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.

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

“dollopy

Delicious, delicate, fresh,
, rich, natural
and wholesome...
.

“

mmm cream

We love cream and we love the

richness it brings to specially crafted
dishes. Here we bring you a collection
of savoury treats to get your taste buds
ticking and your chef hats inspired.

SOUTHERN FRIED CHICKEN
SERVES 4

200ml Bulla™ Light Sour Cream
1 garlic clove crushed
1 tablespoon Cajun spice mix
½ teaspoon salt
¼ teaspoon freshly cracked pepper
1.5kg chicken pieces
300g fresh, good quality fine bread crumbs
¼ cup olive oil
¼ cup finely chopped fresh parsley leaves
DIRECTIONS

1. Preheat oven to 200°C (180°C fan forced). Combine sour cream, garlic,
Cajun spice mix, salt and pepper in a large bowl. Add chicken pieces and
if time allows, set aside for 30 minutes.
2. Toss fresh bread crumbs with olive oil and parsley on a large tray. Lift
chicken out of sour cream mixture and toss in bread crumb mixture to coat;
using your hands, press crumb mixture onto chicken pieces.
3. Place on a roasting rack over an oven tray. Bake for 20-30 minutes
or until golden brown and cooked through, (will depend on the size of
chicken pieces).

Southern Fried Chicken
made with Bulla™ Light Sour Cream

Lemon & Garlic Labne withPita Chips
made with Bulla™ Greek Style Yoghurt

Add a dash of decadence to your dish!
PUMPKIN FILLED CONCHIGILIONI IN CREAM SAUCE

LEMON & GARLIC LABNE WITH PITA CHIPS

SERVES 8

MAKES 12-15 CHEESE BALLS

250g giant pasta shells (conchigilioni)
1.2kg peeled and roughly chopped pumpkin
1 onion, chopped
Olive oil
¼ cup sage leaves
¾ cup fresh, toasted bread crumbs
200g fetta, crumbled
1 cup grated Parmesan cheese
450ml Bulla™ Cooking Cream
750ml chicken stock
Oven roasted cherry tomatoes
Rocket leaves
DIRECTIONS

1. Preheat oven to 200°C (180°C fan forced). Toss pumpkin, onion, generous
drizzle of olive oil and half of the sage leaves together, bake until golden and
pumpkin is cooked through. Reduce oven to 180°C (160°C fan forced).
2. Cook pasta for 10 minutes or until nearly cooked. Drain and set aside.
3. Combine roasted pumpkin and onion mixture, bread crumbs, fetta cheese
and half of the Parmesan. Season and mix well. In another bowl combine
cream and stock, pour into a lightly greased, deep sided baking dish.
4. Fill shells with pumpkin mixture (about 2 tablespoons in each). Place filled
shells in sauce, base down, with openings sitting above sauce, and top with
Parmesan cheese. Bake for 20-25 minutes. Serve with oven roasted tomato
and rocket salad.

1kg Bulla™ European or Greek Style Yoghurt
1 teaspoon sea salt flakes
150ml (2 ⁄ 3 cup) extra virgin olive oil
3 garlic cloves, bruised
Zest of a lemon
PITA BREAD CRISPS

3 pieces large pita, split in half
80ml (1⁄ 3 cup) extra virgin olive oil
20g (¼ cup) dukkah (store bought or home made)
DIRECTIONS

1. Combine yoghurt and salt. Spoon yoghurt mixture into a strainer, lined
with a double layer of muslin (or a new clean cloth) suspended over a bowl
to collect excess moisture. Cover and place in the fridge overnight or until
the mixture is firm (this takes several hours).
2. Roll yoghurt mixture into walnut-sized balls with wet hands, place in a
bowl, cover with olive oil, add garlic and lemon rind, cover and refrigerate
until required.
3. Preheat oven to 180°C (160°C fan forced). Cut pita bread into small
triangles, place in a single layer on baking trays lined with baking paper.
Brush with olive oil, scatter with dukkah, turn and repeat. Bake until golden
and crisp (6-8 minutes), cool to room temperature. Serve with labne.
Makes about 45 pieces. Pita crisps will keep stored in an airtight container
for one week.

