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welcome to the

Dollop eCookbook

Bulla remains one of Australia’s largest family owned dairy producers
made in country Victoria. At Bulla, we’re proud of crafting the best
of Australian Dairy into a wide range of award-winning creams,
ice creams and fresh cheeses for families across Australia and around
the world to enjoy.

Visit us at
www.bullafoodservice.com.au
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Triple layered chocolate pavlova with raspberries & toffee sauce

triple layered chocolate pavlova

with Raspberries &ToffeeSauce

preparation time 30 minutes, plus cooling time cooking time 1 hour 15 minutes
serves 8-10

1ngredients
pavlova

1 Tbsp cocoa powder
1 tsp cornflour
1 tsp cream of tartar
100g dark chocolate, very finely chopped (a vegetable peeler works well here), plus a little extra
for decoration
9 egg whites
440g caster sugar, plus 2 tsp extra
1 tsp white vinegar

toffee sauce

1/2 cup butter
1/2 cup sugar
1/2 cup Bulla Thickened Cream
1/2 tsp vanilla extract

fillings & toppings

600mL Bulla Dollop Thick Cream
1 tsp vanilla extract
2 Tbsp icing sugar
300g fresh raspberries

Method

1.	Preheat oven to 180°C (160°C fan-forced). Line 3 baking trays with baking paper and draw
an 18cm circle on each sheet.
2.	Sift the cocoa, cornflour, and cream of tartar into a small bowl, add the chocolate and stir to
combine. Set aside.
3.	In a large bowl, whisk the egg whites with electric beaters until frothy. With the motor running,
slowly add the sugar 1 tablespoon at a time, whisking constantly until stiff and glossy.
Allow each spoonful to be fully incorporated before adding the next spoonful.
4. Fold in the vinegar and the chocolate mixture.
5. Divide meringue among the baking trays and spread to cover the drawn circles.
6.	Smooth over two meringues for the bottom and middle layers and leave the top layer slightly
textured with soft peaks. Bake for 5 minutes, then reduce oven to 150°C (130°C fan-forced) and
bake for 1 hour 10 minutes. Turn the oven off and allow meringues to cool completely in the oven
with the door slightly ajar.
7.	For the toffee sauce, place the butter and sugar in a medium saucepan over
a medium heat. Cook, stirring the mixture until it turns a deep amber colour.
8.	Carefully stir in the Bulla Thickened Cream and vanilla. Be careful as the
mixture will bubble up. Whisk constantly, until the sauce thickens and coats
the back of a spoon. Remove from the heat and allow the mixture to cool
before decorating.
9.	For the cream filling, place Bulla Dollop Thick Cream, vanilla
and icing sugar in a bowl and whisk until combined and
creates a ribbon effect – be careful not to over whip.
10. To serve, place one meringue on a platter and top with
one-third of the cream filling, then drizzle with a little
of the toffee sauce. Repeat with remaining two layers.
Decorate the top layer with the extra chopped chocolate,
a drizzle of toffee sauce and raspberries.
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Honeycomb chocolate mousse

honeycomb chocolate

Mousse

preparation time 30 minutes, plus chilling time cooking time 10 minutes
serves 6-8

1ngredients

175g 70% dark chocolate, broken into pieces
2 Tbsp cocoa powder
1 tsp coffee granules
1 tsp vanilla extract
4 Tbsp cold water
4 Tbsp boiling water
4 egg whites
2 Tbsp raw or golden caster sugar
100mL Bulla Thickened Cream
to serve
100mL Bulla Dollop Thick Cream
100g chocolate honeycomb, roughly crushed

