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kirsten tibballs

shares with us
some of her tips for
decorative piping
with Bulla cream

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.

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

roasted pumpkin & crème fraîche
za’atar hotcakes
serves 16
prep time 15 minutes
cooking time 1 hour, plus 30 minutes
resting time

ingredients
1.2kg pumpkin, peeled and deseeded
3-4 sprigs thyme leaves
2 cloves garlic, finely sliced
20mL olive oil
salt flakes & freshly ground black pepper
4 extra large eggs
400mL Bulla Crème Fraîche
300mL milk
600g self-raising flour
2 tsp baking powder
1 tsp za’atar spice blend
to serve
streaky bacon, avocado quarters, roasted tomatoes
on the vine and za’atar
additional Bulla Crème Fraîche
directions
1.	Preheat oven to 180°C (160°C fan-forced).
2.	Cut pumpkin into slices and place on
oven tray with thyme, garlic and drizzle with
the oil. Bake for 30-40 minutes or until tender.
Discard thyme sprigs, place pumpkin in a food
processor and puree. Season well.
3.	Whisk together the eggs, Bulla Crème Fraîche
and milk until well combined. Stir in pumpkin
puree mixing well.
4.	Place flour, baking powder and za’atar in a large
mixing bowl. Add pumpkin mixture and mix until
just combined, season well. Refrigerate covered
for 30 minutes or until required.
5.	To cook hotcakes, bring a frying pan or hot plate
to a medium heat and pour 2 1/2 tablespoon
measures of batter into the lightly greased
frypan or hotplate. Cook for 2-3 minutes until
golden and bubbles are forming. Turn and cook
other side.
to serve
Serve hotcakes accompanied with streaky bacon,
avocado, tomatoes, a good dollop of Bulla Crème
Fraîche and a sprinkle of additional za’atar.

Alternatively, remove garlic

Roasted pumpkin & crème fra�che
za’atar hotcakes

made with Bulla's award winning Crème Fraîche

and thyme from pumpkin and add a
little sugar to batter. Serve hotcakes
with maple syrup, streaky bacon and
additional Bulla Crème Fraîche.
Or, serve with a caramel sauce and
toasted pecans.

Chickpea, cottage cheese & tahini filo tarts
with spiced chickpeas

chickpea, cottage cheese
& tahini filo tarts with spiced
chickpeas
serves 16
prep time 25 minutes
cooking time 1 hour

ingredients
spiced chickpeas
2 x 400g cans chickpeas, drained and rinsed
10mL olive oil
1 tsp cumin seeds
1 tsp sweet paprika
1/4 tsp chilli powder
salt flakes
tarts
4 x 400g cans chickpeas, drained and rinsed
1kg Bulla Cottage Cheese Original
1/2 cup tahini
8 extra large eggs
finely grated zest of 2 lemons
1 Tbsp ground cumin
2 tsp sweet paprika
salt flakes & freshly ground black pepper
24 sheets filo pastry
32 baby beetroot, washed and trimmed
120mL olive oil
60mL red wine vinegar
1 clove garlic, halved
4 oranges, peeled and segmented
to serve
micro herbs

made with Bulla Cottage Cheese Original

directions
1.	Preheat oven to 180°C (160°C fan-forced).
2.	For the spiced chickpeas, toss chickpeas in
oil and spices and season with salt. Spread
onto an oven tray and bake for 35-40
minutes until golden and crisp. Toss several
times whilst cooking. Remove and set
aside. These can be made in advance.
3.	Place beetroot onto a tray and drizzle
with 40mL of the olive oil. Bake for 30-40
minutes until tender. Cool and set aside.
4.	To prepare the tarts, process chickpeas in
a food processor, remove to a large bowl
and mix in the Bulla Cottage Cheese
Original, tahini, eggs, lemon zest, spices
and seasoning. Mix well.
5.	Place 1 sheet filo on bench top, spray or
brush with oil and top with another sheet.
Repeat until you have 4 layers. Keep
remaining filo covered whilst doing this.
Cut three 16cm rounds from filo to fit into
a 12cm diameter tart dish with removable
base. Press into tin. Repeat this process with
remaining pastry until you have 16 rounds.
6.	Place tins onto an oven tray and fill with
chickpea mixture. Press in spiced chickpeas
and bake for 25 minutes until just set and
slightly golden. Remove and set aside.
7.	Meanwhile, for beetroot salad, combine
remaining olive oil, vinegar and garlic, mix
well. Halve beetroot and toss in dressing
with orange segments. Season well.
to serve
Place warm tart on plate accompanied with
beetroot salad and some micro herbs.
Tarts can also be accompanied with a good
dollop of Bulla Greek Style Natural Yoghurt.

Alternatively,

spiced chickpeas will
keep for several days in
an airtight container.
Tarts can easily be
re-heated in the tins they
were cooked in.

