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INGREDIENTS
200g butter

 200g caster sugar

 4 large free-range eggs

 220g ground almonds

 300g ginger

 1 vanilla pod

 550g caster sugar

 4 pears

 20g butter

METHOD
For the pears, peel and finely grate the ginger. Split the vanilla pod and scrape 
out the seeds, then place it all into a pan.

Add 400g of the sugar and 700mL of water. Bring to the boil, then simmer for 
a few minutes for the flavours to develop. Using a spoon, carefully lower the 
pears into the hot liquid and simmer for 10 minutes, until tender. Remove the 
pears from the liquid and set aside to cool. Line the base of a 25cm springform 
cake tin with greaseproof paper. 

Combine the remaining 150g sugar and 100mL of water in a pan and place 
over a high heat, simmering for about 15 minutes until it turns a dark golden 
brown. Stir in the butter until you get a caramel, then pour it into the cake tin. 

Cut the cooled pears into slices and carefully arrange them in the warm 
caramel. Preheat the oven to 180°C/gas 4. For the cake, beat the butter and 
sugar with a whisk until smooth (an electric one will be best for this). 

Add the eggs one at a time, mixing well after each one. Add the almonds and 
mix to combine. 

Pour the cake mixture over the pears and bake in the oven for 30 to  
35 minutes, or until firm to the touch. 

Leave to cool in the tin, then remove and carefully flip upside down to serve.

Winter ginger, pear 
and almond cake

Source: http://www.jamieoliver.com/recipes/fruit-recipes/winter-ginger-pear-and-almond-cake/#w5gjZax47PVrRrXl.97
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METHOD
CAKE

Preheat your oven to 163°C. Line a standard 12 cup muffin tin with grease 
proof pretty cupcake liners and set it aside. 

In a large bowl, place the flour xanthan gum, salt, baking soda, cocoa powder 
and sugar, and whisk to combine well. Add the butter, eggs, vanilla, vinegar 
and 2 to 3 drops of food colouring. Mix to combine. The batter will be lumpy. 
Add the milk, and mix to combine well. Add more food colouring a drop at a 
time, mixing well after each, until the desired colour is reached. 

Divide the batter among the 12 muffin cups. Shake the muffin tin back and 
forth to distribute the batter evenly in each cup. Smack the tin *smack* on the 
countertop to break any trapped air bubbles in the batter. Place in the center 
of the preheated oven, and bake for about 25 minutes, or until a toothpick 
inserted in the center of a cupcake comes out clean. Allow to cool completely 
before frosting.

ICING

In the bowl of your stand mixer fitted with the paddle attachment, cream the 
butter and shortening on high speed until smooth and shiny. 

In a slow but steady stream with the mixer on low speed, pour in the white 
chocolate. Turn the mixer to medium speed and mix until uniformly smooth. 
Turn the mixer off, and add the confectioner’s sugar and salt. 

Turn the mixer to the lowest speed and mix until the mixture looks crumbly 
but all of the sugar has been incorporated. Turn the mixer to high speed and 
mix until the frosting becomes thick and fluffy (about 2 minutes), adding the 
vanilla extract while the mixer is running. 

Turn the mixer down to medium speed, and drizzle in 1 tablespoon of corn 
syrup. Mix until well combined. The frosting should be thick and a bit smoother. 

Fill a pastry bag fitted with your preferred tip halfway with frosting, and pipe 
onto the cupcakes. The frosting should come out thick and stable, but smooth. 
If it seems like it might crack, it’s too dry. Beat in a bit more corn syrup. If it 
droops and doesn’t hold its shape, it’s too wet. Beat in a bit more 
confectioner’s sugar. If the frosting thickens upon standing, beat again in the 
mixer on high speed to make it fluffier by aerating it.

red velvet cupcakes

INGREDIENTS
CAKE

1 3/4 cup (245g) high-quality all-purpose 
gluten-free flour

1 tsp xanthan gum (omit if your blend 
already contains it)

3/4 tsp salt

3/4 tsp baking soda

2 tbsp unsweetened cocoa powder

1 cup sugar

3/4 stick (6 tbsp) unsalted butter, at room 
temperature

2 extra-large eggs, at room temperature, 
lightly beaten

1 tsp pure vanilla extract

1 tsp cider vinegar

Super red soft gel paste food colouring to 
desired colour

Just under 1 cup milk (low-fat is fine,  
non-fat is not), at room temperature

ICING

8 tbsp (112g) unsalted butter, at room 
temperature (not melted)

9 tbsp plus one tsp (112g) vegetable 
shortening

140g good white chocolate, melted and 
cooled until slightly thickened

3 1/2 cups (403g) confectioner’s sugar

1/8 tsp salt

2 tsp pure vanilla extract

1 to 2 tbsp light corn syrup

Source: http://glutenfreeonashoestring.com/primp-my-red-velvet-cupcake/
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mini cheesecakes

INGREDIENTS
FOR THE CRUST:

 1 1/4 cups blanched almond flour

1/4 cup granulated sugar

pinch of salt

1 tbsp lemon zest

3 tbsp unsalted butter, melted and  
cooled slightly

FOR THE FILLING:

2 (227g) packages of cream cheese

 1/2 cup granulated sugar

 1 tsp vanilla extract

 pinch of salt

2 large eggs, room temperature

METHOD
Preheat the oven to 177°C. Line a muffin pan with 12 muffin liners.

