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DISCOVER FRESH FOOD  
AND CHRISTMAS HOME  

COOKING INSPIRATION  
WITH JUDY & JEN  

FROM BEETROOT IN MY CAKE.  
FROM CHRISTMAS TREE  

CHEESE BOARDS TO CHOCOLATE  
SHORTBREAD STARS,  
THERE IS SOMETHING  

FOR EVERY FESTIVE SPREAD.

Let’s be honest, you can’t have too many cheeseboards 
over the silly season. A great ‘bring a plate’ option,  
or quick throw-together platter for those spontaneous 
Christmas get-togethers. 

Add a little extra sparkle to any festive spread with  
this beautiful Christmas cheese tree. Choose the 
ingredients to suit your tastes and have fun with  
different colour combinations. 

Just one little tip: make a few extra cheese  
stars for the kids so the ones on the tree stand  
half a chance of staying there until serving!

INGREDIENTS
200g cheddar cheese, cut into cubes  
(plus extra for cheese stars)
200g feta cheese, cut into cubes
200g seedless green grapes
200g seedless red grapes
100g green olives
100g black olives
1 kiwi fruit, thinly sliced into discs  
(skin on)
40g fresh thyme sprigs
1 piece of cucumber (5cm),  
sliced in half lengthways 
1 packet crackers of choice

 

METHOD

Arrange cheese cubes, grapes, and olives in rows on platter  
or cutting board to resemble a Christmas tree shape,  
ending with slices of kiwi fruit at the top.

Add thyme sprigs between rows as shown in photo.

Place a piece of cucumber at bottom for the tree trunk  
then spread crackers out around it. 

Use a cookie cutter to make cheese stars and place  
randomly on the tree.

ChristmasTree Cheese Board



This is the perfect little something for your festive  
hosting toolkit! Possibly the easiest bread you can 
make (you don’t even need to put the oven on!), 
minimal ingredients required, and the only limitation on 
your toppings is your imagination - or what happens to  
be in your pantry/fridge!

INGREDIENTS 

FLATBREAD
100G (1 CUP) OATS
125ML (½ CUP) GREEK-STYLE  
NATURAL YOGURT 
½ TSP BAKING POWDER
½ TSP SALT

TOPPING
250ML (1 CUP) GREEK-STYLE  
NATURAL YOGURT
4 TBSP HERBY PESTO
8-10 CHERRY TOMATOES,  
THINLY SLICED
2 TSP MIXED DRIED HERBS

HERBY PESTO
130G (1 CUP) CASHEWS*
30G (1 CUP) FRESH CORIANDER
30G (1 CUP) BABY SPINACH LEAVES
10G (1/8 CUP) NUTRITIONAL YEAST**
2 GARLIC CLOVES 
JUICE AND ZEST OF HALF A LEMON
125ML (1/2 CUP) OLIVE OIL

 

METHOD

FLATBREAD

Place oats in a high-speed food processor and blitz until you  
have a flour consistency. Set aside a teaspoon of oat flour for 
later. Stir together the oats, baking powder, and salt in a bowl. 
Add the yogurt and combine until it comes together in a sticky 
ball. Cover and leave for 15 minutes. This will make rolling easier.  
Scrape out dough and on a clean workbench (dusted with a little 
oat flour), work into a ball. If it feels too sticky, simply dust with  
a little extra oat flour and kneed it into the dough. Divide dough 
into equal parts (4 for smaller flatbreads or 2 for larger ones)  
and shape each into a ball. Roll each ball out into discs of about 
½ cm thickness. 

Heat a pan over a medium heat and brush with a little olive oil.  
Place each flatbread, one at a time, in the pan and fry for  
about two minutes on each side or until it looks golden with  
a few dark spots. To assemble each flatbread, spread a thick  
layer of yogurt, drizzle on a tablespoon of pesto (see below),  
place on slices of tomato, and sprinkle half a teaspoon 
of dried herbs.