Cottage Cheese &Heirloom Tomato Tart
made with Bulla™ Cottage Cheese & Sour Cream

SlowCookedPulledPork & Eggplant Cannelloni
made with Bulla™ Crème Fraiche

SOUR CREAM, COTTAGE CHEESE
& HEIRLOOM TOMATO TART

SLOW-COOKED PORK & EGGPLANT CANNELLONI
WITH CRÈME FRAICHE

SERVES 6
SHORTCRUST PASTRY

SERVES 10

1 ⁄ cups (250g) plain flour
125g unsalted butter, chopped
1 extra-large egg
1 tablespoon chilled water
23

TART FILLING

2-3 heirloom (or regular) tomatoes, thickly sliced
1-2 tablespoons extra-virgin olive oil, plus extra for drizzling
10 fresh thyme sprigs, plus extra
200ml Bulla™ Sour Cream
5 extra-large eggs
100g Bulla™ Cottage Cheese
½ cup grated Parmesan cheese
5 springs of thyme, leaves removed
DIRECTIONS

1. Process flour, butter and a pinch of salt in a food processor until mixture
resembles breadcrumbs. Whisk egg and water in a bowl until combined, with
food processor motor running, add to flour mixture. Process until mixture
begins to form large clumps. Stop machine before mixture forms a ball.
2. Turn pastry out and knead to bring together. Wrap in plastic wrap and rest
for 2 hours. Or substitute with a quality bought, short crust pastry.
3. Preheat oven to 170°C (150°C fan forced). Place tomato slices on a baking
paper lined oven tray, drizzle with oil, season with springs of thyme, salt &
pepper and cook until well roasted (approximately 1 hour). Set aside to cool.
4. Increase oven to 200°C (180°C fan forced). Roll pastry out on a lightly
floured surface, to 3mm thick. Line tart pan or individual pans with pastry
and refrigerate to rest (30 minutes). Blind bake for 15-20 minutes or until
golden. Remove weights and bake for a further 8 minutes or until base is
golden.

MIDDLE EASTERN CHOCOLATE MOUSSE
SERVES 8-10

300g dark chocolate, chopped
8 extra large eggs
½ cup (110g) caster sugar
Liqueur of choice (Amaretto, Marsala)
2 tablespoons good-quality Dutch cocoa powder, sifted, plus extra for dusting
300ml Bulla™ Thickened Cream
POMEGRANATE SYRUP

Seeds from 2 pomegranates
80g pine nuts, toasted
100ml sugar syrup
100ml pomegranate molasses
Fresh mint leaves, thinly sliced
DIRECTIONS

1. Heat chocolate in a microwave-safe bowl on medium power in 20-30 second
increments, stirring between each, until melted and smooth; do not overheat.
2. Separate eggs. Beat yolks and sugar until sugar has dissolved. Add 75ml
(3 shots) of liqueur of choice and sifted cocoa powder to yolks and mix well.
Whisk whites with a pinch of salt until they form soft peaks.
3. Whip cream until just whipped and slightly thick.
4. Fold cream through yolk mixture, followed by melted chocolate until well
combined. Finally fold in egg whites, until the mix is smooth and evenly coloured.
Spoon mousse into serving bowls, cover and refrigerate for 1-2 hours or until set.
SERVING SUGGESTION
When ready to serve, toss pomegranate syrup ingredients together in a bowl.
Serve individual servings of mousse with a drizzle of pomegranate syrup.

800g eggplant, diced
1⁄ 3 cup (80ml) extra virgin olive oil
2kg boneless pork shoulder, trimmed and cut into thirds
2 brown onions, finely chopped
6 cloves garlic, finely chopped
2 tablespoons plain flour
¼ cup (55g) brown sugar
¼ cup (60ml) balsamic vinegar
Zest of half orange
¼ cup thyme leaves
2 tablespoons smoked paprika
2½ cups (750ml) chicken stock
2 x 400g cans cherry tomatoes
4 bay leaves
20 fresh lasagne sheets
400ml Bulla™ Crème Fraiche
Finely grated Parmesan or Provolone cheese
DIRECTIONS
1. Heat 1⁄ 3 of the oil in a large heavy-based saucepan over medium heat.
Cook the eggplant in batches until golden, remove with a slotted spoon
and set aside, repeat with remaining eggplant adding oil as needed.
2. Add pork to pan, season with salt and pepper and cook until browned.
Remove from pan and set aside. Add onion and garlic and cook until lightly
browned. Add flour and cook, stirring, for 1 minute. Add sugar, balsamic,
orange zest, thyme and paprika; stir well to combine. Add stock, tomato, bay
leaves, half of the eggplant and pork and bring to a simmer. Cover, cook over
a gentle heat for 2-3 hours or until very tender.
3. Remove pork from cooking liquid and, using two forks, shred the meat.
Add 2 cups of sauce to shredded pork; this forms the cannelloni filling.
Add remaining eggplant to sauce and reduce if necessary.
4. Preheat oven to 200°C (180°C fan forced). Grease the base of an ovenproof
dish. Top a pasta sheet with approximately 1⁄ 3 cup of meat mixture and roll
lengthwise. Place, fold side down in baking dish, repeat with remaining
filling and pasta sheets. Spoon remaining sauce over cannelloni, cover and
seal well with baking paper and foil. Cook for 20–30 minutes. Remove cover,
plate two cannelloni with sauce, spoon over crème fraiche, top with a generous
handful of grated cheese. Flash under the grill quickly to brown cheese.

