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Our s�ory
unfakeable
Adjective: The sum total of all things Bulla that makes us who we
are today and different to everyone else – from our 105-year history
to our unyielding passion, care and craftsmanship, resulting in the
most amazing dairy products Australia has ever tasted. Bulla cream
is unfakeable because three families have been making it for
105 years and that's a really, really long time.

We use ƒresh

milk and cream delivered daily.
We make cream in a�che�.
We hand cut our cottage cheese.
We have a hands-on approach and a ƒamily ƒocussed business.
Bulla products are made with care and shared with love.

We love dairy
and we love the richness it
brings to specially crafted
dishes. Here we bring you
a collection of savoury
treats to get your taste buds
ticking, to inspire, and to
encourage adventure.

roasted pear salad with
hazelnuts, cottage cheese
& pancetta
serves 10
prep time 30 minutes
cooking time 25 minutes

ingredients
5 firm pears, cut into wedges
1 1/4 tsp fennel seeds
50ml olive oil
100g hazelnuts
150g piece thick cut pancetta, diced
500g Bulla Cottage Cheese (Original)
60g feta, crumbled
2 1/2 tsp chopped chives
sea salt & freshly ground black pepper
250g crisp lettuce leaves
dressing
100ml honey
75ml olive oil
75ml apple cider vinegar
directions
1.	Preheat oven to 180°C (160°C fan-forced).
2.	Toss pears and fennel with oil, bake
for 25 minutes or until pears are tender.
Set aside.
3.	Place hazelnuts and pancetta onto
separate baking trays and roast until skins
are blistering on nuts and pancetta is crisp,
draining excess fat on paper towel. Rub
skins from hazelnuts and roughly chop.
4.	Combine cottage cheese with feta, chives
and seasonings. Refrigerate until required.
5.	For the dressing: heat honey in a frying
pan until hot and starting to foam, swirl
around until colour darkens. Remove from
heat and pour into a bowl. Add oil and
vinegar, mixing well.
6.	Assemble lettuce, pears, hazelnuts and
pancetta onto serving plates. Dollop
spoonfuls of cheese over salad and drizzle
with dressing.

Roasted pear salad with hazelnuts,
cottage cheese & pancetta
made with Bulla Cottage Cheese (Original)

slow cooked lamb on yoghurt
flatbreads with eggplant puree
serves 8
prep time 45 minutes
cooking time 5 1/2 hours

ingredients
1 x 2kg shoulder of lamb
6 cloves garlic, smashed
2-3 strips lemon rind
sea salt & freshly ground black pepper
2 eggplants
1 Tbsp tahini
1-2 cloves garlic, minced
2 tsp lemon juice
6 cups (900g) self raising flour
800ml Bulla Greek Style Natural Yoghurt
1 1/2 tsp baking powder
2 tsp cumin seeds
4 tomatoes, diced
1 red onion, sliced
1/2 cup parsley leaves
2 tsp red wine vinegar
olive oil
to serve
yoghurt, mint and sumac
directions
1.	Preheat oven to 160°C (140°C fan-forced).
Slash lamb shoulder with a knife several
times and drizzle with olive oil and season
well. Place in a roasting pan with smashed
garlic, lemon rind and 1/2 cup water. Cover
well and cook for 4-5 hours until meat can
be pulled from the bone. When cool enough
to handle, shred meat and set aside.
2.	Prick eggplants all over with a fork and
cook over an open flame until outside is
charred and blackened. Finish cooking
in an oven until fully tender. When cool
enough to handle, remove and discard
stalk and skin. Finely chop flesh and
add the tahini, minced garlic, lemon juice
and seasonings.
3.	To make flatbreads, combine flour, yoghurt,
baking powder, cumin and salt. Mix into
a dough and knead gently on a floured
surface until smooth. Divide into 8 even
sized balls and roll each out to approx.
15-20cm diameter and place in a hot frying
pan, brushed with oil. Cook each side until
golden. Repeat with remaining dough.
4.	Combine tomato salad ingredients and
season well.
to serve
Spread eggplant over flatbreads and top
with lamb, salad and additional ingredients.
As an alternative option, flatbread recipe
can be divided into 16 and rolled to a
smaller size.

