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Our s�ory
At Bulla, we value family in all its modern forms. From relatives to friends to
workmates; relationships and connections form the foundations of our brand.
Bulla was originally founded over 100 years ago by three families. Today, descendants
of these families play an active role in the shaping and direction of our brand and legacy.
Bulla is not just a company, it’s a community, and everyone involved with
Bulla is considered part of the family.
We take pride in creating new and exciting products for our customers and consumers, but
we also appreciate and uphold time-honoured traditions. We are still owned and made in
country Australia by the same three families. Six generations on, we set our standards high,
ensuring we reach them every time to produce quality products for everyone to enjoy.

We use fresh

milk and cream delivered daily.
We make cream in a�che�.
We hand cut our cottage cheese.
We use table quality cream in our ice cream.
We have a hands-on approach and a family focussed business.
Bulla products are made with care and shared with love.

Roasted cauliflower & cumin seed soup
with pine nut crumbs
made with Bulla Cooking Cream

Grown-up cheesy mac

made with Bulla Crème Fraîche

roasted cauliflower & cumin
seed soup with pine nut crumbs
serves 8-10
preparation time 20 minutes
cooking time 1 hour 10 minutes

ingredients
1.6kg cauliflower
80mL olive oil
1 Tbsp cumin seeds
2 sprigs thyme
soup
2 Tbsp olive oil
2 onions, roughly chopped
6 cloves garlic, finely chopped
2 pieces smoked ribs or bacon bone
4 starchy potatoes, peeled & chopped
2.5L chicken stock
600mL Bulla Cooking Cream
salt flakes & freshly ground pepper
pine nut crumbs
1/4 cup pine nuts
1 cup day old sourdough bread, crusts
removed broken into crumbs
1/2 cup flat leaf parsley leaves, chopped
to serve
pomegranate seeds
method
1.	Pre-heat oven to 180°C (160°C fan-forced).
2.	Cut cauliflower roughly into pieces,
reserving 400g florets. Toss cauliflower
pieces together with 60mL of the oil,
cumin and thyme. Tip onto a lined
oven tray and roast for 25 minutes or
until tender. Once removed from oven,
increase temperature to 200°C.
3.	Thinly slice reserved florets and lay in a
single layer on a lined baking tray. Drizzle
with remaining 20mL of oil and sprinkle
with salt flakes. Bake for 20 minutes until
crisp and golden. Set aside.
4.	For the soup, heat oil in a large pot.
Add onion and garlic with the bacon
bone or smoked ribs. Cook until onion is
tender. Stir in roasted cauliflower pieces,
potatoes and the stock. Bring to the boil,
reduce heat and simmer for 20 minutes. .
5.	Remove bones from soup and using a food
processor or handheld blender, process
until smooth and creamy. Return to heat
and stir in the Bulla Cooking Cream. Bring
to the boil, simmer until required.
6.	Meanwhile, combine breadcrumbs and
pine nuts in a bowl with oil and seasoning.
Spread onto a lined baking tray and cook
at 200°C for 8 minutes until golden.
When cool, toss with parsley leaves.
7.	To serve, spoon soup between serving
bowls and top with crispy pieces of
cauliflower, a sprinkling of breadcrumb
mixture and pomegranate seeds.

grown-up cheesy mac
makes 16
preparation time 20 minutes
cooking time 25 minutes

ingredients
600g macaroni pasta
100g butter, diced
1/2 cup (75g) flour
6 cups milk
3 cups grated gruyère
1 cup grated provolone or mozzarella
2 cups Bulla Crème Fraîche
3 cups sourdough breadcrumbs
120g pancetta, finely diced
1/3 cup olive oil or melted butter
2 Tbsp thyme leaves
salt & freshly ground pepper
method
1.	Pre-heat oven to 200°C (180°C fan-forced).
2.	Cook pasta in a large pot of boiling water
until just tender. Drain and set aside.
3.	Melt butter in a large pot, add flour
and stir through. Cook for 1 minute
before adding milk whilst whisking.
Continue cooking until mixture just boils
and thickens.
4.	Stir in both cheeses and Bulla Crème
Fraîche, mixing until smooth. Add pasta,
mixing well and season to taste. Spoon
between 16x1 cup capacity pie dishes.
5.	Combine sourdough breadcrumbs with
pancetta, oil and thyme. Season well.
6.	Sprinkle breadcrumb mixture over pasta
and bake for 12 minutes until golden and
oozey. Serve immediately.

Tip: Finish the
cheesy mac under a
hot grill to really
crisp up the crumbs
and pancetta.

Gourmet to chase the
winter away
Oh, we’re sorry. Have you guys met? Justine Schofield
has been part of the Bulla brand ambassador team for
some time now, but we haven’t formally introduced her.
How rude of us.
Originally a fan-favourite on the first
series of MasterChef Australia back in
2009, Justine has gone from strength
to strength, establishing herself as a
familiar and well-respected face of the
Australian food and media industry.
She has written two books, runs a
boutique catering company, and hosts
the daytime cooking show, Everyday
Gourmet. We checked in with Justine
to get some cooking tips for the
Autumn and Winter season.
Welcome to the family! What was it
about the company and its products
that appealed to you?
I use a lot of cream in my cooking for
work and in dishes at home, so the
relationship between Bulla and I was
a natural fit. The Bulla brand is also
so appealing, because unlike many
others, Bulla is an Australian, familyowned and operated company.
What does it mean to you to be a part
of the Bulla family?
I care where my ingredients come
from – especially ingredients that
I use regularly, like cream. Knowing
that Bulla is a family-owned and
operated company that takes pride
in the way their products are made is
truly comforting.
How important is it for chefs and
restaurant owners to change their
menus with the seasons?
Extremely important! Most chefs
and cooks that I know really make
the effort to develop their menus
according to the season. It’s also
more cost-effective because seasonal
ingredients are plentiful, therefore
cheaper. Also, food that is in season
just tastes so much better!

