


ABOUT US
McKenzie’s is all about families. 

We have built our expertise in food and cooking over five generations. From 

humble beginnings as a Melbourne grain store in 1852, the McKenzie’s of today 

has grown and evolved into one of the oldest Australian family owned and 

operated food manufacturers. Our extensive range includes legumes, grains, 

baking needs, Bi-Carb Soda, herbs & spices. 

 We hope that you enjoy sharing these recipes with your loved ones 

as much as we have. 

 McKenzie’s Foods





Pretty Cupcakes

CUPCAKES
125g unsalted butter, so�ened
125g caster sugar
125g plain flour
½ tsp McKenzie’s Bi-Carb Soda
1 tsp McKenzie’s Baking Powder
2 tsps vanilla essence
2 tbs full cream milk

BUTTER CREAM ICING
125g unsalted butter, so�ened
250g icing sugar
1 tsp vanilla essence
2 tsps full cream milk
Pink Food Colour
Pink sprinkles
Pre-made cake decoration flowers

1.    Preheat oven to 180C. Line a 12 x 1/3 cup capacity mu�in 
tin with cupcake patties.
2.    Using an electric mixer on medium setting, mix all cupcake 
ingredients except the milk. Gradually add the milk and mix 
just until smooth.
3.   Divide the mixture across the 12 cupcake patties. A 
generous tablespoon should be su�icient. The mixture should 
triple in size once baked.
4.   Bake for 15-20 minutes or until cake skewer inserted into 
the centre comes out clean. Allow to cool.

TO MAKE BUTTER CREAM ICING: Beat butter with icing sugar 
using an electric mixer. Beat in vanilla essence and milk until 
smooth, adding extra milk or icing sugar if necessary. Add pink 
colour (add enough to reach desired colour). Use a piping bag 
with a star nozzle to decorate cooled cupcakes. Top with 
sprinkles and flower and arrange on cupcake stand as desired. 



Hummus

375g McKenzie’s Chick Peas
2 tbs garlic, crushed (approx. 8 cloves)
1 tsp McKenzie’s Paprika
2 tbs tahini
½ tsp ground cumin
4 tbs olive oil
4 tbs lemon juice 
McKenzie’s Himalayan Pink Salt & Whole Black 
Peppercorns, fine grind, to taste

1.    Prepare chick peas as per instructions on pack.  Drain well.
2.    Puree chick peas in a blender or food processor.  Add 
remaining ingredients and blend together.  Slowly add ¾ - 1 
cup water until a smooth creamy consistency is reached to 
your liking.
3.    Season with salt and pepper to taste.  
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Greek-Style White 
Beans

1 cup McKenzie’s White Beans
3 tbs olive oil
1 tbs red wine vinegar (or Dijon mustard)
1 tsp lemon zest, finely grated
1 tbs lemon juice
¼ cup fresh parsley, chopped 
McKenzie’s Sea Salt, to taste
McKenzie’s Whole Black Peppercorn, coarse grind, to taste 

1.    Prepare white beans as per packet directions. Drain.
2.    In a serving bowl gently whisk the oil, vinegar, lemon zest 
and juice. Add the beans and parsley. Gently toss to coat. 
Season to taste.
  

SERVES
4-6

PREP
TIME

10

COOK
TIME

40

MAKES
5 cups

PREP
TIME

10

COOK
TIME

45

1.    Prepare lentils as per instructions on pack.  Drain well.
2.    Meanwhile, place the carrots, onion, garlic, cumin, 
coriander, salt and 2 tablespoons of the olive oil on a baking 
tray. Cover with foil and cook in a preheated oven for 30 
minutes. Uncover and cook for a further 10 minutes. 
3.    Add the lentils and roasted carrots to a food processor and 
process until well combined. Transfer to a serving bowl and 
stir in the remaining oil. Garnish with coriander.
4 .   Season with salt and pepper to taste.  

120g McKenzie’s Red Lentils
2 carrots, roughly chopped
1 red onion, finely chopped
1 garlic clove, crushed
1 tsp ground cumin
½ tsp ground coriander
½ tsp McKenzie’s Himalayan Pink Salt, fine grind
3 tbs olive oil
Fresh coriander

Carrot & Lentil  
Dip

SERVES
4-6

PREP
TIME

20

COOK
TIME

45
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Falafels

1 cup McKenzie’s Chick Peas
½ cup (115g)  burghul
2 cloves garlic, chopped
3 heaped tbs fresh parsley, chopped
1 tsp McKenzie’s Baking Powder
¼ cup plain flour
1 tsp ground coriander
1 tsp ground cumin
¼ tsp chilli powder
4 tsp lemon juice
2 tsp McKenzie’s Sea Salt, fine grind to taste 
McKenzie’s Whole Black Peppercorns, fine grind to taste  
Oil, for deep frying

1 .   Place chickpeas and 3 cups of water into saucepan and 

bring to boil. Simmer for aproximatly 45 minutes until tender.
2 .   Soak burghul in 1 cup of boiling water for 10 minutes and 
drain well.
3 .   Process chick peas, burghul, garlic and parsley in a food 
processor to a coarse paste consistency.
4.    Blend in baking powder, flour, coriander, cumin, chilli 
powder, lemon juice, salt and pepper to taste.  Moisten hands, 
shape mixture into walnut sized balls.
5.    Place on a tray and leave aside for 30 minutes.
6.    Deep fry 6-7 balls at a time in hot oil, cooking for 
approximately 5 minutes until golden brown.  Turn to brown 
evenly.  
7.    Drain on paper towel and serve. 

Italian Chick Pea 
Flat Bread

 

1 ¼ cups McKenzie’s Chick Pea Flour
1 ¾ cups cold water
1 tsp McKenzie’s Sea Salt & Black Pepper, fine grind
2 tbs olive oil

1.    Place flour in a large bowl. Gradually add the water, 
whisking at the same time. Once all the water has been added, 
mix until completely smooth. Add salt and pepper.
2.    Let the mixture stand for 3 hours. 
3.    Heat oven to 180ºC. Grease a large rectangle baking tray 
with the oil. Pour in the batter, making a layer about 1 cm 
thick. Bake for 30 minutes, or until golden. Allow to cool before 
cutting and serving.

*excluding chickpea soaking time overnight

MAKES
25 BALLS

PREP
TIME
 10* 

COOK
TIME

60

9]:SERVES
4

PREP
TIME
 180

COOK
TIME

30

[Add herbs
 and spices for 

di�erent flavour 
variations. 



