spring | summer

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.

triple strawberry hotcakes
serves 8 (makes 24 hotcakes)
preparation time 25 minutes + chilling time
cooking time 20 minutes

ingredients
strawberry sauce
1/2 cup caster sugar
1/2 cup water
500g strawberries, washed, hulled and
chopped
hotcakes
2 cups self-raising flour
2 Tbsp caster sugar
1/2 tsp baking powder
1 1/2 cups melted Bulla Strawberry Ice Cream
2 extra large eggs, lightly beaten
40g butter, melted
to serve
Bulla Strawberry Ice Cream
200mL Bulla Dollop Cream
strawberries

Tip: The resting
time is important
to ensure tender
and fluffy
hotcakes

method
1. For the strawberry sauce, combine sugar
and water in a saucepan. Bring to the boil
and boil gently until sugar has dissolved
and liquid has reduced slightly. Remove
and refrigerate until cool. Once chilled,
add strawberries and puree until smooth.
Pass through a sieve to remove any seeds.
Refrigerate until required.
2. For the hotcakes, place flour, caster sugar
and baking powder in a large bowl and mix
well. Whisk together the Bulla Strawberry
Ice Cream, eggs and melted butter. Fold
into the dry ingredients and mix until
smooth. Refrigerate for 30 minutes.
3. Spoon 2 tablespoon measures of hotcake
batter onto a hot and oiled flat grill plate
or frying pan. Cook until bubbles start to
appear, flip to cook the other side until
golden. Set aside and keep warm whilst
cooking the remaining batter.
4. To serve, place hotcakes onto plate and
drizzle with strawberry sauce, accompany
with scoops of Bulla Strawberry Ice
Cream, dollops of Bulla Dollop Cream
and strawberries.

Triple Strawberry Hotcakes

made with Bulla Strawberry Ice Cream
& Bulla Dollop Cream

chipotle chicken salad bowl
serves 8
preparation time 15 minutes + marinating
time
cooking time 15 minutes

ingredients
marinade
2 Tbsp olive oil
2 Tbsp lime juice
2 tsp chipotle chilli powder
1 tsp ground cumin
1 tsp smoked paprika
2 cloves garlic, finely diced
1.2kg chicken fillets
cottage cheese
2 x 200g Bulla Cottage Cheese Original
1 Tbsp lime juice
1 Tbsp extra virgin olive oil
1/2 tsp finely chopped garlic
salt flakes & freshly ground black pepper
salad
3 cups cooked brown rice
2 avocados, sliced
3/4 cup corn kernels
24 cherry tomatoes, diced
2 Lebanese cucumbers, shredded
1 Tbsp olive oil
1 Tbsp lime juice
160g salad mix, washed
to serve
lime juice, olive oil
method
1. Combine marinade ingredients, mixing
well. Add chicken and toss to coat.
Refrigerate for several hours or overnight.
2. Place Bulla Cottage Cheese Original
in a food processor with the lime juice,
olive oil, garlic and seasonings. Puree until
smooth and refrigerate until required.
3. Pre-heat a grill plate and cook chicken until
well seared and cooked through.
Allow to cool slightly, then shred.
4. Combine tomatoes and corn and drizzle
with the lime juice and olive oil.
5. To serve, divide salad mix between serving
bowls, accompanied with rice, avocado,
corn and tomato mix and cucumber. Top
with shredded chicken, cottage cheese and
drizzle with additional lime and olive oil.

Chipotle Chicken Salad Bowl

made with Bulla Cottage Cheese Original

scones with lemon curd cream
& passionfruit
serves Approx. 22
preparation time 25 minutes
cooking time 15 minutes

ingredients
lemon curd
1/2 cup caster sugar
2 eggs
finely grated zest and juice
(approx. 1/2 cup) of 2 lemons
80g butter, melted
scones
4 cups self-raising flour
2 Tbsp caster sugar
1/2 tsp baking powder
1 1/2 cups Bulla Dollop Cream
3/4 cup milk
to serve
300mL Bulla Dollop Cream
passionfruit pulp
icing sugar
method
1. For the curd, whisk the caster sugar and eggs
in a microwave-safe jug until pale and creamy.
Add the lemon zest, juice and butter, mixing
well. Microwave on High/800W for 1 minute.
Stir and return for a further minute. Continue
with 30 second bursts until mixture is thick and
glossy. This will take approx. 3 minutes. Cover
and allow to cool before refrigerating to cool
completely.
2. Pre-heat oven to 210°C (190°C fan-forced).
Line oven trays with baking paper.
3. For the scones, place flour, caster sugar and
baking powder in a large bowl and mix well.
In a separate jug, mix the Bulla Dollop Cream
and milk together. Form a well in the centre of
the dry ingredients, pour in the cream and mix
until just combined. Tip onto a floured surface
and bring together. Knead lightly and roll dough
out to 2cm thickness.
4. Using a floured 6cm fluted cutter, cut out
scones placing them onto prepared oven trays.
Gather off-cuts and gently bring back together.
Cut out further scones until all dough has been
used. Brush tops with a little extra cream. Bake
for 10-12 minutes until golden on the base.
Cool on wire racks.
5. To serve, whisk the Bulla Dollop Cream with half
of the lemon curd until thickened. Gently fold in
remaining lemon curd. Break scones in half and
spread bottom half with lemon curd cream and
top with passionfruit pulp. Replace top of scone,
dust with icing sugar and serve.

Scones with lemon curd cream
& passionfruit
made with Bulla Dollop Cream

From a dream, to
delicious Ice Cream

Peter Hawkett, Research & Development Manager - Bulla Family Dairy

and development manager, he’s in charge of
getting an idea from a raw concept to a fullyfledged creation. He says that even after 33 years
with the company, it still feels like a dream job
for him.

