
Christmas Recipes
your devondale



Christmas tart
celebration
WITH SALTED CARAMEL & PEANUTS



METHOD

Combine biscuit crumbs and butter in a bowl and press 
into the base of a buttered 35cm x 12cm rectangular 
fluted tart tin with removable base. Chill until firm.

Combine condensed milk, golden syrup, extra butter 
and salt flakes in a heavy-based non-stick saucepan 
and cook over very low heat, for 15-20 minutes, stirring 
continuously until golden. Cool for 8-10 minutes. Spread 
evenly onto biscuit base with a spatula. Sprinkle with 
peanuts and press into caramel. Chill until firm.

Pour cream in a saucepan and bring to a gentle 
simmer. Remove from the heat and stir in milk and 
dark chocolate until melted. Cool slightly, then pour 
over the caramel and chill until set. Remove from 
refrigerator 30 minutes before serving.

Remove the tart tin and transfer onto a platter. 
Decorate with berries and salt flakes and serve with 
whipped Devondale Thickened cream.

NOTES: Use a 25cm round fluted tart tin with removable 
base, if you don’t have a rectangular one. This dessert 
can be made up to two days ahead and decorated just 
before serving. Adjust salt flakes to suit your personal 
taste. This dessert is very rich dessert, if you prefer a 
milder chocolate version, substitute the dark chocolate 
for milk chocolate. Decorate this tart with cherries for 
a festive touch.

INGREDIENTS

 ·  1 1/2 cups plain chocolate biscuit crumbs

 ·  80g Devondale Original Butter, melted

 ·  395g can sweetened condensed milk

 · 1/4 cup golden syrup

 · 60g Devondale Original Butter, extra

 · 1 teaspoon sea salt flakes

 ·  1/2 cup unsalted roasted peanuts, 
roughly chopped

 · 150ml Devondale Thickened Cream

 ·  110g milk chocolate, broken into pieces

 ·  110g dark chocolate, broken into pieces

 · mixed berries, for serving

 · extra sea salt flakes, for sprinkling

 ·  Devondale Thickened Cream, 
lightly whipped, for serving
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Christmas tart
Celebration

WITH SALTED CARAMEL & PEANUTS



Christmas cake
moist chocolate



1.5
hours

1
20cm cake

Christmas cake
moist chocolate

METHOD

Double line the base and sides of a 20cm deep cake 
tin with baking paper, allowing a 5cm overhang 
above the rim of the tin.

Combine dried fruit, cherries, sugar, butter, coffee, 
brandy and cocoa in a non-stick saucepan and bring 
to the boil over medium heat, stirring continuously. 
Reduce heat and simmer for 8-10 minutes, stirring 
occasionally. Cool to room temperature.

Stir in the eggs. Add combined flour and spices and 
mix well. Spoon mixture into prepared tin.

Bake at 160°C for 1.5 hours until cooked when tested 
with a skewer. Cool completely in the cake tin before 
removing and storing in the original baking paper, 
wrapped in foil and in an airtight container.

Make stencils using snowflakes, bells or other 
Christmas inspired shapes and use to lightly dust 
a pattern over the cake with icing sugar. Wrap in 
decorative Christmas ribbon and serve.

NOTES: Cake will keep for up to 2 weeks in an airtight 
container in a dark, cool cupboard. In warmer climates, 
store in the fridge. For a special edible gift idea, place 
decorated cake on a cake board before wrapping 
in cellophane.

INGREDIENTS

 ·  3 cups mixed dried fruit 
(eg: sultanas, currants, raisins, 
chopped apricots)

 ·  1/2 cup red glace cherries, halved

 · 1 cup brown sugar

 ·  200g Devondale Original Butter, 
chopped

 · 1 cup strong black coffee

 · 1/2 cup brandy

 · 1/3 cup cocoa

 · 2 eggs, lightly beaten

 · 1 2/3 cups self raising flour

 · 2 teaspoons mixed spice

 · 1 teaspoon cinnamon

 · icing sugar, for dusting

PREP COOK MAKES

30
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Christmas tarts
Raspberry



Place flour, cornflour, almonds, baking powder, butter 
and lemon rind in a food processor and pulse until the 
mixture resembles fine breadcrumbs. Add the egg and 
pulse until mixture just comes together. Transfer to 
a floured surface and knead gently until just smooth. 
Flatten slightly into a disk, cover with cling wrap and 
refrigerate for 30 minutes.