1.    Place Chick Peas and 3 cups of water into a saucepan 
and bring to the boil. Simmer for approximately 45 
minutes until tender.
2.   Heat 1 tablespoon of the olive oil in a frying pan over 
medium heat. Add the onion and garlic and cook for 2 
minutes until so�. Add the ground cumin and coriander 
and cook for a further 2 minutes until fragrant. Remove 
from the pan and set aside.
3.    Blend the Chick Peas in a food processor until smooth. 
Transfer to a large bowl and add the onion mixture, the 
lamb mince and the chopped coriander. Mix thoroughly 
with your hands. Season with salt and pepper. 
4.   Use your hands to mould a heaped tablespoonful of 
lamb mixture around a wooden skewer into a 6cm 
pointy–ended sausage. Repeat with remaining lamb 
mixture and skewers.
5.    Heat the remaining oil over high heat in the frying pan. 
In batches, cook the ko�as, tossing frequently until 
browned and cooked through. Alternatively brush the 
ko�a with the remaining oil and cook under a preheated 
grill, turning carefully once, for 5-8 minutes or until 
browned and just cooked through.
6.    Prepare the yoghurt dip by combining all the 
ingredients and season to taste. 

Lamb & Chick Pea 
Koftas with 
Yoghurt Dip

1 cup McKenzie’s Chick Peas
¼ cup olive oil
1 small brown onion, finely chopped
1 clove garlic, crushed
2 tsps ground cumin
1 tsp ground coriander
400g lamb mince
¼ cup chopped coriander
McKenzie’s Sea Salt, coarse grind  
McKenzie’s Whole Black Peppercorns, coarse grind  

YOGHURT DIP
1 cup Greek style natural yoghurt
1 small cucumber, grated (squeeze out excess liquid)
2 tbs finely chopped mint, finely chopped
1 clove garlic, crushed
1 lemon, juiced

9]:MAKES
25

PREP
TIME

30

COOK
TIME
12-15



Coconut Crumbed 
Chicken

500g chicken tenderloins
½ cup McKenzie’s Coconut Flour
McKenzie’s Sea Salt (Fine Grind)  
McKenzie’s Whole Black Peppercorns (Fine Grind)  
2 eggs
1 tbs coconut milk
1 ½ cups McKenzie’s Shredded Coconut
3 tbs olive oil

1.    Preheat oven to 200°C. 
2.    Place chicken tenderloins on a chopping board and flatten 
with a rolling pin to achieve an even thickness. 
3.    Place coconut flour in a medium bowl.  Season with salt 
and pepper.
4.    In a separate bowl, combine lightly whisked eggs and 
coconut milk. 
5.    In another separate bowl, add the shredded coconut. 
6.    Coat each chicken tenderloin in the coconut flour, then 
dunk in the egg mixture and finally coat in the coconut. 
7.    Place oil in a medium frying pan and cook chicken on both 
sides until golden.
8.    Place chicken on a lined baking tray and bake for 10 
minutes or until chicken has completely cooked through. 
9.    Serve with your favourite dipping sauce or chutney. 

9]:SERVES
8-10

PREP
TIME

15 

COOK
TIME
12-15



Pretty Cupcakes

CUPCAKES
125g unsalted butter, so�ened
125g caster sugar
125g plain flour
½ tsp McKenzie’s Bi-Carb Soda
1 tsp McKenzie’s Baking Powder
2 tsps vanilla essence
2 tbs full cream milk

BUTTER CREAM ICING
125g unsalted butter, so�ened
250g icing sugar
1 tsp vanilla essence
2 tsps full cream milk
Pink Food Colour
Pink sprinkles
Pre-made cake decoration flowers

1.    Preheat oven to 180C. Line a 12 x 1/3 cup capacity mu�in 
tin with cupcake patties.
2.    Using an electric mixer on medium setting, mix all cupcake 
ingredients except the milk. Gradually add the milk and mix 
just until smooth.
3.   Divide the mixture across the 12 cupcake patties. A 
generous tablespoon should be su�icient. The mixture should 
triple in size once baked.
4.   Bake for 15-20 minutes or until cake skewer inserted into 
the centre comes out clean. Allow to cool.

TO MAKE BUTTER CREAM ICING: Beat butter with icing sugar 
using an electric mixer. Beat in vanilla essence and milk until 
smooth, adding extra milk or icing sugar if necessary. Add pink 
colour (add enough to reach desired colour). Use a piping bag 
with a star nozzle to decorate cooled cupcakes. Top with 
sprinkles and flower and arrange on cupcake stand as desired. 



Chunky Corn, 
Tomato & Chorizo 
Soup 

¾ cup McKenzie’s Pearl Barley
2 tbs olive oil
120g chorizo, diced
1 onion, finely diced
4 cloves garlic, finely chopped
1 litre chicken stock
1 x 400g can crushed tomatoes
2 sprigs oregano leaves, chopped
1 red capsicum, finely diced
2 corn cobs, kernels stripped
McKenzie’s Sea Salt, freshly ground to taste
McKenzie’s Whole Black Peppercorns,  
   freshly ground to taste
Sour cream, to serve
1-2 green chillies, sliced,  to serve
Fresh coriander, to serve

1.    Prepare pearl barley as per packet directions. Drain.
2.    Heat half the oil in a pan and cook chorizo over medium 
heat until crisp. Remove to a paper towel lined plate.
3.    Wipe out excess fat from pan and add remaining oil. Cook 
onion and garlic until tender. Return chorizo to pan with the 
stock, tomatoes, barley and oregano. Bring to the boil, then 
stir in capsicum and corn. Reduce to a simmer and cook for 15 
minutes until vegetables and barley are tender. Season to 
taste.

Prosciutto Pepper 
Beef 

1 kg scotch fillet, cut into four thick pieces
1 tbs olive oil
2 tbs McKenzie’s Whole Black Peppercorns, coarse grind
3 sprigs thyme, chopped
Zest of 1 lemon, finely grated
8 slices prosciutto or bacon

1.    Rub beef with oil. Cover with combined pepper, thyme 
and zest, pressing �rmly. Wrap the prosciutto around the beef, 
slightly overlapping. Tie with kitchen string. 
2.    Place steaks in a hot pan or griddle and cook 3 to 4 
minutes on each side for medium or until cooked to your 
liking. Sear the steaks on the prosciutto covered side to 
provide extra crunch and �avour. 
3.    Serve hot whole or sliced with an extra drizzle of olive oil.