These days, the supermarket aisles
are flooded with an abundance of
different flavoured ice creams –
especially when you look at Bulla’s
range. But have you ever wondered
where these flavours come from?
We spoke with the man behind the
scenes, Peter Hawkett, to find out.
Throughout the last century, our planet has
changed immensely. Great leaders have come and
gone, technology has advanced at an astonishing
rate and we consume a smorgasbord of different
cuisines from all corners of the globe. But one
thing has stayed constant throughout all this: we
still love vanilla ice cream.
However, in saying that, though a modest bowl of
vanilla ice cream can still be one of life’s simplest,
greatest pleasures, it doesn’t always cut it for
many of today’s discerning customers. These days,
diners and shoppers want interesting flavours that
leap out of the freezer and into the trolley. They
demand high quality, creative ingredients and
innovation. Just take a look through Bulla’s current
selection and you’ll see everything from gourmet
vanilla and boysenberry tubs, to kid-friendly
custard tart or fairy bread ice cream sticks.
Bulla has introduced hundreds of ice-cream
varieties throughout its 107 year history, but this
only takes into account those that actually made
it to the shelves.
Peter Hawkett is the man behind the wheel of the
proverbial ice cream machine. As Bulla’s research

“My role at Bulla has evolved a lot over the years,
but it’s still a pleasure to get into the pilot plant
with the rest of the team. Flavour development is
one of the key components of my job, so there’s
a lot of collaboration between the teams here at
Bulla to get to a point where an ice cream is ready
for the shelf. My role in product development is to
work from idea generation through to pilot plant
samples. Then, I also handle factory trials and test
concepts to meet production requirements and
expectations.”
As you would expect, this is no easy process.
As there are so many testings, tastings and trials,
only the elite concepts make the grade.
“Our team is in a unique position because our
pilot plant has been set up to manufacture small
scale production across both frozen and chilled
products so we can explore an idea until it’s
perfect. You’ll find there’s usually something new
going on in there every day,” Peter adds.
“We can test all sorts of ingredients in our ice
cream base mixes. We can play around with
liquids and powders that perform a range of
functions within the chemistry of the recipe’s
functionality. We can also come up with some
crazy creations by throwing in fruit, biscuit pieces,
flavourings and colours – pretty much anything we
want!
“The best part of this process is the tastings,”
Peter admits. “We certainly don’t rush that! Once
we’re happy, we can go to larger-scale trials and
present back to other members of the team for
approvals or rejections.”
At this stage of the process, the team aren’t just
looking for a good flavour; they need a complete
sensory experience that has great taste, aroma
and mouthfeel. Because of this, they’ll go to
extreme lengths to fine-tune the profile by
tweaking fruit levels, colours, or ratio of food
pieces. When they’re satisfied, they can proceed
to a factory trial, produce production-scale
samples and collaborate with retailers to arrange
a launch.

But the big question is, where do these ice cream
concepts come from in the first place? Well, Peter
says that inspiration often appears from a number
of places.
“We do a lot of research around the world and
we have access to a global database for flavour
trends,” he says. “We also call on our network
of suppliers for idea generation or sample
tasting sessions.
“We also have ‘flavour sprint programs’ where we
collaborate with marketing and brainstorm our
own ideas. They certainly have their finger on the
ice cream pulse and they tell us exactly what they
want. Sometimes it doesn’t always work out, but
we always find a way to meet halfway.”
Although a creamy, sumptuous, understated
vanilla ice cream is still the most popular choice
of ice cream for many, there’s no mistaking that
as a nation, our taste profiles are constantly
developing. Peter says there are a wealth of
factors that cause this.
“I think flavours have changed along with culture
diversity,” he says.

“Vanilla was always the number one flavour, and
it’s still up there, but as we expose ourselves to a
more multicultural pallet, our flavour preferences
change. ‘Chocolate’ isn’t just ‘chocolate’ any more
- it’s mixed with chilli and other flavours once
considered ‘crazy’. Now, we have tea-infused ice
cream, and Asian-style flavours like lychee or
golden kiwi. Floral flavours have also been in the
mix for a while, with combinations like strawberry
and rose.”
So what gets Peter out of bed in and motivates him
to clock in at the factory in Colac every morning?
He says that it’s that feeling when he walks down
the supermarket aisle and sees his team’s creations
lining the shelves.
“I think it’s the same for a product developer in any
category; it’s the best feeling when you’re shopping
and you see people buying the product you
developed. It makes all the hard work worthwhile.
“Now, with the advent of social media, once your
product is launched you get an instant response.
Sometimes, it can be a little hard to take. But as
a professional, if you’re not striving for positive
feedback, you’re in the wrong game.”

sour cream rolls with smoked
paprika beef patties & sour
cream sauce
makes 12
preparation time 20 minutes + proving
time
cooking time 25-30 minutes

ingredients
sour cream rolls
250g Bulla Sour Cream
1/4 cup water
3 tsp sugar
40g butter, cubed
2 1/2 tsp dried yeast
3 cups plain flour
1 tsp salt
1 egg yolk, fork whisked
sesame seeds
beef patties
500g beef mince
1/4 red onion, finely diced
2 tsp smoked paprika
salt flakes & freshly ground black pepper
sour cream sauce
1/4 cup Bulla Sour Cream
2 Tbsp mayonnaise
2 Tbsp flat leaf parsley leaves, finely
chopped
2 tsp finely chopped jalapeno chillies
1 tsp capers, finely chopped
1/4 tsp finely grated lemon zest
salt flakes & freshly ground black pepper

to serve
rocket leaves
roasted capsicum strips
method
1. For the rolls, place Bulla Sour Cream,
water, sugar and butter in a saucepan,
heat gently until the sugar has dissolved
and the butter has melted. Remove from
heat and cool until mixture is just warm.
Stir in yeast and allow to sit for several
minutes until yeast is activated.
2. Pour Bulla Sour Cream mixture into
combined flour and salt, mix well. Tip
onto a floured surface and knead until
smooth. Form into a ball and place in
an oiled bowl, cover and set aside in a
warm place for 1 hour.
3. Once dough has proved, knock back and
divide into 12 portions. Roll into balls and
place on an oiled oven tray. Set aside for
30 minutes.
4. Pre-heat oven to 180°C (160°C fanforced).
5. Brush rolls with egg and sprinkle with
sesame seeds. Bake for 20 minutes until
golden and a hollow sound is heard
when tapped on the bottom. Remove
to a wire rack to cool completely. Store
in an airtight container until required.
6. For the patties, combine beef mince,
onion, smoked paprika and seasonings,
mixing well. Form into 12 patties and
refrigerate until required.
7. For the sauce, place all ingredients in a
bowl, combine well and refrigerate until
required.
8. To serve, cook patties on a pre-heated
flat grill plate until well browned and
cooked through. Assemble burgers,
by halving rolls and filling with rocket,
capsicum, patties and sauce. Serve
immediately.