Decadent lamington thickshake

Innovation at heart

a chat with Bulla’s innovation
manager, Justine Inglis.
Tell us about your role as Innovation
Manager at Bulla?
At Bulla, the role of Innovation Manager
is about utilising the right information
about the world, markets and people we
partner with today, in order to forecast
how this is evolving for tomorrow. We
apply this knowledge to our product idea
development with the one objective: to
always innovate with great relevance for
our customers and end users.
What process is involved in the creation
and development of a new product?
My role is to ensure that from idea inception
and into commercialisation, the idea is
firmly grounded in facts and insights that
will deliver to our customer and end user
need.
This doesn’t happen sitting in an office
imagining what our food service and
commercial customers might want from
us. We like to involve our end users in the
innovation process from day one and ensure
that during development, the product is
continuously tested in their business to
check that the product hasn’t drifted from
delivering to its original need.
We have a lot of interest in participation
with our innovation projects from our team
members at Bulla, our customers, end users,
industry colleagues and ambassadors. We
are lucky that most jump at the opportunity
to share their insights and take part in our
innovation processes. We involve the right
voices – we involve ‘everyone’ dependent on
what innovation problem we are solving.
How does Bulla as a company continue to
innovate and remain competitive?
Remaining competitive is a business-wide
passion for all employees at Bulla. An
important part of remaining competitive
is not to focus on our competition, but
instead on our customers. By that I mean
our distribution business partners and
our intermediate and end users. This
encompasses every hand that has played
a part in delivering what we eat and drink
out of home. We are extremely proud when
we think of the amazing food and beverage
offerings that are served every day around
Australia and in our overseas markets
that contain a little bit of Bulla. Without
participation and involvement from all these
expert voices we could not innovate with
relevance. This is why we focus 100 per cent
of our energy on our customers.

Is Food Service as affected by food
trends as the retail industry?
Food Service is the engine room of food
trends that end up eventually in the retail
industry.
The food service industry is filled with
original thinkers who seed and amplify
trends globally. Like any industry, there
are varying levels of creativity and original
thinking but there are always minds that
generate, hands that originate and eyes
that recognise ‘what is interesting’ and they
give it a go. With social media access, it’s all
about knowing who to watch and when to
seize, adapt and re-create.
The Food Service industry can move fast
given new tastes are mostly expected and
sought after by their end customers. They
are also presenting their menus often to
consumer audiences who are seekers and
triallers of everything that is new. The scale
of their production is also often smaller
than a retail grocery manufacturer so that
integration of new products and flavours
can happen sooner.
There are of course entire sectors of the
industry who are not seeking ‘new’ but
merely replications of quality, however,
generally speaking the industry as a whole
is responsible for creating, or at least
amplifying, food trends.
How important is feedback from Bulla’s
commercial customers when developing
new products for the food service
industry?
Critical; we don’t move forward without
involving them. If any of our readers
would like to be involved in our innovation
and commercialisation testing processes
please contact us as we’d love for you
to collaborate with us. Invite us into your
business to help solve a need or try out
some of our products during development
in your business. You might be surprised at
what we can do together.

We’d love to involve your need in the mix!
Drop us an email to share your thoughts
justine.inglis@bulla.com.au

made with Bulla Chocolate Ice Cream

decadent lamington thickshake
serves 8
prep time 20 minutes
cooking time 5 minutes

ingredients
chocolate sauce
250mL Bulla Thickened Cream
50g brown sugar
200g dark chocolate, chopped
toasted shredded coconut, for dipping
100g raspberry jam, warmed
thickshake
1.6L milk
16 scoops Bulla Chocolate Ice Cream
to serve
8 scoops Bulla Chocolate Ice Cream
house made lamingtons
directions
1.	For chocolate sauce, place Bulla
Thickened Cream and sugar in a
saucepan, bring to the boil stirring often.
Pour over chocolate in a heatproof bowl.
Stir well until chocolate has melted.
Set aside to cool.
2.	Dip the rim of serving glasses in chocolate
sauce to leave a 1-2cm chocolate rim, then
dip immediately into the toasted coconut.
Turn upright and allow to set. Once set,
drizzle a little raspberry jam on the inside
of glass just below chocolate. Refrigerate
glass until required.
3.	To prepare thickshake, add 160mL of the
chocolate sauce to a large blender with
the milk and Bulla Chocolate Ice Cream.
Blend well.
4.	Pour milk mixture between serving
glasses with a scoop of Bulla Chocolate
Ice Cream. Top with a slice of lamington.
Serve immediately.