RASPBERRY & ALMOND SCONES
MAKES 9-12 SCONES

2 cups (300g) self-raising flour plus extra for dusting & dipping cutters
2 ⁄ 3 cup (82g) almond meal
1¼ teaspoons baking powder
1 ⁄ 3 cup (80g) caster sugar
1 ⁄ 3 cup frozen raspberries
300ml Bulla™ Thickened Cream
Milk for brushing
¼ cup flaked almonds
Bulla™ Dollop Cream to serve
DIRECTIONS

1. Preheat oven to 200°C (180°C fan forced). Combine flour, almond meal,
baking powder, sugar and raspberries. Add cream and using a flat bladed
knife, gently mix until just combined.
2. Turn out on to a well-floured surface and bring together gently. Pat dough
to 2cm thickness and use a 5.5cm scone cutter dipped in flour to cut scone
rounds, re-working the dough and dusting the cutter as necessary.
3. Place scones together on a baking paper lined oven tray, brush with milk
and scatter over flaked almonds. Bake for 20–25 minutes or until golden
and cooked through. Cool for 5 minutes and serve with Bulla™ Dollop Cream.

Middle Eastern Chocolate Mousse
made with Bulla™ Thickened Cream

COTTAGE CHEESE & GARLIC DIP
200g Bulla™ Cottage Cheese

1-2 tablespoons lemon juice
½ teaspoon finely chopped rosemary leaves
400g can cannellini beans, rinsed and drained
1 roasted garlic clove
1 teaspoon salt
½ teaspoon freshly ground black pepper
Good quality olive oil

DIRECTIONS
1. Combine the cottage cheese, lemon juice, rosemary, beans, garlic, salt and
pepper in a food processor. Process until smooth, scraping down the sides of
the bowl as needed. Adjust seasoning to taste and chill for 30 minutes.
Transfer to a serving dish and drizzle with olive oil.
2. Heat a knob of butter and a drizzle of olive oil in a frying pan over
medium/high heat, add carrots and sauté until golden. Serve accompanying
cottage cheese dip.
SERVING SUGGESTION

Assorted heritage carrots, peeled, trimmed and blanched.
Dress with butter or olive oil.

“ cream
truly is the
real deal

SAVOURY

When it comes to
adding body to a dish,

TOAST CAFÉ

“

.

NewYork foodtrend

This
has touched down in
Australia. This is all about life’s simple pleasures of a perfectly
toasted piece of bread with your choice of delicious toppings.
It doesn’t have to be toast, it’s just about finding your specialty
and doing it well!

AUSTRALIAN MADE & LOCALLY SOURCED

If you´ve got it flaunt it! Is that cheese made

around the corner? Then tell everyone! Freshen up your menu
and take your customers on a trip around Australia. Why not
start the ball rolling with our Bulla Cream; made in country
Victoria from locally sourced, farm fresh milk!

COTTAGE CHEESE POUTINE (LOADED FRIES)
Cottage cheese poutine…? Why not skip the standard shredded
cheese and mix things up with lashings of creamy cottage
.
cheese melted into a

Moorish delight

For those of you unacquainted with this Canadian delicacy,
think the traditional chips and gravy we all know and love
and take it to the next level. You can load up your fries with
other great additions like bacon, beans or even top it off with
some sour cream. The sky is the limit when it comes to this
food trend. Our tip, try the Bulla Sweet Chilli Cottage Cheese
for a twist on this indulgent dish!