Sour cream rolls with smoked paprika
beef patties & sour cream sauce
made with Bulla Sour Cream

chicken meatball green curry
serves 8
preparation time 20 minutes
cooking time 20 minutes
ingredients
meatballs
1kg chicken thigh mince
4 slices day old bread, crusts removed and
finely diced
2 shallots, finely chopped
1 Tbsp finely grated ginger
1 Tbsp fish sauce
2 cloves garlic, finely chopped
1 Tbsp sunflower or vegetable oil
curry
1/2 cup desiccated coconut
2 Tbsp green curry paste
600mL Bulla Cooking Cream
1 cup water
1 Tbsp fish sauce
1 Tbsp brown sugar
4 kaffir lime leaves, finely shredded
to serve
thai basil
red chillies
bean shoots
steamed rice
crisp green salad
method
1. Combine chicken mince, bread, shallots,
ginger, fish sauce and garlic in a large
mixing bowl. Mix well with your hands
until well combined. Form mixture into
approx. 48 balls.
2. Heat the oil in a deep frying pan and
cook meatballs until golden all over,
approx, 6-8 minutes. Set aside on paper
towel.
3. Wipe out pan with paper towel and
add coconut and cook until toasted.
Set aside.
4. Add curry paste to pan and cook for
1 minute until fragrant. Stir in Bulla
Cooking Cream, water and toasted
coconut. Bring to the boil, reduce to
a simmer and add meatballs, fish sauce,
sugar and lime leaves. Simmer for
15 minutes.
5. To serve, top curry with Thai basil,
chillies and bean shoots.
Accompany with rice and salad.

Chicken Meatball Green Curry
made with Bulla Cooking Cream

Tip: Bulla cooking
cream provides the
perfect creamy
base for this curry

10 tips to streamline
your summer menu
Darren Morgan, Apollo Café - West Melbourne
2. Quality, not quantity
There’s nothing I hate more than going into a
restaurant and finding 50 things on the menu. It
usually means that ingredients aren’t fresh because
they’re not rotated regularly. Also, you simply don’t
need that much variety. As long as you have your
bestsellers, plus a beef and fish dish, along with
three or four vegetarian options (or meals that can
be adapted), you’re set.
At Apollo, we don’t have a rigid ‘breakfast’ and
‘lunch’ menu. If somebody wants tuna at 7am, they
can have it, and if they want poached eggs and
bacon at 2pm, that’s fine too. It works better that
way, and it means you’re not carrying too much
stock.

Summer is a wild and spontaneous
time, so your menu should reflect
that with fresh and exciting dishes.
We spoke with the head chef of
recently-launched Apollo Café to
find out how to implement this in
a practical way.

Apollo Caf�

is still only into its sixth
month, but already making waves in the Victorian
scene. Housed in an iconic architectural landmark
in the suburb of West Melbourne, its menu is the
perfect example of casual café fare with fine dining
flair.
The venue’s head chef, Darren Morgan, says much
of Apollo’s early success has been due to the
team’s attitude towards its menu. By frequently
updating dishes, the café has been able to keep
costs down but maintain fresh ingredients. He gave
us a few pointers on how to incorporate this in
your menu this summer.
1. Keep it interesting and lively
Even though it’s summer, that doesn’t mean
you need to resort to the trusty Greek salad or
the crusty Caesar. They’ve been done to death.
Nowadays, to stay competitive, your menu still
needs to be interesting and catch people off guard.
Try to keep things dynamic and spontaneous –
that’s what summer is all about.

3. Use fresh, zesty ingredients
It goes without saying, but Asian flavours are much
more suited to summer than many other cuisines.
When the sun is blaring, people don’t want heavy,
hearty Irish stews. They want tangy, zesty touches
that awaken the senses. Try to keep it as lively as
possible – use fresh mint, coriander and citrus.
They lend themselves to those hot days more.
4. Create a menu that’s easily adaptable
If I’m doing a dish that has fish involved in it, I
won’t necessarily name the type on the menu. This
gives us the flexibility to go to the market in the
morning and see what’s available on the day in our
price range.
Further, you’re using fresher ingredients in the
summer, so things spoil easier. With an adaptable
menu you’re able to carry less stock.
Along with fresh and sharp flavours, we like
to incorporate cured meats and fish – a nice
Scandinavian Gravlax works particularly well.
5. …but don’t overcomplicate things too much
Although experimentation is always encouraged,
try not to take it too far. Sure, if your venue isn’t
cuisine-specific, you can have a range of different
ideas on your menu. However, there’s a big
difference between an appealing selection with
exotic ideas and one that’s all over the place.
On our menu, we draw flavours from a range of
countries – France, England, Thailand, Indonesia…
But each dish is interesting in itself and stays within
a certain cuisine. There’s no need to jumble them
all together in the same bowl and call it “fusion”. It
just gets confusing.
6. Be flexible
Just because your menu has been printed, that
doesn’t mean it has to be set in stone. In my
opinion, you can’t just renew your output four
times a year anymore – it needs to be refreshed
every six weeks. Even if that means changing one
dish – it’s so important to keep an eye on what’s
selling in your venue, factor in the weather and

respond accordingly. It might only be a slight
adjustment, but it can make a big difference.
With our most recent menu revision, we swapped
four or five dishes because they were too ‘wintery’.
We kept a few staples because they’re the main
sellers and not season-specific. Soon we’ll start
weening off a few more winter dishes until the
transition is complete.
7. If you run a café, think like a restaurant
There was a time where cafés were frowned upon
in the foodservice industry because the level
was nowhere near that of restaurants. That’s all
changed now. With Apollo, we try to maintain the
same standard as a quality restaurant, but with less
intricacy in the food.
That’s becoming increasingly common – people are
willing to pay extra for a decent lunch or breakfast.
But be careful, they’re still not likely to go past the
$25 mark.
Also, remember that in a restaurant you have an
entrée, main and dessert to wow your customer,
but in a café, you only get one shot.
8. Respond to the availability of produce
Visit your local market frequently and see what
is looking good. Respond to the produce that’s
available and you’ll have quality dishes that are
fresher and more cost-effective.
We tend to purchase most of our stock from
The Queen Victoria Market, which is only 500m
away. So if tuna is in abundance and of high quality,
we’ll use that for a couple of weeks. When that
changes, we’ll opt for something else.