9]:SERVES
4

PREP
TIME

50

COOK
TIME

25

9]:SERVES
6

PREP
TIME

10

COOK
TIME

40

g?



1 .   Place chickpeas and 3 cups of water into saucepan and 

bring to boil. Simmer for aproximatly 45 minutes until tender.
2 .   Soak burghul in 1 cup of boiling water for 10 minutes and 
drain well.
3 .   Process chick peas, burghul, garlic and parsley in a food 
processor to a coarse paste consistency.
4.    Blend in baking powder, flour, coriander, cumin, chilli 
powder, lemon juice, salt and pepper to taste.  Moisten hands, 
shape mixture into walnut sized balls.
5.    Place on a tray and leave aside for 30 minutes.
6.    Deep fry 6-7 balls at a time in hot oil, cooking for 
approximately 5 minutes until golden brown.  Turn to brown 
evenly.  
7.    Drain on paper towel and serve. 

Warm Roast 
Pumpkin & Lentil 
Salad

 
1 kg pumpkin, peeled & chopped
1 tbs olive oil
1 garlic clove, crushed
2 tsp thyme leaves
McKenzie's Sea Salt, freshly ground, to taste
McKenzie's Blended Whole Peppercorns, 
      freshly ground, to taste
200g McKenzie's French Style Lentils
1 small red onion, sliced
200g baby rocket
50g feta cheese, crumbled
¼ cup McKenzie's Slivered Almonds, toasted

DRESSING:
1 tbs balsamic vingar
2 tbs olive oil
1 tsp wholegrain seeded mustard

1.    Preheat oven to 200°C. Place pumpkin on a baking dish. 
Toss with oil, garlic, thyme, salt and pepper. Roast for 25 to 30 
minutes or until tender and browned.
2.    Prepare lentils as per packet directions. Drain.
Place lentils in a bowl. Add onion, rocket, feta, almonds and 
roasted pumpkin.
3.    For dressing, whisk the balsamic vinegar, oil and 
wholegrain mustard in a small bowl. 
Pour over salad and serve.

9]:SERVES
4-6

PREP
TIME

20

COOK
TIME

30



9]:MAKES
12

PREP
TIME

20

COOK
TIME

30

1.    Preheat oven to 180°C. 
2.    Grease a 12-hole mu�in pan. Cut each sheet of pastry 
into 4 squares. Place into each mu�in hole and cut until 
flush with the rim of the hole. Bake blind for 10-15 minutes 
until golden. Remove to cool. 
3.    Put the cream, sugar and salt in a pan and bring to the 
boil. Remove as soon as the mixture boils. O� the heat, 
add the butter and chocolate. Stir until blended and cool 
for 2 minutes. 
4.     Stir in the milk. Pour into the tart shell and place in 
the fridge for 2 hours to set. 
5.     Sprinkle extra salt lightly all over the tarts. Serve with 
creme fraīche or ice cream.

Mini Chocolate 
Salted Tarts

 
3 sheets ready-made sweet shortcrust pastry
300ml thickened cream
2 tsps caster sugar
½ tsp McKenzie’s Sea Salt, fine grind 
50g unsalted butter, so�ened
200g 70% cooking chocolate, broken into small pieces
50ml whole milk
Extra McKenzie’s Sea Salt, coarse grind 
Creme fraīche or ice cream, to serve



Chick Pea 
Crackers

 
2 cups McKenzie’s Chickpea Flour
1 tsp McKenzie’s Baking Powder
1 tsp McKenzie’s Sea Salt, fine grind
125ml warm water
30ml olive oil
2 tsps dried rosemary
1 tsp dried thyme
1 tsp McKenzie's Paprika
1 tsp McKenzie’s Sea Salt, fine grind (extra)

1.    Preheat oven to 190°C . Place flour and baking powder in a 
food processor and with the motor running, pour water and oil 
into the flour. Mixing until a dough has formed. Add a little 
extra water if required.
2.    Tip dough out onto a floured surface and knead gently.  
Set aside covered for 20 minutes.
3.    Roll dough out between two pieces of baking paper to 
approx. 20 x 30cm and 2mm thick.
4.    Remove top baking paper and sprinkle with the herbs, 
paprika and salt. Roll over them with the rolling pin to press 
into the dough. Prick dough all over with a fork and cut into 
small rectangles without cutting all the way through.
5.    Bake for 15 to 20 minutes until crisp and browning. Allow 
to cool, break into portions then serve with your favourite dips 
or cheese.

9]:MAKES
25

PREP
TIME

35

COOK
TIME

20





Crown Vanilla
Biscuits

225g unsalted butter, so�ened & cubed
1 cup caster sugar
½ tsp vanilla essence
1 large egg, beaten
450g plain flour, si�ed
1 tsp McKenzie’s Baking Powder

½ tsp McKenzie’s Bi-Carb Soda
Pinch of McKenzie’s Sea Salt, fine grind
White icing pen
500g pink ready to roll icing
Pearl and sprinkle decorations

1.    Cream the butter and sugar with an electric mixer until 
pale and light.
2.    Add vanilla essence and mix well. Add the egg and mix 
thoroughly.
3.    Si� together the flour, baking powder, Bi-Carb and salt. 
Gradually add to the creamed mixture to form a dough. Wrap 
dough in cling film and refrigerate for an hour. 
4.    Preheat oven to 170°C. Line three oven trays with baking 
paper. 
5.     Lightly flour the work surface and roll out the dough 
evenly to a thickness of approximately 5mm. Using a crown 
cookie cutter, cut out shapes from the dough and arrange on 
the prepared baking tray.
6.    Bake for 10-12 minutes on the middle shelf.
7.    Allow the biscuits to cool completely. Using the same 
crown cookie cutter, cut shapes out of rolled pink icing.  
Lightly brush underside of icing shape with water and place on 
top of biscuit. Decorate with icing pen, sprinkles and pearls. 

Marshmallow 
Puffs 

1 ½ cups caster sugar
2 tbs McKenzie’s Gelatine Powder
2 tsp vanilla extract
Pink food colouring

1.    Grease a 3 cm deep, 16.5cm x 26cm (base) slab pan. Line 
base and sides with baking paper, allowing a 3 cm overhang at 
both long ends.  