kaffir lime chicken skewers
with peanut sauce
serves 16
prep time 30 minutes
cooking time 20 minutes

ingredients
32 wooden skewers
2.4kg chicken breast fillets
80mL fish sauce
2 Tbsp brown sugar
6 kaffir lime leaves, finely shredded
4 cloves garlic, finely chopped
2 cups peanuts, toasted
1 cup desiccated coconut, toasted
20mL peanut oil
3 cloves garlic, finely chopped
2 golden shallots, finely chopped
1 long red chilli, finely chopped
400mL Bulla Cooking Cream
125mL water
30mL soy sauce
30mL lime juice
1 Tbsp brown sugar

to serve
shredded green mango, cucumber, lettuce,
Vietnamese mint leaves and lime
directions
1.	Cut chicken fillets into 3cm dice and toss
in a large bowl with the combined fish
sauce, sugar, lime leaves and garlic.
Cover and refrigerate at least 30 minutes.
Thread chicken onto skewers and
refrigerate until required.
2.	Place peanuts and coconut in a food
processor and blend until smooth. Place
oil in a large saucepan over low heat.
Add garlic, shallots and chilli. Cook for
several minutes until softened. Stir in
peanut mixture with the Bulla Cooking
Cream, water, soy, lime and sugar.
Bring to the boil, reduce heat and
simmer until thickened.
3.	Cook chicken skewers on a preheated
hot plate or frying pan for several minutes
each side and until cooked through.
to serve
Serve with salad ingredients and peanut
sauce. Accompany with a wedge of lime.

Alternatively, peanut

Kaffir lime chicken skewers with peanut sauce
made with Bulla Cooking Cream

sauce can be made in advance,
when re-heating, add a little
additional water as it will
thicken once cooled.

Crispy spiced fish & shredded slaw tortillas

crispy spiced fish & shredded
slaw tortillas

made with Bulla Sour Cream

serves 16 (makes 32)
prep time 30 minutes
cooking time 10 minutes

ingredients
shredded slaw
10 cups finely shredded green cabbage
1/2 red onion, finely sliced
1 cup coriander leaves, chopped
60mL apple cider vinegar
salt flakes
crispy spiced fish
125mL Bulla Sour Cream
10mL lime juice
1 Tbsp ground cumin
1/2 tsp chilli powder
salt flakes & freshly ground black pepper
2kg firm white fish fillets, cut into 16 portions
2 cups Panko breadcrumbs
oil, for shallow frying
32 small corn tortillas
to serve
Bulla Sour Cream
additional coriander, lime wedges
and sliced chillies

directions
1.	For the slaw, combine cabbage, onion,
coriander, vinegar and salt. Mix well, cover
and refrigerate until required.
2.	For the fish, combine Bulla Sour Cream,
lime juice, spices and seasoning. Toss
fish into sour cream mix and then coat in
breadcrumbs. Refrigerate until required.
3.	Place a frying pan over medium heat with
oil. Add fish pieces as required and cook
for 3-4 minutes each side or until cooked
through and crumbs are crisp. Cooking
time will also depend on thickness of fish.
Break fish portions into halves to serve.
to serve
Warm tortillas gently and fill with some slaw,
topped with pieces of fish. Finish with a
dollop of Bulla Sour Cream, coriander sprigs,
chillies and accompany with lime.

Alternatively, use

some red cabbage in place
of, or in combination with
the green cabbage.

lamb burgers with beetroot
tzatziki
serves 16
prep time 20 minutes
cooking time 1 hour 30 minutes

ingredients
beetroot tzatziki
2 medium beetroot
2 cups Bulla Greek Style Yoghurt
20mL red wine vinegar
salt flakes & freshly ground black pepper
lamb burgers
2kg trim lamb mince
1 red onion, finely diced
1 Tbsp ground cumin
2 tsp ground coriander
1 cup flat leaf parsley leaves, finely chopped
1/2 cup mint leaves, finely chopped
80g pine nuts, toasted
to serve
toasted bread rolls, crisp greens, cucumber,
mint leaves and feta

Bulla Greek Style Natural Yoghurt
is an all natural
yoghurt perfect for use in
dips, Greek cuisine, decanted with
fruit, or as an accompaniment
to your favourite dish.

creamy

smooth and

directions
1.	Preheat oven to 180°C (160°C fan-forced).
2.	Wrap beetroot in foil and bake for 1 hour
15 minutes, or until tender. Allow to cool.
Once cooled, peel and grate beetroot over
a colander. Squeeze any excess juice away.
3.	Place the beetroot in a mixing bowl with
Bulla Greek Style Yoghurt and vinegar.
Mix well and season to taste. Refrigerate
until required.
4.	Combine lamb, onion, spices, herbs, pine
nuts and seasonings in a large bowl. Mix
well with hands until combined. Form into
16 patties and refrigerate covered until
required.
5.	Cook lamb burgers on a preheated hot
plate or frying pan for 5-6 minutes each
side or until just cooked.
to serve
Arrange some greens on base of bun, top
with cucumber, lamb burger, a good dollop
of beetroot tzatziki, a crumbling of feta and
some mint leaves.
As an alternative tzatziki can be made in
advance, try adding chopped dill or mint to
the tzatziki.
serving suggestion
Make mini versions of the burgers and serve
them as sliders in small buns.