When it comes to the autumn and
winter months, what dishes and
ingredients should cooks be looking
to include on their menus?
Heading into the cooler time of
year, cooks should be looking for
a greater variety of wild mushrooms,
root vegetables, pears and citrus fruits.
You’ll also find that oysters are at their
best in winter. Oh, and don’t forget
those secondary cuts of meat –
they are great for creating rich
and warming slow cooked dishes,
like stews.
How can chefs introduce dishes that
will ‘warm’ their diners?
Rich braises, curries, slow cooked
joints of meats, risottos and puddings
are always a winner in the chilly
months.
What ways can cream be used during
autumn and winter? Are there any
particular dishes that you would
recommend?
There are so many! Most of my wintry
soups will be finished off with a dollop
of cream. I like to also use cream to
finish off many sauces for seafood and
meat, particularly chicken or veal.
Although we associate ice cream with
summer and hot weather, can it still be
used during the winter?
Yes, of course! Hot self-saucing
pudding, fruit crumbles or chocolate
fondant straight out of the oven
served with a scoop of ice cream…
need I say more!

pear & rosemary bread with
vanilla ice cream
makes 2 loaves
serves 8-10
preparation time 20 minutes
cooking time 1 hour

ingredients
bread
180g butter, softened
3/4 cup (170g) caster sugar
1/4 cup (55g) brown sugar
3 extra large eggs
4 cups (600g) plain flour
1 cup Bulla Sour Cream
1 Tbsp baking powder
1/2 tsp bicarbonate of soda
300g cooked pears, chopped
(canned or freshly cooked)
2 tsp rosemary, finely chopped
1 tsp orange rind, finely grated
1/3 cup walnut halves, roughly chopped
additional rosemary sprigs, for garnish

Tip: Make bread in

advance and store
well-wrapped.

rosemary honey
1/2 cup honey
1x5cm rosemary sprig
to serve
Bulla Vanilla Ice Cream
freshly sliced pear
method
1.	Pre-heat oven to 180°C (160°C fan-forced).
2.	For the bread, using electric beaters, beat
butter and sugars together until pale and
creamy. Add eggs, one at a time, until
well combined. Fold in flour, Bulla Sour
Cream, baking powder and bicarbonate.
3.	Using a large spoon, fold the pear pieces,
rosemary and orange rind through
the batter. Spoon into 2 baking paperlined 20 x 10cm loaf pans. Sprinkle with
walnuts and rosemary sprigs and bake
for 45-50 minutes. Remove from pan and
allow to cool.
4.	Meanwhile, place honey and rosemary in
a small saucepan and bring to the boil.
Turn off heat and allow to cool.
5.	To serve, slice bread and lightly toast
each side under a grill. Stack two pieces
onto a serving plate, top with scoops
of Bulla Vanilla Ice Cream and finish
with the rosemary honey and fresh pear.

Pear & rosemary bread with vanilla ice cream
made with Bulla Sour Cream & Bulla Vanilla Ice Cream

The French connection
Guillaume Brahimi, Bistro Guillaume

He’s received practically every
major accolade in Australian food,
so what keeps Guillaume Brahimi
motivated? It’s something that
certainly had us scratching our
heads, so we decided to pick
the Frenchman’s brains. We also
pestered him about his early years
as a chef, relocating to Sydney, and
his views on the current Australian
culinary scene.

Guillaume

is undoubtedly one of Australia’s
most respected chefs. His former flagship
restaurant, Guillaume at Bennelong, located at
the Sydney Opera House, was revered both
nationally and internationally. These days, he’s
better known for Bistro Guillaume, his awardwinning French bistros in Sydney, Melbourne and
Perth, as well as his TV appearances on Iron Chef
and MasterChef Australia.
Now an Australian citizen, Guillaume spent his
childhood in Paris, France. He says it was during
these formative years that he was first exposed to
the magic of the kitchen.
“Food was always a big part of my family – my
mother and grandmother were great cooks,” he
says. “I used to spend more time in the kitchen
helping them than actually eating at the dinner table.
“When we ate lunch, we’d be thinking about what
we were going to have for dinner, and when we
had dinner we’d be talking about what we should
eat the next day. I have so many little memories
from my childhood that contributed to my passion
for food: going to the market and tasting all the
different cheeses… my grandmother coming back
from the bakery with warm, fresh bread... She’d
go to bakery before breakfast, lunch and dinner,
which was pretty common for French people. I
didn’t realise how important little things like that
were for me until I came to Australia and saw that
people buy bread for the entire week!”
When he turned 14, Guillaume’s parents took
him to “two amazing restaurants” which have
stuck with him ever since. He says that after
experiencing the bustling restaurant environment
and tasting the quality of the food, he was hooked.

“Straight away I told myself, ‘this is where I want to
be’,” he recalls. “I left school that year and started
an apprenticeship.”
After two-years of hands-on education at
Aux Charpentiers, Guillaume took the position
of Commis at the three-star Michelin restaurant,
La Tour d’Argent.
“That was a major shock for me – I went from a
restaurant of three where I basically thought
I was the head chef, to a kitchen with forty chefs.
I got sent back to the bottom of the chain. It was
tough,” he says.
Eventually, Guillaume graduated to the position of
Chef de Partie, but it was the opportunity to work
with ‘Chef of the Century’ Joël Robuchon in his
Jamin restaurant in Paris, that was to be one of the
biggest turning points in Guillaume’s career.
“I was only 19, so I was incredibly lucky to be
asked to work for Robuchon,” he says. “I wouldn’t
be where I am now if it wasn’t for my time with
him. Everybody in the industry knows how hard
it was to work for him, but you learn so much –
everything from his respect of the produce to
his methodology in the kitchen. There’s a reason
why his restaurant was full Monday to Friday,
six months in advance.”
After cutting his teeth with Robuchon, Guillaume
had begun to make a name for himself. Even
though he was still in his early 20s, he had already
amassed 8 years of experience in some of France’s
most prestigious restaurants, so he was ready
to go it alone. In 1990, he packed up his life and
relocated to Sydney, Australia.
A self-proclaimed ‘sporting tragic’, it was a love of
rugby, a favourable climate and a desire for a drastic
change that sparked the move for Guillaume.
“The first thing I found was that I no longer had to
work 18 hours a day. That was great. I also fell in
love with the way of life, the climate, the people…
It was just so different from France. It was, how
you say… ‘chalk and cheese’.”
His first restaurant, Pond, in Kings Cross was a
hit, and won Two Hats from the Sydney Morning
Herald Good Food Guide. He also ran Bilson’s
(later renamed Quay) at Sydney’s Circular Quay,
which eventually received Three Hats. He later
took the helm at the prestigious Bennelong at
the Sydney Opera House (which was renamed
Guillaume at Bennelong). This venture took away
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nearly every accolade in Australian food and was
highly commended internationally.
These days, Sydney’s restaurants are a melting pot
of the world’s cuisines, with something available for
every taste and budget. Guillaume says that this is
a striking contrast from the sparse scene that was
present when he first arrived.
“There wasn’t much happening in the Australian
food industry 25 years ago,” he explains. “It’s
amazing how it has grown since then. The country
has gone from practically nowhere, to having some
of the greatest cities in the food world – I honestly
believe that. We eat as well, if not better, than the socalled ‘great capitals’ of the world. We’ve realised that
we grow great produce in this country and we’ve
learned how to use it properly. It’s a great place to
live and a great time to be eating here.”
Reality television has also undoubtedly been a
major influence on the development of food culture
in Australia – it seems that every time you turn on
the television, there’s food being cooked, judged
or eaten on screen. As a result of this, an increasing
number of budding young cooks are emerging.
However, Guillaume says that it still pays to do
an apprenticeship and benefit from proper food
education.
“It seems like every guy who watches a cooking
show wants to open a restaurant these days, but
it’s a long, long road between being a reality TV
chef and running a business,” he says.