9. Stick to a budget
In winter, you’re often using cheap cuts of meat
that don’t fluctuate in price, like oxtail, beef cheek
or ham hock. As you head into summer you’re
forced to buy more premium products that can’t
be slow-cooked, or are more suited to light dishes.
Give yourself a budget and stick to it. If you’re
trying to get hold of something and it’s not readily
available, it can be difficult to justify. We’re a café,
so we’re not going to use flathead tail at $40 a kilo.
Instead, we’ll search around for something that
looks good on the day, such as dory at $25 a kilo.
If you shop too expensively, you’ll struggle to make
a profit, or you’ll have to charge $35 for a lunch.
People don’t want to pay that.
10. Use your specials to test the water
It’s a tried and tested method, but it still works: use
your ‘specials board’ to experiment with new dishes
for future menus. We offer a couple of one-offs
every week. If they sell like crazy, we’ll pop them
on the next menu. If they don’t, we’ll just keep them
as specials.
Sometimes you’ll find that things don’t translate
from the board to a staple. That’s just Murphy’s
Law: it flies out of the door when it’s a special, but
when you put it on the menu, nobody wants it.
After all my years as a chef, I still can’t explain why
that is. But hey, at least it keeps us guessing…

Salmon & Pea Casarecce Pasta
serves 8
preparation time 15 minutes
cooking time 20 minutes
ingredients
600g salmon fillets, skin off
800g casarecce pasta
1 Tbsp olive oil
1 red onion, sliced
4 cloves garlic, finely sliced
1 cup fresh green peas
60g sugar snap peas, trimmed
1 1/4 cups chicken stock
400mL Bulla Crème Fraîche
2 tsp finely grated lemon zest
sea salt & freshly ground black pepper
to serve
mint leaves
olive oil
lemon wedges
method
1. Season salmon and place on a preheated flat grill plate and sear until
golden each side, approx. 4-5 minutes,
until still pink in the centre. Cooking
time will depend on the thickness
of the fillets. Set aside and allow to
cool slightly. Break into chunks and
refrigerate until required.
2. Cook pasta in a large pot of boiling
water until al dente. Drain well.
3. Meanwhile, heat oil in a frying pan
and cook onion and garlic for 1-2
minutes until tender. Add peas, sugar
snap peas and chicken stock. Cook
for several minutes until peas are just
tender. Stir in Bulla Crème Fraîche
and lemon zest. Add salmon chunks
and toss well to combine. Season
to taste.
4. Add cooked pasta into creamy sauce
and toss to coat.
5. Serve with mint leaves, a drizzle of
olive oil and lemon wedges.

Salmon & Pea Casarecce Pasta
made with Bulla Crème Fraîche

Chocolate Crackle Sundaes

made with Bulla Chocolate Ice Cream
& Bulla Whipping Cream

banana & raspberry split
with chocolate sauce
Preparation time: 10 minutes
Cooking time: 5 minutes
Serves: 12
ingredients
chocolate sauce
250mL Bulla Thickened Cream
50g brown sugar
200g dark chocolate, chopped
to serve
12 ripe bananas
Bulla Chocolate Ice Cream
Bulla Dollop Cream
broken pretzels
fresh raspberries
method
1. For the chocolate sauce, place Bulla
Thickened Cream and brown sugar in
a saucepan. Bring to the boil stirring
until sugar has dissolved. Place
chocolate in a heatproof bowl and pour
over cream mixture. Stir until chocolate
has melted and is smooth. Set aside
to cool. Refrigerate until required.
2. To serve, peel and halve bananas.
Arrange on serving plates with scoops
of Bulla Chocolate Ice Cream, dollops
of Bulla Dollop Cream, broken pretzels
and raspberries. Finish with a drizzle
of warmed chocolate sauce.

Tip: Smash up
pretzels to form
a pretzel dust,

to sprinkle over the
banana split.

Banana & Raspberry Split
with Chocolate Sauce

made with Bulla Chocolate Ice Cream
& Bulla Dollop Cream

toasted coconut & lime
ice cream with coconut wafers
serves 12
preparation time 10 minutes + freezing
time
cooking time 25-30 minutes
ingredients
ice cream
1/2 cup caster sugar
1 Tbsp water
finely grated lime zest and juice of 1 lime
(approx. 30mL)
5L Bulla Vanilla Ice Cream, softened
1 cup moist coconut flakes, toasted
coconut wafers		
2 extra large egg whites, fork whisked
1 cup desiccated coconut, toasted
1/2 cup caster sugar
1/2 tsp finely grated lime zest
pineapple salad
1/2 whole pineapple, peeled and finely
diced
2 Tbsp mint leaves
squeeze lime juice
method
1. Place sugar and water in a saucepan
and stir until sugar has dissolved.
Bring to the boil and boil until reduced
slightly. Before the liquid changes to
a golden colour, remove from heat and
stir in the lime juice and zest. Return
to heat, stir through and cook for
a further minute. Refrigerate until cold.
2. Place Bulla Vanilla Ice Cream in a
large bowl. Stir in half the toasted
coconut, 80mL lime syrup and mix
until well combined. Press into a
container where ice cream sits approx.
5cm high, sprinkle top with remaining
toasted coconut, cover and freeze for
4-6 hours until firm.
3. Pre-heat oven to 170°C (150°C fanforced).
4. For the wafers, combine egg whites,
coconut, caster sugar and lime zest
in a mixing bowl until well combined.
Spoon teaspoons onto a lined oven
tray and spread out to a thin circle.
Bake for 10-12 minutes until just
golden. Allow to cool slightly on the
tray before removing to a cooling rack
to cool completely. Once cool, store
in an airtight container until required.

5. For the pineapple salad, combine
pineapple, mint and lime just prior
to serving. Refrigerate until required.
6. To serve, using a 6cm scone cutter, cut
rounds from ice cream. Place a wafer
on each serving plate and top with the
round of ice cream. Accompany with
a second wafer and pineapple salad.

chocolate crackle sundaes
makes 16
preparation time 10 minutes
cooking time 5 minutes
ingredients
250g dark chocolate, chopped
3 cups rice bubbles
1/2 cup shredded coconut
16 scoops Bulla Chocolate Ice Cream
Bulla Whipping Cream, whipped
strawberries
method
1. Melt chocolate in a large heatproof bowl
over a saucepan of gently simmering
water. When smooth and melted, stir
in rice bubbles and coconut.
2. Divide mixture between 16 x 1/3 cup
capacity muffin trays, pressing around
base and edges to form chocolate cups.
Refrigerate until firm.
3. Gently heat base of pan to loosen
chocolate cups from pan, then
refrigerate covered until required.
4. To assemble, place chocolate cups
onto a serving plate, fill with a scoop of
Bulla Chocolate Ice Cream, top with a
dollop of Bulla Whipping Cream and
some strawberries.