2.    Combine sugar and ⅔ cup hot water in a saucepan over 
medium heat.  Cook, stirring, for 3 minutes or until sugar 
dissolves and syrup is clear. 
3.    Using a whisk or fork, combine gelatine and ⅔ cup of cold 
water in a jug. Pour this mixture into hot syrup. Cook, stirring, 
for 2 to 3 minutes or until gelatine has dissolved and mixture is 
clear. Pour into the bowl of an electric mixer. Set aside to cool 
to room temperature (about 30 minutes).
4.    Using an electric mixer, beat sugar and gelatine mixture on 
high for 6 to 10 minutes or until very thick.  Add vanilla and 
food colouring to reach desired colour and beat for 1 minute.  
Spread into prepared pan. Smooth top. Set aside, at room 
temperature, for 1 hour or until set.  Li� onto a board and cut 
into squares using a wet knife.  

9]:MAKES
30

BISCUTS

PREP
TIME

30

COOK
TIME

12

9]:MAKES
20

PREP
TIME

120

COOK
TIME
N/A

Chunky Corn, 
Tomato & Chorizo 
Soup 

¾ cup McKenzie’s Pearl Barley
2 tbs olive oil
120g chorizo, diced
1 onion, finely diced
4 cloves garlic, finely chopped
1 litre chicken stock
1 x 400g can crushed tomatoes
2 sprigs oregano leaves, chopped
1 red capsicum, finely diced
2 corn cobs, kernels stripped
McKenzie’s Sea Salt, freshly ground to taste
McKenzie’s Whole Black Peppercorns,  
   freshly ground to taste
Sour cream, to serve
1-2 green chillies, sliced,  to serve
Fresh coriander, to serve

1.    Prepare pearl barley as per packet directions. Drain.
2.    Heat half the oil in a pan and cook chorizo over medium 
heat until crisp. Remove to a paper towel lined plate.
3.    Wipe out excess fat from pan and add remaining oil. Cook 
onion and garlic until tender. Return chorizo to pan with the 
stock, tomatoes, barley and oregano. Bring to the boil, then 
stir in capsicum and corn. Reduce to a simmer and cook for 15 
minutes until vegetables and barley are tender. Season to 
taste.

Prosciutto Pepper 
Beef 

1 kg scotch fillet, cut into four thick pieces
1 tbs olive oil
2 tbs McKenzie’s Whole Black Peppercorns, coarse grind
3 sprigs thyme, chopped
Zest of 1 lemon, finely grated
8 slices prosciutto or bacon

1.    Rub beef with oil. Cover with combined pepper, thyme 
and zest, pressing �rmly. Wrap the prosciutto around the beef, 
slightly overlapping. Tie with kitchen string. 
2.    Place steaks in a hot pan or griddle and cook 3 to 4 
minutes on each side for medium or until cooked to your 
liking. Sear the steaks on the prosciutto covered side to 
provide extra crunch and �avour. 
3.    Serve hot whole or sliced with an extra drizzle of olive oil.



Cute Cupcakes

CUPCAKES
125g unsalted butter, so�ened
125g caster sugar
125g plain flour
½ tsp McKenzie’s Bi-Carb Soda
1 tsp McKenzie’s Baking Powder
2 tsps vanilla essence
2 tbs full cream milk

BUTTER CREAM ICING
125g unsalted butter, so�ened
250g icing sugar
1 tsp vanilla essence
2 tsps full cream milk
Pink Food Colour
Pink sprinkles

1.    Preheat oven to 180°C. Line a 12 x ⅓ cup capacity mu�in 
tin with cupcake patties.
2.    Using an electric mixer on medium setting, mix all cupcake 
ingredients except the milk. Gradually add the milk and mix 
just until smooth.
3.   Divide the mixture across the 12 cupcake patties. A 
generous tablespoon should be su�icient. The mixture should 
triple in size once baked.
4.   Bake for 15-20 minutes or until cake skewer inserted into 
the centre comes out clean. Allow to cool.

TO MAKE BUTTER CREAM ICING: 
Beat butter with icing sugar using an electric mixer. Beat in 
vanilla essence and milk until smooth, adding extra milk or 
icing sugar if necessary. Add pink colour (add enough to reach 
desired colour). Use a piping bag with a star nozzle to decorate 
cooled cupcakes. 
Top with sprinkles. 

9]:SERVES
12

PREP
TIME

20

COOK
TIME

20

[

A sprinkle of edible 
glitter makes these 

cupcakes extra 
pretty.



Fairy Dust 
Chocolate Bark

 
400g milk chocolate
400g white chocolate
½ cup McKenzie’s Shredded Coconut
Assortment of sprinkles

1.    Place broken milk chocolate into a clean microwaveable 
bowl.  Microwave in 30 second increments for 1 ½ minutes, 
stirring in between, until melted and smooth. 
2.    Line a flat baking tray with baking paper. Pour melted 
chocolate in the centre and smooth out until around 2-3mm 
thick. Place in the fridge for 20 minutes to cool. 
3.    Repeat step 1 in a separate bowl with the white chocolate. 
Pour the white chocolate over the milk chocolate slab and 
spread roughly. While still melted, sprinkle with coconut and 
your choice of sprinkles and place in the fridge to set. 
4.    Once set, roughly snap the slab into small pieces. 

9]:MAKES
18

PIECES

PREP
TIME

5

COOK
TIME

3



Pink Lamingtons

⅔ cup plain flour
⅓ cup McKenzie's Corn Flour
5 eggs
¾ cup caster sugar
60g butter,melted
1 ½ cups icing sugar
1 tbs butter, melted
2-3 tbs boiling water
Pink food colouring
2 cups McKenzie's Desiccated Coconut

1.    Preheat oven to 180°C. Line a 20cm x 30cm lamington 
tray with greaseproof paper.
2.    Si� together the flours and set aside.
3.   Using an electric mixer, beat the eggs and sugar until 
flu�y and doubled in size. Gently mix through the flour 
making sure it's well incorporated.
4.   Pour the butter in slowly and fold carefully through.
5.   Pour mixture into the prepared tin and bake for 18-20 
minutes, until so� and spongy to touch. Leave to cool in tin 
for 10 minutes. Transfer to a cooling rack. Cut sponge into 
5 cm cubes.
6.    Stir together the icing sugar and butter. Add enough 
boiling water to make a runny icing. Add food colouring. 
Place the coconut in a tray. Pierce the sponge cubes with a 
fork and dip into the icing. Dip sponge in the coconut. 
Place onto greaseproof paper and leave to dry.