@guillaumebrahimi
/Guillaume

“I’m not saying that you have to be bullied by a
head chef to be successful in the kitchen, but you
should do your apprenticeship and pay attention.
It’s OK to work for somebody. That’s where you
learn. You’re making an investment for the future
and that’s part of being a chef.
“I didn’t work in 100 restaurants. I’m a big believer
that you don’t need 20 restaurants on your résumé,
you just need one or two great mentors and after
that you can choose your own path.”
With an ever-evolving and increasingly saturated
marketplace, it’s becoming more difficult to have
longevity as a restaurant owner. Guillaume says that
the ability to adapt is essential, which is probably
one of the reasons he has stayed on top of his
game for so long.
“We opened a fine dining restaurant and it didn’t
work. Not because it wasn’t good, but because
Sydney didn’t want fine dining, so we stopped it
straight away. People love bistros and casual dining,
so that’s very much what we do in Australia. Listen
to the market, but be true to what you do. You
want to be a leader and not a follower.
“Also, as restaurant owners we need to teach,
teach, teach. Because the more you educate, the
stronger your team is and the better your business
will become.”
So what’s next for Guillaume? Well, he says that
he’s going to keep bettering himself as a chef and
further developing his businesses.
“I still get motivated when I arrive at the restaurant,
check the bookings and see that we have a busy
night in store. The day that this stops exciting you,
you’re in trouble and you need to do something
about it.
“I also want my restaurants to become even better,
not just in quality of food, but in other areas, such
as sustainability. There are always areas you can
improve, and that’s what excites me most.”

curried lentil & pumpkin pies
makes 16
preparation time 45 minutes plus chilling time
cooking time 1 hour

ingredients
pastry
400g butter, diced
4 cups (600g) plain flour
250mL Bulla Sour Cream
filling
1/4 cup oil
2 onions, finely diced
4 cloves garlic, finely chopped
1 Tbsp finely grated ginger
1 Tbsp mustard seeds
1 Tbsp ground cumin
2 tsp ground coriander
16 curry leaves
3 cups vegetable stock
1 cup coconut milk
600g pumpkin, peeled and finely diced
2 red capsicums, finely diced
1 1/2 cups green lentils, rinsed
2 red chillies, finely chopped
1 cup coriander leaves, chopped
salt & freshly ground pepper
to serve
fresh coriander, yoghurt, lime wedges and
seasonal salad

method
1.	For the pastry, place flour and butter in the
bowl of a food processor and pulse until
flour resembles breadcrumbs. Add Bulla
Sour Cream, continuing to mix until dough
comes together. Remove from bowl, divide
into two and knead both into a disc. Cover
and refrigerate for 1 hour.
2.	Meanwhile, prepare filling by heating oil in
a large frying pan. Add onion, garlic and
ginger, cooking until tender. Stir in spices
and curry leaves, cooking until fragrant.
Stir in stock, coconut milk, pumpkin,
capsicum, lentils and chilli. Simmer,
covered, for 30 minutes until lentils and
pumpkin are tender. Season to taste and
stir in coriander. Refrigerate until chilled.
3.	Pre-heat oven to 180°C (160°C fan-forced).
4.	Remove pastry from fridge and roll to
5mm thickness. Using a 12cm cutter, cut
rounds and place onto a lined baking tray.
Place 2 tablespoons of lentil mixture in the
centre of each disc. Brush edges lightly
with some milk and fold up, pinching
edges together. Bake for 15-20 minutes
until pastry is golden.
5.	To serve, plate pies and dollop with
yoghurt, and sprinkle with coriander.
Accompany with lime wedges and a
seasonal salad.

Tip: The Lentil
Mixture can be
made in advance
so it is chilled when
spooning onto
the pastry.

Curried lentil & pumpkin pies
made with Bulla Sour Cream

Grand Champion
“A delicate acidity combined with
fresh clean flavours delivers a truly
outstanding product. Soured cream
products don’t get any better than this
one.” As described by the judging panel
for the 2016 Australian Grand Dairy
Awards. Bulla Crème Fraîche is suitable
for sweet and savoury dishes, and does
not break or curdle when cooked.
2016 Australian Grand Dairy Awards,
Grand Champion – Bulla Crème Fraîche

slow cooked beef stroganoff
serves 12
preparation time 20 minutes
cooking time 1 hour 45 minutes

ingredients
80mL olive oil
2kg diced blade or rump steak
2 Tbsp flour, seasoned
2 onions, sliced
6 cloves garlic, finely sliced
1/2 cup brandy
3L beef stock
2 Tbsp sweet paprika
600g mixed mushrooms (button and swiss
brown), sliced
1 cup Bulla Crème Fraîche
sea salt & freshly ground black pepper,
to taste
to serve
cooked pappardelle
flat leaf parsley
method
1.	Pre-heat oven to 180°C (160°C fan-forced).
2.	Heat half the oil in a heavy-base pot. Toss
beef cubes in seasoned flour and sear in
batches until golden. Set aside.
3.	Add remaining oil to pot and cook the
onion and garlic for 2-3 minutes until
tender. Deglaze pot with brandy, cooking
until it has evaporated.
4.	Return beef to the pot with stock and
sweet paprika. Mix well. Bring to the boil,
cover and place into an oven for 1 hour.
5.	Stir mushrooms into beef and return to
the oven for a further 30 minutes, until
beef is tender.
6.	Stir in Bulla Crème Fraîche and season
to taste.
7.	To serve, toss beef with cooked pasta and
serve sprinkled with parsley.

