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CHRISTMAS
COOKING GIFTS

GIFTS TO MAKE



INGREDIENTS

INSTRUCTIONS

3 INGREDIENT CARAMEL 

TIM TAM CHEESECAKE BALLS
These deliciously rich Caramel Tim Tam Cheesecake Balls
are completely no-bake and ready in no time!

300 g Caramel

Tim Tam biscuits or

any caramel filled

chocolate biscuit

 250 g cream cheese

softened

 250 g milk chocolate

Crush Caramel Tim Tams until they

resemble fine crumbs.

Mix Tim Tam crumbs with the

cream cheese02

01

Roll into 1 inch sized balls and place

on a tray lined with baking paper

into the fridge.

03

Place chocolate in microwaveable

bowl and microwave on 50% power

for 2-3 minutes, stirring every 30

seconds, until chocolate is

completely melted

04

Place the truffles into the bowl of melted chocolate (in batches) and use two forks

to roll the truffles around until they are completely coated.05

Remove truffles with the forks and allow any excess chocolate to drip off.

06

Place back onto the baking paper lined tray and decorate with your choice of

toppings (ie. sprinkles, extra drizzled chocolate).07

Place into the fridge to set for 1 hour.

08



2 cups Chelsea Icing Sugar

1 tsp strained fresh lemon juice

2 tsp water1 egg white (size 7), lightly whisked

1 tsp peppermint essence or oil

a few drops green food colouring (optional)

1 x 375g packet dark chocolate melts for dipping

Mix the Chelsea Icing Sugar, lemon juice,

water, egg white, peppermint essence and food

colouring to make a smooth pliable mixture. 

Roll into 2 long sausages, rolling out on an

Icing Sugar dusted surface. 

Slice into little rounds the size of a 20c piece.

Flatten slightly and press with the back of a

fork. 

Leave the peppermint creams to dry out

thoroughly in a cool place for 24 hours. They

can be eaten plain like this, served with coffee

or they can be dipped in melted chocolate. 

Follow melting instructions on the packet and

dip the chocolates using a chocolate dipping

fork. Allow to set on a sheet of tinfoil or non

stick baking paper.

1.

2.

3.

4.

5.

CHOCOLATE 

PEPPERMINT CREAMS

I N G R E D I E N T S

I N S T R U C T I O N S



SUGAR FREE JUBES

INGREDIENTS
1 Sachet of diet jelly (Weight Watchers),  any flavour.

5g of Powdered Gelatine.

½ Cup boiled kettle water.

INSTRUCTIONS
Mix all ingredients.

ingredients together with a whisk, then pour into silicone moulds.

Refrigerate for 1-2 hours before popping out of the moulds.



POPPY SEED AND CHEESE

SHORTBREAD

250g butter

2 cups flour

1/2 cup rice flour

1/4 tsp cayenne

pepper

1/2 tsp salt

1/2 cup grated cheese

1 Tbls poppy seeds

I N G R E D I E N T S I N S T R U C T I O N S

Beat the butter until pale and

creamy. 

Mix in the rest of the

ingredients.

Roll the dough into 2 logs

approximately 4 to 5cm in

diameter. 

Wrap in cling film and

refrigerate for 30 minutes or

freeze until required.

Preheat oven to 160C. 

Slice logs into 1cm thick slices

and place on a cold tray. 

Bake for 15 minutes or until

firm and slightly coloured.

Cool on a wire rack and store

in an airtight container. 

1.

2.

3.

4.

5.

6.

7.

8.

These biscuits tend to lose their

crisp texture after a couple of

days.



WHITE CHRISTMAS SLICE

500g white chocolate melts. 

1 1/2 cups rice bubbles.

100g red glace cherries, halved (optional).

160g almonds, roasted, halved or Pistachio

Nuts, chopped 

160g sultanas or cranberries

1 cup (90g) desiccated coconut

1 teaspoon vanilla extract

I N G R E D I E N T S

Line a 30cm x 20cm (base) baking

pan with baking paper. 

Melt the chocolate in a heatproof

bowl over a saucepan of simmering

water (don't let bowl touch water). 

Fold in the remaining ingredients. 

Pour mixture into the prepared

pan, pressing down with a large

metal spoon.

Refrigerate for 4 hours or until set.

Turn slice onto a chopping board.

Using a knife that has been dipped

in hot water. 

Cut into squares. Serve.

1.

2.

3.

4.

5.

6.

7.

I N S T R U C T I O N S



CHOCOLATE CHRISTMAS BARK

Pam's finest white chocolate block,

broken into pieces. 

½ cup Pam's fruit cake mix 

1/4 cup Pam's pecans 

2 Tbsp Pam's roasted & salted

pistachios, shelled.

