INGREDIENTS
House

125g Brown sugar

1/4 tsp Salt

300g Treacle or  
Golden Syrup

1 Tbs ground 
ginger

180g Butter

500g Plain flour

1/2 tsp Bicarbonate 
of soda

Extra Flour for 
rolling

Royal Icing

500g Pure icing 
sugar, sifted

1 tsp cream of 
tartar

3 Egg whites 
(small eggs)

Recipe from: https://www.mychefstoolbox.com.au/recipes/gingerbread-house

METHOD

Lightly grease a 20cm square cake pan. Line 
base and sides with baking paper.

Combine all ingredients in a large heatproof bowl 
over a saucepan of gently simmering water. Cook, 
stirring, for 45 minutes until smooth.

Spread chocolate mixture into prepared pan. 
Chill for 3 hours or overnight, until mixture is firm. 
Using a hot knife, cut fudge into small squares.

Keep fudge chilled in an airtight container.

 
Makes about 24

INGREDIENTS
450g dark chocolate,  
chopped

395g can sweetened 
condensed milk

50g butter

Prep Time: 10 minutes
Cook time: 50 minutes
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METHOD

Mud cake: Preheat the oven to 
170 degrees, grease and line two 
20cm cake tins.

Sift the flour, sugar, cocoa 
powder, baking powder, bicarb 
soda and salt into a bowl.  
Set aside. 

Using a hand mixer, beat 
buttermilk, oil, eggs and vanilla in 
a large bowl until well combined. 

With the mixer on low, slowly  
add the dry ingredients to the 
wet ingredients. 

Pour in coffee and mix (the 
mixture will be very runny - that 
is perfect!).

Divide mixture evenly between 
cake pans. Bake for 25 minutes or 
until a skewer inserted comes out 
clean (don’t overcook - this is a 
fudgy cake). 

Chocolate buttercream 
icing: Using an electric mixer, 
beat butter on a high speed 
until smooth and creamy 
(approximately 5 minutes). 
Reduce the speed and slowly add 
in icing sugar, cocoa, vanilla, and 
salt, adding milk as needed to 
loosen. Increase speed and beat 
on high for 1-2 minutes. 

Spread icing over cooled cakes, 
stacking one cake on top of the 
other to make two layers. 

Buttercream icing wreath 
decoration: Using an electric 
mixer, beat butter on a high 
speed until smooth and creamy. 
Reduce the speed and slowly 
add in icing sugar. Add green 
food colouring, a drop at a time, 
and mix until your desired green 
colour is achieved (you may need 
to add a dash of milk to loosen). 

Load green buttercream icing 
into a piping bag. To make a 
wreath on top of the cake, pipe 
buttercream icing in a circle. 
Decorate with mini M&Ms.  

  
Serves 16

INGREDIENTS

Mud Cake

220g plain flour

350g caster sugar

65g cocoa powder

1 teaspoon baking powder

2 teaspoons bicarb soda

1 teaspoon salt

1 cup (250ml) buttermilk

½ cup (125ml) vegetable oil

2 eggs, room temperature

1 teaspoon vanilla essence

1 cup hot and strong coffee  
(3 teaspoons instant coffee)

Chocolate Buttercream Icing

200g butter, room temperature

600g icing sugar

65g cocoa powder

 3-5 tablespoons (60-100ml) milk

1 teaspoon vanilla

¼ teaspoon salt

Buttercream wreath decoration

50g butter, room temperature

150g icing sugar

Green food colouring

Red and green mini M&Ms

Adapted from recipe by Lucy from Bake Play Smile: https://bakeplaysmile.com

VARIATIONS/SERVING SUGGESTIONS
Store the cake at room temperature for 3-4 days or 5-6 days in the fridge.  
If storing in the fridge, bring to room temperature well ahead of serving  
(for a moist texture). 
Buttermilk is the key to the moistness of this cake. Make your own buttermilk 
by adding 1 tablespoon of white vinegar or lemon juice to 1 cup of milk. 
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METHOD

Make up jelly and put in fridge until just 
partially set. 

Slice jam roll and place one layer on 
bottom of desert/casserole bowl.

Make custard and allow to cool or buy 
premade custard.

Sprinkle half the port onto jelly roll then 
place half the jelly, another layer of jam  
roll, port then custard.

Top with whipped cream.

Refrigerate for at least an hour  
before eating.