Slow cooked lam on yoghurt ƒla� reads
with eggplant puree
made with Bulla Greek Style Natural Yoghurt

Chicken, pancetta & thyme pies
made with Bulla Crème Fraîche

Add a dash oƒ decadence to your dish!
chicken, pancetta
& thyme pies

sour cream scrolls with
feta & chorizo

makes 16
prep time 30 minutes
cooking time 30 minutes for pies,
plus cooking time for chickens

makes 16
prep time 30 minutes + 1 hour 40 minutes
proving time
cooking time 45 minutes

ingredients
2 x 1.82kg chickens
80ml olive oil
100g butter
2 leeks, finely sliced
2 onions, finely sliced
160g piece thick cut pancetta, diced
6 cloves garlic, minced
2/3 cup (100g) flour
4 cups (1L) chicken stock
2 cups (500ml) Bulla Crème Fraîche
2 Tbsp fresh thyme leaves
sea salt & freshly ground black pepper
16 sheets puff pastry, defrosted
egg wash

ingredients
dough
2 cups (500ml) Bulla Sour Cream
1/2 cup (120ml) water
120g butter
5 1/2 cups (825g) plain flour
16g dried yeast
1 Tbsp (20g) caster sugar
2 tsp (10g) salt
2 eggs, beaten

directions
1. Poach or roast the chickens and when cool
enough to handle shred the meat and set
aside.
2. Preheat oven to 220°C (200°C fan-forced).
3. Heat oil and butter until hot. Add leek,
onion, pancetta and garlic. Cook until
onions are tender. Stir in flour and
cook stirring for 2-3 minutes, then add
cool chicken stock mixing until well
incorporated. Cook for 3-4 minutes until
simmering and remove from heat. Stir in
chicken, crème fraîche and thyme. Season
to taste. Set aside to cool. Then refrigerate
until assembling pies.
4. Cut rounds of pastry to fit base of 16 pie
tins, press into tins, then fill each pastry
case with chicken filling. Cut smaller
rounds of pastry to fit the top of pie tin.
Cover chicken filling and pinch the pastry
edges together to seal pie. Brush tops with
egg wash, and bake for 15-18 minutes until
golden and puffed.

Alternatively for preparing
pies, cut pastry rounds to fit
top of serving dish and brush
with egg wash. Bake until
golden. Serve golden pastry
rounds on top of hot chicken
filling as an open pie.

filling
500g baby spinach leaves, washed
olive oil
240g chorizo, diced
2 red onions, diced
4 cloves garlic, minced
200g feta, crumbled
to serve
roast red capsicum salsa
directions
1. Preheat oven to 180°C (160°C fan-forced).
2. Gently heat sour cream, water and butter
in a saucepan until butter has melted.
Cool slightly.
3. Combine flour, yeast, sugar and salt in
a bowl. Add sour cream liquid and egg,
mixing into a soft dough. Divide dough
into two even portions. Knead each until
smooth, then set aside covered in a warm
place for 1 hour to double in size.
4. Add the spinach to a pan with a splash of
water and heat tossing until just wilted.
When cool, squeeze out any excess liquid
and chop spinach.
5. Cook chorizo in a pan with a little oil until
crispy, drain on paper towel. Add a little
extra oil and cook onions and garlic until
tender. Remove from heat and combine
with chorizo and spinach.
6. When doughs have risen, tip onto floured
surface, knock back and roll each into a
25 x 35cm rectangle. Spread spinach
mixture over 2/3 of each dough and
sprinkle with feta. Roll up from the long
side to encase all of the filling. Cut both rolls
into 8 portions and place scrolls into lightly
greased 3/4 cup capacity muffin pan. Cover
and set aside for 30-40 minutes until risen.
7. Bake scrolls for 25-30 minutes until golden.
Serve with capsicum salsa.

