
ARMADALE STORE 
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BRIGHTON STORE 
618 Hampton Street  
T: 03 9592 7340 

phillippas.com.au

SIMNEL CAKE  
Exclusive to our stores
Decorated with eleven marzipan 
balls which represent Jesus' good 
disciples, this unique Easter-time 
fruit cake is made with currants, 
our own candied orange peel and 
has an indulgent baked-in layer of  
marzipan. Enjoy with tea, Muscat 
or Port.

PAIN D’EPICES  
Exclusive to our stores 
This fragrant spiced loaf  is sweetened 
with honey and made with rye flour 
(without eggs or butter).
Enjoy buttered, toasted, on a cheese 
platter, with pâté or terrine, or as 
French toast. Dried crumbs can be 
stirred through carrot, pumpkin or 
parsnip puree.

Poached Eggs in a Nest with crème fraîche & caviar.
6 eggs, 200ml crème fraîche, salmon cavier, iceberg lettuce, 2 tbsp white vinegar, 1 tsp salt, 
1 tsp sweet paprika, ½ tsp flaked salt, 3 tsps lemon juice. 

Hot Smoked Salmon – Head to our website for recipe.

Chocolate Ice Cream Brownie Sandwich
Inspired by Fiona Hammond, Torello Farm
1 Phillippa’s Chocolate Brownie (any) refrigerated. 1 cup quality vanilla ice cream, 
slightly softened.

EASTER FEASTING IDEAS

Poach eggs in simmering water with 
vinegar and salt. Drain and refrigerate. 
Mix crème fraîche, paprika, flaked salt 
and lemon juice, chill.
Place the eggs on a bed of  shredded 
iceberg, either in individual dishes or 
one large serving platter. Divide spiced 
crème into six and blanket each egg. 
Top with caviar. Serve chilled with 
crusty baguette or sourdough.

With a hot  bread knife and a sawing 
motion cut the brownie in half, 
horizontally. Slide the cake board 
supplied between the slices to remove 
the top. Use a knife to spread ice 
cream on the base layer. Replace the 
top piece. Slide the cake board out 
and return it to under the base.  
Wrap in baking paper and refreeze 
for 1 hour minimum. Cut into bite 
size pieces with a hot bread knife  
and serve.

RICHMOND OUTLET 
51 North Street 
T: 03 9429 5098

ALL STORES CLOSED 
Good Friday & Easter Sunday

ARMADALE
Made from fresh  
seasonal ingredients.
Seasonal Soups, Seasonal Grain  
& Green Salads, NEW Sri Lankan 
Chicken Curry Med-Hot, NEW Sri 
Lankan Beetroot Curry Mild (Vegan), 
Lentil Bake (Vegan), Eggplant 
Parmigiana, Butter Chicken, Pork & 
Fennel Ragu and Lasagna

To receive an SMS of  our weekly 
Armadale Menu,  
SMS ‘Meals’ and your name  
to 0477 666778.

BRIGHTON
Spinach Feta Pie, Roasted Pumpkin, 
Feta, Spinach, Walnut Tart, Sausage 
Rolls, Roasted Tomato, Ham 
Cheddar Tart, Canelés and NEW 
Pull-Apart Rolls. 

Having a party? Orders taken, 
collection Brighton onlyPHILLIPPA'S  

HOME BAKING
A recipe book written with Richard 
Cornish. Find out all our secrets!

Photography Katherine Jamison. Vine clipping baskets hand made locally by Rachel Bryant.

GINGER CRUNCH – COMING SOON!



CHOCOLATE VANILLA BUNNIES 
Lemon Glaze, Packet
Made with Dutch cocoa and real 
vanilla, these crunchy, aromatic  
biscuits with a tangy lemon  
glaze will be enjoyed by big  
and little kids.

Dress up your Easter feasting  
table by tying a thin ribbon  
around their necks!

Phillippa's Fun Facts
Considered a luxury (made 
with fruit and spices), the Hot 
Crossed Bun celebrates the end 
of  the Lenten fasting period. 
Our modern recipe is attributed
to a 14th-century monk who 
baked them for the poor 
on Good Friday. In 1582 
London, the Hot Cross Bun 
was temporarily banned as 
they were believed to have 
supernatural qualities, along 
the lines of  warding off evil and 
curing illnesses. 10 years later, 
Queen Elizabeth 1st banned 
them entirely, unless for special 
occasions: Christmas, funerals 
and, of  course, Good Friday.

HOT CROSS BUNS GINGERBREAD EGGSFESTIVE BISCUITS

HONEY BUNNIES, Packet
The Australian honey and freshly 
ground ginger in these crunchy 
ever-popular biscuits leave a warm 
lingering taste. 

 

Belgian Double Chocolate 
Chip Cookies, Packet
We’ve expressed our love for 
good Belgian chocolate and 
Dutch cocoa in this intense melt-
in-the-mouth chocolate biscuit 
treat. Ideal for making ice cream 
sandwiches.

 

GINGERBREAD EGGS  
Box of 8
These popular traditional festive biscuits with 
a spicy-caramel flavour are finished with a 
tangy lemon icing. 

GINGERBREAD BUNNY 
Flavoured with five freshly ground spices, 
our bunny is individually hand decorated. 
It is an ideal alternative to chocolate eggs.

VINE-FRUIT WITH OUR OWN  
CANDIED PEEL Box of 6
A chewy, moist, pert, aromatic  
bun made with vine-fruit,  
minimal yeast, slow fermentation, 
premium fresh spices and house  
made candied peel from unwaxed 
oranges sourced at the farmers' market, 
finished with a shiny glaze. Enjoy with 
COLD butter or toasted and fill the 
kitchen with delicious aromas!

Decorated with natural 
plant-based colours.

Spoil family, friends and colleagues with a Phillippa’s Hamper.  
Order all hampers via our online store.

HAMPERS 

EASTER SELECTION
Gingerbread Eggs,  
Honey Bunnies,  
Chocolate Vanilla Bunnies,  
Gingerbread Bunny,  
Parmesan Sables.

Available for delivery or click  
& collect.

Simnel Cake and Hot Cross  
Buns can be added to the Easter  
Hamper – click & collect only. 