Slow cooked beef stroganoff

made with Bulla's award winning Crème Fraîche

Get social media savvy
Social Stacey, Bulla's digital marketing strategist

Social media. It’s not just a way to
kill time on your lunch break. It’s
also one of the most effective ways
for a business to engage with its
customers. But how exactly should
we use it? Dollop spoke with Bulla
digital marketing strategist Stacey
Tee-Bagang (or Social Stacey as
we call her) to find out.
According to recent social media usage statistics,
people spend more time on social media than
eating and drinking, socialising and grooming.
That’s a massive window, each day, to capture a
customer’s attention and generate more business.
However, it’s hard to stand out from the crowd
if you don’t know where, when and how to post.
Luckily, Social Stacey is on hand to give us
some tips.

Why is social media so important for a
business these days?
Whether it’s through targeted paid ads, boosted
posts, or content that just happens to go viral,
having a presence on social media allows you to
reach more people and raise brand awareness. It’s
also a great platform to monitor what your current
and potential future customers are saying to
improve your products and services.

How can a business use social media to engage
with its customers?
Connecting with users is what social media is
all about, and people really appreciate it when
you’re sincere and genuine. One way to approach
this is to strike up a conversation by posting real
questions that are relevant to your brand. Another
is to answer your audience’s questions, to let them
know that you’re ready and willing to satisfy their
needs. When you engage with your customers
in a meaningful way, you gain their trust and
confidence.

How can I determine what social media
platform is right for my business?
First you need to figure out your target market,
then you can determine the best port of call. If
you’re a business-to-business (B2B) company,
LinkedIn might be the best medium for you, as this
is built to connect professionals and businesses
together. Many large B2B companies are also on
Facebook, Youtube, and Instagram, and they use
these platforms to showcase their offerings and
run promotions.

For Australian business-to-consumer (B2C)
companies, Facebook is still the top social medium,
with 17 million users active as of February 2017.
15 million people currently use YouTube, while
5 million use Instagram and 4 million are on
Snapchat. However, some mediums attract certain
demographics more than others. Snapchat, for
example, is comprised mostly of millennials, so be
mindful of this when deciding where to post.

Is there a specific time that is best to post?
In general, you want to post during a time when
the majority of your audience is online. For some
platforms like Facebook, that information is
available on the ‘Insights’ section of the page.
Try experimenting by posting at different intervals
during the day, and see what time works best for
your business.

How can foodservice businesses use social
media to enhance customer service?
Nowadays, many customers prefer to give
feedback or make an enquiry through social media
rather than emailing or calling. This is something
we have definitely recognised here at Bulla and we
know that our Facebook page is an extension of
our 1800 customer service hotline. This might also
be the case for your business, so you should make
sure you can be contacted easily.
At Bulla, we take pride in our 100% response
rate on our Facebook page because it’s important
for us to let our consumers know that we’re here
for them and that we’re listening. We understand
that by doing so, consumers know that they’re
truly valued.
Contrary to popular belief, social media isn’t just
a place for customers to rant or rave about a
product. It’s also where you’ll learn about their
sentiments, what they want, and how they want it.
Develop a social media strategy for your business
and you’ll find that you can continually improve
your offerings, build customer trust, and reap the
rewards from your efforts.

Follow Bulla on social!
@BullaFamilyDairy
/BullaFamilyDairy

Nowadays, many
customers

prefer
to give feedback

to a business, or
make an enquiry

through social
media.

chocolate caramel tarts
makes 12
preparation time 40 minutes,
plus 1 hour resting time for dough
cooking time 20 minutes, plus setting time
for caramel

ingredients
chocolate pastry
3 cups (450g) plain flour
40g icing sugar
40g cocoa
250g butter, chilled and cubed
4 egg yolks
2-3 tsp chilled water
caramel
4 cups caster sugar
1 cup water
1 1/2 cups Bulla Dollop Cream
100g butter, diced
pinch salt
chocolate glaze
250mL Bulla Thickened Cream
160g 70% cocoa dark chocolate, chopped
to serve
salt flakes
method
1.	Place flour, icing sugar and cocoa in the
bowl of a food processor. Add butter and
pulse until flour resembles breadcrumbs.
Add yolks, followed by enough water to
bring dough together. Remove from bowl,
divide into two discs and wrap in cling
wrap. Refrigerate for 1 hour.
2.	Pre-heat oven to 180°C (160°C fan-forced).
3.	Remove pastry from refrigerator and roll
out on a lightly floured surface to 5mm
thickness. Using a 10cm cutter, cut rounds
and press into 12 x 8cm diameter tart pans
with removable bases. Blind bake for 6-8
minutes. Allow to cool.
4.	For the caramel, place sugar and water
in a large saucepan, stirring until sugar is
dissolved. Then bring to the boil without
stirring, until mixture starts to turn a
golden colour. Remove from heat and stir
in Bulla Dollop Cream and butter until
smooth. Pour mixture between prepared
tart shells and refrigerate until set.
5.	For the chocolate glaze, heat Bulla
Thickened Cream in a saucepan until
boiling. Pour over chopped chocolate,
stirring until melted and smooth. Allow to
cool slightly before pouring over caramel
layer of tarts. Sprinkle with salt flakes prior
to serving.

Tip: Tart shells
can be made in
advance and

stored in an airtight
container.

