
We’re all tempted to reach for the ready meals, but now more than ever it’s impossible to 
know exactly what’s in them and what they are doing to your body. Take back control of your 
diet with food that is fast, healthy and made from scratch.

Fresh, fuss-free and fabulous meals can be found in Fast, Fresh Vegetarian, Mexican, More 
Slow Cooking and Cook It Slowly, and if you’re really pushed for time, Simple Shortcuts reveals 
a few cheats that won’t compromise on health or flavour. This is the year to embrace healthy 
eating with Big Salads and Vegies, and to maximise the goodness in your diet by loading up on 
Superfood. For January the Monday to Friday Diet will whip you back into shape after Christmas 
excess. Or you can follow the hottest food trend around with 2-Day Diet, the best way to get 
weight off and keep it off – just ask its many converts. Meanwhile, Baby Purées ensures that 
all the family can benefit from fresh, nutritious, easy food every day, and Diabetes is perfect 
for anyone after low GI food and life-long healthy eating.

For some cheeky little treats we continue our tradition of creating spectacular birthday 
cakes that will wow every party with Cheat’s Cakes and Cupcakes & Cake Pops, while Best-Ever 
Brownies, Afternoon Tea Party, Nibbles, Christmas Cakes and Puddings, and Christmas Goodies 
will keep your sweet-tooth satisfied the whole year long. 

Welcome
Welcome to a TRIPLE TESTED® 2014 publishing programme from 
The Australian Women’s Weekly. Renowned for clear and easy-to-use 
instructions, inventive recipes, exceptional reliability and gorgeous 
illustrations, The Australian Women’s Weekly is the world’s best-selling 
cookery series with over 70 million copies sold.
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•	 Gorgeous	cakes	in	a	beautiful	package	make	this	the	ultimate	gift	for	
bakers	and	lovers	of	sweet	treats.

•	 With	chapters	devoted	to	Chocolate	&	Coffee,	Oranges	&	Lemons,		
and	Ginger	&	Spice,	recipes	include	Flourless	Chocolate	Beetroot	Cake,	
Chocolate	Orange	Mousse	Cake,	Pistachio	and	Lemon	Curd	Cake	and	
Orange	Semolina	Cake	with	Rose	Syrup.

CHAPTER And CHAPTER
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ORANGES And LEMONS

lemon curd cake
11/4 cups (160g) finely chopped pistachios

125g (4 ounces) unsalted butter

1 cup (220g) caster (superfine) sugar

1 tablespoon finely grated lemon rind

3 eggs
2/3 cup (100g) cake flour

1 teaspoon baking powder

lemon curd

3 eggs

11/2 tablespoons finely grated lemon rind
1/2 cup (125ml) lemon juice
3/4 cup (165g) caster (superfine) sugar

100g (31/2 ounces) unsalted butter

1 Make lemon curd.

2 Preheat oven to 180°C/350°F. Grease a 22cm (83/4-inch) 

springform pan; line base and side with two layers of baking 

paper. Spray the side lining paper with oil, avoiding the base. 

Place 1/4 cup (45g) of the nuts in the pan; rotate pan on its side  

to coat side with nuts.

3 Beat butter, sugar and rind in a medium bowl with an electric 

mixer for 3 minutes until pale and fluffy. Beat in eggs, one at a 

time, until combined.

4 Sift flour and baking powder into a small bowl, add 2/3 cup 

(90g) of the nuts; stir to combine. Using a large metal spoon,  

fold dry ingredients into egg mixture until just combined.

5 Spoon cake mixture into pan; drop pan on work surface to 

settle the mixture. Spread 1 cup (200g) of the curd on batter, 

levelling the surface; scatter evenly with remaining pistachios. 

Cover remaining curd; refrigerate.

6 Bake cake for 40 minutes; cover top with baking paper to 

prevent nuts burning then cook a further 10 minutes or until 

a skewer inserted into the centre comes out clean. (The top will 

still be slightly wobbly). Serve cake warm or at room temperature 

with remaining curd and, if you like, cream.

lemon curd  Combine eggs, egg yolks, rind, juice and sugar 

in a medium heatproof bowl; set over a medium saucepan 

of simmering water. Stir about 10 minutes or until mixture 

thickens and thickly coats the back of a spoon. Gradually add 

butter, stirring until smooth between additions. Strain mixture 

into a medium bowl. Cover surface with plastic wrap; cool. 

