











/// dad came lo Ausalia from e Nethertands in Uhe 60’ al age T4 with his /am&%,
and Z%e/ wwwlm% connecled with ether Duleh immigrants. While dad married my moum,
whe wwz%mfed from &f(éwd, his :%@%: married ster Dulel pesple,
s6 1y dad s side of Z%&/m% is vety Duteh!

Christmas as a child was &Mma(/mfmaf/«/&a&}%: had a /(e/; /@'M} mm(&é% 1y maesm,
whe bnew hew important dad's éefd‘%e« and cusloms were (s him and his /amc%

Lt has a &m% Zem&/z;, wlmond cenlre and L'Q/Z«Zf wenlin’tbe Chrisimas wilhsoul i/
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Prep time
15 min
Cook time
15 min

Serves
8-10 servings

Ingredients
for Chocolate Sponge

4 large free-range eggs, separated
75 g icing sugar

75 g self-raising flour

2 tbsp cocoa powder

2 tbsp vanilla extract

Pinch of sea salt

Ingredients
for Chocolate Filling

100 g unsalted butter, softened

150 g icing sugar

3 tbsp cocoa powder

2 tbsp vanilla extract

100-200 g roasted hazelnuts, crushed
Baileys to taste

Ingredients

for Chocolate Icing

75 g unsalted butter

175 g dark chocolate, chopped
300 g icing sugar, sifted

1tbsp golden syrup

125 ml sour cream

1 tsp vanilla extract

By Eshanya Weerawarna

1. Make the Sponge:
Preheat oven to 180°C. Line
a 25x35 cm baking tray with
greaseproof paper.

2. Whisk egg whites and a pinch of
salt to stiff peaks. Gradually add
icing sugar and whisk until glossy.

3. In a separate bowl, whisk yolks until
pale. Sift in flour and cocoq, add
vanilla, and gently fold together.

4. Fold the meringue into the yolk
mixture, keeping as much air as
possible.

5. Spread evenly in the prepared
tray and bake for 8-10 minutes,
until just set and springy.

6. Turn out onto a clean sheet of
greaseproof paper, peel off the
baked paper, and roll up loosely
with the paper inside. Cool
completely.

7. Make the Filling:
Beat butter until soft and creamy.

8. Add icing sugar, cocoa powder,
and vanilla; beat until smooth.

9. Stir in Baileys to taste and fold
through crushed hazelnuts.

10.Make the Icing:
Melt butter and chocolate
together, then cool slightly.

11. Whisk in golden syrup, sour
cream, and vanilla.

12. Gradually add sifted icing sugar
until smooth and glossy.

13. Assemble the Log:
Carefully unroll the cooled sponge
and brush lightly with Baileys.

14.Spread with the chocolate
filling and sprinkle evenly with
hazelnuts. Roll up again tightly.

15.Cut the roll diagonally and arrange
the two pieces into a log shape.

16.Spread the chocolate icing over
the surface to cover.

17. Decorate with festive touches
such as holly leaves, icing sugar
snow, or Christmas decorations.

Note: Chill before serving for cleaner
slices and a rich, truffle-like texture.



R Balls

30 min
By Susanna Ichwandi
Serves
6 servings
1. Place rum, sherry, golden syrup 4. Add rum/Apera if necessary.
Ingredients in saucepan heat over a low heat
; ; 5. Using wet hands, roll mixture
« 1/3 cup rum until golden syrup dissolved. e golls

. 2t t sh A . -
e ez pe 2. Combine cocoa powder, biscuits

* 2tbsp golden syrup crumbs in a bowl. 6. Roll or dust the balls with cocoa
2 tbsp cocoa powder powder. You could choose to use
+ extra for dusting 3. Pour rum mixture and mix well fine shredded coconut, chocolate
+ 250 g Marie biscuits, crushed until the mixture smooth enough sprinkles or add icing sugar for
to roll into balls. white variation.

Additional Notes
Refrigerate overnight to let rum absorb.
Store in cocoa dusted air tight container.
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Netherlands

@ Prep time
45 min
Cook time
30 min

T 1 Serves
40 servings

Ingredients

» 250 g butter, at room temperature
* 1cup brown sugar

» 1cup golden syrup

» 2 egg yolk

+ 5 cups plain flour

+ 2tbsp ground ginger

* 2 tsp mixed spice

» 2tsp bicarbonate soda

» 1egg white

« Plain flour, to dust

 1cup pure icing sugar, sifted
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Dessert

By Gabi Richardson

1. Prep the Dough:
Preheat oven to 180°C fan-forced.
Line two baking trays with baking

paper.

2. Beat butter and sugar with an
electric mixer until pale and
creamy. Add golden syrup and

egg yolks, beating until combined.

3. Stirin flour, ginger, mixed spice,
and bicarbonate of soda. Turn
onto a lightly floured surface
and knead until smooth. Shape
into a disc, wrap in plastic, and
refrigerate for 30 minutes.

4. Roll and Cut:
Roll the chilled dough between
two sheets of baking paper to
about 6-7 mm thick (thicker for
chewier biscuits)

. Use a gingerbread cutter to cut

out shapes and place them 3 cm
apart on prepared trays.

. Bake:

Bake for 7-8 minutes, or until
golden brown. Cool on a wire rack.

. Repeat with remaining dough.

(Leave overnight before icing for
best texture, but cooling works too)

. Make the Royal Icing:

Beat egg white in a clean, dry bowl
until soft peaks form. Gradually
add icing sugar, beating until stiff
peaks form. Cover and refrigerate
until ready to use.

. Decorate:

Spoon icing into a piping bag (or
a zip-lock bag with a small corner
shipped off) and decorate your
gingerbread men how you like, go
wild with characters and colours!
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