Chocolate caramel tarts

made with Bulla Dollop Cream & Bulla Thickened Cream

Lemon semifreddo with almond crumble
made with Bulla Whipping Cream

Baked cheesecake with maple apples
made with Bulla Cottage Cheese
& Bulla Greek Style Yoghurt

baked cheesecake with
maple apples

lemon semifreddo with
almond crumble

serves 10
preparation time 25 minutes
cooking time 1 hour

serves 10-12
preparation time 20 minutes,
plus chilling & freezing time
cooking time 15 minutes

ingredients
biscuit base
200g wheaten biscuits
40g walnuts
100g butter, melted
1/2 tsp ground cinnamon
filling
500g Bulla Cottage Cheese, Original
1 cup Bulla Greek Style Yoghurt
2 extra large eggs
3/4 cup caster sugar
2 Tbsp plain flour
1 tsp finely grated lemon rind
toppings
2-3 Pink Lady apples
2 Tbsp maple syrup
1 Tbsp brown sugar
to serve
additional maple syrup
method
1.	Pre-heat oven to 180°C (160°C fan-forced).
2.	Place biscuits and walnuts in a food
processor. Blend until coarse crumbs
achieved. Add melted butter and
cinnamon, mix well.
3.	Press biscuit mixture into the base of a
lined 24cm cake tin with removable base.
Bake for 10 minutes. Set aside to cool.
Reduce oven temperature to 160°C.
4.	Place Bulla Cottage Cheese and Bulla
Greek Style Yoghurt in a food processor.
Blend until smooth. Add eggs, sugar, flour
and lemon rind, mixing well.
5.	Pour mixture over base and bake for
45-50 minutes, until middle is still
just wobbly. Turn oven off and allow
cheesecake to cool in oven.
6.	For the apples, slice apples, toss in maple
syrup and place on a lined oven tray in a
single layer. Sprinkle with brown sugar
and bake at 180°C for 20 minutes.
7.	To serve, cut slices of cheesecake, top
with maple apples and an extra drizzle of
maple syrup.
tip
Simply double the recipe and make
two cheesecakes for larger quantities.

ingredients
4 eggs
2 yolks
1 1/2 cups caster sugar
1/2 cup lemon juice
1 Tbsp finely grated lemon zest
600mL Bulla Whipping Cream
almond crumble
150g almond thins biscuits
1/2 cup slivered almonds
50g butter, cubed and softened
1/4 cup brown sugar
to serve
fresh blueberries
method
1.	Place eggs, yolks, sugar, lemon juice and
zest in a heatproof bowl. Whisk over a
simmering water bath, ensuring bowl does
not touch water. Continue mixing until
mixture has doubled in volume and has
thickened. Allow to cool and refrigerate
covered until chilled.
2.	Using electric beaters, whip Bulla
Whipping Cream until firm peaks form.
Gently fold the chilled lemon mixture
through with a large spoon a little at a time
until all is incorporated and mixed through.
3.	Pour mixture into a cling wrap lined,
26 x 8cm loaf pan, 7cm deep. Cover well
with plastic wrap and freeze until firm,
approx. 4-6 hours.
4.	For the crumble, pre-heat oven to 200°C
(180°C fan-forced).
5.	Process biscuits and almonds together
until a coarse crumb is formed. Add to a
bowl with butter and sugar, mixing with
hands to form clumps. Spread over a lined
oven tray and bake for 8 minutes until
crunchy. Set aside to cool.
6.	To serve, slice semifreddo and serve
on a plate with crumble mixture and
fresh berries.

Bulla Whipping cream is

specifically designed
for whipping!

Chocolate & pecan cookie ice cream sandwiches
made with Bulla Chocolate Ice Cream
& Bulla Thickened Cream

Peanut butter & chocolate ice cream
with caramel sauce
made with Bulla Thickened Cream
& Bulla Chocolate Ice Cream

chocolate & pecan cookie
ice cream sandwiches

peanut butter & chocolate
ice cream with caramel sauce

makes 44 cookies
preparation time 25 minutes,
plus freezing time
cooking time 15 minutes

serves 10
preparation time 20 minutes,
plus freezing time
cooking time 15 minutes

ingredients
300g butter, softened
1 1/2 cups (280g) brown sugar
1/2 cup (115g) caster sugar
2 extra large eggs
2 tsp vanilla extract
3 cups (450g) plain flour
1/2 cup (60g) cocoa
2 tsp baking powder
1 tsp bicarbonate of soda
200g dark chocolate, chopped
80g pecans, finely chopped
5L Bulla Chocolate Ice Cream, softened
chocolate sauce
1 cup Bulla Thickened Cream
200g dark chocolate, chopped
2 Tbsp cocoa

ingredients
ice cream
300mL Bulla Thickened Cream (A)
3/4 cup crunchy peanut butter, warmed
2 Tbsp icing sugar
2.5L Bulla Chocolate Ice Cream, softened
100g dark chocolate, chopped
1/4 cup salted roasted peanuts
caramel sauce
1 cup caster sugar
50mL water
3/4 cup Bulla Thickened Cream (B)
20g butter, chopped

method
1.	Pre-heat oven to 170°C (150°C fan-forced).
2.	Cream the butter and sugars until pale
and creamy. Add the eggs and vanilla
extract, mixing well. Slowly add in the flour,
cocoa, baking powder and bicarbonate
until mixture is combined. Stir in the
chocolate and pecans.
3.	Using tablespoon measures, roll mixture
into balls and place onto lined oven trays,
flattening slightly.
4.	Bake for 15 minutes. Place onto cooling
rack until cool.
5.	Break up 10 of the cookies and fold
through the softened Bulla Chocolate Ice
Cream. Place into a container and refreeze
until required.
6.	For the chocolate sauce, heat the
Bulla Thickened Cream in a saucepan
until just boiling and pour over chocolate
and cocoa. Whisk well until smooth and
chocolate is melted. Allow to cool and
refrigerate until required.
7.	To serve, scoop Bulla Chocolate
Ice Cream and sandwich between
two of the chocolate biscuits.
Drizzle with warmed chocolate sauce.

method
1.	Using electric beaters, whip Bulla
Thickened Cream (A), peanut butter
and icing sugar until soft peaks form.
Refrigerate.
2.	Place softened Bulla Chocolate Ice Cream
into a large mixing bowl and fold in the
cream mixture until well incorporated, with
visible swirls. Pour into a baking paperlined tray 23x23cm, 4cm deep. Sprinkle
with chocolate and peanuts, gently
pressing into Bulla Chocolate Ice Cream.
Cover well with cling wrap and freeze until
firm, approx. 4-6 hours.
3.	For the sauce, place sugar and water
in a saucepan, stirring until sugar has
dissolved. Use a pastry brush and water to
wipe down the sides, removing any sugar
crystals. Boil rapidly without stirring until a
golden brown caramel is achieved.
4.	Remove from heat and pour in Bulla
Thickened Cream (B) and butter.
Stir well and refrigerate until required.
5.	To serve, cut slices of ice cream and
place onto serving plate with a drizzle of
warmed caramel sauce.