Lamb burgers with beetroot tzatziki

made with Bulla Greek Style Natural Yoghurt

Guillaume
Bulla's newest culinary collaborator.

French-born Guillaume Brahimi is
one of Australia’s most popular and

acclaimed chefs and we are

thrilled to have welcomed him into
the Bulla family as one of our chef
collaborators. Along with the existing
Bulla brand ambassadors George
Calombaris and Kirsten Tibballs,
Guillaume will lend his expertise to Bulla
with tastings and recipe development,
as well as join the Bulla team at select
consumer and trade events.
“Good quality cream is essential for classic
French cooking and Bulla’s 105-year pedigree
in cream making means a partnership with
the brand was a logical one for me,” says
Guillaume Brahimi, Bulla brand ambassador.
“Not only that, but Bulla is an authentically
Australian, family-owned and run business
and this resonates strongly with me,” he says.
Guillaume trained under Michelin-starred
chef Joël Robuchon in Paris before moving
to Sydney in the 1990s. His stellar trajectory
has seen him open four award winning
restaurants across Sydney, Melbourne
and Perth. Guillaume, in partnership with
Public House Management Group, recently
reopened the doors of one of Paddington’s
best-loved pub dining rooms as The Four in
Hand by Guillaume.
Both in Australia and overseas, Guillaume
has been awarded major accolades including
the Sydney Morning Herald Vittoria Legend
award for his outstanding long-term
contribution to the restaurant industry, as
well as the coveted Chevalier de l’Ordre
National du Mérite (2014) for distinguished
civil achievements. He is also the author of
Guillaume: Food for Friends, Guillaume: Food
For Family and French Food Safari, the latter
of which was also televised for SBS.

What would you say are the simple
foundations for French cuisine?
Following seasons and using produce
accordingly are the simple foundations for
French cuisine.
If there was one rule for French cooking,
what would it be?
The one and only rule for French cooking
is to respect the produce. Knowing what to
buy and when seasonally, is always reflected
in French cuisine.
Is there one type of cream that you use
for the majority of your cooking?
Bulla Crème Fraîche – I absolutely love
it and use it in a lot of my dishes across
the restaurants.
What are your three favourite French
dishes and why?
Roast Chicken, as to me, it represents home;
Lemon Tart with Bulla Dollop Cream – this
is a popular classic French dessert and my
go to dessert; and cheese – it is hard not to
enjoy a beautiful cheese plate at the end of
a meal. Camembert, Comté and Roquefort
are my favourite.
What would you say are the four top
ingredients for French cooking and why?
First would definitely be butter, you can’t
cook French cuisine without butter;
Bouquet Garni, you’ll find these bundle of
herbs in every kitchen in France as it is the
basis of so many recipes; crème fraîche –
I just love finishing a sauce with a touch of
Bulla Crème Fraîche, and salt – an important
ingredient to finishing any dish.
It is said that the sauce is a staple of French
cooking. Would you agree and, if so, what
base sauce is a good place to start?
There is some truth to this statement.
In French cooking, sauces are a good
foundation for learning techniques. Also
most dishes are finished with cream or
butter such as beurre blanc.

guillaumes.com.au
bistroguillaumemelbourne.com.au
@guillaumebrahimi
/Guillaume

Alex Xinis

Head Chef, The Press Club, Melbourne.

Reuben Davis

Development Chef The Press Club and Press Club – Projects.

Where and who do you find inspiration from?
Social media, TV and from my boss, George
Calombaris. I also find it from eating out and
trying new experiences.

Where and who do you find inspiration from?
I find inspiration everywhere, especially
eating out, exhibitions, everyday life and
travelling. Working with George Calombaris
has been a learning experience, seeing his
ideas and innovativeness come to life.

Tell us about the Press Club Projects’
experimental dinners – what do you enjoy
most about them and what do they entail?
They are a good chance for the kitchen
and staff, myself included, to try out new
ideas. The customers have no pre-conceived
ideas about what to expect. The chefs all
rotate and it’s a chance for us to show what
we can do.

Tell us about the Press Club Projects’
experimental dinners – what do you enjoy
most about them and what do they entail?
Each week, 12 diners are invited to
experience a series of new dishes the
team from The Press Club are developing.
We receive instant feedback from diners
and see first-hand what works and what
doesn’t. The experimental dinners give us
an opportunity to talk to the diners unlike
in a normal restaurant setting.

With the rise of experiential dining, have you
seen a change in customer expectations?
Definitely. People’s expectations are higher
when paying more for a meal. It isn’t just
about the food but the experience provided.

With the rise of experiential dining, have you
seen a change in customer expectations?
Diners are more aware of the industry as a
whole. I think informed guests are good for
the industry, making us push ourselves to
innovate and work harder.