Roll out pastry between two sheets of baking paper, 
to a 2mm thickness. Using a 7.5cm fluted cutter, 
cut out 12 rounds of pastry to line round bottom 
patty pans. Prick the bases and bake at 200°C for 
4-5 minutes. Cool.

Heat the jam in a saucepan until warmed and runny. 
Coarsely mash the raspberries in a bowl with a fork, 
add jam and lemon rind, stirring gently to combine. 
Spoon filling into pastry cases.

Roll out remaining pastry to a 2mm thickness and 
using a 5cm diamond, star, snowflake or heart shaped 
cutters, cut out 12 shapes. Top each tart with a pastry 
shape and bake at 180°C for 15 minutes or until cooked 
and golden. Rest for 5 minutes, before transferring to a 
wire rack to cool. Dust with icing sugar before serving.

NOTES: Try cutting strips of leftover pastry to create 
a lattice design to top these tarts. Store any leftovers 
refrigerated in an airtight container for up to 1 week. Stand 
at room temperature for about 10 minutes before serving.
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PREP COOK MAKES METHOD

 · 3/4 cup flour

 · 1/2 cup cornflour

 · 2 tablespoons ground almonds

 · pinch baking powder

 ·  100g Devondale Original Butter, 
chilled and chopped

 · finely grated rind of 1 lemon

 · 1 egg, lightly beaten

 · 1/4 cup raspberry jam

 · 125g punnet raspberries

 · finely grated rind of 1/2 lemon, extra

 · icing sugar, for dusting

INGREDIENTS

Christmas tarts
Raspberry



shortbread
ginger spiced



Place all ingredients, except chocolate and cachous 
into a food processor and blend until mixture resembles 
fine breadcrumbs. Transfer to a clean bench and press 
mixture together with hands until it forms a dough. 
Divide into two portions, flatten into disks, wrap in 
cling wrap and refrigerate for 15-20 minutes.

Roll out dough between two sheets of baking paper 
to a 5mm thickness. Cut desired Christmas shapes 
using 7cm cutters (fluted rounds, trees, stars, bells 
etc.) and place onto buttered baking trays. Bake at 
160°C for 15-18 minutes or until lightly golden. Cool 
completely on trays.

Spoon melted chocolate into a small piping bag or 
snaplock bag and snip off the bottom corner. Pipe 
chocolate decoratively over the biscuits and decorate 
with cachous. Allow chocolate to set before storing 
in an airtight container.

NOTES: To make Christmas tree decorations, before 
baking, make a hole in each biscuit using a skewer. Once 
cooked, simply thread through Christmas ribbon and hang 
on Christmas tree. Cachous can be found in the baking 
aisle of the supermarket. Use tweezers to help position 
cachous onto the shortbread. Keep shortbread for 2-3 
weeks in an airtight container, in a cool dark cupboard.

15
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PREP COOK MAKES METHOD

 · 2 cups plain flour

 · 1 cup rice flour

 · 3/4 cup icing sugar

 ·  330g Devondale Original Butter, 
softened

 · 5 teaspoons ground ginger

 · 150g white chocolate, melted

 · coloured cachous, for decorating

INGREDIENTS

shortbread
ginger spiCed

plus extra 
chilling time



biscuits
cheddar and pistachio



Beat butter and cheese together with an electric mixer 
until light and creamy. Gradually add egg, beating well 
between each addition. Using a spoon, stir in flour, 
paprika and salt until mixture just comes together.

Turn onto a lightly floured bench and knead until 
smooth. Divide dough into four pieces and roll each out 
to 18cm in length. Roll in finely chopped pistachios and 
refrigerate for 15-20 minutes, to firm. Cut into 1cm thick 
biscuits. Place on buttered baking trays and bake at 160°C 
for 20-25 minutes or until golden. Cool completely on 
trays before storing in an airtight container.