Dario D’Agostino is a renowned
Australian and international chef, with a
number of restaurants under his belt.
Amongst all the chaos of a busy
lifestyle he abides by a
that “we don’t eat to
live, we live to eat”.

Dario’s background and the value he places on family values and
family tradition aligns with that of Bulla Dairy Foods. Similar to
Bulla, Dario and his team see themselves as one big family with
one underlying goal:“When you work for so long in a restaurant you
begin to know everything about your colleagues and they eventually
become family members.”

Coming from an Italian background, Dario’s life revolves around
food, fun and clothing. “Italians spend most of their time eating,
shopping and having fun” says Dario, who points out that Italian
food is created with love and passion. “There doesn’t need to be
a special occasion to enjoy delicious food and this is what I pride
my career on.”

A determination to succeed using reliable, fresh ingredients has
elevated Dario to cook for Formula 1 drivers and large corporate
occasions within his restaurant group. “My life is a rollercoaster,
if you’re a fan of rides you can come along and see for yourself!”

Having worked with food since the age of 13, from family farms to
local cafes, Dario understands the importance of being passionate
about what you do. In fact, passion has carried him from strength
to strength during his 23-year career. In kitchens across Europe
and now Australia, Dario knows the benefits of learning from
different cultures and cuisines.
“Working throughout Europe opens your eyes to a number of
different cuisines and cultures from one country to the next.
Here in Australia we’re very fortunate to have so many different
nationalities and cultures, to expose us to different cuisines.”
Dario has worked with a number of influential chefs who have
played a critical part in his career. From acquiring new techniques
to experimenting with new ingredients, he has learnt that without
passion there is no success. “It’s important to never forget where
you’ve come from, always be open to learning and never stop
learning!”

Not only was it Bulla’s family values that resonated with Dario but
also the quality, freshness and integrity of our products. “I want a
cream that tastes great and makes my desserts taste great. I strive
for excellence in my dishes and the quality of Bulla’s products gets
me there.”

Despite his long hours Dario believes passion for what you do is
key, “if you’re passionate, you’ll be rewarded and as long as you
can cook well, you’ll always be in demand.”
Showcasing Bulla’s quality products through tasting and trying
continues to spark Dario’s interest in the Bulla Dairy Foods brand.
Bulla is thrilled to be able to supply fresh, quality dairy products
to a like-minded chef who shares our passion for great food, hard
work and family values.

“

in Australia
we´re very fortunate

Here

to have so many different
nationalities and cultures, to
expose us to different cuisines.

“

philosophy

simple

“

Delightful, revitalising,
lavish, velvetly,
natural, irresistible...
.

“

mmm ice cream

We may be biased, but ice cream
truly is the holy grail of desserts.
With its smooth, creamy, decadent
texture; Bulla vanilla ice cream is

the perfect base for all your
chilled desserts.
Our flair for ice cream making produces
the most luxurious ice cream.

HONEYCOMB & HAZELNUT ICE CREAM
IN HONEYCOMB SAND
SERVES 8 -10

2 litres 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
DIRECTIONS

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 vanilla ice cream, honeycomb and chopped hazelnuts well.
Cover and freeze until firm.
SERVING SUGGESTION

Serve large scoops of ice cream on a bed of honeycomb sand, add a sprinkle
of extra sand.

Honeycomb &Hazelnut Ice Cream in HoneycombSand
made with Bulla™ Vanilla Ice Cream

Cookies & Ice Cream Cheesecake
withSalted CaramelSauce
made with Bulla™ Vanilla Ice Cream

Ice Cream Tacos with
Pistachio Coconut Ice Cream
made with Bulla™ Vanilla Ice Cream

Melting moments of divine creaminess!
COOKIES & ICE CREAM CHEESCAKE
WITH SALTED CARAMEL SAUCE

INDIVIDUAL MOCHA COOKIES
& CREAM ICE CREAM PUDDINGS

SERVES 12

SERVES 6

500g plain chocolate biscuits
1 ⁄ 3 cup (80g) butter, melted
500g cream cheese, softened
½ cup (115g) caster sugar
2 teaspoons vanilla
2 litres Bulla™ Vanilla Ice Cream
SALTED CARAMEL SAUCE