Sour cream scrolls with ƒeta & chorizo
made with Bulla Sour Cream

orecchiette with creamy
smoked trout & fennel
serves 16
prep time 25 minutes
cooking time 15 minutes

ingredients
1.6kg orecchiette pasta
80ml olive oil
4 fennel bulbs, finely sliced
8 cloves garlic, finely sliced
1L Bulla Cooking Cream
80ml lemon juice
800g smoked trout fillets, flaked
2 cups parsley leaves, chopped
sea salt & freshly ground black pepper
2 cups pine nuts, toasted
to serve
lemon zest and parsley
directions
1. Cook pasta in boiling water until al dente.
Meanwhile, heat oil in a frying pan, add
fennel and garlic cooking for 3-4 minutes
until tender.
2. Stir in cream and lemon juice until heated
through. Add trout and parsley, season to
taste adding some of the pasta cooking
water if required to adjust consistency.
3. Add cooked pasta to creamy sauce and
toss to coat. Serve sprinkled with pine
nuts, lemon zest and extra parsley.
serving suggestion
Use gluten free pasta to make this recipe
gluten free.

Orecchiette with creamy smoked trout & ƒennel
made with Bulla Cooking Cream

Turkish reads with kale, cheese & garlic
made with Bulla Real Dairy Spreadable Cheese (Original)

turkish breads with kale,
cheese & garlic
serves 4
prep time 15-20 minutes
cooking time 15 minutes

ingredients
2-4 Tbsp olive oil
2 red onions, sliced
1 bunch kale, stalks removed and leaves
chopped
8 cloves garlic, finely sliced
800g Bulla Real Dairy Spreadable Cheese
(Original)
2/3 cup finely grated parmesan cheese
1 Tbsp finely chopped rosemary
sea salt & freshly ground black pepper
4 large flat turkish breads or pizza bases
to serve
birdseye chilli, sliced
zest of 2 lemons
grated parmesan cheese
balsamic glaze, optional
directions
1. Preheat oven to 220°C (200°C fan-forced).
2. Heat oil in a large pan over medium heat.
Add onion and cook until tender. Add
kale and garlic tossing frequently until just
wilted and leaves are bright green.
Set aside.
3. Combine spreadable cheese with
parmesan, rosemary and seasonings.
Spread over turkish breads. Top with kale
mixture and drizzle with a little more oil.
Bake for 6-8 minutes until kale is crisp and
base is golden.
4. Sprinkle with chilli, additional parmesan
and lemon prior to serving. Drizzle with
balsamic glaze if using.
serving suggestion
Simply double or triple the recipe where
required for larger quantities.
Use gluten free bread to make this recipe
gluten free.

turmeric fish curry
serves 20
prep time 25 minutes
cooking time 20 minutes

ingredients
3kg snapper, blue eye or other firm white fish
100ml vegetable oil
25 curry leaves
5 onions, finely sliced
10 cloves garlic, minced
1 1/2 Tbsp finely grated ginger
2 1/2 Tbsp turmeric powder
1 1/2 Tbsp ground coriander
1kg Bulla European Style Natural Yoghurt
60 cherry tomatoes
5 green chillies, sliced
1 1/2 Tbsp garam masala

Bulla European Style
Natural Yoghurt provides the
you expect in
a curry whilst enhancing the
spices and bringing them
to life.

creaminess

to serve
basmati rice, coriander, toasted almonds,
coconut and lime
directions
1. Cut fish into 150g portion sizes, or small
pieces. Set aside until required.
2. Heat oil in a large pan and add curry
leaves, cook for 2-3 minutes until quite
fragrant. Stir in onions, garlic and ginger.
Cook until translucent. Add turmeric and
coriander and cook a further minute to
release the aromas.
3. Stir yoghurt into pan, cooking gently over
a low heat until heated through. Add fish
portions, cherry tomatoes, chilli and garam
masala, until fish is just cooked.
4. Add a splash of water to adjust
consistency if required.
to serve
Serve fish accompanied with basmati rice,
finished with coriander, almonds, coconut
and lime.

