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Is there anything better than a hot cross bun?! Toasted or plain, 
on its own or smothered in butter, extra fruity or choc chip – 
everyone’s favourite Easter treat is a versatile classic. And our 
Community Co Hot Cross Buns are not only delicious, great 
quality and great value, but for every Community Co product 
sold, IGA gives back to charities and worthwhile causes across 
Australia, which makes them taste even better!  Turn to p8 
for our fun bun makeovers, from simple s’mores to creamy 
cheesecake. And that’s not all the Easter bunny has to offer… 
hop along to p21 for chocolate concoctions perfect for sharing 
over the holidays. 

There’s more to this time of year than the sweet stuff, though. 
Golden autumnal days are here, and with them come the latest 
crop of fresh fruit and vegetables around Australia. Look out 
for zesty limes, crisp apples and new season veggies – we have 
some recipe ideas to get you started from p3. 

Shopping at your local IGA doesn’t just give you access to 
the freshest and best seasonal produce – it benefits your local 
community too. And you don’t need to take our word for it! 
We teamed up with Price Waterhouse Coopers to drill down 
the numbers to truly understand the benefits of shopping local 
For the results turn to p6 and see how we’re helping Australian 
communities thrive. 

Shopping local matters far more than you may realise. For your 
support, and for helping us support our local communities, we 
thank you. Happy Easter!

Welcome

To find out more about our network of  
family-owned businesses, store locations,  
specials and how we give back and support  
local producers, suppliers and charities,  
go to: www.iga.com.au

Customer Service number: 1300 366 004

Follow us on Facebook @igaAustralia and 
Instagram @igaaustralia for more local ideas 
and inspiration.

For media sales enquiries contact  
Sarah Minassian, IGA Media Centre Lead:  
imc@metcash.com

Easy Easter Entertaining With IGA             
is produced by EDGE Level 2, 10-14 
Waterloo Street, Surry Hills, NSW           
2010, (02) 8962 2600 edge.agency 

This magazine is published for and on behalf 

of Metcash Trading Limited (Metcash). While 

Metcash tries to ensure that the content 

of this eMag is accurate and up to date, it 

does not represent or warrant its accuracy. 

Always check labels for the most up to date 

nutrition and allergen information. All recipes 

and accompanying images are serving 

suggestions only. To the extent permitted 

by law, Metcash accepts no responsibility 

in respect of any third party products or 

services presented in this eMag or any errors 

in editorial references. Not all products are 

available in all stores in all States. Please 

check with your local IGA store.

Selected images supplied by Getty Images  

& Shutterstock.
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Lemon & Lime Tart
Pop some juicy lemons and fresh limes in your basket and whip up 
this tangy tart, bursting with seasonal citrus flavours.

SERVES: 6      PREP: 30 MINS + CHILLING + COOLING      COOK: 1 HR

For extra tang, add 
another 1/2 tsp of 

lemon juice.

TOP TIP

Showcase this season’s 
fresh produce with our 

delicious recipes

• 1 sheet shortcrust pastry
• 4 eggs
• ¼ cup caster sugar
• ¼ cup lemon juice
• ¼ cup lime juice
• ⅔ cup plain yoghurt 
• ½ cup condensed milk
• Lemon slices, mint leaves and  

mini white chocolate eggs  
(see tip), to decorate

• Icing sugar, for dusting 

1. Preheat the oven to 180°C.

2. Press the pastry into a 20 x 3.5cm 
fluted tart tin, cutting off any excess. 
Chill for 10-15 minutes.

3. Meanwhile, in a large bowl beat the 
eggs and sugar together. Stir in the 
lemon and lime juice, yoghurt and 
condensed milk until well combined.  
Set aside until ready to use.

4. Remove the tin from the fridge.  
Place a piece of baking paper on top of 
the pastry and fill with baking weights.  

Blind bake the tart case for 15 minutes, 
then remove the baking paper and 
weights and bake for a further 15 
minutes, until the pastry is golden. 
Remove from the oven. Reduce oven 
temperature to 160°C. 

5. Pour the lemon mixture into the 
tart case and bake for 30-40 minutes, 
until set. Allow the tart to cool before 
removing from the tin.