Tip: double the

quantity of wafers
and store in an
airtight container.

Toasted Coconut & Lime Ice Cream
with Coconut Wafers
made with Bulla Vanilla Ice Cream

An indigenous twist
on a classic dessert
The Honey Thief Bakery, Blackburn South, Victoria.

A mainstay of the diet of Indigenous
Australians for over 40,000 years,
wattleseed is both delicious and
nutritious. Known as the ‘unsung
hero of Australian native foods’, a
cafe in Victoria has been using it
in cheesecakes, and taking home
awards to boot.
Wattleseeds are the edible seeds from
any of the 120 species of Australian acacia
plants. The seeds were historically a valuable
source of protein and carbohydrates especially in times of drought. Traditionally
milled into a flour to make bush bread,
wattleseed has recently surged in popularity
due to its nutritional content, hardiness and
availability.
One cafe that has enjoyed experimenting
with wattleseeds and other native flavours
is The Honey Thief Bakery, based in
Blackburn South, Victoria. The cafe opened
in December 2014 and within six months
had won a slew of medals at the RASV
Australian Food Awards, including Overall
Champion Trophy for Artisan Specialty
Bread. The bakery’s Lemon and Wattleseed
Cheesecake, which uses Bulla Sour Cream,
also took home Gold in 2015.
Christian Blackman, owner and head baker
at The Honey Thief Bakery says the business
started when the need to flex his creative
muscles became too strong to ignore.
“I was working for other bakeries, but I
found that I was just enacting their ideas,”
he recalls.
“For some time, I had also been working
to improve my technique at home and was
keen to express my own creativity. I was
also heavily influenced by (master US baker)
Chad Robertson from Tartine.”
However, the inspiration to use wattleseed
in this cheesecake came from an even more
important influence: his mother.
“Years before we opened the bakery,
my mum Trish was chatting to Clarence
Slockee, from ABC Gardening Australia

about native foods and flavours at a Slow
Food Conference. He said that lemon
and wattleseed cheesecake was a great
combination, so Mum played around with a
few ideas and came up with a gold medalwinning product!”
Now, Trish is thrilled to be part of the Honey
Thief team and back in the kitchen again.
“I was actually a chef a long time ago, but
after pursuing a career in another field, I’m
really enjoying being back in the kitchen,”
she says.
“Christian and I bounce ideas back and forth
and it works really well. We don’t always
agree, but for the most part, we really get
each other and it’s a rewarding process.”
So, what does the future look like for the
Honey Thief Bakery? Well, it’s all about
trying out new ideas and being as creative
as possible.
“We’ve managed to put together a great
team – our motto is ‘we hire for attitude and
train for skill’,” Christian says.
“We’re really looking forward to upskilling
each of our employees to bring new and
delicious pastry products into our range.”
Christian says that Bulla’s sour cream is
a key factor in the cheesecake’s success,
but he’s even happier to be using Bulla’s
whipping cream regularly.
“Unlike other brands, the whipping cream is
suitable for vegetarians. We’ve also used it
successfully for ganache and salted caramel,
so it’s very versatile. As a small business,
it’s great to support our Australian regional
producers and we do that whenever
possible.”
140 Canterbury Road,
Blackburn South, VIC 3130
/thtbakery

See next page for recipe!

Pictured: The Honey Thief Bakery's mother and son team, Trish and Christian Blackman.

lemon and wattleseed
cheesecake
makes 56
preparation time 45 minutes
cooking time 10 minutes for bases,
15 minutes for cheesecakes and 10 minutes
for praline.
ingredients
base

360g butter, cubed
750g flour
187.5g caster sugar
187.5g soft brown sugar
Water 180mL
30g Wattleseed
750g Macadamias, toasted for 5 minutes until light
golden, then chopped

filling

4,500g cream cheese
1,080g Bulla Sour Cream
180g egg
1,320g caster sugar
20g lemon zest (approx 4 lemons)
20ml lemon juice (1/2 to 1 lemon)

praline topping

500g sugar
150g water
800g macadamia nuts, toasted to light golden
1 Tbsp wattleseed

method
1.

Paddle the butter and flour and add the
sugar. Then, mix the water, wattleseed and
macadamias, until everything just comes
together. Press 30g of the mix into the bottom
of wide-based paper cases (such as Confeta
900H). Set inside large muffin tins and bake for
10 mins at 160 degrees until light golden brown.
2. To make the filling, paddle the cream cheese
until soft and fluffy and add the Bulla Sour
Cream until smooth. Beat in the egg, then the
sugar, zest and juice. Use a scoop to fill cases
to 1cm from the top. Bake for 15min at 160
degrees. It should still have some wobble.
Cool, then garnish with praline topping.
3. To make the topping, heat the sugar and water,
making a caramel to the ‘hard crack’ stage.
Add the nuts and wattleseed and carefully pour
onto a silpat mat. When set, crush into a coarse
praline and reserve for garnish.

The Honey Thief Bakery
Lemon and Wattleseed Cheesecake
made with Bulla Sour Cream

All is not what is seems
Kirsten Tibballs, Savour Chocolate and Patisserie School

Kirsten Tibballs talks us through her
creation: The ‘Trio of Fruits’ – the
mesmerising dessert that has a lot
more going on than you may initially
think.
For those that saw the final episode of Masterchef
2017, you will have been treated to something
quite astounding. The ‘Queen of Chocolate’, Kirsten
Tibballs, brought her mind-blowing Trio of Fruits
dessert to the show. It was truly like a fairy-tale
concoction straight out of Willy Wonka’s factory.
What initially appeared to be a simple apple,
pear and mandarin, actually turned out to be
magnificent desserts, that, when sliced into, oozed
an array of delectable fillings.
The pear revealed hazelnut dacquoise with milk
chocolate ganache, encircled by vanilla mousse
and honey-sautéed pears. The mandarin also
contained hazelnut dacquoise, but with mandarin
jelly and cream, dipped in a tempered chocolate,
and the apple enclosed salted caramel, sugarcrusted liquor, tempered chocolate and vanilla
mousse with sautéed chocolate.
Something of this complexity takes an expert level
of skill, precision and patience, and is not for the
faint hearted. It took the MasterChef contestants all
of six hours to complete their mimics.