Bulla Real Dairy Spreadable
Cheese (Original) is the
perfect creamy base to
add additional flavourings

versatile

to, making it a
in the kitchen.

ingredient

Turmeric ƒish curry

made with Bulla European Style Natural Yoghurt

Now

Trending
packaging

Innova�ion in the

food service industry
is not something you
hear of everyday.

the bulla gastronorm range
In September 2015, Bulla proudly launched to market
the Bulla Gastronorm range. It is a packaging solution
designed for today’s commercial kitchens that has
been pioneered by chefs, for chefs; designed to create
more efficiency and ease, and less waste in commercial
kitchens.
Bulla Gastronorm, with its form cut bain-marie style
packaging, provides a convenient, stackable, and fitfor-service sized solution to make chefs’ lives and
prep simpler. The Bulla Gastronorm system has been
introduced to revolutionise the delivery of Bulla’s quality
dairy products within the foodservice industry.

Top tip� with

The Prac�ical
Cheƒ
Andy Duggan

Sloan continued, “Bulla Gastronorm is a great
achievement by Bulla’s Innovation Team. We are thrilled
to have worked alongside our trade partners and chefs to
produce this solution, while maintaining the integrity of
our products.”
The Bulla Gastronorm range was recently launched at the
Fine Food Australia event, held last September in Sydney.
Bulla was the first ever platinum sponsor of this event,
where all six varieties of Gastronorm were showcased:
Premium Sour Cream, Light Sour Cream, Crème Fraîche
and Dollop Thick Cream in 1.5L tubs; along with the Natural
Pot Set Yoghurt and Greek Style Yoghurt, in 1.4kg tubs.

Build rela�ionships with your suppliers!

As the platinum sponsor of Fine Food Australia, Bulla
utilised the expertise of renowned chef and Bulla
Ambassador Dario D’agostino. For the event, Dario
showcased the Bulla Gastronorm range on a dedicated
Bulla stand, and produced a variety of delicious sweet
and savoury dishes for the Fine Food patrons to enjoy.
Bulla was also featured on the Pastry Stage at the event,
with famed pastry chef and Bulla Ambassador, Kirsten
Tibballs, leading multiple demonstrations featuring a
range of Bulla chilled dairy products. Also present on the
pastry stand, and utilising Bulla chilled dairy products
within their demonstrations, were acclaimed pastry
chefs Anna Polyviou (Shangri-La Hotel) and Marike van
Beurden (Caprice, Four Seasons Hong Kong).

Make sure you have recipes ƒor menu i�ems

Bulla’s customers are at the heart of everything we do,
and the launch of the unique Bulla Gastronorm range is
testament of this philosophy. The future is bright for Bulla,
and we will continue to innovate and provide insight led
customer solutions for today’s foodservice industry, while
we craft the best of Australian dairy.

Work with your suppliers and they will work with you, which is
beneficial for all concerned.
that are
properly costed out, this is one of the largest areas to effect
the bottom line. A simple Excel type spreadsheet can help.
Don't forget to take out GST when you are doing your sums.

Do your sums on portion control, speciƒically mea� &
ƒish por�ions. Sourcing in portions means zero wastage and

greater consistency, compared to cutting and filleting your own.
However, in making your own, you can utilise bones, trimmings
and off-cuts.

Use your ƒresh vege�able �rimmings

for soups and stocks
when you can, fruit and berries for compotes or sauces. If you have
only a few portions left, then use on specials or staff meals, but
don't waste them.

Make your portion sizes smaller so your customer’s have room
David Sloan, General Manager – Commercial, believes this
innovation will set Bulla apart.
“We have worked with commercial chefs for decades and
understand the pressures of busy kitchens. Through our
ongoing research and innovation forums we discovered
there was an opportunity to better serve our chefs,
freeing up time and reducing waste. What better way to
do that than to deliver the product the way it will be used
in service?”

for dessert. Make sure you have a chocolate something on your
desserts, finished with dollop cream and a micro planed orange
zest to garnish.