Method

1.	Put the chocolate pieces, cocoa, coffee, vanilla and cold water in large heatproof bowl
and place over a saucepan of simmering water – make sure the base bowl does not touch
the water.
2.	Stir everything until the chocolate just begins to melt and remove the saucepan from the heat
(but leave the bowl on top) stirring occasionally until everything has melted. Add the boiling
water and stir to combine. Leave to cool a little.
3.	Whisk the egg whites until just stiff peaks. Add the sugar slowly and continue whisking until
thick and glossy.
4.	Beat the Bulla Thickened Cream into the cooled chocolate mixture.
5.	Fold one third of the egg whites into the chocolate mixture using a large metal spoon.
Carefully fold in the rest of the egg whites until evenly mixed. Be careful not to over mix,
you do not want to knock out all the air.
6.	Spoon into 6 to 8 small glass serving cups or glass bowls.
7. Refrigerate for a few hours or overnight.
8.	To serve, place a generous serving of Bulla Dollop Thick Cream on top of each mousse
and sprinkle over the crushed chocolate honeycomb.
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Recipe by KirstenTibballs
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No-bake choc berry cheesecake

no-bake choc berry cheesecake

by KirstenTibballs

preparation time 25 minutes setting time 6 hours makes 1x 23cm x 7.3cm cheesecake
serves 8-10
chocolate crumb casing
180g unsalted butter
400g chocolate biscuits

Method

1.	Melt the butter and allow to cool slightly. Crush the biscuits and combine with the butter.
2.	Spray a 23cm x 7.3cm springform tin with oil and line with baking paper.
3. Press the crumb into the base and sides.

berry compote

130g raspberries, fresh or frozen
100g strawberries, diced
50g cherries, fresh or frozen, diced
100g blackberries cut in half or blueberries
1 cinnamon stick
1 tsp vanilla bean paste
40g caster sugar

Method

1. Combine all ingredients in a saucepan.
2.	Heat until the sugar has dissolved and continue cooking on a low heat until the compote thickens.
Cool at room temperature.

cheesecake

 60mL Bulla Thickened Cream
3
820g full-fat cream cheese, softened to room temperature
pinch of salt
1/2 tsp ground nutmeg
1 tsp pure vanilla paste
100g caster sugar
15g icing sugar
60mL Bulla Dollop Thick Cream
10mL lemon juice

Method

1.	Semi-whip the Bulla Thickened Cream and set aside.
2.	Using a stand mixer fitted with a paddle attachment, beat the cream cheese, salt, nutmeg, vanilla paste,
and sugars together on medium speed until smooth and creamy. Scrape down the bowl as needed.
3.	Add the Bulla Dollop Thick Cream and lemon juice. Beat until smooth and combined. Fold the
semi-whipped Bulla Thickened Cream into the mixture.
4.	Place a third of the cheesecake mixture into the crumb casing then place a third
of the compote on top and marble it through with a skewer. Repeat so that
there are 3 layers of each, finishing with the compote.
5.	Place the cheesecake in the fridge for a minimum of 6 hours or overnight to set.

to serve

200mL Bulla Dollop Thick Cream
200g assorted fresh berries and cherries
icing sugar, for dusting

Method

1.	Just prior to serving unmould the cheesecake,
place it on a serving plate. Top with Bulla Dollop
Thick Cream and assorted berries, and finish with a
dusting of icing sugar.
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No-bake mini gingerbread caramel cheesecakes

no-bake mini gingerbread

Caramel Cheesecakes

preparation time 30 minutes chilling time 20 minutes
serves 6-10 (depending on the size of glasses/jars)

1ngredients

8 gingernut biscuits
40g butter, melted
250g cream cheese, softened
150g Bulla Sour Cream
3 Tbsp sifted icing sugar
2 tsp vanilla bean paste
1 lemon zested and 2 Tbsp juice
to serve
8-10 Tbsp dulce de leche
2 gingernut biscuits, crushed
small handful pecans, toasted
sprinkling sea salt flakes, optional

Method

1.	Break the biscuits into coarse crumbs (if you don’t have a food processor, place the biscuits in
a ziplock bag and bash with a rolling pin, then tip into a bowl and use your hands to crumble
any big pieces). Place in a bowl then add the melted butter and combine.
2.	Divide the crumb mixture between the serving glasses, pressing down evenly and refrigerate
for 20 minutes.
3.	Meanwhile beat the cream cheese, Bulla Sour Cream, icing sugar, vanilla and lemon juice in a
bowl. Once combined and smooth, stir through the lemon zest.
4.	Divide the mixture between the glasses (for a neat finish place the cream mixture into a piping
bag, snip the end off around 1cm- 2cm thickness and pipe into the glasses) cover and chill for
4 hours or overnight.
5.	To serve, spoon a dollop of dulce de leche, sprinkle over a little crushed gingernut biscuit and
a few pecans. Add salt flakes if using.
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Chocolate custard sauce

chocolate custard

Sauce

preparation time 10 minutes cooking time 10 minutes
makes 2 cups

1ngredients

1 cup full cream milk
300mL Bulla Thickened Cream
4 egg yolks
1 Tbsp cornflour
1/3 cup caster sugar
120g 70% dark chocolate, finely chopped