HERBY PESTO

Soak cashews in 500 millilitres (2 cups) of filtered water  
with one tablespoon of apple cider vinegar for a minimum  
of two hours/up to six hours. Then rinse thoroughly with  
fresh water. This will increase the digestibility of the nuts  
and remove any moulds and mycotoxins.

Place all pesto ingredients into a high-speed food processor  
and mix until well combined. Store in an airtight container  
in fridge for up to one week. 

Christmas Oat & Yogurt Flatbread 

NOTES

*Sunflower seeds also taste wonderful for a nut-free  
version. Quickly toast them in a skillet and let cool.

**Replace with 20 g (½ cup) parmesan. 



Refreshing and light, simple and fast to make –  
a perfect festive starter for a BBQ or any time you  
want to serve something that looks and tastes  
shrimply delicious!

INGREDIENTS

450g (3 cups) pineapple, cubed
equates to three quarters of a pineapple
250g (2 cups) red capsicum
equates to one large capsicum
60g (½ cup) sweetcorn
half a red onion, finely sliced
handful of fresh coriander, finely chopped
juice of one lime
10 shrimp, peeled and deveined
half an avocado, cubed

METHOD

In a medium-sized serving bowl, combine pineapple,  
capsicum, sweetcorn, onion, and coriander. Add the  
lime juice, salt and pepper and stir to combine. 

Meanwhile, sear the shrimp in a pan with a little butter  
until done. Combine with salad then add avocado.

Serve soon after preparing to enjoy best texture. 

Pineapple Salsa Shrimp 

Satay chicken is a summertime favourite, perfect for 
BBQ season and adding a little extra sparkle to an al 
fresco festive feast. These satay skewers are delicious  
enough to eat on their own but add the dipping sauce,  
and your taste buds are in for a next-level treat!  
We are completely (pea)nuts about it!

INGREDIENTS - MAKES 6-8 KEBABS

500g chicken thighs/breast, cubed

SATAY MARINADE

60ml (1/4 cup)  
coconut milk
2 tbsp tamari
1 tbsp maple syrup
1 tbsp fish sauce
1 tbsp ginger,  
freshly grated
2 cloves garlic, minced
1 ½ tsp turmeric
1 tsp coriander
¼ tsp ground chilli 
(optional)
salt and pepper to taste

METHOD

Place all satay ingredients in a large dish and stir until  
well combined. Add in cubes of chicken and stir to ensure meat  
is completely coated with the marinade. Cover and allow to 
marinate in fridge for a minimum of six hours, or overnight if 
possible. Soak bamboo skewers in cold water for at least two 
hours prior to grilling to avoid burning. 

When ready, thread three to four pieces of chicken onto  
each bamboo skewer. To make the dipping sauce, place  
all sauce ingredients into a pan and stir well to combine.  
Add more water to achieve the desired consistency. Stir over a 
gentle heat until heated through. Transfer to a small bowl ready  
to serve. Grill the chicken satay skewers for two to three  
minutes on each side or until the meat is completely cooked  
and charred in places. Baste and brush with oil while grilling. 
Serve immediately with peanut butter and lime dipping sauce. 

Satay Chicken with Peanut Butter AND LIME DIPPING SAUCE

PEANUT BUTTER AND  
LIME DIPPING SAUCE

3 tbsp smooth  
peanut butter
1 tbsp tamari
juice of 1 lime
1 tbsp maple syrup
1-2 tbsp water
1 tsp ginger,  
freshly grated 
1 tsp sesame oil



Serve up a special festive roast that looks the  
part, tastes delicious, and – and here’s the best bit  
– is super easy to make! 

Prepare the roulade in less time than it takes to preheat 
the oven, then simply pop it in to cook while you kick 
back with your guests and enjoy the amazing smells 
coming from the kitchen! 