Prepare the crust. In a medium mixing bowl, stir together all the dry 
ingredients, then stir in the butter and mix until thoroughly combined.

Divide the mixture between the liners (18grams or 3 1/2 teaspoons of mixture 
per liner) and lightly press down with the bottom of a shot glass.

Bake for 10 minutes or until very lightly browned. Remove from the oven and 
cool for at least 10 minutes while preparing the filling.

Using an electric hand mixer or a stand mixer fitted with the beater 
attachment, beat the cream cheese and sugar at medium speed until light and 
creamy. Add the vanilla and salt and beat until combined. Beat in the eggs on 
low, one at a time, and just until well incorporated. Do not over mix!

Fill each liner about 2/3 full with the batter and bake for 10 minutes or until 
the centers of the cheesecakes don’t jiggle when the pan is tapped. Open the 
oven door (at least 30cm wide) and let the cheesecakes cool to room 
temperature-about 1 1/2 hours. For easiest removal, remove the paper liners 
now. They can also be removed after chilling, though a little more cheesecake 
may stick to the liners then.

Chill for at least 2 hours before serving. Decorate with berries and dust with 
powdered sugar, if desired. Refrigerate for up to 4 days.

Source: http://www.mybakingaddiction.com/gluten-free-mini-cheesecakes/
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flourless salted 
chocolate cake

INGREDIENTS
200g good quality, gluten free dark chocolate

 175g good quality butter 

 6 organic eggs-room temperature 

2 tbsp coconut sugar or honey 

 2 tsp natural vanilla extract or paste 

good pinch sea salt 

METHOD
Preheat your oven to 150°C. Lightly oil or butter your cake tin and line 
completely with baking paper.  I used a 20cm springform cake tin for this recipe. 

Melt the dark chocolate and the butter in a bowl, set over a pot of gentle 
simmering water. Stir the chocolate and butter well until melted then remove 
from the heat and allow to cool slightly. 

Add eggs into a mixing bowl fitted with a wire whisk. Beat for 10-15 minutes 
until light and creamy. Add sea salt, vanilla and sugar and beat until combined. 

Fold through half of the melted chocolate mixture through the beaten eggs 
and incorporate lightly, then add the rest of the melted chocolate and fold 
through gently until combined. 

Pour the mixture into the prepared baking tin. Bake the cake for 35 minutes or 
until just set and springs back lightly when touched. 

Remove from the oven and allow to cool. Place into the fridge to cool 
completely before removing from the tin. Serve straight from the fridge as it is 
or served with smashed raspberry puree. 

This delicious cake will keep for 5 days in the fridge. 

Source: https://www.thehealthychef.com/2014/04/flourless-salted-chocolate-cake/
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Avocado & Prawn Risotto

INGREDIENTS
1.25L (5 cups) gluten-free vegetable stock

25g unsalted butter

1 tbsp olive oil

1 onion, finely chopped

3 garlic cloves, crushed

2 cups (440g) arborio risotto rice

2/3 cup (165mL) dry white wine

500g green prawn meat, roughly chopped

 1 cup (80g) grated parmesan,  
plus extra to serve

2 avocados

juice of 1 lemon

1/4 cup roughly chopped chives

METHOD
Place the stock in a saucepan, bring to the boil, then reduce heat to low and 
keep stock at a simmer. 

Meanwhile, heat the butter and olive oil in a deep frypan over medium heat, 
add the onion and cook, stirring, for 1-2 minutes until softened, but not 
coloured. Stir in the garlic, then add the rice and cook, stirring, for 1 minute to 
coat the grains. Add the wine and allow the liquid to evaporate. Add the stock, 
a ladleful at a time, stirring occasionally, allowing each ladleful to be absorbed 
before adding the next. Continue until you have one ladleful of stock left-this 
should take about 20 minutes. Add the prawns with the final ladleful of stock 
and continue to stir for 2-3 minutes until the prawns are cooked through. Stir 
in the parmesan, then cover and remove from the heat. 

Peel the avocados, dice and toss in the lemon juice. Just before serving, 
carefully stir the avocado mixture into the risotto. Serve in bowls topped with 
extra parmesan and chopped chives. 

