
Recipes to 

A compilation of the best recipes from 
our Tucker Fresh customers all over Perth!

Tuck Into



VEGETARIAN 
SAUSAGE ROLLS
INGREDIENTS

MAKES 20 PREP TIME 30 MIN COOK TIME 20 MIN

METHOD

1 onion, peeled and halved

2 tbsp mixed herbs of choice

100 g walnuts

95 g organic rolled oats

3 eggs

150 g fetta cheese

1 tbsp Tamari sauce

45 g organic breadcrumbs

Rough puff pastry or 3 sheets 

Butter puff pastry

Sesame seeds (optional)

1. Pre-heat oven to 200°C

2. Place onion and herbs into a food processor and pulse 
for 6 seconds.

3. Add walnuts, oats and pulse for 3 seconds. Scrape 
down the bowl.

4. Add eggs, cheese, tamari, breadcrumbs and mix to 
combine for 20 seconds.

5. Cut just thawed puff pastry in half on a working 
bench. 

6. Place 1/6th of the mixture onto the long edge of the 
pastry and roll, cut into four equal portions, brush the 
tops with whole milk and sprinkle with sesame seeds.

7. Place sausage rolls on a lined baking tray, brush 
with beaten egg and score with knife. Sprinkle with 
sesame seeds and bake for 20 minutes at 200°C until 
crisp and golden.
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My family and I have 
always made homemade 

sausage rolls together while 
growing up. When I turned 

vegetarian, this recipe 
allowed me to still partake 

in that tradition.

– Tamsyn



ROASTED PORK BELLY
INGREDIENTS

SERVES 4 PREP TIME 10 MIN COOK TIME 4 HR

METHOD

1 kg Kent pumpkin, 
skin on and chopped

2 tbsp olive oil

1/2 tsp ground cinnamon

Salt and pepper

1.5 kg piece boneless pork belly

1 tbsp sea salt flakes

1 tsp Chinese five-spice powder

Quince Glaze

100 g quince paste, chopped

1/4 cup brown sugar

1/4 cup apple cider vinegar

1/2 cup chicken stock

1. Pre-heat oven to 200°C. Place pumpkin on a 
baking tray, drizzle with 1 tbsp oil and sprinkle with 
cinnamon, salt and pepper.

2. Roast for 1 hour or until golden and tender.

3. Scoop the pumpkin from the skin, place in a food 
processor and process until smooth. Set aside and 
keep warm.

4. Reduce oven temperature to 180°C. Using a small, 
sharp knife, score the pork skin at 1 cm intervals. 

5. Place 1 tsp sea salt and the five-spice in a bowl and 
mix to combine.

6. Rub the meat with the mixture and rub the skin with 
the extra salt and olive oil.

7. Place the pork, skin-side down, in a baking tray and 
roast for 2 hours 30 minutes.

8. Increase the oven temperature to 220°C. Turn the 
pork and roast for a further 25-30 minutes or until the 
skin is golden and crispy and the meat is tender.

9. Meanwhile, make the quince glaze. Place the quince 
paste, sugar, vinegar and stock in a small saucepan 
over medium heat and cook, stirring occasionally for 
3-4 minutes or until the paste has dissolved.

10. Increase the heat to high, bring to the boil and cook 
for 4-5 minutes.

11. Divide the pumpkin puree between plates, top with 
sliced pork belly and spoon over the quince glaze.
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It takes a whole afternoon 
to cook this recipe, but the 

result is just delicious! Crispy 
but tender pork belly, on a bed 
of fluffy pumpkin and a sweet 

sauce – perfect for any  
Christmas table.