Serves 5 – 8

INGREDIENTS
1 jam roll

1 port wine jelly

1 litre custard, either 
premade or powder form

2 shot glasses of port

250 mls cream

TIPS
You may want more or less port. Custard is always a 
favourite and so there is extra in this recipe. You may 
want to scale back and add cream. 
Many of our staff members also add delicious summer 
fresh fruits such as peaches, strawberries or cherries. 

METHOD

Grease and line the base and side of a 
19 x 29cm slice pan with baking paper, 
allowing the sides to overhang.

Combine the butter, golden syrup and 
three-quarters of the Mars bars in a 
medium saucepan over low heat. Cook, 
stirring with a wooden spoon, for 5 
minutes or until Mars bars and butter melt 
and mixture is smooth. Remove from heat. 

Place the rice bubbles and remaining 
Mars bar in a large bowl. Add the Mars 
bar mixture and stir until well combined. 
Spoon into the prepared pan and use the 
back of the spoon to smooth the surface. 
Set aside for 1 hour to cool completely. 

Place the chocolate and copha in a 
heatproof bowl over a saucepan half-filled 
with simmering water, stir until chocolate 
melts. Pour chocolate over the top of 
the slice to evenly coat. Set aside for 30 
minutes to set. Cut into squares to serve. 

 
16 Servings

A fantastic food gift idea.

INGREDIENTS
50g butter

1 tbsp golden syrup 

4x 53g Mars bars,  
finely chopped

3 cups (60g) rice bubbles

200g Cadbury Baking  
Milk Chocolate

20g copha 

Courtesy of Taste: https://www.taste.com.au/recipes/ 
mars-bar-slice/032bfde8-72cc-4a69-b671-24d488c29c3c

Prep Time: 5 minutes
Cook time: 1 hour and 35 minutes
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METHOD

Preheat the oven to 180C, fan setting. Line 
a 23cm cake tin with baking parchment.

Place 1 tablespoon of chia seeds into a 
small bowl and mix with 4 tablespoons of 
water. Leave to one side to thicken up for 
about 10 minutes.

In a large bowl, mix together the flour, 
bicarb, baking powder, coconut sugar, 
spices and a pinch of sea salt until there 
are no lumps.

Pour in the melted coconut oil, almond 
milk and chia mixture. Whisk to form a 
smooth batter.

Finally, stir through the raisins, cranberries, 
dates and walnuts.

Pour the cake batter into the lined cake tin 
and bake for 35-40 minutes until crispy on 
top but baked through the middle - you 
still want it to be a little fudgy as it will 
solidify more as it hardens. If not baked 
through, place back into the oven for 5-10 
more minutes, you may want to cover the 
top in foil to stop any burning.

Once baked, remove from the oven and 
leave to cool before serving.

METHOD

Preheat oven to 180C. Place 1 biscuit over 
each hole of 12 hole, 1 ½ table spoon 
capacity round based tartlet tin. Bake for 
2 – 3 minutes or until soft. Remove from 
oven. Carefully press softened biscuit 
into cup shape. Allow to cool. Remove 
from tray. Repeat with all biscuits.

Place butter, cream and chocolate in 
a saucepan over very low heat. Stir 
occasionally for 7 minutes or until 
melted and smooth. Pour into a clean, 
dry bowl and refrigerate for 20 minutes 
or until cool not set.

Fill biscuit cases with 1 heaped teaspoon 
of chocolate mixture. Refrigerate for  
20-25 minutes.

Using picture as a guide, press 1 
marshmallow cut in half down each side 
of each tartlet. Attach 1 Jaffa to each 
marshmallow. Use small mash mellows 
for eyes and pretzels for ears.

 
  

Vegetarian & Vegan

 
 

Makes 20

INGREDIENTS
1 tablespoon of chia seeds

300g plain flour (gluten 
free flour is used by the 
Nillumbik Leisure Facilities 
staff member)

1 teaspoon of bicarbonate 
of soda

1 teaspoon of baking 
powder

330g coconut sugar

1 teaspoon of cinnamon

1 teaspoon of nutmeg

100ml almond milk

130g coconut oil, melted

100g raisins

100g dried cranberries

6 Medjool dates, pitted and 
chopped

100g walnuts, roughly 
chopped

Pinch of sea salt

INGREDIENTS
250g Packet Butternut 
Snaps

65g unsalted butter, 
chopped

1/3 cup cream

200g milk or dark chocolate 
chopped

10 vanilla marshmallows 
halved

2 tbsp vanilla readymade 
frosting

20 Jaffa Lollies

20 Mini vanilla 
marshmallows, halved

40 mini star pretzels

Courtesy of ‘Deliciously Ella’

Courtesy of https://www.taste.com.au/recipes/butternut-snap- 
rudolph-chocolate-tartlets/17961e8c-717e-400c-bf38-5ec5107473f8

Prep Time: 1 hour and 20 minutes
Cook time: 15 minutes
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METHOD

Cut 4x30, squares of baking paper. Halve 
diagonally to make 8 triangles. Shape into 
cones, staple to secure.

