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Introduction 
Indulge yourself with chocolate, cool off with homemade ice cream, 

finish the perfect meal with the perfect dessert. Whether it's a family dinner, 

a special birthday, a festive occasion, a dessert for supper or just because you 

need a treat, this is the book for you. It is packed with sumptuous desserts 

to suit any meal. 

Look for the step-by-step recipes which show how easy it is to make 

spectacular-looking desserts and check out the hints and tips for variations, 

do ahead information, storage and variations. 
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ABOUT THIS BOOK 
INGREDIENTS 

Unless otherwise stated the following 
ingredients are used in this book: 
Cream Double, suitable for whipping 
Flour White flour, plain or standard 
Sugar White sugar 

CANNED FOODS 

Can sizes vary between countries and 
manufacturers. You may find the quanti­
ties in this book are slightly different to 
what is available. Purchase and use the 
can size nearest to the suggested size in 
the recipe. 

MICROWAVE IT 

Where microwave instructions occur in

this book, a microwave oven with an out­
put power of 850 watts (IEC705 - 1988) 
or 750 watts (AS2895 - 1986) was used. 
The output power of most domestic 
microwaves ranges between 600 and 900 
watts (IEC705 - 1988) or 500 and 800 

watts (AS2895 - 1986), so it may be nec­
essary to vary cooking times slightly 
depending on the output power of your 
microwave. 

WHAT'S IN A 

TABLESPOON? 

AUSTRAUA 
1 tablespoon = 20 mL or 4 teaspoons 
NEW ZEALAND 
1 tablespoon = 15 mL or 3 teaspoons 
UNITED KINGDOM 
1 tablespoon = 15 ml or 3 teaspoons 
The recipes in this book were tested in 
Australia where a 20 mL tablespoon is 
standard. The tablespoon in the New 
Zealand and the United Kingdom sets of 
measuring spoons is 15 ml. For recipes 
using baking powder, gelatine, bicarbonate 

of soda, small quantities of flour and corn­
flour, simply add another teaspoon 
for each tablespoon specified. 






























































































































