– Margaret



ROSS’S BBQ MEATBALLS
INGREDIENTS

SERVES 4 PREP TIME 10 MIN COOK TIME 20 MIN

METHOD

500 g lean beef mince

1 ½ cups fresh breadcrumbs

½ red onion, finely chopped

1 garlic clove, crushed

1 egg beaten

1 tbsp fresh basil, chopped  
(or 1 tsp dried)

1 tbsp fresh oregano, chopped 
(or 1 tsp dried)

½ red capsicum, finely chopped

1 tsp paprika

½ tsp salt and 1 tsp
cracked pepper

1. Thoroughly mix all ingredients (except the 
breadcrumbs and egg) in a glass bowl, then add the 
egg and about half the breadcrumbs. Mix again and 
then add the rest of the breadcrumbs. You should 
end up with a fairly firm mix.

2. To make the meatballs, take a spoonful of the 
mixture and roll it up into a 1 inch diameter ball. 
Repeat until all the mixture is used up. Place the 
meatballs on greaseproof paper on a tray and cover 
with cling wrap. 

3. Refrigerate for a minimum of 1 hour. This will make 
them a lot firmer which is better for cooking.

4. Light 2 burners under the grill and pre-heat on high, 
with the hood closed, until the temperature reaches 
200–220°C. Spray the meatballs all over with a little 
canola oil and place the balls in the warming rack 
over the grill.

5. Close the hood and turn the burners down to 
medium and cook for about 10 minutes. Then turn 
them over and cook with the hood down for a further 
10 minutes. They should be done by now but allow 
a little longer if they’re not cooked through. The 
temperature will drop a bit but this is normal, and it’s 
better to cook them slow than to burn them!

6. Serve immediately on their own or with a yoghurt dip 
(Greek style yoghurt is the best as it’s a bit thicker).
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These are great as a nibble 
with your sauce of choice, such 
as tomato, BBQ, or sweet chilli 

sauce and sour cream. They 
also taste great as part of a 

pasta sauce!

– Ross



RATATOUILLE
INGREDIENTS

SERVES 6 PREP TIME 30 MIN COOK TIME 45 MIN

METHOD

1 large eggplant

8 small tomatoes 

1 medium white onion

1 jar red peppers in oil 
with garlic clove

1 small jar artichoke quarters 
in oil 

Extra virgin olive oil 

1 small can tomato paste

Small container of sun dried 
tomato strips

Some fresh basil leaves 
(picked of stems)

Salt and pepper to season

1/3 cup gluten free chicken stock

1. Pre-heat over to 180°C.

2. Slice eggplant into 1 cm slices.

3. Peel and halve onion and slice thinly.

4. Wash and cut tomatoes into eight wedges each.

5. Wipe a shallow baking dish with olive oil and layer 
as follows. 

6. Eggplant slices (not overlapping) and drizzle with 
olive oil.

7. Add half the tomato wedges, some of the red 
pepper pieces (drained) and half the artichoke 
pieces (drained). Dot half of tomato paste between 
the pieces.

8. Next scatter half the onion slices, half the sun dried 
tomatoes (drained) and some basil leaves.

9. Add salt and a little ground black pepper.

10. Add another layer of eggplant and drizzle with 
olive oil.

11. Add remainder of onion.

12. Add remainder of fresh tomatoes and some more 
red peppers if desired.

13. Finish off with remainder of artichokes and basil 
leaves, adding remainder of tomato paste.

14. Finish off with 1/3 cup of chicken stock drizzled 
over the top and sprinkle over some good 
balsamic vinegar.

15. Bake in the oven for about 45 mins or until eggplant 
is tender and cooked through.
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I’ve cooked this all my life, 
inheriting the recipe from my 

mother. It is enjoyed by 
 everyone who eats it and 

the recipe has been asked for 
many times. It is easy to modify 

to taste, gluten free and can 
be doubled for a larger baking 

dish and bigger gatherings

– Maree



BAKED SALMON ON 
PARSNIP MASH
INGREDIENTS

SERVES 4 PREP TIME 10 MIN COOK TIME 30 MIN

METHOD

4 pieces salmon

1 piece fresh ginger

1 bunch spring onion

2 tbsp soy sauce

Mashed parsnip

1. Pre-heat oven to 220°C. 

2. Soak 4 sheets of baking paper in water whilst 
preparing the salmon.

3. Julienne ginger and spring onions.

4. Lay 4 pieces of foil on baking tray and placed soaked 
baking paper on top.

5. Place 1 piece of salmon on each and top with 
soy sauce.

6. Add ginger and spring onions and tightly close 
the parcels.

7. Bake for 13 minutes and serve on mashed parsnip.
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Week nights to dinner 
parties, this recipe is 
unbelievably good!