SERVES 8-10 

INGREDIENTS

2.5kg Eye of Round Beef, cut lengthways and 
pounded with meat mallet to 1.5 cm thickness 
and approximately A4 paper size *
1 small red capsicum
half a small sweet potato (approximately 100g)
85g (½ cup) sweetcorn 
2 tbsp Dijon mustard 
50g (½ cup) breadcrumbs
handful fresh coriander, roughly chopped
250ml (2 cups) beef stock 
salt and pepper to taste

 

METHOD

Preheat oven to 220 C. 

Finely dice the capsicum and sweet potato (skin on).  
Set aside with the sweetcorn. 

Roll out the beef and season all over with salt and pepper then  
spread with mustard. Evenly spread the vegetable mixture and 
sprinkle breadcrumbs and coriander. Roll up the beef tightly and  
tie with kitchen twine at about 4 cm intervals. Season all over 
with salt and pepper.

Place beef in roasting tray and pour over beef stock.  
Cover with lid or foil and place in oven for about 10 minutes  
then reduce the temperature to 140 C and continue cooking  
with lid on for around 2 hours or until a meat thermometer 
reaches 60°C for medium-rare. 

Remove from oven, leaving loosely covered and allow  
to stand for 10 minutes before slicing.  

NOTES

We recommend buying your meat from the butcher  
who can prepare the meat for you. 

Festive Beef Roulade



Growing up in Europe where Christmas is celebrated 
in front of a roaring fire, Christmas dinner wasn’t 
complete until you had squeezed a bowl of Christmas 
pudding and custard into whatever little space was left 
in your already fit-to-burst belly. 

Now we celebrate Christmas in the summer 
temperatures of Australia, cold desserts (particularly 
ones that don’t involve spending hours slaving away in 
a kitchen) are far more appealing. This raw Christmas 
pudding is not only super easy and quick to prepare 
(nut soaking aside), but it’s also a far healthier 
indulgence than it’s more traditional counterpart.  
So, it’s perfectly ok to go back for another slice! 

SERVES 12 

INGREDIENTS

45g (1/3 cup) cacao powder
150g (1 cup) hazelnuts
150g (1 cup) cashews
50g (1/2 cup) desiccated coconut
1 tsp cinnamon
¼ tsp nutmeg
¼ tsp allspice
¼ tsp ground ginger
1 tsp vanilla extract
zest of 1 orange, finely grated
80ml (1/3 cup) freshly squeezed orange juice
80g (1/2 cup) coconut oil
250g (2 cups) pitted dates
275g (2 cups) frozen cherries

METHOD

Soak nuts in cold water overnight.

Grease and line a 1L (4 cup) pudding basin with plastic wrap,  
leaving 10cm overhang.

Drain the nuts and rinse under cold running water.  
Place hazelnuts and cashews in a food processor  
with the orange juice and blitz to a paste.

Add all remaining ingredients except the cherries  
and blitz until well combined. 

Transfer to a bowl and fold through the cherries by hand.  
Spread into pudding basin and cover with overhanging  
plastic wrap. Freeze for 2 hours to firm up if serving  
immediately or refrigerate until firm. 

Decorate with nuts, berries or even melted chocolate!

Raw Christmas Pudding



The holiday season wouldn’t be complete without some 
baking and cookie-cutter fun with your little ones!  
These delicious shortbread stars make perfect gifts  
(if you can bear to part with them after enjoying the  
smell as they bake) or simply serve up for your family  
and friends to enjoy.

INGREDIENTS

COOKIES
80g (1 cup) almond flour
180g (2 cups) light spelt flour 
125ml (½ cup) coconut oil
6 tbsp maple syrup 
1 tsp vanilla essence
pinch of salt

125ml (½ cup) raspberry jam

1 bar chocolate, melted

What’s not to love about this recipe?! It involves Santa 
and strawberries – two of many kiddos’ favourite 
things! Little hands will love helping to make these 
super cute mini Santas but don’t be surprised if a hat or 
two is gobbled up while you aren’t looking!