9]:MAKES
24

PREP
TIME

20

COOK
TIME

20





Brownie Pirate 
Ships

 
110g butter or margarine
1 cup sugar
2 eggs
1 tsp vanilla essence
½ cup flour
⅓ cup cocoa
¼ tsp McKenzie's Baking Powder
¼ tsp McKenzie's Sea Salt
¾ cup McKenzie's Moist Flakes Coconut
2-3 sheets red striped paper 
16 wooden skewers

1.    Heat oven to 175°C. Grease and paper line a slice tin. 
2.    Combine butter, sugar, eggs and vanilla essence in a bowl 
until pale and creamy.
3.    Si� together flour, cocoa, baking powder and salt. Add to 
butter mixture. Mix well. Add coconut and mix.
4.    Spread mixture evenly over base of tin.
5.    Bake 25 - 30 minutes or until brownies begin to pull away 
from sides of tin. Cool completely in tin. Cut into squares.
6.    Cut skewers in half. Cut paper into small rectangles and 
cut two slits for the skewer. Insert skewer into the slits to 
create a sail and insert into brownie. 

9]:MAKES
16

PREP
TIME

15

COOK
TIME

30

4.    Preheat oven to 170°C. Line three oven trays with baking 
paper. 
5.    Lightly flour the work surface and roll out the dough 
evenly to a thickness of approximately 5mm. Using the pirate 
cookie cutter, cut out shapes from the dough and arrange 
on the prepared baking tray.
6.   Bake for 10-12 minutes on the middle shelf.
7.   Allow the biscuits to cool completely. Using the same 
cookie cutter, cut the shape out of the rolled white icing.  
Lightly brush underside of icing shape with water 
and place on top of biscuit. 
Decorate using black pen.

Pirate Vanilla 
Biscuits

225g unsalted butter, so�ened & cubed
1 cup caster sugar
½ tsp vanilla essence
1 large egg, beaten
450g plain flour, si�ed
1 tsp McKenzie’s Baking Powder
½ tsp McKenzie’s Bi-Carb Soda
Pinch of McKenzie’s Sea Salt, fine grind
300g white ready to roll icing
Black icing pen
Pirate themed cookie cutter

1.    Cream the butter and sugar with an electric mixer until 
pale and light.
2.    Add vanilla essence and mix well. Add the egg and mix 
thoroughly. 
3.    Si� together the flour, baking powder, Bi-Carb and salt. 
Gradually add to the creamed mixture to form a dough. Wrap 
dough in cling film and refrigerate for an hour. 

9]:MAKES
30

BISCUTS

PREP
TIME

30

COOK
TIME

12



K
K

Cannon Balls

500g beef mince 
500g pork mince
2 garlic cloves, minced 
2 eggs
½ cup parmesan cheese, freshly grated
1 tsp McKenzie’s Salt & Pepper Grinder, fine grind
½ cup stale bread, crumbed
½ cup water
3 tbs olive oil

1.    Combine beef and pork in a large bowl. Add garlic, eggs, 
cheese, salt and pepper.
2.    Mix crumbs into meat mixture. Add the water. 
The mixture should be very moist but still hold its shape. 
Shape into meatballs.
3.    Heat 1 tbs olive oil in a large skillet. Fry meatballs in three 
batches, adding a fresh tablespoon of oil for each batch. When 
the meatballs are browned and slightly crisp, remove and 
drain on a paper towel. 

Coconut Chicken 
Golden Nuggets 

1 kg chicken mince
1 tsp garlic powder
1 tsp onion powder
1 cup McKenzie’s Coconut Flour
1 cup McKenzie’s Desiccated Coconut
½ tsp McKenzie’s Sea Salt, fine grind

2

9]:MAKES
30

PREP
TIME

15

COOK
TIME

20

9]:MAKES
30

PREP
TIME

15

COOK
TIME

30

3 eggs
3 tbs olive oil

1.   Preheat the oven to 180°C. 
2.   Mix onion powder, garlic powder and salt into the chicken 
using your hands.
3.    In a small bowl, mix together the coconut and coconut 
flour.
4.   In a separate small bowl, whisk the eggs.
5.   Heat the oil in a frying pan. Once hot, start to form the 
chicken mixture into small nuggets. Dip each into the egg and 
then into the coconut mixture.
6.   Drop the nuggets into the oil and cook on each side for 
about 3 minutes.
7.   Place the nuggets on a baking tray lined with baking paper 
and place in the oven to cook for 10 minutes.
8.   Serve with tomato sauce. 

Cute Cupcakes

CUPCAKES
125g unsalted butter, so�ened
125g caster sugar
125g plain flour
½ tsp McKenzie’s Bi-Carb Soda
1 tsp McKenzie’s Baking Powder
2 tsps vanilla essence
2 tbs full cream milk

BUTTER CREAM ICING
125g unsalted butter, so�ened
250g icing sugar
1 tsp vanilla essence
2 tsps full cream milk
Pink Food Colour
Pink sprinkles

1.    Preheat oven to 180°C. Line a 12 x ⅓ cup capacity mu�in 
tin with cupcake patties.
2.    Using an electric mixer on medium setting, mix all cupcake 
ingredients except the milk. Gradually add the milk and mix 
just until smooth.
3.   Divide the mixture across the 12 cupcake patties. A 
generous tablespoon should be su�icient. The mixture should 
triple in size once baked.
4.   Bake for 15-20 minutes or until cake skewer inserted into 
the centre comes out clean. Allow to cool.

TO MAKE BUTTER CREAM ICING: 
Beat butter with icing sugar using an electric mixer. Beat in 
vanilla essence and milk until smooth, adding extra milk or 
icing sugar if necessary. Add pink colour (add enough to reach 
desired colour). Use a piping bag with a star nozzle to decorate 
cooled cupcakes. 
Top with sprinkles. 





Beetroot & Chick 
Pea Dip

425g can baby beets, drained
1 ¼ cups McKenzie’s Chick Peas
¼ cup McKenzie’s Slivered Almonds
¼ cup natural Greek yoghurt 
¼ cup extra virgin olive oil  
2 tbs lemon juice
1 clove garlic, crushed

1.    Prepare chick peas as per instructions on packet. Once 
cooked, allow to cool.
2.    Process drained baby beets, chick peas, slivered almonds, 
Greek yoghurt, extra virgin olive oil, lemon juice and garlic in a 
food processor until smooth. Season.
3.    Serve with crunchy pita chips: To make pita chips, cut pita 
bread into triangles. Spray with cooking oil spray, season with 
salt and bake in a moderate oven for 15 minutes or until lightly 
brown and crunchy.