 – Ann



CHICKEN IN SATAY SAUCE
INGREDIENTS

SERVES 4-6 PREP TIME 30 MIN COOK TIME 90 MIN

METHOD

1 tbsp oil

2 kg chicken pieces

6 tbsp mild satay sauce

130 g can mild satay sauce

1 tsp fresh ginger

1/2 onion

2 cloves garlic

2 sprigs fresh coriander

1 lime, juiced

1 tomato, sliced

Salt

1 tsp tamarind (optional)

1 tsp chilli paste (optional)

6 kaffir lime leaves (optional)

Fried onion (optional)

1. Dice garlic, ginger, 3 lime leaves, coriander steams 
and onion.

2. Mix together with chicken pieces, lime juice, salt 
and satay seasoning. Cover and refrigerate seasoned 
mixture overnight.

3. Heat oil in pan and brown chicken pieces.

4.  Arrange chicken on a baking tray and sprinkle sliced 
tomato on top.

5. Heat satay sauce and mix with tamarind, 3 lime leaves 
and chilli paste.

6. Pour sauce over chicken, cover with foil and bake in a 
moderate 180°C oven for approximately 1 hour.

7. Remove foil for last 15 minutes.

8. Garnish with chopped coriander leaves and 
fried onion.
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This recipe is a family 
favourite, served with rice 
and a salad, it is ideal for 
lunch, dinner or a picnic.

– Maureen



CHICKEN NOODLE 
CASSEROLE
INGREDIENTS

SERVES 4 PREP TIME 10 MIN COOK TIME 50 MIN

METHOD

Chicken pieces to serve
about four people 
1/2 cup plain flour
2 tsp paprika
1 tbsp butter
1 tbsp olive oil
1/3 cup lemon juice
2 cloves garlic, crushed 
1 pkt chicken noodle soup
2 tbsp chopped Italian parsley
1 cup water
2 tsp Worcestershire sauce
1 chicken stock cube or 1 tsp 
chicken stock powder
1/3 cup brandy   
Salt and freshly ground pepper

1. Combine flour and paprika, coat chicken in flour. Heat 
butter and oil, fry chicken until golden brown over 
medium heat. Remove, drain on kitchen paper.

2. Pre-heat oven to 180°C. Combine lemon juice, garlic, 
dry soup mixture, parsley, water, sauce, crumbled 
stock cube, seasoning and brandy (Careful with the 
salt as stock cube and soup mix contain salt).

3. Bring to boil, stirring well, reduce heat and simmer 
for 5 minutes.

4. Place chicken in a casserole dish, pour sauce over. 
Cover and bake for 50 minutes to one hour – check 
that chicken is cooked through.

5. Optional: add sliced mushrooms, sliced red capsicum, 
or other suitable vegetables to casserole before 
adding sauce.

6. Serve with a green vegetable or a tossed green salad.
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I first made this recipe in 
the early 70s after it was 
published in a Women’s 

Weekly magazine. It became 
a family favourite and 

I recently rediscovered it.