Tip: Turn upside-down

to cut through ice cream
so it’s easier to slice
through the peanuts
and chocolate.

The queen of chocolate
Kirsten Tibballs, Savour Chocolate and Patisserie School
Is pastry an area that you see trends coming
and going?
Yes, without a doubt. The food industry is very
similar to other sectors like fashion; you’ll see that
we often re-invent a classic and it comes back to
the forefront of what is seen on the market.
This year I think there’s going to be a big focus
on croissants, Danish pastries and doughnuts.
Fruit-shaped petit gateaux desserts are popular
at the moment, and the popularity of marbled
chocolate is only going to grow.

So with everybody following trends,
how can professionals stay ahead of the
curve and stand out from the crowd?
I think it is important to take inspiration from
products outside of our industry, such as nature,
metals and even sometimes, animals. You’ll often find
that you come up with original ideas and concepts.

Let’s talk about chocolate. Are some varieties
more suitable than others?

No matter the question, chocolate
is the answer. That’s something that
one of the best pastry chefs and
chocolatiers in the business, Kirsten
Tibballs, knows better than most.
As the owner and head chef of Savour Chocolate
and Patisserie School, Kirsten is always eager
to share her wealth of knowledge with budding
pastry enthusiasts. That’s why Dollop decided to sit
down and have a chat with her – we wanted to get
some tips on chocolate application, and see what
Kirsten predicts for the future of the Australian
pastry and baking space.

You’ve worked in the patisserie sector for quite
some time now. Has it changed throughout
your career?
Oh, it has changed dramatically. With everybody
using social media these days, pastry chefs are
able to get their hands on new techniques and
products instantly. Also, the introduction of silicon
moulds has had a massive impact on how our
products look, and it has allowed us to present a
fresh and modern finish on our creations.
The rise of pastry chefs and general chefs to a
celebrity status has also been a major turning
point. 25 years ago, nobody would have predicted
that food professionals would have the immense
following that they do.

Yes, absolutely. You have chocolate made with
cocoa butter, which is suitable for a variety of
applications, and chocolate made with vegetable
fat (trans fat), that I usually avoid using.
Then you have different percentages of the
ingredients: cocoa butter, dry cocoa solids, sugar
and milk powder. Like coffee, you can also have
chocolate made with blended cocoa beans from
all over the world or beans that originate from just
one farm. These slight differences can make for a
completely different-tasting dessert.

Is there a trick to combining chocolate
and pastry?
When I’m using chocolate and pastry together,
I prefer to add an acidic fruit like lemon or orange
as this helps balance the two flavours.

What is your go-to chocolate-based dish
at the moment?
The way I see it, you simply can’t go past a good
chocolate fondant pudding. You not only get
that molten liquid inside, but you get an intense
chocolate flavour. It’s always a winner.

Is there a particular trick-of-the-trade that you
often use that you could share with us?
Of course! I always add cream of tartar when
I’m whisking egg whites as I find that it creates a
creamier meringue.
Also, it pays to know the difference between your
meringues: French meringue is the crunchiest and
expands in the oven, while Swiss meringue doesn’t
expand in the oven. Italian meringue is the only
one that you can freeze.

savourschool.com.au
@savourschool
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The sweet taste of victory
Savour Patissier of the Year 2017

What’s sweet and gets better
with age? That’s right, the Savour
Patissier of the Year competition.
Back for a second run, the event
will see a host of acclaimed pastry
chefs serving up delectable treats
with the hope of being crowned
this year’s champion.
For anybody with a sweet tooth, 2016’s Savour
Patissier of the Year would have been heaven.
The quality of decadent desserts on show was
astounding – indulgent chocolate creations,
crunchy macarons and extravagant tarts were
assembled with a level of imagination that only
true patisserie artists can achieve.
This year’s event features a few tweaks to
proceedings, like a change in categories (a new
‘Desserts’ category sponsored by Bulla), fresh
faces on the judging panel and a larger contest
area. What’s more, with the calibre of chefs
shaping up to be even higher than last year,
competition is expected to be fierce.
The contest is the brainchild of Kirsten Tibballs,
director of Savour Chocolate and Patisserie
School in Melbourne. She says that education is
at the heart of the event, which makes it a natural
extension of the Savour school.
“I wanted to showcase the best of the world’s
pastry chefs in a competition that reflects current
patisserie products,” Kirsten says.
“It’s an occasion that really brings the pastry
community together – competitors, sponsors,
judges and global patisserie spectators are all
under one roof, which is rare in this industry. We
hope that the competition will increase the skill set
of each entrant as they push themselves to learn
new techniques and concepts.”
Last year’s title was taken by pastry chef and
chocolatier Deniz Karaca. No stranger to the
competition scene, Deniz was named the number
one chocolatier in Australia and Asia in 2012 and
2013, and was ranked in the world’s top three after
participating in the 2013 World Chocolate Masters.
“I found myself wanting to take a step back from
contests after the World Chocolate Masters, but
after noticing the number of high profile pastry
chefs that were participating in the Savour
Patissier of the Year, I just couldn’t help but get
back on the floor and see if I still ‘had it’,” he says.