Method

1.	In a medium saucepan combine the milk and Bulla Thickened Cream. Cook over a medium
heat, stirring consistently until hot but do not let the mixture boil. Remove the saucepan from
the heat.
2.	In a large heatproof bowl, whisk the egg yolks, cornflour and caster sugar until well combined.
3.	Gradually pour the milk and cream mixture over the egg yolk mixture, whisking constantly.
4.	Return the combined mixture to the saucepan and add the chopped chocolate. Heat over a
low heat, cooking constantly for 10 minutes or until the custard starts to bubble and coats the
back of a spoon. Do not allow the custard to boil.
5. Custard can be served warm or cold.
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Vanilla summer berry mixed tart with toasted coconut flakes

vanilla summer berry mixed tart

withToasted Coconut Flakes
preparation time 20 minutes makes 1x20cm tart
serves 8-10 slices

1ngredients

1 pre-made sweet short-crust pastry tart case 20cm- 22cm wide
200mL Bulla Crème Fraîche
300mL Bulla Thickened Cream
2 tsp vanilla bean paste
1 Tbsp sifted icing sugar, plus extra for dusting
1 orange, zested
300g mixed berries, raspberries, blueberries and strawberries (hulled and halved)
1 Tbsp coconut flakes, toasted
8-10 small mint leaves

Method

1.	To make the filling put the Bulla Crème Fraîche, Bulla Thickened Cream, vanilla bean paste
and icing sugar in a large bowl and mix on a medium speed with electric beaters until the
mixture just holds soft peaks. Fold through the orange zest.
2. Spread the cream mixture into the pastry case and level out.
3. Decorate with the fruit, in a crescent shape so you can see the cream filling.
4.	Dust with icing sugar and sprinkle over the coconut flakes and mint leaves, adding a little
more icing sugar if needed.
5. Serve immediately.
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Recipe by KirstenTibballs
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Chocolate sauce

chocolate sauce

by KirstenTibballs
preparation time 10 minutes
makes 400mL

1ngredients

200mL Bulla Cooking Cream
1 tsp vanilla bean paste
200g good-quality dark chocolate

Method

1. In a saucepan, boil the Bulla Cooking Cream and vanilla.
2.	Pour the boiling mixture over the chocolate placed in a bowl whisk until the chocolate
has melted.
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Honeycomb & hazelnut ice cream in honeycomb sand

honeycomb & hazelnut ice cream

inHoneycombSand
serves 8 -10

1ngredients

2L Bulla Vanilla Ice Cream, softened
150g honeycomb, chopped
100g roasted hazelnuts, (extra) chopped
honeycomb sand
100g plain chocolate biscuits
100g sponge finger biscuits
50g roasted hazelnuts
40g honeycomb

Method

1.	Process honeycomb sand ingredients individually in a food processor until resembles coarse
sand, combine and store in an air tight container until ready to serve.
2.	Combine Bulla Vanilla Ice Cream, honeycomb and chopped hazelnuts well. Cover and freeze
until firm.

ServingSuggestion

Serve large scoops of ice cream on a bed of honeycomb sand, add a sprinkle of extra sand.
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Raspberry mousse & white chocolate log

raspberry mousse

& White Chocolate Log
serves 10

1ngredients

2 1/4 tsp powdered gelatine
1/4 cup (60mL) fresh lemon juice
5 cups fresh or frozen (defrosted) raspberries
1/2 cup (110g) caster sugar
2 cups (500mL) Bulla Thickened Cream
1/4 cup (45g) icing sugar
3L Bulla Vanilla Ice Cream, softened
300g white chocolate, chopped, melted
to serve
white chocolate curls
additional fresh raspberries