– Yvonne



MY NAN’S MEAT LOAF
INGREDIENTS

SERVES 4 PREP TIME 15 MIN COOK TIME 1 1/2 HR

METHOD

450 g mince

½ cup oats

1 egg

1 cup milk

1 tsp horseradish

1 onion

1 tsp sugar

4 tsp ketchup

Salt and pepper

1. Pre-heat oven to 190°C.

2. Combine all ingredients except 3 tsp ketchup.

3. Pack in greased loaf tin.

4. Spread the rest of the ketchup over the top.

5. Cook for 1 ½ hours.
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This recipe has been in 
my family for years, written 
by my nan Ruby, who sadly 

passed away. We still cook it 
to this day it takes me back 

to when I was very young 
and she would cook for us, 

very simple but very yummy.

– Abbie



HOT CURRIED FRUIT
INGREDIENTS

SERVES 4 PREP TIME 10 MIN COOK TIME 30 MIN

METHOD

1 cup brown sugar

1/2 cup butter

1 tbsp curry powder

1/4 tsp salt

3 cans of fruit (sliced peaches, 
pears, apricots)

1 can of mandarin oranges

1/4 cup red cherries

1. Combine brown sugar, butter, curry powder, and salt 
in a saucepan and bring to a boil. Cook for 5 minutes.

2. Place cans of fruit, plus mandarin oranges and red 
cherries into a buttered casserole dish.

3. Poor over mixture and back for in a 150oC oven for 
25 minutes.

4. Serve with baked ham or pork.
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This recipe means  
Christmas to our family. If it’s 

not on the table there are 
many disappointed people. 

It’s now a traditional 
essential for our meal.

– Lorraine



TUNA PATE
INGREDIENTS

SERVES 4 PREP TIME 30 MIN COOK TIME 15 MIN

METHOD

250 g original cream cheese

1/2 white onion, chopped finely

185 g tin sandwich tuna, 
undrained 

2 rashes bacon 

Parsley

1. Mix cheese, onion and tuna together. Form into 
oblong shape on serving dish. Lightly fry bacon and 
chop into small bits. Chop parsley and pat both bacon 
and parsley over the pate.

2. Refrigerate and serve with cracker biscuits of choice.
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This recipe has a special 
place in my heart because 

it was my husband’s 
favourite recipe.

– Gladys



MINTED MUSHY PEAS
INGREDIENTS

SERVES 4 PREP TIME 5 MIN COOK TIME 20 MIN

METHOD

1 kg frozen peas, defrosted                          

1 medium/large red onion, sliced               

3-4 garlic cloves                                           

6-8 slices of bacon, chopped

300 ml carton of cream

1 tbsp red or black
peppercorns, crushed

Nutmeg (optional)                                                            

Sprigs of mint

1. In a large pot, fry chopped bacon.

2. Sauté garlic and red onion in bacon fat – a splash of oil 
may be needed.

3. Add defrosted peas.

4. Stir in cream – a grind of nutmeg is optional.

5. Simmer until peas are cooked and look slightly mushy.

6. Garnish with mint leaves.

7. Serve warm or cold if preferred.
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A simple festive dish 
in a hectic Xmas period.

– Sandra



PERFECT PUMPKIN PIE
INGREDIENTS

SERVES 6 PREP TIME 1-2 HR COOK TIME 45 MIN

METHOD

Pie Shell
3 tbsp cold unsalted butter
1 1/4 cup plain flour
1/2 tsp salt
1 tbsp caster sugar
5 tbsp cold vegetable shortening

4-7 tbsp ice water

Filling
1/2 cup sugar
2 tbsp molasses
1/2 tsp salt
1 tsp ginger
1 ½ tsp cinnamon
1/4 tsp cloves
2 cups canned pumpkin
1 ½ cups evaporated milk

2 eggs

1. Cut butter into 2 cm pieces and place in freezer for 15 
minutes. Mix flour, salt, and sugar in a food processor 
fitted with the steel blade. Place the vegetable 
shortening in 1 tbsp lumps into the food processor 
along with the frozen butter pieces. Pulse about 8 
times (1 second pulses) or until the dough appears 
slightly yellow and pebbly in texture and the butter 
is reduced to very small pieces. Turn mixture into a 
medium bowl.