MAKES 12 SANTAS 

INGREDIENTS 

12 strawberries 
50g (1/2 cup) banana
250g (1 cup) cream cheese
1 tbsp maple syrup
1 tsp vanilla extract
pinch of freshly ground nutmeg
1 medjool date

METHOD

Preheat oven to 180 C and line a baking tray with parchment 
paper. Combine all cookie ingredients in a bowl then refrigerate 
for 10 minutes.

Roll out dough between two sheets of parchment paper and cut 
out star shapes.

Bake for 10 - 15 minutes until the edges are turning slightly 
golden. Let cool on a wire rack.

Assemble by spreading jam onto one side of each cookie then  
press two stars together. Hold each cookie over a small bowl and 
drizzle with melted chocolate until completely covered.  
Alternatively, dip the cookie into a chocolate bowl. 

Let cookies sit in fridge overnight.

METHOD

Slice off the leafy end of the strawberries, leaving a flat  
base so the Santas will be able to sit up straight.  
Then slice off the top half to give you a bottom and a hat.  
Slice the banana into fairly thick rounds then quarter each  
round. Place one of these pieces on each of the ‘Santa bottoms’. 
This will allow you to build up the height of the Santas.

Place all remaining ingredients (except the date) into a bowl and  
stir to combine until the mixture is smooth and ready to place in  
the piping cone. Pipe out a small amount of mixture around and  
over the piece of the banana on each Santa bottom. 

Place the ‘hat’ on top of the mixture then pipe out a small amount  
for the pom-pom of top of Santa’s hat. Cut tiny pieces of date  
for eyes and stick onto the cream cheese mixture. 

Raspberry Shortbread Stars

Christmas Santas 



The aroma and flavour of ginger are synonymous with the 
magic of Christmas. The festive season simply wouldn’t 
be the same without gingerbread! These little stars are 
so simple to make and are full of festive flavour and 
natural goodness. Oh, and they’re on a stick which, let’s 
be honest, takes this sweet treat to a whole new level 
of excitement as far as our kiddos are concerned! Give 
them as a gift or share with your family (if you must!). 
One batch will not be enough!

INGREDIENTS

100g (1 cup) dates, pitted and soaked for 10 
minutes
80g (½ cup) almonds
50g (¾ cup) desiccated coconut
1 tsp fresh ginger, grated
1 tbsp gingerbread mix/Chinese Five Spice
40g (¼ cup) buckwheat, raw
20g (¼ cup) goji berries, dried

METHOD

Combine dates, almonds, desiccated coconut, and spices  
in a high-speed food processor and mix until smooth.

Add the buckwheat kernels and goji berries to the mixture and 
combine by hand. Roll tablespoon-sized portions into a ball,  
then roll out between two sheets of parchment paper.  
Refrigerate for 20 minutes for easier handling. 

Use a cookie cutter of choice (e.g. star/reindeer/Santa)  
and cut our desired shapes. Gently insert pop sticks  
if desired. Alternatively, leave as star cookies.  
Refrigerate for at least an hour before serving.

Gingerbread Star Pops

With the gooey chewilicious caramel-tasting Medjool 
date, combined with the slightly salty crunch of peanut 
butter and rich dark chocolate, this is a match made in 
heaven. Quite simply, delicious! Need something to take to 
a Christmas shindig? Throw this decadent snack together 
in a matter of minutes. The biggest challenge will be not 
devouring the whole lot on the way to the party!

INGREDIENTS - MAKES 16 DATE BALLS

16 Medjool dates, 
75g (⅓ cup) peanut butter
50g dark chocolate, roughly cut into  
small pieces (Equates to a quarter of a  
standard-size bar)
sea salt

METHOD

Make a small slit in the date lengthways, just big enough to  
remove the pit but be careful not to cut all the way through.

Add about a teaspoonful of peanut butter into each date.

Top each date ball with a pinch of sea salt and a  
few pieces of chocolate. 

Enjoy immediately. Store leftovers in the refrigerator  
for 1 week or the freezer for 1 month. Allow date  
balls to come to room temperature before enjoying  
for best flavour and texture. 

Peanut Butter Date Balls 