Method

1.	Line a 37cm x 11.3cm x 8.2cm loaf pan with baking paper, leaving a 5cm overhang on all sides.
Sprinkle gelatine over lemon juice and allow gelatine to soften, approximately 3 minutes.
2.	Process 2 cups of raspberries in a food processor until smooth, pour through a fine mesh
sieve, press on solids (should yield about 250ml puree), discard solids.
3.	Warm puree and sugar over gentle heat until sugar dissolves, add gelatine and stir until
dissolved, about a minute. Transfer to a bowl and allow to come to room temperature.
4.	Whip Bulla Thickened Cream and icing sugar until firm peaks form. Fold raspberry puree into
cream until combined. Pour into loaf pan, smooth top and arrange approximately 3 cups of
raspberries on top. Cover and freeze until set, about 2 hours.
5.	Beat Bulla Vanilla Ice Cream with an electric mixer and while paddle is moving pour white
chocolate in and continue mixing until just combined. Spoon ice cream over raspberries and
smooth top. Cover and freeze overnight.

ServingSuggestion

Serve sliced with chocolate curls and fresh raspberries
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24

Herby potato salad with creamy sour cream dressing

herby potato salad

with CreamySour Cream Dressing
preparation time 15 minutes cooking time 10 minutes
serves 8-12

1ngredients

3kg Desiree or similar potatoes
1/4 cup dill, coarsely cut
1/4 cup continental parsley, coarsely cut
3 Tbsp mint, coarsely chopped
3 small French shallots, finely chopped
200g Bulla Sour Cream
1 tsp Dijon mustard
2 Tbsp white wine vinegar
8 strips streaky bacon or prosciutto
salt & pepper, to taste

Method

1.	Chop the potatoes into quarters or halves (for smaller potatoes), place into a large pot of
cold salted water, just covering the potatoes. Bring to the boil and cook for 10-15 minutes or
until tender.
2.	Drain and set aside to cool in a colander.
3.	Meanwhile cook the bacon/prosciutto in a frying pan over a medium heat until crispy.
Place on a paper towel to drain and cool.
4.	In a bowl whisk together the Bulla Sour Cream, Dijon mustard and white wine vinegar.
5.	Stir through the French shallots and herbs, being sure to reserve a handful of herbs
for garnish.
6.	Place the potatoes in a large serving bowl or platter and spoon over the dressing.
Gently mix together until the potatoes are well covered.
7.	Roughly chop the crispy bacon/prosciutto and sprinkle over the top of the potatoes,
along with the reserved herbs.
8. Season to taste with salt and freshly ground black pepper.
9. Serve straight away or chill until ready to eat.

25

26

Italian style summer pasta salad

italian style summer

PastaSalad

preparation time 20 minutes cooking time 10 minutes
serves 8-12

1ngredients

500g pasta spirals, shells or bows
150g Bulla Sour Cream
2 Tbsp basil pesto
1 Tbsp olive oil, plus extra for serving
1 lemon, zested and juiced
210g bocconcini, completely drained and roughly torn into small bite size pieces
500g medley mixed cherry tomatoes
75g semi dried tomatoes, large ones quartered and smaller ones halved
3 Tbsp toasted pine nuts
2 Tbsp olive oil
small bunch fresh basil
salt & pepper to taste

Method

1.	Bring a large saucepan of salted water to boil and add the pasta. Follow packet cooking
instructions for best results.
2.	Once cooked, rinse pasta under cold water to cool, drain and drizzle over olive oil to stop
the pasta from sticking. Set aside in a large bowl until needed.
3.	Whisk together the Bulla Sour Cream, pesto and lemon juice. Once combined stir through
the lemon zest and season to taste with salt and pepper.
4.	Add the Bulla Sour Cream dressing to the pasta and stir to combine, then stir through the
bocconcini cheese, cherry tomatoes and semi dried tomatoes – reserving a handful for
serving/garnish.
5.	To serve, place pasta salad in a large serving bowl or 8 to 12 smaller serving bowls and
garnish with pine nuts, reserved cherry tomatoes and semi dried tomatoes, basil and
a drizzle of olive oil.
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Made with love
FROM COLAC, AUSTRALIA

Customer Service Email: orders@bulla.com.au
Phone: 1300 134 882 Fax: 1300 134 992
www.bullafoodservice.com.au