My kitchen
Ngoc Le, founder and owner of Dessert Parlour

A passion for delicious desserts,
event management and all things
pretty led the talented Ngoc Le
to launch the Dessert Parlour
in 2013 - a Melbourne-based
dessert business with a flair for
creating
yet delectable desserts.

simple, charming

Dollop sat down with this talented lady

to hear about her journey so far, helpful tips
and tricks on running a small business, how
she uses Bulla in her delicious creations and
what’s next….
How long have you been in business for and
what was your influence behind starting
Dessert Parlour?
My passion for desserts and event
management was what got me interested
in starting my own dessert bakery. We have
now been operating for three and a half
years and I couldn’t be happier!
What were you doing before you owned
Dessert Parlour?
I was working in my graduate profession as a
radiographer (medical imaging technologist).
I am lucky enough to still work as a radiographer
and manage the Dessert Parlour on the side.
What does a standard Dessert Parlour day
look like for you?
I usually wake up really early and start
baking, then I begin decorating desserts
and delivering cakes to various venues.
At these venues I also set up dessert tables
to accompany the cakes.
What have been the biggest challenges
you’ve faced since starting your business?
The biggest challenge has been setting
up the overall processes in the business,
to ensure things run efficiently. Creating
brand awareness, exposure and designing
our brand identity has also been another
challenge for us.

One of the ways we have helped increase our
brand awareness is via social media, which
has been a great tool for the Dessert Parlour.
It allows us to showcase what we are working
on and it is very much a visual experience for
clients and followers on what they can expect
from one of our delicious desserts.
What is your favourite dessert to make
and why?
I really like making naked cakes. It’s a bit of
a trend at the moment but it’s something
we’ve become well known for. Naked cakes
are not a traditional option for wedding
cakes, which is great because it gives
weddings a new and fresh outlook. We also
do baked doughnuts with different toppings
and flavours, which has recently also become
a bit of a specialty for us.
What Bulla products do you use in your
kitchen?
I use most of the Bulla Cream range in my
creations, in particular the Bulla Thickened Cream.
What recipes do you use it in?
I mainly use the Bulla Thickened Cream for
my ganache icing cakes. Bulla’s Thickened
Cream also works really well with the drip
icing technique, as the cream really helps
make the icing set perfectly.
What do you like most about working with
Bulla products?
I love the consistency throughout the
products as well as the taste and the quality.
You can tell the difference in quality between
Bulla and other generic brands.

thedessertparlour.com.au
@thedessertparlour

TheDessertParlour

From my
experience,
using quality

ingredients

affects the final
product in
a positive
way.

Madeleine Pointing

oe Vasiliki Kavasilas

First year apprentice chef, Rockwall Catering, Sydney

Apprentice chef, Jamie’s Italian Trattoria, Parramatta

How long have you been in your current
role for?
I have been in my current role for ten
months.

How long have you been in your current
role for?
I’ve been an apprentice for seven months.
What inspired you to pursue a career as
a chef?
Nothing else really sparked my interest as
much as cooking. I’ve always loved cooking,
ever since I was a kid and I love seeing people
enjoying my food. It makes me really happy.

What inspired you to pursue a career as
a chef?
My love of food is what inspired my desire
for a career as a chef. I love making food that
people enjoy as it brings everyone together!
What are the best and hardest parts about
your role?
The best part about my role is seeing the
final product of what I’ve made and how
much people appreciate my creations.
The worst thing about my role is time
management, planning and being persistent
with the tasks at hand.

What are the best and hardest parts about
your role?
The best part about my role is that it’s so
rewarding when you get something right or
get recognised in your role as it can be very
challenging and demanding. The hardest
part about my role would be the long hours
and managing to always stay calm and
focused in such a busy kitchen.

What is your goal for the next ten years?
I’d love to eventually start my own business
and write a travel/food book of all the
different places to eat around the world.
In the immediate future I want to finish my
apprenticeship, keep travelling and enjoying
good food.

What is your goal for the next ten years?
I’m not quite sure about my ten year goal,
but my five year goal would be to complete
my apprenticeship. Then I want to travel
through Europe and learn new techniques
and meet other people that are just as
passionate about food as me. I definitely
want to go to Greece, and in particular learn
more about Eastern European food.