What process is involved in the creation
and development of a new dish for the
menu?
We get together, both George and the team,
to discuss ideas based on what is in season,
upcoming events, etc. Over 2-3 weeks, we
test and revise a dish before presenting it at
one of our experimental dinners.

Former Head Chef at Hellenic Republic,
Alex Xinis has recently taken over the
kitchen at The Press Club.
Dollop spoke with Alex about his
passion for Greek food and what
ingredients he uses most in his kitchen.

People’s expectations
are higher when paying
more for a meal. It isn’t
just about the food but the
experience provided.

What is your goal for the next 10 years?
Eventually, I would like to run and own a
restaurant. Before then, I am working to fine
tune my skills, as well as learning everything
I can about business management.
What products do you use most in
your kitchen?
Every day I use Greek yoghurt, seafood and
Bulla Cooking Cream. I also have been using
Otway Shiitake mushrooms in recent dishes.
What has been your favourite dish to
create and why?
At home I like to create basic, flavourful
dishes with love. I enjoy working and
cooking a simple lamb and salad dish
for my family and friends.
Are there any new ingredients that you
are hoping to work with more in the future
and why?
I have recently worked with avgotaraho,
a salted and cured fish, and scampi caviar.
I hope to work with both again soon.

How does The Press Club differ from
previous restaurants you have worked at?
This is the first restaurant I have worked
at that features Greek food. I have really
enjoyed trying to be true to the heritage
of Greek cuisine while bringing it to
today’s modern diners.

At the age of 28, a move from the UK to
Australia has seen talented chef Reuben
Davis join one of Australia’s most
innovative restaurants, The Press Club.
Reuben shared with Dollop his
inspirations, goals and what Bulla
products frequent his creations.

I think informed guests
are good for the
industry, making us push
ourselves to innovate and
work harder.

What is your goal for the next 10 years?
Big question. I hope to be improving the
standards of both my food and myself all
the time. I want to enjoy where I’m at and
keep pushing. I hope to be able to look
back over the years and say I was a part
of the evolution of The Press Club.
What products do you use most in
your kitchen?
Olive oil, Bulla Cooking Cream, herbs and
spices, lemon and salt to season and Bulla
Crème Fraîche. We also make our own butter
in house using Bulla Whipping Cream.
What has been your favourite dish to
create and why?
I don’t really have one from the past.
I like to move forward with my cooking.

mini paris-brest with chocolate
ice cream & praline
makes 16
prep time 30 minutes
cooking time 45 minutes, plus drying time
for choux pastry

Alternatively, in place of almonds,
try roasted hazelnuts in the praline.

Ensure you don’t add all of the egg
if mixture is correct consistency or
your pastry will not rise as well or
be as crisp.

ingredients
pastry
375mL water
160g butter, diced
300g plain flour, sifted
8 extra large eggs, lightly beaten
praline
115g caster sugar
60mL water
45g flaked almonds
400g dark chocolate, chopped
125mL Bulla Thickened Cream
16 scoops Bulla Chocolate Ice Cream
directions
1.	Preheat oven to 220°C (200°C fanforced). Line oven trays with baking paper
and draw 16 x 8cm circles, allowing 5cm
between each.
2.	Place water and butter in a saucepan. Heat
over a low heat until it just comes to the
boil. Remove from heat and quickly mix in
the flour with a wooden spoon. Continue
mixing until dough pulls away from the
sides of the saucepan. Allow to cool.
3.	Once cooled, place into a bowl and mix
in eggs a little at a time with a wooden
spoon. Mix until well incorporated before
adding more egg. You may not need all of
the egg, continue adding it until mixture

slowly drips from spoon. Mixture should
be thick and glossy.
4.	Spoon mixture into a piping bag with a
2cm star nozzle and pipe just within the
circles on the baking paper. Place into the
oven and cook for 12 minutes. Reduce
oven temperature to 180°C (160°C fanforced) and cook a further 30-40 minutes
until golden and puffed. Turn oven off
and allow pastry to cool in oven with door
slightly ajar.
5.	To make the praline, combine sugar and
water in a small saucepan. Stir over a
low heat until sugar has dissolved. Once
dissolved, increase heat and continue to a
boil without stirring until golden in colour.
Spread almonds evenly onto a foil lined
tray and pour syrup over the top. Once
cooled, place into a food processor and
pulse until a fine powder has formed. Set
aside covered.
6.	Place chocolate and Bulla Thickened
Cream in a heatproof bowl and place over
a pot of simmering water. Mix until melted
and smooth.
7.	For serving, halve choux pastry and fill
with a scoop of Bulla Chocolate Ice
Cream. Replace top and drizzle with
chocolate sauce and sprinkle with praline.
Serve immediately.