Refrigerate for 3 hours or until chilled.

tipS  Finely chop the pistachios in a food processor if you prefer, 

doing it in bursts using the pulse button for an even texture. 

Cake flour is lower in protein than plain (all-purpose) flour so it 

produces a finer more tender crumb in baking. It is best to use 

freshly squeezed lemon juice in the lemon curd.

do-ahead  The curd can be made up to 1 week ahead; store in 

an airtight container in the refrigerator. The cake is best made 

on the day of serving.

prep + cook time 1 hour 20 minutes (+ cooling)  ServeS 12

pistachio and
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204
Puddings & Pies

1½ cups (210g) hazelnuts
¾ cup (165g) firmly packed light brown sugar
100g (3 ounces) butter
1 teaspoon vanilla extract
1 cup (250ml) pouring cream
150g (4½ ounces) dark eating (semi-sweet) 

chocolate, chopped coarsely
pastry

1½ cups (225g) plain (all-purpose) flour
2 tablespoons icing (confectioners’) sugar
125g (4 ounces) cold butter, chopped
1 egg yolk
2 tablespoons iced water, approximately

1 Make pastry.
2 Grease a 24cm (9½-inch) round loose-based fluted 

flan tin. Roll pastry between sheets of baking paper 
until large enough to line tin. Ease pastry into tin, 
press into base and side; trim edge. Cover; refrigerate 
30 minutes.

3 Preheat oven to 180°C/350°F. 
4 Place tin on oven tray. Line pastry case with baking 

paper; fill with dried beans or rice. Bake 15 minutes. 
Remove paper and beans; bake about 15 minutes 
or until browned lightly. Cool.

5 Place nuts on an oven tray; roast about 5 minutes or 
until browned lightly, cool. Place nuts in a tea towel; 
rub to remove skins. Place nuts in pastry case.

6 Combine sugar, butter, vanilla and ²⁄³ cup cream in 
a small saucepan; bring to the boil. Reduce heat; 
simmer, uncovered, about 8 minutes or until golden 
and thickened. Pour caramel over nuts; cool until 
filling is firm.

7 Place chocolate in a small heatproof bowl. Bring 
remaining cream to the boil in small saucepan. 
Pour hot cream over chocolate; stir until smooth. 
Spread chocolate mixture over pie. Refrigerate  
3 hours or overnight. Remove pie from refrigerator 
30 minutes before serving.

 pastry   

Process flour, sugar and butter until crumbly. Add 
egg yolk and enough of the water, processing until 
ingredients come together. Knead dough on floured 
surface until smooth. Enclose pastry in plastic wrap; 
refrigerate 30 minutes. 

chocolate hazelnutPie
prep + cook time 1 hour 30 minutes (+ refrigeration) serves 10 

•	 This	collection	of	recipes	celebrates	the	time-honoured	tradition		
of	baking	in	all	its	forms.	From	simple	to	show-stopper,	everyday		
to	special	occasion,	there’s	a	favourite	treat	for	everyone.	

•	 Classic	and	contemporary	baking	recipes,	illustrated	with	exquisite	
photography	and	styling.

•	 The	definitive	baking	cookbook.
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The	Baking	Collection

Indulgent	Cakes
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coconut ice

prep + cook time 20 minutes (+ cooling)  makes 36

4 cups (880g) caster (superfine) 
sugar

1 cup (250ml) milk
2 tablespoons glucose syrup
3 cups (240g) desiccated coconut
pink food colouring

1 Grease a deep 19cm (8-inch) square cake pan 
[EMMA/PCHEF - 20CM??]; line base and sides with 
baking paper.
2 Stir sugar, milk and glucose in a medium saucepan 
over low heat until sugar dissolves. Bring to the boil; 
boil, uncovered, for 5 minutes or unitl mixture reaches 
112°C (235°F) on a candy thermometer (or until small 
amount of mixture, dropped into cold water, forms a  
soft ball when rolled between your fingers).
3 Remove pan from heat; pour mixture into a heatproof 
bowl. Stir in coconut until thick and creamy. Press half 
the mixture firmly over base of cake pan.
4 Work colouring into remaining mixture; press evenly 
over white layer.
5 Refrigerate coconut ice for 3 hours or until firm, 
before cutting into squares.
nutritional count per square  4.6g total fat  
(3.7g saturated fat); 605kJ (145 cal); 26.5g carbohydrate; 
0.7g protein; 1g fibre
tip  Coconut ice can be made a week ahead; store in an 
airtight container in the refrigerator.