What is your favourite dish to make
and why?
Definitely Crème Brûlée – I love setting the
sugar alight and watching it flame up, it adds
an element of excitement to the dinner table.

If you’re passionate
about it then you should
pursue it and keep
striving for success!

What advice would you give to someone
looking to start a career in the kitchen?
If you’re passionate about it then you should
pursue it and keep striving for success!
Who is your role model and why?
I look up to my family and their home
cooking methods. I also admire the work of
Heston, he’s so different and out there with
his practice and subsequently pushes the
boundaries. I think everyone should watch out
for him in this industry and admire his work.

I love seeing people
enjoying my food.
It makes me really
happy.

What is your favourite dish to make and why?
I love making pasta. I grew up eating pasta
and it’s best when it’s made fresh, not only
that it’s also great to work with. Pasta is a
food that anyone can eat, and it’s a good
comfort food.
What advice would you give to someone
looking to start a career in the kitchen?
Always do what the chef says – “yes chef”
and “no chef” are the only things you should
be saying. Make sure you taste everything you
have the chance to and write things down!
Always keep a notebook on you and take notes
while you’re learning new techniques and tips.
Who is your role model and why?
Jamie Oliver, I’ve always loved his style of
cooking. He makes great comfort food
and does everything so well. Also, his food
revolution and aim to make the world a
healthier place is also great of him; overall
he’s a really successful chef!

decadent rum 'n' raisin chocolate
puddings with chocolate sauce
serves 16
prep time 20 minutes
cooking time 20 minutes

ingredients
2 1/2 cups (300g) raisins
160ml rum
400g dark chocolate, chopped
400g reduced salt butter, chopped
8 eggs
4 egg yolks
1 cup (200g) brown sugar
1/2 cup (75g) plain flour
2 Tbsp (20g) cocoa

Bulla Dollop Cream provides a

smooth and silky texture

to the chocolate sauce, which is
perfect to coat the puddings.

chocolate sauce
240g dark chocolate, chopped
1 1/2 cups (370ml) Bulla Dollop Cream
1/3 cup (70g) brown sugar
to serve
Bulla Dollop Cream
directions
1. Preheat oven to 180°C (160°C fan-forced).
2. Heat raisins and rum in a small saucepan
until boiling. Remove from heat and set
aside to cool.
3. Place chocolate and butter in a bowl over
simmering water, stirring often until melted
and smooth. Cool slightly.
4. Beat together the eggs, yolks and sugar until
pale and doubled in volume. Add chocolate
mixture, mixing until well combined. Fold in
flour and cocoa with the raisins and mix well.
5. Spoon mixture between 16 x 250ml capacity
greased dariole moulds or muffin pans. Place
onto an oven tray and bake for 10-12 minutes
until just cooked. Allow to sit for 3-4 minutes.
6. Meanwhile, for the sauce, combine all
ingredients in a saucepan and heat until
chocolate has melted and mixture is smooth.
7. Turn puddings out onto serving plate
and spoon over hot chocolate sauce.
Accompany with a dollop of cream.

Decadent rum ' n' raisin chocolate puddings
with chocolate sauce
made with Bulla Dollop Cream

George
George Calombaris is an
Australian chef, restaurateur
and a judge on Network Ten’s

MasterChef Australia

series. George owns seven
restaurants in Melbourne and his
flagship restaurant, The Press Club,
was recently awarded Two Hats in
The Age Good Food Guide 2016.
Creating moments with his family around food is a
tradition for George, with food being the centrepiece
to his cultural values. Much like Bulla’s ode to traditional
values and family unity around food, George’s
involvement with Bulla resonates that of his own family
food culture.
Coming from a Greek Cypriot background, George
studied at Box Hill Institute of TAFE and won the Bon
Land scholarship in 1999, while he was an apprentice,
and also entered the Bocuse d’Or culinary grand prix in
Lyon, France, achieving the best result for an Australian
representative at that time. Along with seven restaurants
under his belt in Melbourne alone, George understands
the importance of remembering where you’ve come from.
Speaking about his work at The Press Club, George said,
“I must lead from the front but sometimes helping the
kitchen hand wash is ok, I do that too. I never forget
where I started from.”
Using fresh local ingredients are integral to George’s
success. Real food has a place in all of his products, and
his partnership with Bulla highlights his quest for creating
dishes that are made with wholesome, fresh and locally
sourced ingredients. “It’s important to be in touch with
what’s out there and use local ingredients.”
“I am so blessed to be alive and to do what I love. I was
born a cook and I will die a chef.”