NOTES: Store leftover biscuits in an airtight container 
for up to 1 week. Once rolled into logs, the dough can be 
refrigerated for up to 2 weeks before slicing and baking. 
These biscuits are fabulous served for pre-dinner drinks 
or with an antipasto platter, they also make a great gift 
packaged in a jar and wrapped with ribbon.
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PREP COOK MAKES METHOD

 ·  125g Devondale Original Butter, 
softened

 ·  1 cup grated 
Devondale Tasty All Rounder

 · 1 large egg, lightly beaten

 · 1 1/4 cups plain flour

 · 1/4 teaspoon paprika

 · 1/4 teaspoon salt

 ·  1/2 cup raw pistachio nuts, 
finely chopped

INGREDIENTS

biscuits
cheddar and piStachio

plus extra 
chilling time



macarons
coconut snow



Process the icing sugar and ground almonds in a 
food processor until very finely ground. Sift the 
mixture, discarding any leftovers.

Beat the egg whites until soft peaks form, gradually 
add sugar, beating well between each addition until 
sugar has dissolved and mixture is glossy. Vigorously 
stir in the nut mixture, coconut and coconut essence 
in batches.

Use a piping bag with a small (2cm) plain nozzle, 
pipe 36 x 4cm circles of the mixture onto baking 
paper lined trays. Sprinkle with extra coconut. Stand 
the trays at room temperature for 1 hour, to form a 
glossy crust. Bake at 150°C for 15-16 minutes, until 
firm. Cool completely before carefully removing from 
trays using a fine spatula.

For the filling, bring cream and butter to a gentle simmer 
in a small saucepan, stirring constantly. Remove from 
heat and stir in chocolate until smooth and glossy. 
Transfer to a clean bowl, cool and refrigerate until 
completely cold and thick (approximately 2-3 hours). 
Sandwich macaron shells together with chocolate 
and dust with icing sugar before serving.

NOTES: Standing time is important to ensure a crust 
forms on the macarons. This helps to creates the ‘feet’ on 
the macarons as they rise. Store any leftovers in an airtight 
container in the fridge for up to 4 days.
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PREP COOK MAKES

macarons
coconut snow

METHOD

 · 1 1/4 cups pure icing sugar

 · 125g ground almonds

 · 3 egg whites, at room temperature

 · 1/4 cup caster sugar

 · 2 tablespoons desiccated coconut

 · 1/2 teaspoon coconut essence

 ·  1 tablespoon desiccated coconut, extra

 · 100ml Devondale Thickened Cream

 · 50g Devondale Original Butter

 ·  150g milk or dark chocolate, 
broken into pieces

 · icing sugar, for dusting

INGREDIENTS

15
mins



& pecan pudding
stiCky date



& pecan pudding
stICKy date

METHOD

Combine dates and water in a saucepan and bring 
to boil over medium heat. Remove from heat, stir in 
bicarb of soda and stand for 15 minutes.

Whisk together butter, eggs and vanilla. Add sugar, 
flour, followed by date mixture and pecan nuts and 
stir well.

Pour mixture into a buttered and base-lined 18cm 
square cake tin. Bake at 160°C for 45-50 minutes or 
until golden and cooked when tested with a skewer. 
Cool in tin for 10 minutes before transferring to a 
serving dish.

To make sauce, combine sugar, ginger, chilli, cream, 
butter and vanilla in a saucepan and bring to the boil 
stirring continuously. Simmer for 3 minutes.

Serve squares of warm date pudding with hot caramel 
sauce and whipped Devondale Thickened Cream.

NOTES: Chilli can be added for a touch of heat or left 
out completely. If made in advance, pudding and sauce 
can be re-heated in the microwave, before serving.

INGREDIENTS

 ·  1 cup (175g) pitted dates, roughly chopped
 · 1 1/4 cups water
 · 1 teaspoon bicarbonate of soda
 · 75g Devondale Original Butter, melted
 · 2 eggs, lightly beaten
 · 1 teaspoon vanilla extract
 · 3/4 cup caster sugar
 · 1 1/4 cups self raising flour
 · 1/3 cup pecan nuts, roughly chopped
 ·  Devondale Thickened Cream, 
lightly whipped, extra, for serving

Ginger & Chilli Butterscotch Sauce:

 · 3/4 cup brown sugar
 · 1 teaspoon ground ginger
 ·  1/2 small red chilli, de-seeded and finely 
chopped (optional)

 · 1 cup Devondale Thickened Cream
 ·  125g Devondale Original Butter, 
extra, softened

 · 1/2 teaspoon vanilla extract, extra
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PREP COOK MAKES