SOURCE: http://www.taste.com.au/recipes/4113/avocado+and+prawn+risotto+gluten+free 
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Cheese & Spinach 
Triangles

INGREDIENTS
1 1/2 cups gluten-free plain four

2/3 cup gluten-free self-raising flour

1/3 cup rice flour

2 eggs, lightly beaten

1/2 cup chilled water

2 tbsp olive oil

1/2 small brown onion, grated

200g baby spinach

1 garlic clove, crushed

1/4 cup pizza cheese

 100g Lemnos Full Cream Fetta, crumbled

1 tsp tomato paste

METHOD
Place flours in a bowl. Make a well in centre. Reserve 2 tablespoons of egg. 
Combine water and remaining egg in a jug. Add egg mixture to well. Using a 
knife, stir until dough just comes together. Turn out on to a lightly floured 
surface. Knead for 1 minute or until smooth. Wrap in plastic wrap. Refrigerate 
for 30 minutes. 

Heat oil in a frying pan over medium heat. Add onion. Cook, stirring, for 1 
minute or until softened. Add spinach and garlic. Cook, stirring, for 1 minute or 
until spinach has wilted. Transfer spinach mixture to a small bowl. Stir in 
cheeses. 

Preheat jaffle maker. Combine tomato paste and reserved egg in a small bowl. 
Divide dough into 8 equal portions. On a floured surface, roll 2 dough portions 
into two 15cm squares. Leaving a 1cm border, spoon 1/4 spinach mixture into 
the centre of one square. Top with remaining square. Press to seal. Trim to 
form an 11cm x 11cm square (to fit in jaffle maker). Place in jaffle maker. Brush 
top with tomato paste mixture. Cook for 5 minutes. Turn over and brush with 
tomato paste mixture. Cook for a further 5 minutes or until crisp. Transfer to a 
wire rack to cool. Repeat with remaining dough, spinach mixture and tomato 
paste mixture. Cut each square in half. Wrap in foil. Store in an airtight 
container in the fridge.

SOURCE: http://www.taste.com.au/recipes/28841/gluten+free+cheese+and+spinach+triangles 
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Zen Quinoa Bowl

INGREDIENTS
6 egg whites (or 100g extra firm tofu)

1/2 cup chopped broccolini or broccoli

1/4 cup cherry tomatoes, halved

1/4 cup mushrooms, sliced

1 cup kale, torn into pieces

1/2 cup carrot, grated

1/2 tsp yellow curry powder

1/4 tsp garlic powder

1/4 tsp onion powder

1/4 tsp paprika

1/4 tsp salt

1/8 tsp pepper

1 lime, halved

1/2 cup cooked quinoa

1/4 avocado, sliced

1/4 cup deli sprouts or micro-greens

METHOD
Heat a wok or saucepan at medium to high heat.

In a small bowl mix together the spices and salt and pepper.

When the wok/pan is nice and hot add in broccolini, carrot, and mushrooms 
and a splash of water, cook for 3-4 minutes until the vegetable become tender.

 Reduce heat to medium and add in the kale and cherry tomatoes and spice 
mix, continue sautéing until the kale is wilted, add little splashes of water as 
needed so the vegetables do not stick or burn.

Squeeze in the juice of half a lime and pour in the egg whites. Allow the egg 
whites to sit for a minute until they begin to cook through, then scramble them 
together with the vegetables. (If you are using tofu just scramble with the 
vegetables until the tofu begins to brown slightly or heats through).

Once the eggs are cooked fully, transfer the mixture to a bowl with quinoa and 
top the quinoa.

Top the vegetable mixture with sliced avocado and sprouts, and garnish with 
another squeeze of lime and some additional salt and pepper if preferred.

Enjoy!

Source: http://www.nutritionistinthekitch.com/the-zen-quinoa-bowl-gluten-free-can-be-made-vegan/
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Savoury Muffin

INGREDIENTS
1/2 cup fine polenta or cornmeal

1/2 cup gluten free flour

1 tsp baking power

1/2 tsp baking soda

1/2 tsp salt

1/2 tsp pepper

1/2 cup grated parmesan

1/4 cup natural yoghurt

2 tbsp vegetable oil

2 eggs

1/2 cup grated zucchini

1/4 cup chopped chives and parsley

1/2 cup thinly sliced ham

METHOD
Pre-heat oven to 175°C. Oil 6 holes of a muffin tray. (It’s best not to use liners 
as you lose the crispness) 

Whisk together the polenta or cornmeal and flour, baking powder, baking 
soda, salt and pepper.

In a large bowl whisk together the yogurt, oil and eggs.

Add flour mix and remaining ingredients. Mix with a spoon until combined

Spoon evenly into muffin tray and bake for approximately 20 minutes.

Remove from oven and allow to cool in muffin tray for approximately  
5 minutes before running around the muffins with a knife to remove them from 
the tray. (If you leave them in the tray much longer they may stick). Allow to 
cool completely on cooling rack or enjoy warm with a cool salad.

These savoury gluten free muffins are suitable to freeze, but will keep best in 
an air tight container for approximately 5 days in the fridge. To serve simply 
reheat in microwave for 10-20 seconds. 

Source: http://www.glutenfreescallywag.com/2010/09/something-savoury-zucchini-ham-corn.html