george's sticky date pudding
with butterscotch sauce
(pictured right)

serves 8
prep time 25 minutes
cooking time 40 minutes
ingredients
pudding
100g pitted dates, chopped
200g mixed dried fruit
1 tsp bi-carb soda
400ml water
100g butter, softened
1 cup brown sugar
25ml extra virgin olive oil
2 eggs
30ml brandy
1 3/4 cups self-raising flour
1 tsp mixed spice
pinch of salt
sauce
300ml Bulla Cooking Cream
1 cup brown sugar
1/2 tsp vanilla essence
50g butter
to serve
Bulla Dollop Cream
directions
1. Preheat oven to 180°C fan-forced. Line a 22cm cake
pan with greaseproof paper.
2.	Bring the dates, mixed dried fruit, bi-carb soda and
water to the boil. Simmer for 2 minutes and then leave
to cool to room temperature.
3.	In a mixer beat the butter, olive oil and sugar until pale.
Beat in eggs, one at a time. Stir through the sifted flour,
mixed spice and salt until just combined. Fold through
the stewed fruit including the liquid and the brandy
until smooth.
4.	Spoon into cake pan and bake for 35 minutes or until
cooked (test with a skewer).
5.	Turn out onto serving dish.
6.	For the sauce, bring all of the ingredients to the boil.
Stir to prevent sticking. Simmer for 3 minutes and then
allow to cool to room temperature.
7.	Pour sauce over pudding prior to serving with
Bulla Dollop Cream.

I am so blessed
to be alive and
to do what I love.
I was born a
cook and I will
die a chef.

frozen chocolate tiramisu

chocolate cardamom torte

serves 40
prep time 30 minutes
freezing time 4+ hours

serves 8-10
prep time 20 minutes
cooking time 55 minutes

ingredients
4 litres Bulla Chocolate Ice Cream, softened
500g mascarpone
4 egg whites
1/3 cup caster sugar
500ml cold espresso coffee
3/4 to 1 cup marsala or creme de cacao
40 sponge finger biscuits

ingredients
150g dark chocolate, chopped
150ml Bulla Thickened Cream
3 eggs, separated
1/3 cup brown sugar
1 tsp vanilla extract
1/2 cup walnut halves, toasted and ground
1 tsp cardamom
12 figs, finely sliced
to serve
Bulla Dollop Cream

to serve
finely grated chocolate and berries
directions
1. Line two 20 x 20cm deep dishes with
baking paper, or a large tray approx.
30 x 50cm.
2. Beat together the softened ice cream and
mascarpone until well combined. Beat
egg whites until firm peaks, gradually add
sugar until smooth and glossy. Fold into the
chocolate ice cream mixture. Place in the
freezer to prevent melting whilst preparing
the biscuits.
3. Combine coffee and marsala. Dip half the
sponge finger biscuits into coffee liquid
and line base of the dishes. Spoon over half
of the ice cream, then repeat layering with
the biscuits.
4. Spoon remaining ice cream over biscuits,
smoothing the top. Cover well and freeze.
to serve
Serve slices of tiramisu with chocolate and
fresh berries.