Melt the chocolate in a microwave-

safe bowl in 30-second intervals,

stirring after each one.  

Pour the melted chocolate onto a

baking tray covered with baking

paper, spreading it to roughly 3mm

thick. 

Sprinkle over the toppings and put

the tray in the fridge for 15

minutes, or until fully set. 

Break up the chocolate in your

hands - you can make the pieces

whichever size suits!

1.

2.

3.

4.

I N S T R U C T I O N S

I N G R E D I E N T S



SHORTBREAD

250g Tararua Butter,

softened

3/4 cup Chelsea Icing

Sugar

1/2 cup Edmonds

Fielder's Cornflour

1 1/2 cups Edmonds

Standard Grade Flour

I N G R E D I E N T S

I N S T R U C T I O N S

Preheat oven to 150°C bake

(140°C fan forced).  Grease

oven tray or line with baking

paper.

Beat Tararua butter and

Chelsea icing sugar until pale

and fluffy. 

Mix in Edmonds Fielder's

Cornflour and Edmonds

Standard Grade Flour until the

mixture comes together and

forms a dough.  

On a floured surface, roll out

dough to 1 cm thick and cut

into shapes using biscuit

cutters.  Alternatively, roll

dough into a log and slice into

rounds, using a floured knife

to prevent sticking. 

Sprinkle with Chelsea Coffee

Sugar Crystals if desired and

press down gently.  

Place on prepared tray and

bake 25 – 30 minutes, until

shortbread is pale but crisp.

Cool on a wire rack and store

in an airtight container.

1.
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4.

5.

6.

7.



Easy Pancakes

Ingredients

2 cups

self-raising flour

Pinch salt

¼ cup sugar

Zest of 1 lemon

2 eggs

¼ tsp vanilla

essence

2 cups of milk

Butter for cooking

Maple syrup, to

serve

Sliced banana, to

serve

Instructions

In a large bowl, place the flour, salt, sugar,

lemon zest, eggs, vanilla and milk. Whisk until

well combined and lump free. Let it rest for 10

mins.

Meanwhile, make the heart-shaped mould. 

Heat a small pan to a medium heat, brush with

a little butter. Place the mould in to the pan

and gently pour 1/4 cup of the pancake batter

in to the mould. If any batter leaks out the

bottom just gently push it back with a rubber

fish slice. 

Cook until the pancake starts to bubble.

Remove the mould, then flip and cook for a

further 2 mins.

Stack the pancakes until needed. Serve

pancakes with maple syrup and your favourite

fruit e.g. bananas and berries.

1.

2.

Fold about 30cm of tinfoil into a strip about

2cm wide. Create a heart-shape, folding the

ends together so there are no gaps.

1.

2.

3.



SUMMER FRUIT PAVLOVA

6 eggs, separated

3/4 cup caster sugar1 tsp

lemon juice

1/2 tsp vanilla essence

300 ml whipped cream

4 kiwifruit, sliced

125 g fresh strawberries,

sliced

125 g raspberries

125 g blueberries

Pulp of 1 passionfruit (in

season)

Preheat oven to 150°C (130°C fan forced). Grease and

line an oven tray with baking paper.

In a clean, dry bowl, using an electric mixer, beat egg

whites until soft peaks form.

Gradually add caster sugar, one tablespoon at a time,

beating until sugar dissolves and egg white is stiff. Beat

in lemon juice and vanilla.

Spread mixture onto tray to form a 26cm-round and

bake 20 minutes.

Reduce oven to 120°C, and bake 55-60 minutes. Turn

off oven and leave pavlova to cool in oven with the

door ajar, to dry out completely.

To serve, spread cream over the pavlova, top with

fruit and drizzle with passionfruit.

1.

2.

3.

4.

5.

6.

I N G R E D I E N T S I N S T R U C T I O N S



PEPPERMINT MERINGUES

2 egg whites

⅛ tsp. salt

⅛ tsp. cream of tartar

½ cup sugar

2 peppermint candy canes, crushed.

I N G R E D I E N T S

In a mixing bowl, beat egg whites

until foamy. 

Sprinkle with the salt and cream of

tartar; beat until soft peaks form.

Gradually add sugar, beating until

stiff peaks form, about 7-8 minutes.

Drop by teaspoonfuls onto

ungreased foil-lined baking sheets.

Sprinkle with crushed candy. Bake

at 225°F for 90 minutes (one and a

half hours).

Turn off the oven heat and leave

cookies in the oven with the door

slightly ajar for at least an hour or

until the cookies cool.

1.

2.

3.

4.

5.

6.

Store in an airtight container.

I N S T R U C T I O N S