100g unsalted butter, chopped
¼ cup (55g) brown sugar
¼ cup (60g) caster sugar
¼ cup (60ml) golden syrup
½ cup (125mls) Bulla™ Dollop cream (45% fat)
1 teaspoon good quality sea salt
DIRECTIONS

1. Process half biscuits until they are fine crumbs, add melted butter and
pulse until combined. Press butter crumbs onto base of a lightly greased,
baking paper lined 22 cm spring form pan. Refrigerate.
2. Process remaining biscuits, pulsing until coarse crumbs (not too fine). Reserve
½ cup of crumbs for later. Beat cream cheese, sugar, and vanilla, with electric
mixer until smooth and well blended. Add ice cream and coarse biscuit crumbs;
a spoon at a time, mix well. Spoon ice cream onto crust, smooth the top.
3. Sprinkle reserved ½ cup of biscuit crumbs over ice cream surface.
Cover with plastic wrap and freeze overnight. Remove from freezer 10 minutes
before serving. Drizzle salted caramel sauce over cake to serve.
SALTED CARAMEL SAUCE

Melt butter, sugars and syrup in a small pan over a low heat; simmer for
3 minutes, stirring occasionally. Add cream and half a teaspoon of salt,
stir and taste. Continue to cook for another minute, stirring.

ICE CREAM TACOS & PISTACHIO COCONUT ICE CREAM
MAKES 12

½ cup (105g) brown sugar
80g butter, melted
¼ cup golden syrup
¾ cup plain flour
DIRECTIONS

1. Preheat oven to 180OC (160OC fan forced). Using a pencil, draw two 10cm
circles on a sheet of baking paper. Place the sheet, pencil marked side down
on a baking tray as a template.
2. Beat brown sugar, butter and golden syrup until well combined and slightly
lighter in colour. Add flour and continue beating until a firm dough forms.
3. Roll tablespoons full of dough into balls. Using your fingers press the
dough onto baking sheet template, pushing out to the edges of the template.
4. Bake for 6-7 minutes or until golden brown. Cool for two minutes, loosen
the cookie disks and curl over a rolling pin to form a taco shell, allow to cool
completely before removing to a cooling rack. Repeat with remaining dough.
PISTACHIO COCONUT ICE CREAM

Bulla™ Vanilla Ice Cream, softened toasted pistachios, finely chopped
shredded coconut, toasted (plus extra for serving)
SERVING SUGGESTION

Combine softened icecream, pistachios and coconut. Return this mixture to the
freezer until frozen. Fill tacos with ice cream and a sprinkle of toasted coconut.

250g in-house or bought-in brownies, crumbled
60g (¼ cup) butter, melted
100g choc-coated coffee beans, roughly chopped by hand
150g plain chocolate biscuits
2 litres Bulla™ Vanilla Ice Cream
DIRECTIONS
1. Line 6 x 1 cup capacity Texas muffin pan individually with plastic wrap,
allow overhang. Place brownie and butter in a bowl and stir until combined.
Press brownie mixture evenly onto bases and refrigerate.
2. Place 1 litre of vanilla ice cream and coffee beans in bowl of electric mixer
and beat on low until just softened. Divide coffee ice cream evenly between
brownie bases, smooth top. Place in freezer.
3. Process biscuits until they are a coarse crumb. Repeat ice cream
treatment with remaining litre of ice cream, add biscuit crumbs.
Spoon cookies and cream ice cream onto coffee ice cream layer, press down,
smooth top and cover with plastic wrap. Return to freezer for 2 hours or until
frozen firm.
4. Lift out cakes one at a time, remove plastic cover and turn out onto
serving plates, peel off remaining wrap and garnish with grated chocolate.
Note: Plastic wrapped individual cakes can be stored in a sealed container,
in freezer, until ready for service.

RASPBERRY MOUSSE & WHITE CHOCOLATE LOG
SERVES 10

2 ¼ teaspoons powdered gelatine
¼ cup (60ml) fresh lemon juice
5 cups fresh or frozen (defrosted) raspberries
½ cup (110g) caster sugar
2 cups (500ml) Bulla™ Thickened Cream
¼ cup (45g) icing sugar
3 litres Bulla Vanilla Ice Cream, softened
300g white chocolate, chopped, melted
TO SERVE

White chocolate curls
Fresh raspberries (extra)
DIRECTIONS

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 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 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.
SERVING SUGGESTION

Serve sliced with chocolate curls and fresh raspberries.