Bulla Chocolate
Ice Cream provides
a welcome chocolate
addition and a decadent
creaminess you expect
in a tiramisu.

directions
1. Preheat oven to 160°C (140°C fan-forced).
2. Lightly grease and line the base of an
11 x 34cm fluted pan with removable base,
or a round 24cm pan.
3. Gently heat chocolate and cream together
until chocolate has melted. Set aside to
cool.
4. Beat egg yolks, sugar and vanilla together
until pale and thickened. Fold in chocolate,
walnuts and cardamom. Mix until well
combined.
5. Beat egg whites until soft peaks form, fold
into chocolate mixture. Pour into prepared
pan and arrange fig slices over the top.
Bake for 45-50 minutes and allow to cool
before removing from pan. Serve slices
with a dollop of cream.
serving suggestion
Simply double this quantity and
divide between two pans for a
larger serving size.

Frozen chocolate tiramisu

made with Bulla Chocolate Ice Cream

Chocolate cardamom torte
made with Bulla Thickened Cream

Roast straw erry ice cream with
coconut macaroons & alsamic straw erry coulis
made with Bulla Vanilla Ice Cream

roast strawberry ice cream
with coconut macaroons &
balsamic strawberry coulis
serves 20
prep time 30 minutes
cooking time 45 minutes
freezing time 4+ hours

ingredients
750g strawberries
icing sugar
strawberry coulis
1 1/4 cups caster sugar
300ml water
1.25kg strawberries
2 Tbsp balsamic glaze
5 litres Bulla Vanilla Ice Cream, softened
500g coconut macaroons, crumbled
to serve
500g coconut macaroons, for assembling
toasted shaved coconut, optional
directions
1.	Preheat oven to 120°C (100°C fan-forced).
Chop 2/3 of the strawberries and thinly
slice the remaining 1/3. Spread strawberries
on a tray, sprinkle lightly with a little icing
sugar. Roast for approx. 30-45 mins. Cool.
2.	For the coulis, combine sugar and water
in a saucepan. Bring to the boil and
reduce slightly.
3.	Cool, then add strawberries and puree,
strain. Stir in balsamic glaze and chill
until required.
4.	Combine ice cream with the chopped
roasted strawberries and coconut
macaroons. Mix well.
5.	Stir in approx. 300ml coulis. Pour into a
deep container, cover and freeze.
to serve
Scoop ice cream into serving dishes, layering
with additional coconut macaroons, roast
strawberry slices, coconut and drizzle with
remaining coulis.

The use of Bulla Vanilla Ice Cream
is the
to the warm
and dense pudding.

perƒect creamy
complement

sticky date ice cream with
butterscotch sauce
serves 16
prep time 30 minutes
cooking time 35 minutes

ingredients
pudding
1 1/2 cups (240g) pitted dates, chopped
250ml water
1 tsp bi-carb soda
1 cup (180g) brown sugar
100g butter, softened
1 tsp vanilla extract
2 eggs, lightly beaten
1 1/2 cups (220g) self-raising flour
1 tsp ground ginger
sauce
2 cups firmly packed (440g) brown sugar
500ml Bulla Thickened Cream
120g butter
4 cinnamon quills
to serve
4 litres Bulla Vanilla Ice Cream, softened
candied spiced walnuts
directions
1.	Preheat oven to 180°C (160°C fan-forced).
Place dates and water in a saucepan and
bring to the boil. Stir in bi-carb, remove
from heat and allow to cool.
2.	Beat sugar, butter and vanilla until pale
and creamy. Add eggs and mix until well
combined. Fold in flour, date mixture and
ginger.
3.	Pour mixture between two 20 x 10cm
lined loaf pans. Bake for 30 minutes or
until cooked through.
4.	For the sauce: combine all ingredients in a
pan and simmer for 3-4 minutes.
5.	Drizzle a little of the sauce over the date
puddings whilst still warm, set aside to
cool. When cakes have cooled, break one
into pieces and stir through the ice cream.
Spoon into a plastic wrap lined 8 x 26cm
log tin. Cover well and freeze until firm.
to serve
Cut remaining date pudding into 16 slices,
serve a slice of ice cream on top of pudding
and drizzle over warm butterscotch sauce
and finish with walnuts.

Sticky date ice cream with utterscotch sauce
made with Bulla Thickened Cream

add a little

to your day!
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