Mini paris-brest with chocolate ice cream
& praline
made with Bulla Chocolate Ice Cream

Add a dash of decadence to your dish!
baileys affogato with vanilla
ice cream & hazelnut biscuits
serves 16
prep time 15 minutes
cooking time 20 minutes

ingredients
hazelnut biscuits
180g butter, softened
100g brown sugar
20mL strong coffee, cooled
225g plain flour
55g hazelnut meal
1/2 tsp cinnamon
caster sugar, for coating
affogato
16 scoops Bulla Vanilla Ice Cream
16 shots Baileys Irish Cream
16 shots espresso coffee
directions
1.	Preheat oven to 180°C (160°C fan-forced).
2.	For the biscuits, add butter to a bowl of
electric mixer, beat until softened. Add
sugar and continue beating until sugar
has dissolved and mixture is pale and
creamy. Pour in coffee and mix until
well combined.
3.	Fold flour, hazelnut meal and cinnamon
through mixture until a soft dough is
formed. Refrigerate for 30 minutes.
Remove from fridge and form into
4 even sized portions. Roll each into a
log approx. 3cm in diameter and cut
into 1 1/2cm thick slices.
4.	Toss the slices in caster sugar and press
onto lined oven trays. Bake for 20 minutes
until firm and golden. Allow to cool
before storing in an airtight container
until required.
5.	For serving, scoop Bulla Vanilla Ice
Cream into serving glasses, pour over
Baileys and espresso. Accompany with
hazelnut biscuits.

Alternatively, biscuits can

be made up to several days
in advance. Try substituting
Baileys with Frangelico.

Baileys affogato with vanilla ice cream
& hazelnut biscuits
made with Bulla Vanilla Ice Cream

Kirsten

Australia's 'queen of chocolate' & most celebrated pastry chef.

Kirsten Tibballs is a world

renowned pastry chef, winning
several international competitions
and making regular television
appearances on MasterChef and
Everyday Gourmet. Kirsten is the
Director of Savour Chocolate &
Patisserie School in Melbourne and
the author of two cookbooks.

When creating
beautiful finishes, the
easiest cream to pipe
is a classic Chantilly
cream.

Here Kirsten shares with us some of her
tips for decorative piping with Bulla cream.
Trends in pastry and cakes evolve in a
similar manner to fashion and clothing
styles – they are constantly changing with
new products, techniques and equipment
frequently becoming available.
There are some current trending products
and techniques that I hope will linger for
a while, such as tarts, eclairs, croissants,
Danish and decorative piping. Decorative
piping has been around for a long time with
cake decorators, but it’s a new addition now
being added to everyday cakes and tarts.
There is an array of amazing different piping
tubes available that can give your products
a modern and fresh finish.
My favourite piping tube is the Saint Honore,
which I have showcased in my tart on the
front cover. Its simple ‘V’ design creates an
elegant and sophisticated look that adds
flair to the simplest of products.
When creating beautiful finishes, the easiest
cream to pipe is a classic Chantilly cream,
made by whipping together Bulla Thickened
Cream, a touch of sugar and vanilla
bean until it reaches the perfect piping
consistency. If you happen to over whip it
slightly, just add a small amount of chilled
liquid thickened cream to bring it back
together with a spatula.
When using the Saint Honore tube you
need to hold the piping bag vertically,
not on an angle, and the tube must almost
touch the surface of the product. You can
use this tube to create curved lines,
a herringbone pattern and a wave pattern.
Ensure your cream is whipped enough to
hold once piped and it will last for three
days in the refrigerator.
savourschool.com.au
@savourschool
/savourschool

The
Saint
Honore
tube

kirsten's raspberry cream tart
serves 8-10
prep time 35 minutes
cooking time 15 minutes, plus 1 hour chilling, and
setting time

ingredients
breton shortbread
168g unsalted butter
168g caster sugar
4g salt
72g egg yolks
230g plain flour
22g baking powder
QS Callebaut Mycryo cocoa butter
raspberry jelly
7g gold gelatine leaves
230g Ravifruit frozen raspberry puree
35g caster sugar
Chantilly cream
600g Bulla Thickened Cream
60g caster sugar
1 tsp vanilla bean paste
to serve
fresh raspberries and chocolate curls
directions
1. Preheat oven to 170°C (150°C fan-forced).
2. 	For the shortbread, mix the butter, caster sugar
and the salt in an electric mixer with a paddle
attachment. Add the egg yolks and then finally
the flour and baking powder. Press the dough in
a flat square, wrap and chill for an hour before
rolling out.
3. 	Roll pastry out on a bench lightly dusted with
flour to a 1cm thickness. Cut into a 20cm disc
with a cake ring. Place the pastry on a lined tray
and place the cake ring on the outside.
4. 	Bake for 15 minutes or until golden brown.
Run a knife around the edge of the ring while
it is still hot and dust it with Mycryo to seal
the pastry.
5. 	For the jelly, place the gelatine sheets in a
bowl of cold water until they soften. Mix the
softened gelatine with one third of the puree
and the sugar and in a saucepan until all the
sugar is dissolved. Add the remaining puree
and mix. You can place it immediately onto
the cooled tart.
6. 	For the Chantilly cream, place the Bulla
Thickened Cream, sugar and vanilla in a bowl
and whisk until a firm consistency is achieved.
7. 	To assemble, place the raspberry jelly into the
centre of the baked tart and place in the fridge
to set. Once set, pipe Chantilly cream on the
tart with a Saint Honore piping tube. Place fresh
raspberries and chocolate curls in the centre.