How did this episode and collaboration with
MasterChef come about?
I have worked on MasterChef for several years
and the producers are familiar with my style of
work and dessert philosophy. That’s why they
felt I would be a good fit for the final. With this
episode being the finale, a lot of thought goes
into the challenges. The producers look at the
difficulty of the techniques, the taste, the reveal,
the presentation and duration of the task.
We initially started with 5 fruits, but it would
have added an additional two hours to the six
hour challenge. I think that might have tipped the
competitors over the edge!

What was it like being part of such a great
occasion?
It was a great experience. The most difficult thing
for me was not being able to help the contestants
with the challenge. When I saw them doing
something wrong, I had to stand by and watch. It
was heartbreaking! But I always love working with
the MasterChef team and crew.

Where did the idea for the Trio of Fruits come
from?
I’ve always liked creating products that look lifelike
or can surprise people. I thought that if I could pull
off a trio of fruits, it would look amazing. It’s so
magical when you cut into each one and it reveals
different layers and textures inside.

How long did this idea take to perfect?
It takes a long time to strike the perfect balance
between an exciting challenge and something
achievable in a set amount of time. I worked on
the fruits for about a month until I was completely
happy.

What stages are involved in putting this
together?
I initially started with 5 fruits (pear, apple,
mandarin, cherries and peach) which I narrowed
down to three. During the first part of the process,
I focused on the look and finish to make the fruits
realistic. Then I started on the fillings and balanced
the texture and flavours, utilising a range of
different techniques.

With so many intricate stages, what is the
secret to making it work?
If you follow all the steps and take your time it’s
certainly achievable to create the fruits. The most
challenging aspects are the sugar-crusted liquor
and the chocolate finish. It also takes practice to
get the colouring of the apple and pear just right.
Also, what brought the fruits to a new level for me
was using Bulla Pure Cream. Unlike other creams,
it has such a wonderful texture, mouthfeel and
flavour and there’s no denying it worked beautifully
in the vanilla mousse.

What is the experience like for the diner when
they eat these incredible creations?
My creations are not usually available for sale,
however, I created the Trio of Fruits for a special
event at The Press Club in Melbourne. It was for
just two nights and I spoke to each guest as the
fruits were served. I think the diners were excited
to have the opportunity to taste one of my
creations as I normally only teach what I create.

Obviously the Trio of Fruits are at the extreme
end of the spectrum, but just how important is
presentation for you?
Presentation in food is exceptionally important,
particularly in patisserie, as customers are often
drawn to a product by its appearance. We eat with
our eyes, so well-executed products are essential.
I must admit to being a perfectionist in how my
creations look – I’ll always keep testing until I am
100% happy with the final product.

What is the best way to learn how to make the
Trio of Fruits?
We have just scheduled an exclusive class on 19th
– 20th February 2018 at the Savour Chocolate
and Patisserie School. We’re very excited about
this class as it will enable students to come in and
create the fruits with me. It’s a hands-on course
and we’ll utilise a lot of great techniques.

Skills are on the up

Kirsten Tibballs, Savour Chocolate and Patisserie School
A highly skilled kitchen can be the
difference between a chock-ablock reservation book and empty
seats on a Friday night. That’s
why upskilling yourself and your
employees is not only a good idea
in this day and age, it’s absolutely
essential.
The foodservice industry is evolving faster than
ever. New trends and flavours are coming and
going at a rapid rate. As a result, this constant
change of customer preference demands a regular
top-up of skills and kitchen methodology.
However, the problem is, when you devote the
majority of your day to running around the kitchen,
you often shudder at the idea of spending another
minute in there. That’s why it’s important to
implement training in a practical, yet cost-effective
way that’s tailored to your business.
Kirsten Tibballs is one of Australia’s most
celebrated and internationally respected pastry
chefs and chocolatiers. She’s also director of
Savour Chocolate and Patisserie School, an
organisation where everybody from veteran
chefs to passionate foodies can expand their
knowledge and skillset. She says that as hospitality
competition gets fiercer and fiercer, the quality
of output is increasing. That’s obviously great
news for the consumer, but it means expectations
are higher than they’ve ever been. That’s why
upskilling has never been so vital.
“In order to stay current, you must constantly
be evolving and creating what consumers are
demanding,” Kirsten says.
“Customers want to see advanced products and
if you don’t nurture your skills and come up with
fresh ideas, people will lose interest.”
Kirsten talks the talk, and she certainly walks the
walk too. Testament to her ideology, she regularly
brings in experts and even sends her employees
overseas to train in different techniques and
aspects of ingredient research. Staff also have two
product development days every week to work on
new ideas and techniques.
“All of the new concepts that our chefs learn are
eventually incorporated into the classes they teach
at the school. This upskilling ensures that we offer
the most modern techniques and recipes to our
customers,” Kirsten says.
Once you’ve got your skillset to a point where you
are not only able, but excited, to get creative in the
kitchen, that’s when you can start drawing in new
customers with fresh and exciting concepts.

“Upskilling enhances the knowledge and practices
of chefs, which can only be positive for a business,”
Kirsten says. “It allows you to offer perfectly
created dishes with new and innovative finishes,
techniques and flavour combinations. Diners want
something that they can’t replicate at home –
that’s essentially what inspires them to choose a
restaurant in the first place.”
These days, with the proliferation of the internet,
implementing a training course into a workplace is
easier than ever. It simply depends on the amount
of time and money you want to invest.
“There are so many ways to learn now,” Kirsten
says. “You can attend hands-on classes or
undertake online seminars in the privacy of your
own home and kitchen. Read as many books as
you can, network with others in the industry and
stay up to date with your favourite chefs on social
media.
“It doesn’t have to be every day either – being
in the kitchen obviously comes first. The more
time you have to further your skillset, the better.
However, it’s important to either do product
development in your own kitchen or learn from
someone else at least every month.”
Further, upskilling doesn’t stop at the kitchen
door. These days, online marketing is king. Gone
are the days when you could stick an ad in the
Yellow Pages and wait for a line to form outside
the door. Now, diners expect to see a presence on
social media. So if you’re a Facebook or Instagramphobe, getting well-versed in the art of social
media should be one of your first priorities.
“By developing new products, you have a wealth
of material for marketing and social media posts,
which will encourage your customer base to come
and try the products for themselves,” Kirsten says.
“These posts reach a much wider audience of
people who wouldn’t typically be your target
customer. People travel from all over the world to
attend our classes at Savour. This wouldn’t have
been the case if it wasn’t for social media.”
Looking at the bigger picture, upskilling
undoubtedly benefits the entire food service
sector. The more those working in the trade
enhance their skills, the more it drives up the
overall quality and reputation of the wider industry;
and that can only be a good thing, right?