Warm Salad with 
White Beans

1 cup McKenzie’s White Beans
3 corn cobs, husks removed
2 tbs olive oil
1 red onion, finely sliced
250g cherry tomatoes (use red & yellow)
1 avocado
1 lebanese cucumber, sliced
½ cup fresh coriander, coarsely chopped
½ lime, juiced
2 tbs extra virgin olive oil
McKenzie’s Sea Salt Grinder, to taste
McKenzie’s Whole Black Peppercorns Grinder, to taste

CHIMICHURRI
2 cloves garlic, crushed
1 cup fresh coriander, coarsely chopped
½ cup fresh parsley, coarsely chopped 
1 tsp ground cumin
½ cup olive oil
1 lime, juiced
1 fresh chilli, chopped finely (optional)
 
1.    Prepare white beans as per packet directions. Drain.
2.    Meanwhile make chimichurri combining all ingredients in 
a food processor. Process until smooth. Season to taste.
3.    Brush corn with some of the olive oil. Cook corn on a 
heated grill plate over medium heat, turning occasionally for 
15 minutes or until charred. Cool. Cut kernels from cobs.
4.    Place beans and corn on a serving platter with onion, 
tomatoes, avocado, cucumber, coriander, juice and olive oil. 
5.    Serve with chimichurri.

9]:SERVES
4

PREP
TIME

10*

COOK
TIME
N/A*

9]:SERVES
4

PREP
TIME

20

COOK
TIME

45

*excluding pea soaking & cooking time



Spicy Chicken 
Skewers 

1 cup plain yogurt
¼ cup lemon juice 
3 tbs extra-virgin olive oil
1 tbs finely grated peeled fresh ginger
1 tbs McKenzie’s Sea Salt, coarse grind
2 tsps smoked paprika
3 tsps Clive of India Authentic Curry Powder
2 cloves garlic, crushed
1 tsp McKenzie’s Whole Black Peppercorns, freshly ground 
1 kg skinless, boneless chicken thighs,
        cut into 1 ½-inch cubes

1.    Whisk together yogurt, lemon juice, oil, ginger, salt, 
smoked paprika, curry powder, garlic and black pepper in a 
medium bowl. Place chicken in a large resealable plastic bag. 
Pour in marinade and seal bag, removing as much air as 
possible. Place in refrigerator and marinate for 4 to 8 hours.
2.    Thread chicken tightly onto skewers.
3.    Grill skewers until well browned on all sides and chicken is 
cooked. Transfer skewers to platter and allow to rest for 5 
minutes. Serve. 

9]:SERVES
4

PREP
TIME

10

COOK
TIME

30



Brownie Pirate 
Ships

 
110g butter or margarine
1 cup sugar
2 eggs
1 tsp vanilla essence
½ cup flour
⅓ cup cocoa
¼ tsp McKenzie's Baking Powder
¼ tsp McKenzie's Sea Salt
¾ cup McKenzie's Moist Flakes Coconut
2-3 sheets red striped paper 
16 wooden skewers

1.    Heat oven to 175°C. Grease and paper line a slice tin. 
2.    Combine butter, sugar, eggs and vanilla essence in a bowl 
until pale and creamy.
3.    Si� together flour, cocoa, baking powder and salt. Add to 
butter mixture. Mix well. Add coconut and mix.
4.    Spread mixture evenly over base of tin.
5.    Bake 25 - 30 minutes or until brownies begin to pull away 
from sides of tin. Cool completely in tin. Cut into squares.
6.    Cut skewers in half. Cut paper into small rectangles and 
cut two slits for the skewer. Insert skewer into the slits to 
create a sail and insert into brownie. 

White Choc Berry 
Cheesecake 

250g plain chocolate biscuits
100g butter, melted
⅓ cup boiling water
4 tsps McKenzie’s Gelatine Powder 
500g cream cheese, so�ened
½ cup icing sugar
½ cup full cream milk
300g white chocolate, melted
1 ½ cups thickened cream, whipped
300g fresh or frozen berries
fresh berries, to serve

1.    Grease and line a 24cm springform pan. 
2.    Process biscuits into fine crumbs using a food processor. 
Transfer to a bowl and add melted butter. Stir until well 
combined. Use your fingertips to evenly press into base of 
prepared pan. Refrigerate for 20 minutes.
3.    Place boiling water into a heatproof bowl. Sprinkle with 
gelatine and use a fork to stir until gelatine dissolves. 
Set aside. 
4.    Using an electric mixer, beat cream cheese, sugar and milk 
until smooth. 
5.    Stir in gelatine, white chocolate and cream.
6.    Gently fold in berries. Pour mixture over biscuit base. 
Refrigerate for at least 4 hours. 
7.    Release sides of pan. Place cheesecake on a serving plate 
and garnish with fresh berries.

9]:MAKES
8 SLICES

PREP
TIME

30

COOK
TIME
N/A





Sweet Potato, Feta 
& Coriander 
Patties

650g sweet potatoes, peeled and roughly chopped
2 eggs, beaten
¾ cup fresh breadcrumbs
50g feta, crumbled
3 spring onions, chopped
¼ cup coriander leaves, chopped
¼ cup McKenzie’s Lentil Flour
1 tsp ground cumin
½ tsp ground coriander
McKenzie’s Sea Salt Grinder, to taste
McKenzie’s Whole Black Peppercorn Grinder, to taste 
olive oil, for cooking
¾ cup yoghurt
2 tsps tahini
1-2 tsps lemon juice
 

1.    Boil sweet potatoes until tender, drain and mash. Allow to 
cool.
2.    Add eggs to sweet potato and mix well. Stir in 
breadcrumbs, feta, spring onions, fresh coriander, lentil flour, 
cumin and ground coriander. Season and mix well.  Using 
damp hands, form mixture into patties. Refrigerate until 
required.
3.    Heat oil in a large frying pan over low heat. Add patties 
and cook for 5-6 minutes each side until golden. Remove to a 
paper towel lined plate and keep warm whilst cooking 
remaining patties.
4.    For the yoghurt, combine yoghurt tahini and lemon juice 
and mix well. Serve patties with yoghurt sauce, coriander and 
cucumbers.