Mocha Cookies & CreamPudding
made with Bulla™ Vanilla Ice Cream

Raspberry Mousse & White Chocolate Log
made with Bulla™ Vanilla Ice Cream

“ indulgentcreations

SWEET

Dairy innovation moves fast,
its flexibility for

STYLE REBELLION

is limitless.

“Lots of colour and out there products mix matching prints
and styles put together. Tarts, choux pastry and individual
.” Kirsten Tibballs
cakes are

“

ICE CREAM TACOS

on the rise in popularity

A fresh new twist on a Mexican favourite!

What better way to complete your Mexican feast than
with a deliciously decadent ice cream taco! Whether your
accompaniment of choice is fruit or lashings of chocolate
and caramel sauce, all ages will love this dessert-time treat!

Created by: Kirsten Tibballs, Savour Chocolate & Patisserie School.

DESSERT PIZZA
A sweet take on this savoury favourite is still going strong
but it’s now all about taking that regular Nutella Pizza to the
next level – think seasonal fruits, crème fraiche and other

weird and wonderful toppings!

Kirsten Tibballs is the Director of
Chocolate & Patisserie
School, a Pastry Olympics gold medal
winner and has been recognised for
creating
at the World Pastry
Championships in Las Vegas.

Savour

the best chocolates in
the world

“To be the best, you have to work with the best,” Kirsten stated,
of finding and working with consummate professionals. Kirsten
has been working with Bulla Family Dairy for 12 years, turning to
us for quality and reliable products that compliment her refined
and clean style.
“I’ve always been inspired by nature,” she continued, speaking
of her creations that have won her international recognition and
accolades. “We eat with our eyes first before our palates so I
design my creations from the outside in, thinking about the
flavours and techniques that will allow me to bring it to life.”
Kirsten travelled to Europe to gain the expertise to reach what
she considered was the epitome of style and class in pastry and
chocolate work. Trained at Wittamer Patisserie in Brussles and
Le Grand Vefour in Paris, Kirsten spent three months in each city
before returning to Melbourne, where her own teaching facility,
Savour Chocolate & Patisserie School, runs today.

chocolates, cakes and desserts. “I take great pride in being able
to share my experiences and techniques with people on and off
the screen.”
“To succeed takes hard work, drive and passion,” Kirsten believes,
but using the best products is another part of her secret to success.
With Bulla’s commitment to sourcing the ingredients to produce the
best cream, a superior taste and texture can be achieved.
“I used Bulla Cream in all my degustation products in Germany
for the Pastry Olympics which won me a gold medal. In my
everyday kitchen at Savour, I find that Bulla cream lasts longer
before deteriorating in the display cabinet, which is where quality
and flavour shines through. It also takes more air and volume in
mousses; not only saving money, but also creating a beautiful
mouth feel and texture.”
Now back in her Melbourne kitchen, Kirsten still regularly travels
internationally to continue to develop new skills and techniques
within her industry. Her advice to budding professionals? “To grow,
you can’t ever stop learning. Once you do? Retire.” And a final
word on working with Bulla: “When you are developing products
and teaching, competing or providing recommendations to others,
it’s about reliability and consistency. Bulla gives me confidence
in competitions, at Savour and in my home kitchen that taste and
presentation are equally important.”

“It was disappointing for me to see that professionals were going
overseas to train and that Australian chefs didn’t have the support
or professional expertise to excel in pastry locally. When I left for
Europe I realised how sheltered we are and it was important for me
to return having mastered the skills to share in Australia.”
Kirsten gained widespread acclaim as the ‘Queen of Chocolate’
on MasterChef Australia, a role she believes has a positive impact
on viewers’ understanding of the food industry. Cooking TV shows
enable customers to better understand their food choices as they
learn about the ingredients, artistry and skill that goes into creating

Created by: Kirsten Tibballs, Savour Chocolate & Patisserie School.

“

“

We eat with our
eyes first so I design
my creations from the
outside in.

Add a little

to your day!

Bulla Dairy Foods Pty Ltd
15 Swann Drive, Derrimut, VIC, 3030
P: 1800 001 332 | E: service @ bulla.com.au
www.bulla.com.au