Kirsten's raspberry cream tart
made with Bulla Thickened Cream

Ginger poached peaches with raspberries
& macadamia crumb
made with Bulla Vanilla Ice Cream

Coconut macaroon ice cream sandwiches
with roast strawberry sauce
made with Bulla Strawberry Ice Cream

ginger poached peaches with
raspberries & macadamia
crumb

coconut macaroon ice cream
sandwiches with roast
strawberry sauce

serves 16
prep time 20 minutes
cooking time 25 minutes

serves 16 (makes 32 macaroons)
prep time 30 minutes
cooking time 1 hour 15 minutes
freezing time 4 hours

ingredients
poached peaches
2.5L water
2 cups caster sugar
40g fresh ginger, thinly sliced
1 vanilla bean, split
8 peaches
macadamia crumb
80g macadamia nuts
15g shredded coconut
20g brown sugar
to serve
Bulla Dollop Cream
2.5L Bulla Vanilla Ice Cream
400g fresh raspberries
directions
1.	Place water, sugar, ginger and vanilla bean
in a deep, wide saucepan. Bring to the
boil, reduce heat and add peaches. Cook
for 6-8 minutes and remove peaches with
a slotted spoon. Set aside, covered. Return
poaching liquid to the boil and continue
cooking until liquid has reduced by half.
Remove ginger and vanilla bean and allow
to cool. When cool, strain and pour over
peaches. Refrigerate until required.
2.	Process macadamias until coarsely
chopped. Add to a frying pan over low
heat with coconut and cook until toasted.
Stir in sugar and cook a further minute.
Set aside to cool.
to serve
Cut peaches in half, removing skin and stone.
Add one peach half to serving dish, top with
a dollop of Bulla Dollop Cream and sprinkle
with macadamia crumb. Accompany with
a scoop of Bulla Vanilla Ice Cream, fresh
raspberries and a drizzle of poaching liquid.

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

fresh milk and cream

for a deliciously creamy
taste.

ingredients
strawberry sauce
750g strawberries, washed and hulled
170g caster sugar
125mL water
1 vanilla bean, split and scraped
macaroons
4 extra large egg whites
230g caster sugar
270g shredded coconut, lightly toasted
2.5L Bulla Strawberry Ice Cream, softened
to serve
fresh strawberries
directions
1.	Preheat oven to 140°C (120°C fan-forced).
2.	Toss strawberries, sugar, water and vanilla
bean and seeds together in a baking dish.
Allow to sit for 10 minutes. Transfer to the
oven and cook, stirring occasionally for
1 hour. Remove from oven, discard vanilla
pod and puree strawberry sauce. Strain
and chill.
3.	Preheat oven to 170°C (150°C fan-forced).
4.	Whisk together the egg whites and sugar
until sugar has dissolved and whites are
frothy. Fold in coconut and place
1 1/2 tablespoon measures onto lined
baking trays in 8cm rounds. Bake for
15 minutes until golden. Allow to cool.
Seal in an airtight container once cooled
until required.
5.	Place Bulla Strawberry Ice Cream into a
large mixing bowl. Swirl through 150mL of
the chilled strawberry sauce, and smooth
into a shallow container approx. 1cm high.
Cover and re-freeze.
to serve
Using a 7cm round cutter, cut rounds from
Bulla Strawberry Ice Cream and place on
top of one macaroon.
Top Bulla Strawberry Ice Cream with
additional macaroon and serve with some
additional strawberry sauce and fresh
strawberries.

World-class menu debuts at Bulla Chefs’ Table.
Bulla Dairy Foods was delighted
to host our first ever Bulla
Chefs' Table at Carriageworks
in July, inviting media, bloggers
and tastemakers to
our collaboration with our
very own
– George
Calombaris, Kirsten Tibballs
and Guillaume Brahimi.

celebrate
award winning
chef ambassadors

Guillaume’s Barossa Valley chicken on a bed
of confit leek, speck, truffle and cream for
the main course and finished with Kirsten’s
delightful chocolate, raspberry and cream
mille feuille – which was almost too pretty
to eat – to showcase the diversity of the
Bulla cream range.
Together with experiencing a unique menu,
guests had the opportunity to speak with
the chefs about their collaboration and
ongoing relationship with Bulla.