9]:SERVES
8-10

PREP
TIME

20

COOK
TIME

12

R

23



Slow Cooked 
Spiced Pulled 
Pork
2 tbs McKenzie's Paprika
2 tbs smoked paprika
1 tbs brown sugar
2 tsps ground cumin
2 tsps oregano flakes
2 tsps onion powder
2 tsps garlic powder
⅛ tsp cayenne pepper
⅛ tsp McKenzie's Ground Cinnamon
½  tbs McKenzie's Sea Salt, coarse grind
1.5kg pork shoulder, fat removed
2 tbs olive oil

1.    Combine all dry ingredients and add to a slow cooker 
bowl.
2.   Trim excess fat on the pork roast and remove any butcher 
string. Pat dry with a paper towel.
3.    Place pork in the bowl and massage spices all over. Leave 
excess spices at the bottom of the bowl. Cover with cling wrap 
and place in the fridge for at least one hour or preferably, 
overnight.
4.    Heat oil in a large frying pan to medium heat. Brown all 
sides of the roast.
5.    Return roast to slow cooker bowl and cook on low for 8 
hours.
6.    Once roast is tender, remove from slow cooker and chop 
roughly. Return to slow cooker bowl with retained juices and 
shred with two forks. Mix well and serve.

SuperBlend 
Rainbow Salad 
1 cup McKenzie's SuperBlend Protein
2 small red beetroots
100g red cabbage
2 carrots
150g white cabbage
1 firm pear
½ bunch fresh mint
½ bunch fresh flat-leaf parsley
5 tbs natural yoghurt
1 tsp dijon mustard
2 tbs extra virgin olive oil
1 lemon, juiced
50g feta

1.    Prepare SuperBlend Protein as per packet directions.
2.    In the meantime, prepare fruit and vegetables. Wash the 
beetroots and carrots under water whilst scrubbing to remove 
dirt (no need to peel). Pick o� and discard wispy ends from the 
beetroots.
3.    Using a processor, grate the beetroot, red cabbage, 
carrots, white cabbage and pear. Place into a bowl. Finely 
chop the mint and parsley and add to the bowl.
4.    To make the dressing, add the yoghurt, mustard, olive oil 
and lemon into a jar. Place lid on securely and shake until well 
combined.
5.    Once cooled, add the cooked SuperBlend Protein to the 
salad and mix through.
6.    Pour dressing over salad and mix to combine. Top with 
feta and serve.

@

RTo make in the oven, preheat to 150°C 
fan forced. Place marinated roast and 

all reserved spices on to a roasting 
tray. Cover roast with two layers of 

baking paper and a layer of foil. 
Bake for 6 hours or until tender.



Coconut Berry 
Slice

 
100g butter, so�ened
¾ cup caster sugar
3 eggs
1 ¼ cups plain flour
1 tsp McKenzie's Baking Powder
⅓ cup buttermilk
⅔ cup raspberry jam
1 cup McKenzie's Fine Desiccated Coconut
¾ cup McKenzie's Shredded Coconut

1.    Preheat oven to 180°C/160°C fan-forced. Grease a 
3cm-deep, 20cm x 30cm (base) lamington pan. Line with 
baking paper, allowing 2cm overhang on all sides.
2.    Using an electric mixer, beat butter and ½ cup of the sugar 
until light and flu�y. Add 1 egg and beat until combined. 
3.    Si� flour and baking powder over butter mixture and stir 
to combine. Stir in buttermilk. Press mixture over base of the 
prepared pan. Spread jam over mixture.
4.    Whisk remaining eggs and sugar together in a bowl. Stir in 
the coconut. Sprinkle mixture over jam. Bake for 35 to 40 
minutes or until light and golden. Cool in pan. Cut into pieces. 
Serve.

9]:MAKES
12

PREP
TIME

30

COOK
TIME

15



White Choc Berry 
Cheesecake 

250g plain chocolate biscuits
100g butter, melted
⅓ cup boiling water
4 tsps McKenzie’s Gelatine Powder 
500g cream cheese, so�ened
½ cup icing sugar
½ cup full cream milk
300g white chocolate, melted
1 ½ cups thickened cream, whipped
300g fresh or frozen berries
fresh berries, to serve

1.    Grease and line a 24cm springform pan. 
2.    Process biscuits into fine crumbs using a food processor. 
Transfer to a bowl and add melted butter. Stir until well 
combined. Use your fingertips to evenly press into base of 
prepared pan. Refrigerate for 20 minutes.
3.    Place boiling water into a heatproof bowl. Sprinkle with 
gelatine and use a fork to stir until gelatine dissolves. 
Set aside. 
4.    Using an electric mixer, beat cream cheese, sugar and milk 
until smooth. 
5.    Stir in gelatine, white chocolate and cream.
6.    Gently fold in berries. Pour mixture over biscuit base. 
Refrigerate for at least 4 hours. 
7.    Release sides of pan. Place cheesecake on a serving plate 
and garnish with fresh berries.



Festive Barley 
Stuffing

1 tbs olive oil
1 med brown onion, finely diced
150g lamb mince
1 cup McKenzie’s Pearl Barley
2 bay leaves
¼ tsp mixed spice
¼ tsp all spice
½ tsp McKenzie’s Ground Cinnamon
¼ cup white wine
¼ cup raisins
¼ cup dried cranberries
2 cups of chicken stock
To taste, McKenzie’s Sea Salt, freshly ground
To taste, McKenzie’s Whole Black Peppercorns , 
    freshly ground 

1.    In a medium pot, heat the oil and cook the onion until 
so�ened. Add mince and cook until brown.
2.    Add the barley, bay leaves, mixed spice, all spice, 
cinnamon and white wine and stir. Add the raisins, cranberries 
and chicken stock and bring to the boil. Add 1 cup of water 
and simmer with the lid on for 25 minutes or until the barley is 
cooked. Season with salt and pepper once cooked.