2. Sprinkle 3 tbsps of ice water over the mixture. With 
the blade of a large rubber spatula, use a folding 
motion to mix, then press down on dough with the 
broad side of the spatula until the dough sticks 
together, adding up to 4 tbsps more water if dough 
will not come together. Work slowly, mixing the 
dough to evenly distribute the water. The dough 
should be very wet and sticky at this point. Shape 
dough into a ball with your hands, turn onto a lightly 
floured surface, and flatten into a 10 cm wide disk. 
Dust very lightly with flour, wrap in plastic, and 
refrigerate for at least 30 minutes before rolling.

3. If dough has spent more than an hour in the 
refrigerator, let warm up for a few minutes on the 
counter before proceeding. Roll out dough and 
place into an 20-22 cm pie pan. Push down gently 
down the sides of the pan. Trim dough around edge 
of pan, leaving a 1.5 cm border. Fold excess dough 
underneath the edge of the dough and shape edge 
using fingers or press with the tines of a fork. Place in 
refrigerator for at least 40 minutes. Place in freezer for 
20 minutes.

4. Heat oven to 190°C.
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It takes me an entire 
day to make this one, but 

it’s unusual and so tasty so 
the effort pays off! It’s now 

one of my Christmas  
traditions to dedicate a day 
to cheesy Christmas songs, 
Pimms and a Pumpkin Pie.

– Vanessa Continued on next page >



4. Remove pie shell from freezer and fit a double thickness of heavy-duty aluminum foil over shell, 
fitting foil carefully into bottom of pie shell and pressing against the sides. Add pie weights or 
dried beans, enough to generously cover bottom of pie plate. Pile up the weights around the sides 
of the shell to help hold them in place.

5. Bake on lower rack for about 21 minutes, or until sides of pie shell are set (they should not be moist 
and should be firm). Remove foil and weights and bake another 4 minutes. Remove pie shell from 
oven and increase oven temperature to 220oC. Meanwhile, combine the sugar, molasses, salt, 
ginger, cinnamon, cloves, pumpkin and evaporated milk in a medium saucepan over low heat and 
whisk occasionally, until bubbling.

6. In a separate bowl, crack the eggs and whisk together. Once the mixture is bubbling, add roughly 
1/2 cup of the hot liquid into the bowl of eggs to temper them. Whisk together the eggs and 
mixture in the small bowl and then transfer back into saucepan and combine all together.

7. Pour the hot filling into the still-hot pre-baked pie shell and place on a baking sheet in the oven. 
Bake for 10 minutes and then lower heat to 180oC. Turn pie around so that filling bakes evenly. If 
the crust starts to become too brown, cover it with strips of aluminum foil. Bake 10 to 15 minutes 
longer, but start checking the pie after 8 minutes and every minute thereafter. Check by jiggling 
pie slightly. The mixture will puff up slightly but it should still shimmy and shake a bit when 
jiggled. This is the time to remove the pie from the oven. Remove from oven and let cool on a rack 
for at least 1 hour before serving. Serve with sweetened whipped cream or vanilla ice cream.
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PAVLOVA WREATH
INGREDIENTS

SERVES 6 PREP TIME 1-2 HR COOK TIME 1.5 HR

METHOD

6 egg whites

1 1/2 cups (330 g) caster sugar

2 tsp cornflour

1 tsp white vinegar

200 g mascarpone

1/2 cup (125ml) cream

2 tbsp icing sugar mixture

1 tsp vanilla bean paste

1.  Pre-heat oven to 100oC.

2. Line a baking tray with baking paper. Trace a 25 cm 
circle onto the baking paper. Use an electric mixer 
to beat the egg whites in a clean, dry bowl until firm 
peaks form. Add sugar, 1 tbsp at a time, beating after 
each addition until the sugar dissolves and mixture 
is thick and glossy. Add cornflour and vinegar. Beat 
to combine.