Ginger Fluff Sponge with Candied Hazelnuts
& Chocolate Sauce

ginger fluff sponge with
candied hazelnuts & chocolate
sauce
makes 1
preparation time 25 minutes
cooking time 35 minutes
ingredients
candied hazelnuts
1/2 cup caster sugar
1 Tbsp water
1/3 cup toasted hazelnuts, skins removed
sponge
6 extra large eggs
1 cup caster sugar
3/4 cup plain flour
1/2 cup wheaten corn flour
3 tsp ground ginger
2 tsp cocoa powder
1 tsp ground cinnamon
1 tsp cream of tartar
1/2 tsp bi-carbonate of soda
600mL Bulla Whipping Cream
chocolate sauce
125mL Bulla Thickened Cream
25g brown sugar
100g dark chocolate, chopped
method
1. For the candied hazelnuts, place caster
sugar and water into a small saucepan.
Heat until sugar has dissolved. Increase
heat to a boil and cook until starting to
turn golden. Stir in hazelnuts, tossing
to coat. Tip onto a piece of baking
paper and separate with forks to cool
separately. Once cool, roughly chop
2 Tbsp of hazelnuts and blend the
remainder in a food processor.

2. Pre-heat oven to 180°C (160°C fanforced). Grease 2 x 20cm round cake
pans and dust the sides with flour.
3. For the sponge, beat eggs and caster
sugar together in the bowl of an
electric mixer until thick and creamy,
approximately 8-10 minutes. Meanwhile,
sift together all of the dry ingredients.
Gently fold into the creamed mixture
until just combined, being careful to not
overmix.
4. Spoon batter between cake pans and
cook for 18-20 minutes. Allow to cool in
pans for 5 minutes before removing to a
wire rack to cool completely.
5. For the chocolate sauce, place Bulla
Thickened Cream and brown sugar in a
small saucepan, bring to the boil stirring
until the sugar has dissolved. Place
chocolate in a heatproof bowl and pour
over cream mixture. Stir until chocolate
has melted. Set aside to cool.
6. Place Bulla Whipping Cream into a bowl
and using an electric mixer, beat until
firm peaks have formed. Gently fold the
blended candied hazelnuts through the
cream and refrigerate until required.
7. To assemble, place one sponge on a
serving platter, top with cream mixture
and place second sponge on top. Spread
chocolate ganache over the sponge and
decorate with chopped hazelnuts.

made with Bulla Whipping Cream
and Bulla Thickened Cream

No ifs, no buts…
just no nuts
Bulla listens to customers; develops Nut Free Ice Cream.
Nut allergies are on the rise, so
catering to those who suffer
has never been so important.
Bulla is working with Allergy and
Anaphylaxis Australia to make
it easier for restaurants to know
they’re serving up an ice cream
that’s as delicious as ever, but safe.
Unfortunately, Australia currently has the label as
the Allergy Capital of the World. The prevalence
of food allergies has increased significantly over
the last 15 years. These days, 2% of adults, 6% of
children and 10% of infants have a food allergy.
Although issues can arise from almost any food
source, and all can be severe, allergies from milk,
egg, wheat and soy can disappear as people get
older. However, nut allergies are often for life.
According to Allergy & Anaphylaxis Australia
CEO Maria Said, tree nuts, such as cashews,
pistachios and almonds, can be one of the most
dangerous allergens around. This is also true for
peanuts (technically considered a legume as they
grow in the ground). That’s why those working in
the foodservice industry need to be particularly
vigilant when it comes to these ingredients.
“Peanut and tree nut allergies are much more
common now than they used to be,” Maria says.
“Around 3% of children have an allergy to peanuts
and slightly less to tree nuts. Of all of these,
peanut causes the most fatalities, so it’s especially
dangerous.”
What’s more, it only takes a small trace of a peanut
or a tree nut to trigger a significant reaction; one
that can often be fatal. That’s why Maria says it
pays for you and your team to be fully educated on
the risks associated with allergens.
“It’s very, very easy for food to be contaminated in
a restaurant scenario,” she says.
“However, most reports of life-threatening allergic
reactions happen when the allergen is part of the
meal, not through cross contamination. If you
can’t be 100% sure that a certain dish doesn’t
contain nuts, you need to communicate that with
the consumer. Be open and honest. Once you’ve
explained the situation to the customer, it’s up to
them to make an informed choice.”
One way of upskilling your staff members is
through a dedicated training course. ‘All About
Allergens’ is a free program that was launched

recently by the National Allergy Strategy. The
course takes about 1-1.5 hours to finish and a
certificate can be printed upon completion.
When you’re armed with the knowledge, it’s pivotal
to have products on hand that you know are
completely free of a particular allergen. That’s why
Bulla has introduced a nut-free vanilla ice cream.
Made with fresh Australian milk and cream, Bulla
is the first manufacturer in Australia to produce an
ice cream that is free from peanut, walnut, almond,
cashew, hazelnut, macadamia and pistachio. By
educating staff, working closely with suppliers, and
utilising a dedicated, independent laboratory, Bulla
has been able to ensure that its ice cream is safe
for those families affected by nut allergies.
“Bulla has had a history of being one of the very
few ice creams that people with a nut allergy could
eat,” Maria says.
“Recently, this was all about to change in a
negative sense. However, Bulla listened to the
cries of the allergy-affected community, made
a u-turn and created a dedicated site to produce
this ice cream.”
Maria says that this seemingly small change
also has the potential to have much bigger
repercussions due to the purchasing power of a
family.
“Even though only a small percentage of the
population have a nut allergy, the one person in
that household that is prone to allergic reactions
will affect the shopping behaviours of others in the
family,” she says.
“You’ll find that grandparents, aunts and uncles will
all purchase the ‘safe’ ice cream when they go to
the supermarket. That increases sales and demand,
which in turn, helps business justify taking on the
challenge to produce a safe product. The more
this happens, the safer the products we’ll have
available.”
Bulla frozen marketing and portfolio strategy
manager Andrew Noisette says Bulla has a history
of listening to the needs of its customers, and this
is a perfect example of why this is so important.
“After we updated our allergen statements and
families found that they would no longer be able
to buy our ice cream, we received some strong
feedback,” Andrew says.
“It was upon speaking with Allergy & Anaphylaxis
Australia that we began to fully understand the
difficulty some parents had in buying everyday
essentials to feed their families. There simply aren’t
enough nut-free products available on the market.”