After wowing the judges with a strawberry, lemon
verbena and pistachio éclair (1st place), a raspberry
and mascarpone macaron (3rd place), a caramel,
banana and passionfruit tart (1st place) and a
chocolate and raspberry entremet (2nd place),
Deniz took the overall top spot and a cool $10,000
in prize money.
“I approach creating desserts for a competition
in the same way that I write my menus – it’s a
reflection of my momentary personal preference
in terms of ingredients, flavours and textures,”
he explains.
Although he won’t be a contender in this year’s
event, Deniz has some advice for prospective
competitors.
“There’s simply no substitute for hard work. Talent
goes a long way, but it’s not always enough. You
need to practice and make sure everything is 100%
where you want it to be. Good enough can never
be quite good enough!
“Also, everyone’s taste is different, so something
you like might not necessarily please another
person. That’s why I find it best to use classic
flavour combinations that will appeal to all
judges, with a personal twist that makes it more
interesting.”
Kirsten can also attest to this, saying that judges
will be looking for innovation and creativity, with
“beautiful flavour combinations”.
“Personally, I prefer harmonised flavour blends with
clean and inventive finishes, and I’m looking for
evidence of new techniques that the competitor
has developed.”
She adds that the new ‘Plated Desserts’ category
will push the patissiers to flex their creative
muscles even more this year.
“I’m looking forward to seeing innovation of the
classic flavours that we love. Submissions in the
new dessert category are required to include a
Bulla cream product, so I’m interested to see what
creations the chefs can come up with.”
The Savour Patissier of the Year event will take
place at the Foodservice Australia event in the
Royal Exhibition Building, Melbourne, from Sunday
28 May - Tuesday 30 May. A live feed will also be
available over the three days. This will be available
through the Savour Patissier of the Year website.
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Meet the judges
Judges for the Savour Patissier of the Year competition
Christophe Michalak

Jordi Roca

France
Author and TV star

Spain
‘The Best Pastry Chef in the World’

Christophe decided to fine-tune his craft as a
pastry chef by travelling the world, working his
way through France, the UK, Belgium, Japan
and the USA. He has published several dessert
cookbooks and has worked on television shows
Cake of My Dreams and Who Will be the Next
Great Baker?

In 2015, Spanish pastry chef Jordi Roca was named
San Pelligrino’s ‘Best Pastry Chef in the World’ and
his restaurant, El Celler de Can Roca was awarded
its third Michelin Star. It also topped the San
Pelligrino Top 50 restaurant list in the same year. In
2015 it was dubbed ‘Best Restaurant in the World’
by Restaurant Magazine.

How did you become involved with the
competition?

How did you become involved in
the competition?

It was all thanks to Kirsten Tibballs. I’ve been
following her on Instagram for a while now
and I love her work.

It was thanks to the kind invitation from Kirsten
Tibballs. She asked me if I wanted to participate in this
amazing event and I obviously couldn’t turn it down.

Why did you want to be a judge at the event?

Why do you think it’s such an important
occasion?

I think that Australia has taken a giant leap in the
pastry world and I want to be able to see that
with my own eyes.

Savour Patissier of the Year is well-known, demanding
and competitive. It’s also very well organised, and
that’s why people love taking part in it.

What are your thoughts on Australian
patisserie products?

What do you expect to see this year?

I’m a huge fan. I love Zumbo in Sydney, and
people have told me about Lune Croissanterie
and about Cacao Fine Chocolates in Melbourne,
so I can’t wait to try them.

I’m anticipating innovation; new, creative concepts
and a lot of interesting techniques. It’s also going to
be a great showcase of the value of sweet cuisine.

What will the judges be looking for from t
he competitors?

What are you most looking forward to
judging: éclairs, plated desserts, entremets
or tarts?

A well-done job requires impeccable execution,
technique, and most of all, creativity. This is an
aspect that I personally regard higher than flavour.

Sugar is my drug! I’m curious about everything.

What are you looking for from the
competitors?

What does it mean to be a winner?
Really, it’s the ultimate reward and gratification for
putting in such hard work.

I’m hoping to find a dish that contains optimum
flavour, balanced with simplicity, while reflecting
the personality of the chef.

What can you predict for the event?
I honestly believe that this event is going to be a
reference point for all of us involved in the patisserie
world. I can’t wait for it to start. I’m so excited.

What is more important to you: innovation,
flavour, or presentation?
All three factors are important. A dessert is like
a great song or movie – one has to get lost,
travel and dream when they taste it.

A dessert is like a
great song or movie.

What are you looking forward to seeing
while you’re in Australia?
Discovering Melbourne is going to be great.
I’ve never visited the city before, so I’m hoping
for sunshine, smiles and the chance to make
Australian contacts. Most importantly though,
I’ll be trying not to gain three kilograms!

Savour Patissier of the Year
of
is a
the value of sweet cuisine.
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Meet the judges
Judges for the Savour Patissier of the Year competition
Paul Kennedy

Antonio Bachour

Australia
‘The Local Master’

Puerto Rico/US
'The Social Media Superstar’

Originally hailing from Ireland, Paul Kennedy has
amassed over 30 years of experience in chocolate
and pastry. The recipient of ‘Best Chocolates in the
World’ at the 2007 World Chocolate Masters in
Paris, Paul has represented Australia at the Grand
Prix of Patisserie in Japan, and now teaches at the
Savour Chocolate and Patisserie School.

As a pastry chef, you don’t get 300,000 followers
on Instagram unless you’re doing something right.
Now the owner of Bachour Bakery and Bistro in
Miami, Florida, Antonio was hooked on pastry from
an early age, thanks to his family’s bakery. Selected
as one of Dessert Professional Magazine’s ‘Top 10
Pastry Chefs of 2011’, Antonio currently splits his
time between running his business and mentoring
around the world.

How did you become involved with
the competition?

How did you become involved with
the competition?

I’ve been working at the school for over 10 years,
so when the concept came about, I wanted to be
involved in any way I could.

I am a Kirsten Tibballs super fan! Last year I was
giving class in her school and it also happened to be
the first year of the event. It seemed that everyone
in the pastry field was talking about the quality and
talent of the contest, so when I was invited to be a
judge, I didn’t hesitate in saying yes. It’s an honour to
be a part of this prestigious contest.

Why did you want to be a judge at the event?
I was a judge last year and it was such an amazing
experience. Also, to be among such a high calibre
of pastry chefs and judges was truly humbling.

What are your thoughts on Australian
patisserie products?