retro
r e c i p e

c l a s s i c

•	 Step	back	in	time	to	the	fabulous	fifties	and	the	golden	age	of	home	baking	
and	the	dinner	party.	Featuring	classics	with	a	twist,	alongside	pages	from	
original	cookbooks,	this	new	collection	traces	our	culinary	journey	from	
then	to	now.
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Retro	Favourites

•	 The	versatile	cookbook	for	hectic	weekdays	and	indulgent	weekends,		
Fast/Slow	does	exactly	what	you	want	–	gives	all	sorts	of	inspiration	
however	pushed	you	are	for	time.	
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Fast/Slow	(flip	book)

332 333

chapter chapter

BEEtroot CrEam souP 
with ChivE & goat 
ChEEsE DumPlings

prep + cook time 1 hour 15 minutes (+ cooling)  serves 4  

30g (1 ounce) butter
1 tablespoon olive oil
1 large brown onion (200g), chopped 

coarsely
2 cloves garlic, crushed
1 teaspoon sweet paprika
½ cup (125ml) dry white wine
5 medium beetroots (beets) (1.5kg), 

trimmed, peeled, chopped coarsely
1 litre (4 cups) vegetable stock
¾ cup (180ml) pouring cream
2 tablespoons coarsely chopped fresh 

chives   

1 Heat butter and oil in a large saucepan 
over medium heat; cook onion and garlic, 
stirring, until onion softens. Add paprika; 
cook, stirring, until fragrant. Add wine; 
simmer, uncovered, about 2 minutes or until 
reduced by half. Add beetroot and stock; 
bring to the boil. Reduce heat; simmer, 
uncovered, stirring occasionally, about 40 
minutes or until beetroot softens. Cool 15 
minutes.
2 Meanwhile, make chive and goat cheese 
dumplings.

3 Blend or process soup, in batches, until 
smooth. Return soup to same cleaned pan, 
add cream; stir over medium heat until hot. 
Season to taste.
4 Serve bowls of soup topped with 
dumplings and chives.

nutritional count per serving   g total fat (g 
saturated fat); kJ ( cal); g carbohydrate; g 
protein; g fibre [NeW NUt COUNt – CHaNGeD 
stOCk FROM CHICkeN tO VeG]

CHIVe aND GOat CHeese DUMplINGs  
Combine 110g (3½ ounces) crumbled goat’s 
cheese, 2 egg yolks, ¹⁄³ cup self-raising flour, 
¹⁄³ cup finely grated parmesan and 1 
tablespoon finely chopped fresh chives in a 
small bowl; season. Drop level tablespoons 
of mixture into a large saucepan of 
simmering water; cook, uncovered, 5 
minutes or until dumplings are cooked 
through. Remove using slotted spoon; drain 
on absorbent paper. 

serves 4  

nutritional count per serving  9.6g total fat (5.2g 
saturated fat); 652kJ (156 cal); 8.5g 
carbohydrate; 9g protein; 0.5g fibre

•	 The	ultimate	collection	to	create	spectacular	starters,	reviving	lunches		
and	healthy	fast	suppers.
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The	Big	Book	of	Soups
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Please contact your sales representative for more details

12-Pocket	Mini		
Counter	Spinner
Number of Books: 96
(12 pockets: 8 books per pocket)
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Number of Books: 360
(45 pockets: 8 books per pocket)
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1700mm x 580mm 
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36-Pocket	Combi	Spinner
Number of Mini Books: 144
(18 pockets: 8 books per pocket)
Number of Essential Books: 108
(18 pockets: 6 books per pocket)
Number of Books in total: 252 
Retail Value: £1,258.92 
1976mm x 573mm 
978 1 90742 833 3

Last	chance	to	buy	...
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