9]:MAKES
3 cups

PREP
TIME

10

COOK
TIME

30

Roasted 
Cauliflower Salad

1 cup McKenzie’s SuperBlend Protein
600g cauliflower, cut into florets
1 ½ tbsp olive oil
1 tsp cumin seeds
1 tsp lemon rind, finely grated 
McKenzie’s Sea Salt, to taste
½ cup walnut halves
60g feta, crumbled
½ cup parsley leaves, chopped

9]:SERVES
4-6

PREP
TIME

15

COOK
TIME

25

Z

¼ cup olive oil
2 tsp lemon juice
2 tsp white wine vinegar

1.    Pre-heat oven to 180°C (160°C fan-forced).
2.    Place SuperBlend mix in a saucepan with 1 ¾ cups water. 
Bring to the boil and simmer for 2-3 minutes. Place a lid on 
saucepan, turn o� the heat and allow to sit for 12 minutes or 
until beans are tender. Spread onto an oven tray and 
refrigerate until required.
3.    Toss cauliflower with oil, cumin seeds, lemon zest and salt 
in a large bowl. Spread onto a lined baking tray and cook for 
25 minutes, tossing once during cooking. Allow to cool.
4.    Meanwhile; place walnuts onto a baking tray and cook for 
8 minutes until starting to turn golden. Remove from oven, 
cool and roughly chop.
5.    Combine cauliflower florets and SuperBlend in a large 
mixing bowl. Add walnuts, feta and parsley. Toss well.
6.    To prepare the dressing, combine all ingredients and 
whisk together with a fork. Pour over salad ingredients, toss 
well and transfer salad to a serving bowl.

Can be used to place in 
the cavity of the bird 
whilst cooking or on 

the side of your roast 
as a condiment.



Sweet Potato & 
Crunchy Chick 
Pea Salad

375g McKenzie’s Chick Peas, uncooked
¼ cup olive oil
1 tbs fennel seeds
2 tbs fresh rosemary , chopped
650 sweet potato, unpeeled and cut into wedges
2 medium pears, unpeeled, cut into eight wedges
¼ cup dried sweetened cranberries
1 cup boiling water
1 cup Greek style yoghurt
1 tbs tahini
200g rocket

1.    Prepare chick peas according to packet instructions. 
2.    Preheat oven to 220°C.
3.    Pat chick peas dry with paper towel and place on an oven 
tray.  Drizzle 1 tbs of the oil over the chick peas and sprinkle 
with half of the fennel seeds and rosemary. Bake for 20 
minutes, stirring occasionally or until chick peas are golden 
and crisp. 
4.    Reduce oven to 180°C. Combine sweet potato and pears 
on a large oven tray with remaining oil, fennel and rosemary.  
Bake for 40 minutes or until browned and tender. 
5.    Meanwhile, soak cranberries in the boiling water for 10 
minutes or until so�ened.  Drain, reserving 2 tablespoons of 
the soaking liquid.  
6.    Combine yoghurt, tahini and reserved cranberry soaking 
liquid in a small bowl and season to taste. 
7.    To serve, arrange rocket, sweet potato and pears on a 
large platter. Top with chick peas and cranberries, then drizzle 
with yoghurt mixture.

9]:SERVES
4

PREP
TIME

60

COOK
TIME

70



Slow Cooked 
Spiced Pulled 
Pork
2 tbs McKenzie's Paprika
2 tbs smoked paprika
1 tbs brown sugar
2 tsps ground cumin
2 tsps oregano flakes
2 tsps onion powder
2 tsps garlic powder
⅛ tsp cayenne pepper
⅛ tsp McKenzie's Ground Cinnamon
½  tbs McKenzie's Sea Salt, coarse grind
1.5kg pork shoulder, fat removed
2 tbs olive oil

1.    Combine all dry ingredients and add to a slow cooker 
bowl.
2.   Trim excess fat on the pork roast and remove any butcher 
string. Pat dry with a paper towel.
3.    Place pork in the bowl and massage spices all over. Leave 
excess spices at the bottom of the bowl. Cover with cling wrap 
and place in the fridge for at least one hour or preferably, 
overnight.
4.    Heat oil in a large frying pan to medium heat. Brown all 
sides of the roast.
5.    Return roast to slow cooker bowl and cook on low for 8 
hours.
6.    Once roast is tender, remove from slow cooker and chop 
roughly. Return to slow cooker bowl with retained juices and 
shred with two forks. Mix well and serve.

9]:MAKES
12

PREP
TIME

30

COOK
TIME

120

Pavlova Wreath

4 eggs whites (at room temperature)
Pinch of salt
½ tsp McKenzie’s Cream of Tartar
250g caster sugar
2 tsps McKenzie’s Corn flour, si�ed
125g fresh raspberries
Juice ½ lemon
¼ cup caster sugar, extra
300ml fresh cream, whipped 
1 pomegrante, seeds removed
½  cup pistachioios, chopped

1.    Preheat oven to 120°C. Line a tray with baking paper. Use a 
round baking tin to draw one large circle (22cm) then draw 
another circle inside it approximately 13cm wide.
2.    Beat egg white, cream of tartar and salt until so� peaks 
form. Beat in sugar, a little at time until meringue is sti� and 
shiny.  Sprinkle over si�ed cornflour and fold in lightly. 
3.    Grab a dessert spoon and scoop a dollop of meringue on 
the baking paper between the outside and inside drawn lines. 
Repeat until a ring of meringue is complete. Create a second 
layer of meringue on top of the first until second ring is 
complete. Flatten the top by smoothing the meringue.
4.    Place meringue in oven for 2 hours.  When time is 
complete, turn o� the oven and leave meringue in the oven 
until completely cool. 
5.    Meanwhile, to make coulis, blend raspberries, lemon juice 
and sugar together until sugar has completely dissolved. Set 
aside until required.
6.    When cool, spread with whipped cream, drizzle on 
raspberry coulis then decorate with  pomegranates,  and 
pistachioios.



_-`
  

Mini Shortbread 
Fruit Mince Tarts

225g plain flour, si�ed
115g McKenzie’s Rice Flour, si�ed
1 tsp lemon rind
115g caster sugar
1 pinch salt
225g butter, at room temperature
410g pre-prepared fruit mince*
Icing sugar, to serve

1.    Preheat oven to 170°C. Grease a 12-hole mu�in pan. 
2.    Combine sieved flours, lemon rind, sugar and salt in a 
bowl. Rub in butter and knead gently until a smooth dough 
forms. 
3.    Spoon 1 level tablespoon of mixture into 1 hole. Make a 
hole in the centre with your finger and press gently to sides. 
Spoon 1 tablespoon of fruit mince into the hole. Repeat with 
remaining shortbread mixture and fruit mince. Use any 
remaining shortbread dough to decorate mince tarts.
4.    Bake for 15 minutes or until shortbread is light and 
golden. Remove from oven.  Stand in pan for 5 minutes before 
moving to a wire rack to cool completely. 
5.    Serve dusted with icing sugar.

9]:MAKES
12

PREP
TIME

30

COOK
TIME

15

MAKES
12

PREP
TIME

30

COOK
TIME

120

*you can buy ready made fruit mince at the supermarket.