6. To serve, decorate the tart with lemon 
slices, mint leaves and mini chocolate 
eggs, then dust with icing sugar.

SEASON’S
best



Pork Chops with Apple & Cabbage Slaw
This healthy and versatile slaw recipe is packed with in-season fruit and veg.

SERVES: 4       PREP: 20 MINS + RESTING       COOK: 6-8 MINS
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apples

cabbages

lemons

limes

WHAT’S IN  
 season

SEASON’S best

This slaw is the perfect 
accompaniment for any 

barbecued meat.  
Try it with chicken, 

lamb or beef.

TOP TIP

• ¼ red cabbage, shredded
• 1 apple, cut into matchsticks
• 1 medium fennel, shaved
• 1 small red onion, sliced
• ¼ cup hazelnuts, toasted and 

roughly chopped 
• 1 lemon, juiced and zested
• 2 tbsp extra virgin olive oil
• 4 pork loin chops
• 2 tsp fresh or dried rosemary
• Dill sprigs, to garnish

1. To make the slaw, place the 
cabbage, apple, fennel, onion 
and hazelnuts in a bowl.  
Drizzle over the lemon juice  
and 1 tbsp of the olive oil. 
Season to taste and toss well.

2. In a small bowl, combine the 
rosemary and lemon zest.  
Season with salt and pepper  
and add a drizzle of olive oil.

3. Preheat a pan or chargrill on 

medium high heat. Season the 
pork with salt and pepper and 
drizzle with the remaining oil.

4. When the grill is hot, cook the 
chops for 3-4 minutes each side, 
or until cooked through.  
Remove to a plate and cover 
with foil to rest.

5. Drizzle the herb dressing over 
the meat and serve with the 
slaw. Garnish with dill sprigs.



READY



to gross domestic 
product (GDP).

Contribute

$8.2
BILLION

At IGA we’re passionate about doing whatever we 
can to support our local communities – it’s just 
what we do.
 
But don’t just take our word for it! New research 
by Price Waterhouse Coopers has shown that 
IGA contributes a massive $8.2 billion towards 
the Australian economy. That’s a dollar for every 
person on Earth – plus change! 

By shopping at IGA you’re helping keep $8.2 billion in local 
communities across Australia.

Independent Finance Expert Victoria Devine says:
  
“GDP is really important, because it reflects the 
money that is actually going to stay in and benefit 
local communities. What we all need to be doing at 
this time is protecting the little guys by shopping 
local, keeping jobs local and strengthening your 
local community.”
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When you shop at IGA it matters  
far more than you realise. 
You’re helping employ local people, 
trades and services, support local 
producers, and give back to local 
charities and organisations,  
keeping local communities across 
Australia strong.

Shopping local helps...

SHOPPING                  MATTERS

Victoria Devine 
Independent Finance Expert



Shopping local helps...

Shopping local helps...

local trades 
and services.

 

By shopping at IGA, you’re
helping employ 41,700 local
businesses and tradies like 
Pete and Scott.

So when you shop with us, 
you’re supporting other local 
jobs, and keeping money in our  
local communities.
 
“We started working on the IGA Allambie Heights 
reno a few years ago and have stuck around ever 
since! We live nearby and do whatever electrical 
work they need – and through word of mouth we 
are now working at other IGA stores too. We have 
a great relationship with everyone here and always 
have a good laugh when we come in. It’s just a real 
village feeling, and IGA is at the centre of that.”
 

By shopping at IGA you’re 
helping employ 65,400 
locals, like Alison.

So when you shop with us, 
you’re always welcomed by a 
friendly face and great service. 
 
“I’ve worked at IGA for 22 years and I love it - the 
people, working for a family business, and being 
a person not a number. Lots has changed in that 
time, but what hasn’t changed is the friendships 
we have with the locals, and our commitment to 
supporting our community.”

Pete & Scott  
Thrive Electrical

Alison, team member  
IGA Mt Evelyn

local producers 
and suppliers.

Partner with 

38,600

Shopping local helps...

Rick Ventrella  
CFA Captain

local community groups 
and organisations.

34,000
Support 

By Shopping at IGA you’re 
helping support 34,000 

local community groups and 
organisations like the CFA.