Combine rice bubbles, coconut and icing 
sugar in a large bowl. Place the chocolate and 
Copha in a heatproof bowl over a saucepan of 
simmering water. Stir with a metal spoon for 3 
minutes or until chocolate melts and mixture 
is smooth. Add rice bubble mixture and stir 
to combine. Spoon evenly among prepared 
cones and use the back of a spoon to press 
lightly. Place on a baking tray in the fridge for 
one hour or until firm. 

Remove paper cones from chocolate crackers. 
Stand on baking tray. Drizzle cones with 
extra melted chocolate. Sprinkle with 100’s & 
1000’s. Dip mini M&M’s in extra chocolate and 
arrange on cone. Set aside to set.

 
Makes 8

INGREDIENTS
3 cups (105g) rice 
bubbles

1 cup (80g) desiccated 
coconut

¼ cup (40g) gluten-free 
icing sugar

150g white chocolate

50g copha, melted

100g white chocolate, 
melted, extra

100’s & 1000’s, to 
decorate

Red and green mini 
M&M’s, to decorate 

Courtesy of Taste: https://www.taste.com.au/recipes/white-chocolate-crackle-trees/ 
057ebec9-5df4-47f8-a2ff-5fd26380efe0

Prep Time: 1 hour and 45 minutes
Cook time: 5 minutes

METHOD

Preheat oven to 175°C and cover your 
baking tray with foil, then line with  
baking paper.

Cover the baking tray with a layer of Saladas. 
Use a knife until you get a decent fit.

Put butter and brown sugar into medium 
saucepan, melt over medium heat and 
bring to boil. Allow to bubble away for 3 
minutes, stirring well.

Remove from heat, add vanilla and salt. 
Immediately pour the caramel over Saladas, 
using back of the spoon to spread evenly 
before it begins to set.

Pop into oven for 15 minutes. Check 
regularly and be prepared to rescue the 
caramel before it burns.

Remove from oven and sprinkle chocolate 
across the hot caramel. Leave to melt for 5 
minutes, then spread evenly across the surface.

Sprinkle your toppings of choice across the 
top and leave to cool (or pop in fridge if this 
is a Crack emergency).

When set, remove Crack from tray in one 
whole piece and cut into odd shaped pieces 
(the caramel makes it break like this anyway). 

Store for up to a week in an airtight 
container (yeah, right).

INGREDIENTS
1 box Salada - Gluten 
free crackers called 
Eskal Deli Crackers from 
Woolworths can also  
be used.

225 g unsalted butter, 
chopped

1 cup lightly packed 
brown sugar

1 large pinch sea salt

1 tsp pure vanilla extract

225 g dark chocolate  
of choice, chopped  
(I use Melts) 

Toppings of your 
choice - For Christmas 
Crack I use Pistachios 
and freeze dried 
strawberries with some 
melted white chocolate 
drizzled over the top 
of the dark chocolate. 
Sometimes edible glitter 
or Christmas sprinkles. 

Extra salt for sprinkling, 
optional

Our Nillumbik Facilities staff member originally heard about this recipe on the Chat 10 Looks 3 
podcast by Annabel Crabb and Leigh Sales but believes it’s been around for a long time before that.
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METHOD

Mix coffee and liqueur (or strawberry syrup) 
together.

Dip Lady Fingers into this mixture just long 
enough to wet.  Do not soak them.

Layer one row of Lady Fingers in a lasagna dish 
(or class bowl), top with sliced strawberries over 
biscuits.  Spoon whipped cream over the Lady 
Fingers.

Add another layer and repeat until all 
ingredients are finished.  

The appearance should resemble the look of 
making a lasagna.

Dust with cocoa, grated chocolate, if you like, 
and decorate with slivered roasted almonds  
and strawberries.

Refrigerate overnight.

 
Simply Irresistible

INGREDIENTS
200 g packet of Lady 
Fingers (Savoiardi 
Biscuits)

300 g thickened 
cream 

1 cup of cold  
expresso coffee

2 tablespoons of any 
liqueur (non-alcoholic 
use strawberry syrup)

Cocoa Powder

Punnett Strawberries
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From the the Nillumbik Leisure Facilities Team