Why did you want to be a judge at the event?
It’s a world-class occasion and everybody knows
about it, so it’s a great career achievement to
even be offered this opportunity. What’s more, the
competition is beginning to reach all corners of the
pastry world, gaining a lot of prestige in a short
time, so I’m excited to be a part of this progression.

The pastry industry in Australia has had an
incredible transformation over the last ten years or
so. We have some amazing pastry chefs here and
some very good patisseries.

What are you most looking forward to judging:
éclairs, plated desserts, entremets or tarts?

What are your thoughts on Australian
patisserie products?

I have to say I love the simplicity of an éclair. When
they’re done right, they can be amazing.

Australian pastry products are some of the best
in the world. The country is lucky to have so many
talented pastry chefs who have elevated baking
in every way. I had the opportunity to visit several
pastry shops last year and was amazed by the level
of perfection and quality of the desserts.

What will it take for a competitor’s dish to
truly wow you?
Obviously the visual aspect of each pastry is very
important, but my advice to the competitors is to
stick to the brief. Don’t over complicate things. Let
your products speak for themselves.

What are you most looking forward to judging:
éclairs, plated desserts, entremets or tarts?

What’s more important: innovation, flavour,
or presentation of the dish?

your products

Let
speak for themselves.

I think it’s very hard to separate these into categories
as each one is as important as the other. Having said
that, taste will always trump any other factor.

What else excites you about the event?
I can’t wait to meet the other judges. I already
know Antonio Bachouri and I follow the others on
Instagram and I’m in awe of their work.

Australian pastry products
are some of the
.

in the world

best

I’d have to say the plated desserts and entremets.
I’m fascinated by the different flavours and
textures that each chef uses, and I’m no stranger to
decorating plated desserts.

What are you looking for from the competitors?
When I taste the desserts I expect a symphony of
flavours in my mouth, with a variety of textures.
Also, I want to be surprised by a dish’s presentation.
However, the taste should still top the looks.

What’s more important: innovation, flavour, or
the presentation of the dish?
The most important thing is a combination of
everything – you have to have a harmony of taste,
presentation and innovation. Whoever gets this
right will be the winner.

berry waffles with orange
blossom coulis & strawberry
ice cream
serves 16
preparation time 20 minutes
cooking time 10 minutes

ingredients
115g caster sugar
125mL water
200g strawberries, chopped
200g frozen raspberries, defrosted
1 Tbsp orange blossom water
160g Turkish delight, chopped
50g pistachios, chopped and toasted
1 Tbsp sesame seeds, toasted
32 waffles
to serve
Bulla Strawberry Ice Cream
Bulla Dollop Cream

method
1.	For the coulis, combine sugar and water in
a saucepan. Bring to the boil and simmer
for several minutes. Remove from heat
and cool. Once cooled, add berries and
puree using a handheld blender.
2.	Press through a sieve to remove seeds.
Stir in orange blossom water and
refrigerate until required.
3.	To serve, toast waffles and arrange on
plates with scoops of Bulla Strawberry
Ice Cream. Sprinkle with Turkish delight,
nuts and drizzle with some of the coulis.

Try serving waffles,

with some Bulla Dollop
Cream and Persian
fairy floss.

Berry waffles with orange blossom coulis
made with Bulla Strawberry Ice Cream

Strawberry doughnuts

made with Bulla Strawberry Ice Cream

strawberry doughnuts
with strawberry ice cream
makes 35-40 doughnuts
preparation time 25 minutes,
plus proving time
cooking time 15 minutes

ingredients
doughnuts
1 cup melted, Bulla Strawberry Ice cream
40g butter, cut into small cubes
2 tsp yeast
500g bread flour
1/2 tsp salt
3 extra large eggs, beaten
2L vegetable oil, for frying
1/2 cup caster sugar, for coating
1/2 cup strawberry jam, warmed
to serve
Bulla Strawberry Ice Cream
method
1.	For the doughnuts, warm the melted
Bulla Strawberry Ice Cream gently,
remove from heat and stir in butter until
just melted. Add yeast, stir and set aside
for several minutes.
2.	Combine flour and salt in a large mixing
bowl, or bowl of an electric mixer with a
dough hook.
3.	Add yeast mixture to flour with the eggs
and mix until well combined. Tip onto
a floured surface and knead to form a
smooth dough. Place into an oiled bowl,
cover and set aside in a warm spot for 1
hour or until doubled in size.

4.	Knock back dough and roll out to 2-3cm
in height. Using a 4cm cutter, cut rounds
and set aside on a lined tray. Cover and
allow to sit for 30 minutes.
5.	Heat oil to 170°C, add several doughnuts
at a time and cook for 1-2 minutes each
side, until golden. Remove with a slotted
spoon onto paper towel. Then toss in a
bowl of caster sugar to coat.
6.	Using a piping bag, insert a small amount
of the warmed jam into each doughnut.
7.	To serve, place several doughnuts onto
serving plate and accompany with scoops
of Bulla Strawberry Ice Cream.

rocky road chocolate
ice cream
serves 12
preparation time 25 minutes,
plus freezing time
cooking time 5 minutes

ingredients
1/2 cup Bulla Thickened Cream
200g dark chocolate, chopped
150g shortbread biscuits, roughly broken
100g marshmallows, halved
60g Turkish delight, chopped
1/4 cup shredded coconut, toasted
1/4 cup pistachio nuts, chopped
2.5L Bulla Chocolate Ice Cream, softened

method
1.	Bring Bulla Thickened Cream to the boil
and pour over the chocolate, stirring well
until smooth and melted. Cool slightly.
2.	Combine biscuits, marshmallows, Turkish
delight, coconut and pistachio nuts in a
large mixing bowl. Add chocolate and mix
well. Press into the base of a lined 20cm
cake pan with removable base. Refrigerate
or freeze until set.
3.	Mix Bulla Chocolate Ice Cream until
smooth texture and pour over rocky road
base. Cover and freeze until firm.
4.	To serve, cut ice cream into wedges.

Bulla Ice Cream is a
premium quality ice
cream that is made with

fresh milk and cream

for a deliciously creamy
taste.

Rocky road chocolate ice cream

made with Bulla Chocolate Ice Cream

add a little

to your day!
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15 Swann Drive, Derrimut, VIC, 3030
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