*MADE IN A FACTORY THAT
DOES NOT USE NUTS AND T
 ESTS
FOR THE PRESENCE OF PEANUT,
WALNUT, ALMOND, CASHEW,
HAZELNUT, MACADAMIA &
PISTACHIO BUT CANNOT TEST
FOR THE PRESENCE OF OTHER
TYPES OF NUTS.

After turning things around, Bulla receieved
an overwhelmingly positive response from the
community - something that Maria says comes
as no surprise.
“I’m really pleased that Bulla were open to hearing
from allergic consumers and that they have made
this decision. Just take one look on our Facebook
page and you’ll see how important this is to people.
They go absolutely ballistic when they get good
news like this!”
Andrew says that this sentiment has also been
matched on Bulla’s Facebook and in terms of sales
figures. However, getting to this stage was no easy
feat for the Bulla team. To manufacture a product
of this nature and be classified as ‘nut-free’ takes
stringent regulation, compliance and dedication.
“Unlike some food intolerances, nut allergies are a
life threatening issue. That’s why we take this very
seriously,” he says.
“We have worked hard with our suppliers to ensure
that every material and ingredient that enters our
Mulgrave factory is free from nuts. In addition, our
staff are fully committed to ensuring our facility is
a trace free environment - this goes all the way to
making sure lunches that are brought on site don’t
contain nuts. As a final step, all production is batchtested by an independent lab to verify that our
product is truly nut free.”
This level of commitment is something that Maria
says Allergy and Anaphylaxis Australia would like
to see more of.
“It’s music to our ears when we hear that there are
products such as Bulla’s ice cream available. We
know that the manufacturer has gone to incredible
lengths to make a product that is suitable.
“They have streamlined their manufacturing to a
point where they can hand-on-heart put a label
on their product that says they’ve completed the
relevant testing and it is truly a nut-free product.”
Maria says that, unfortunately, there have been
instances in which manufacturers have put a ‘free
from’ label on their food, but its safety has been
questioned.
“Just because a manufacturer hasn’t ‘personally’
put a particular ingredient in the product, doesn’t
mean it’s not present. You have to analyse every
stage of the process - from paddock to plate, and
check everything, from the trucks to the workers.
That is something that Bulla has done here.”
Andrew says that Bulla’s next priority is to update
the packaging for the company’s 10L foodservice
tub, to make it easier for restaurants and cafes to
know they’re serving up a safe dessert.
“Eating out can be a stressful experience for
families with nut allergies,” he says.
“We are working with Allergy and Anaphylaxis
Australia to help educate kitchen staff in how to
safely meet the needs of nut allergic consumers.
After all, we are a brand built on family values
and we are focused on producing products that
consistently meet the needs of Australian families.
In making this product available, kids and parents
who have nut allergies will be able to enjoy greattasting ice cream all year round.”

Tip: If making meringues

add a drop of rosewater
or red food colouring to
the mixture to alter the

flavour and colour.

meringue & raspberry layered
ice cream terrine
serves 8-10
preparation time 15 minutes
freezing time 4-6 hours
ingredients
2.5L Bulla Vanilla Ice Cream, softened
50g homemade/pre-bought rosewater or
vanilla meringues, smashed
50g white chocolate, shaved
2 tsp dried rose petals
120g fresh raspberries
to serve
strawberries
raspberries
additional meringues

Meringue & Raspberry layered
Ice Cream Terrine
made with Bulla Vanilla Ice Cream

method
1. Line an 8cm deep, 10cm x 20cm loaf tin
with baking paper, extending the baking
paper 5cm above the top of the tin.
2. Combine Bulla Vanilla Ice Cream with
the meringues, chocolate and rose
petals. Pour half into the prepared
pan, smoothing the surface. Press the
raspberries into the ice cream and cover
with the remaining ice cream mixture,
smoothing the surface. Fold paper over
to help enclose and maintain shape.
Wrap well with plastic wrap and freeze
for 4-6 hours until firm.
3. To serve, cut into slices and garnish with
additional berries and meringues.

chocolate & raspberry
ice cream brownie
preparation time 10 minutes plus freezing
time
cooking time 25-30 minutes
serves 12
ingredients
150g butter, diced
100g dark cooking chocolate, finely
chopped
3 extra large eggs
1 cup brown sugar
1 tsp vanilla extract
3/4 cup plain flour
1 Tbsp cocoa
30g dark cooking chocolate, shaved
50g raspberries, broken
2.5L Bulla Vanilla Ice Cream, softened
to serve
raspberries, cocoa for dusting
method
1. Pre-heat oven to 180°C (160°C fan-forced).
2. Place butter and chocolate in a heatproof
bowl over a saucepan of simmering water.
Heat, stirring until melted and smooth.
Set aside.
3. Whisk together the eggs, brown sugar
and vanilla extract. Fold in the chocolate
mixture. Add flour and cocoa to the bowl
and continue mixing until well combined.
4. Pour into a lined 17cm x 26cm slice tray.
Sprinkle top of mixture with the shaved
chocolate and raspberries, pressing in
slightly. Bake for 35-40 minutes. Allow
to cool.
5. When brownie is cool, slice in half
horizontally. Place bottom half back
into the freshly lined slice tray. Top
with softened Bulla Vanilla Ice Cream,
smoothing the surface. Place top of
brownie onto ice cream layer, cover and
freeze until firm.
6. To serve, cut slices and dust lightly with
cocoa. Accompany with additional
raspberries.

Chocolate & Raspberry Ice Cream Brownie
made with Bulla Vanilla Ice Cream

Tip: Replace raspberries

on the brownie, with
chopped white chocolate
or walnuts.

add a little

to your day!
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