3. Using the circle as a guide, spoon dollops of meringue 
onto the prepared tray to form a wreath shape. Bake 
for 1 1/2 hours or until dry to the touch. Turn oven off. 
Leave pavlova in oven, with the door ajar, for 1 hour 
to cool.

4. Use an electric mixer to beat the mascarpone, cream, 
icing sugar and vanilla in a medium bowl until soft 
peaks form. Spoon onto the pavlova.

5. Decorate with berries and homemade coulis.
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The mascarpone 
makes this sweet dessert 

more balanced so you 
can eat more!

– Sue



MINI CHRISTMAS 
PUDDINGS
INGREDIENTS

MAKES 20 PREP TIME 30 MINS

METHOD

700 g plum pudding

250 g milk chocolate

1/2 cup icing sugar

200 g white chocolate

Green and red snake lollies, 
to decorate

1. Crumble plum pudding into a bowl.

2. Melt the milk chocolate and stir into the plum 
pudding mixture. 

3. Add icing sugar.

4. Mix well then roll into balls. Refrigerate until firm.

5. Melt white chocolate, then drizzle over pudding balls.

6. Decorate with tiny cut up green snakes for leaves and 
red snakes into tiny balls on top.
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My favourite way 
to treat my family 

and friends 

– Christine



LEMON CURD TARTS
INGREDIENTS

MAKES 12 PREP TIME 30 MIN

METHOD

1 pkt sweet tart shells 

45 mm (12 pk)

Filling

2 tbsp lemon juice and rind from 
one lemon

1/3 cup caster sugar

1 egg and 1 egg yolk

50 g butter (softened, chopped)

1. Place all filling ingredients in a small heavy based pot, 
whisking as you add each.

2. Continue whisking and place pot on medium/low 
heat. (Note: we are aiming to thicken the curd, not 
cook it into scrambled eggs). This usually takes 
approximately 8 minutes. When the curd coats 
the back of a spoon and seems thickened, remove 
from stove.

3. Pour into a small bowl and cover entire surface 
with cling wrap. The cling wrap must be directly 
onto the hot curd (it won’t melt) and sealed from 
air and condensation.

4. Place in fridge to cool.

5. When ready to serve, fill the tart cases with curd. 
Note: the curd can also be mixed with some creme 
fraische before filling tarts. Add sliced strawberries to 
the serving plate as a Christmas colour pop.
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When life gives you 
lemons – make curd!!!

This means sharing 
meals with family, friends 

and colleagues…

– Dee

COOK TIME 8 MIN



BANOFFEE PIE
INGREDIENTS

SERVES 6 PREP TIME 45 MIN COOK TIME 15 MIN

METHOD

For the base

100 g butter, melted

250 g digestive biscuits, crushed

For the filling

100 g butter

100 g dark brown soft sugar

397 g can condensed milk

For the top

4 small bananas

300 ml whipping cream, 
lightly whipped

Grated chocolate

1. Tip the biscuit crumbs into a bowl. Add the butter 
and mix.

2. Spoon the crumbs into the base and about halfway 
up the sides of the tin to make a pie shell. Chill for 
10 minutes.

3. Melt the butter and sugar in a non-stick saucepan 
over a lower heat, stirring all the time until the sugar 
has dissolved. 

4. Add the condensed milk and bring to a rapid boil 
for about one minute, stirring all the time for a thick 
golden caramel.

5.  Spread the caramel over the base, cool and then chill 
for about 1 hour, until firm.

6. Slice the bananas, fold half of them into the softly 
whipped cream and spoon over the base. 

7. Decorate with the remaining bananas and finish with 
the grated chocolate.
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We make this 
every Christmas , it takes 

me back to sitting around 
the table with all my family, 

it wouldn’t be Christmas 
 without this dessert. 

 So yummy!