To formally introduce and celebrate our
Bulla chefs, guests were treated to a worldclass three-course dining experience,
where each dish was inspired by the chefs’
individual favourite Bulla creams – Bulla
Crème Fraîche, Bulla Cooking Cream and
Bulla Whipping Cream.
The menu featured George’s variations of
beetroot with crème fraîche as the entrée,

When presenting her dessert, the ‘Queen
of Chocolate’, Kirsten Tibballs of Savour
Chocolate & Patisserie School stated that
she believes the quality of Bulla is what
sets it apart. “The quality is outstanding,
whatever you create with a Bulla cream
product is going to turn out superb.”
We are constantly working with our chefs
to create innovative products and dishes to
inspire the food service industry and these
celebrations kicked off what is set to be an
exciting program featuring our talented chef
collaborators, stay tuned for what’s next!

banana split with lime
caramel sauce & sesame crisps
serves 16
prep time 25 minutes
cooking time 25 minutes

ingredients
sesame crisps
2 large egg whites
20g icing sugar, sifted
20mL vegetable oil
25g plain flour
80g sesame seeds
25g black sesame seeds
lime caramel sauce
230g caster sugar
60mL water
250mL Bulla Dollop Cream
40mL lime juice
1/2 tsp salt flakes
16 ripe bananas
20g coconut sugar
5L Bulla Vanilla Ice Cream
to serve
mint leaves
directions
1.	For the sesame crisps, preheat oven to
180°C (160°C fan-forced).
2.	Line two oven trays with baking paper.
Lightly whisk the egg whites in a large
mixing bowl. Add icing sugar and continue
mixing until well combined. Add oil and
flour, mixing well, then fold in sesame
seeds. Set aside for 5 minutes.
3.	Spread mixture thinly over the baking
paper on each tray to approx. 28 x 18cm
each. Bake for 15 minutes until golden.
Remove from oven and turn upside down
onto a surface and allow to cool. This
helps to flatten the sheets. When cool,
break into pieces. Store in an airtight
container until required.
4.	For lime caramel sauce, place sugar and
water in a saucepan and bring to the boil
stirring until sugar has dissolved. Continue
boiling without stirring until mix is starting
to turn a deep golden colour. Carefully
add Bulla Dollop Cream, swirling the
saucepan away from you. Return to low
heat and stir until smooth. Add lime juice
and salt. Set aside to cool.

Alternatively, sesame

crisps can be made up to
several days in advance.
As can the lime caramel
sauce, just warm it
slightly prior to serving.

5.	Cut each banana in half lengthways,
leaving skin on, and lightly dust cut
surface with a little of the coconut
sugar. Place cut side down onto
a preheated grill plate. Cook for
3-4 minutes, then turn over and cook
a further 3-4 minutes. When cooked,
remove banana skin and cut each in half.

to serve
Arrange banana pieces on serving plate,
top with 2 scoops Bulla Vanilla Ice Cream,
scatter over some sesame crisps and finish
with a drizzle of lime caramel sauce and
some mint leaves.

Banana split with lime caramel sauce
& sesame crisps
made with Bulla Vanilla Ice Cream

raspberry rosewater mousse
with raspberry sauce
serves 16
prep time 30 minutes
cooking time 5 minutes
setting time 1 hour

ingredients
230g caster sugar
250mL water
600g frozen raspberries, defrosted
2 titanium strength gelatine sheets,
soaked in cold water
400g wheaten style biscuits
80g pistachio nuts
150g butter, melted
600mL Bulla Thickened Cream
800mL Bulla Dollop Cream
50mL rosewater

to serve
fresh raspberries, pistachio nuts and
mint leaves
directions
1.	Combine sugar and water in a saucepan.
Bring to the boil and simmer for several
minutes. Remove from heat and cool.
Once cooled add raspberries and puree
using a hand-held blender. Press through
a sieve to remove seeds. Set aside 500mL
of the puree for the sauce. With remaining
raspberry puree, return to a clean
saucepan and add the softened gelatine
sheets, stir over low heat until gelatine is
melted. Allow to cool.
2.	Meanwhile, process biscuits and nuts in
a food processor until coarse crumbs are
formed. Add melted butter, mixing until
well combined. Spoon crumb mixture
into the base of 16 serving glasses.
Cover and refrigerate.
3.	Add Bulla Dollop Cream and Bulla
Thickened Cream to the bowl of an
electric mixer. Beat until just thickened.
Fold through the cooled raspberry sauce
with gelatine and rosewater until well
incorporated. Divide mixture between
the serving glasses over the biscuit base.
Refrigerate for at least 1 hour or until
just set.
to serve
Pour a little reserved raspberry sauce over
each mousse and top with raspberries,
pistachios and mint.

Alternatively,

try substituting
raspberries with
strawberries
or mango.

Raspberry rosewater mousse with raspberry sauce
made with Bulla Thickened Cream & Bulla Dollop Cream

Notes

add a little

to your day!
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