– Abbie



MATCHA MACARONS
INGREDIENTS

MAKES 9 PREP TIME 1-2 HR COOK TIME 15 MIN

METHOD

1 egg white

1/4 cup caster sugar (50 g)

1/4 cup almond flour (25 g)

1/3 cup icing sugar (40 g)

1 teaspoon matcha

Filling

1/4 cup cream cheese (55 g), 
room temperature

1/2 cup icing sugar (60 g)

1 tsp milk

1. In a medium mixing bowl, beat the egg whites with 
an electric hand mixer on medium speed until soft 
peaks form. Add 1/2 of the caster sugar and with 
mixer on high, continue to beat until egg whites are 
stiff peaks. Repeat with last 1/2 of sugar, beating until 
whites are shiny and fluffy.

2. Using a fine mesh strainer, sieve the almond flour, 
icing sugar, and matcha into the bowl with the egg 
whites. Discard any large pieces that remain in the 
strainer. Fold until just combined.

3. Pre-heat oven to 150oC.

4. Fill a piping bag with the macaron mixture and pipe 
1 ½ inch (4 cm) dollops onto a parchment paper-lined 
baking sheet. Let the cookies rest until they are no 
longer wet to the touch and a skin forms on top (can 
be up to 1 hour).

5. When the cookies are dry to the touch, bake at 150oC 
for 15 minutes.

6. While resting, make the filling by mixing the cream 
cheese, icing sugar and milk in a bowl until smooth. 
Transfer to a piping bag and set aside until ready 
to fill.

7. Let rest for 10 minutes, or until cool before filling. 
Pipe the cream cheese mixture on the macron and 
sandwich with another one.

Tucker Fresh - Recipes to Tuck Into 19



FUDGE
INGREDIENTS

SERVES 4 PREP TIME 30 MIN COOK TIME 15 MIN

METHOD

½ cup brown sugar (100 g)

½ cup butter (100 g), melted

1 egg yolk

1 tsp vanilla extract

¾ cup plain flour (100 g)

¼ cup cocoa powder (50 g)

½ teaspoon baking soda

½ teaspoon salt

¼ cup dark chocolate chip (50 g)

¼ cup white chocolate chip (50 g)

Whipped cream, to serve

1. Preheat the oven to 180°C.

2. Whisk the brown sugar and butter in a bowl.

3. Whisk in the egg and vanilla.

4. Fold in the flour, cocoa powder, baking soda, and salt.

5. Stir in the chocolate chips.

6. Divide the batter between 4 ramekins, or any other 
oven-proof pots you may have lying around in the 
kitchen.

7. Bake for 15 minutes, or until cooked but still 
fudgey inside.

8. Serve with whipped cream.
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BLENDER EGGNOG
INGREDIENTS

SERVES 5 PREP TIME 5 MIN

METHOD

4 large eggs the freshest 
you can find

3/4 cup granulated sugar 
(or superfine sugar)

1/2 tsp dried nutmeg

1/4 tsp ground cinnamon

3 oz cognac 
(about 1/3 cup + 1 tbsp)

3 oz bourbon 
(about 1/3 cup + 1 tbsp)

1 1/2 cups whole milk

1 cup heavy cream

1. Add whole eggs to blender and blend on medium 
speed (or low if you only have a high and low setting 
option) for 30 seconds.

2. Add sugar and blend another 20 seconds.

3. Add nutmeg, cinnamon, cognac, bourbon, milk 
and heavy cream and blend until combined, about 
10-15 seconds.

4. Transfer to an airtight container and refrigerate for a 
day or so to allow flavors to combine and mellow. 
 

To serve:

5. Eggnog may have settled in the refrigerator, so either 
give it a good shake or two, or pour into a mixing bowl 
and give it a whisk to get everything combined.

6. Serve with some additional grated nutmeg on top, 
and an optional cinnamon stick.
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This is a Christmas 
favourite in our household. 

It just wouldn’t be 
Christmas without it! 

– Mel
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