 
So when you shop with 

us, you’re helping us give back to 
local clubs, schools and charities.

 
“I’ve been part of the CFA for 20 years and our local 
IGA has supported us all that time. We rely on their 
generosity, but it goes beyond that – from setting up 
a food bank for CFA members during the pandemic to 
donating money to cover operational costs or opening 
the store to provide food and water during a fire, 
nothing is ever too much trouble.” 

Chris Bartalotta  
That’s Alotta Donuts

Shopping local helps...

locals in IGA stores.

Employ

65,400

By Shopping at IGA you’re 
helping us partner with 

38,600 local producers and 
suppliers, like Chris.

So when you shop with us,  
you’ll always find a great range of  

  products you can’t get anywhere else. 
  
“We’re a family business: Dad bakes, Mum does the 
accounts and I do everything else. When COVID hit 
things got tough, but we’ve gone from stocking just 
one store to 42 IGAs across the state, and now we’re 
looking to expand nationally. There’s no way we would 
have been able to expand so rapidly otherwise – but 
now, thanks to IGA, business is booming.”
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Employ



Hot Cross Bun Cheesecake
This creamy dessert is the perfect Easter sweet treat.

SERVES: 8       PREP: 20 MINS + 6 HRS CHILLING      

• 8 hot cross buns, halved
• 380g cream cheese, softened
• ⅓ cup caster sugar
• 2 tbsp lemon juice
• ½ tsp vanilla extract
• 2 cups thickened cream, whipped
• 1 (125g) punnet raspberries, plus extra to decorate
• Mini chocolate eggs, to decorate
• Mixed berry coulis, to serve

1. Line the base and sides of a 20cm round springform cake tin 
with baking paper. Arrange the bun bottoms on the base of the 
tin and top with the raspberries.

2. In a large bowl, beat the cream cheese and sugar until 
smooth. Add the lemon juice and vanilla extract and beat until 
combined. Fold through the whipped cream.

3. Pour the cream cheese mixture over the raspberries then 
smooth out with a palette knife. Place the tops of the hot cross 
buns on top of the cream cheese layer, then gently press down.

4. Refrigerate for a minimum of 6 hours or until the cheesecake 
has set.

5. To serve, remove the cheesecake to a serving platter. 
Decorate with mini chocolate eggs and extra raspberries, and 
serve with mixed berry coulis.
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Fresh strawberries or 
blueberries would also 

work in this recipe.

TOP TIP

Give the classic bun a makeover 
with our clever Easter ideas

HOT CROSS fun!
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Hot Cross Bun Crostini
These crispy bun wafers taste divine alongside your morning coffee, 
spread with lashings of soft butter. 
SERVES: 4       PREP: 5 MINS       COOK: 25-30 MINS

• 1 Community Co Traditional Hot Cross Bun
• 2 Community Co Chocolate Chip Hot Cross Buns 
• Softened Black & Gold Salted Butter, to serve

1. Preheat the oven to 120°C.

2. Thinly slice the hot cross buns with a sharp serrated knife 
(you should get eight or nine slices per bun). Arrange the slices 
in a single layer on a baking tray, making sure they don’t overlap 
to ensure even baking.

3. Bake in the preheated oven for 20-30 minutes or until the 

slices are dry and crispy. Set aside to cool. Serve the crostini 
with softened butter for spreading.

HOT CROSS fun!

This is a great way to 
use up any leftover 

hot cross buns.

TOP TIP

Community Co 
Traditional Hot 

Cross Buns

Community Co 
Chocolate Chip 
Hot Cross Buns

Black & Gold 
Salted Butter

3 Must-have Ingredients
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Hot Cross Bun Bread  
& Butter Pudding
Give the old-style family favourite an 
Easter update.

SERVES: 6       PREP: 15 MINS       COOK: 25-30 MINS

• 6 hot cross buns
• 4 eggs
• ⅓  cup caster sugar
• 500ml cream
• Mini chocolate eggs
• Icing sugar, for dusting

1. Preheat the oven to 160°C. Halve the hot-cross buns and roughly 
chop the bun bases. Grease a large 4cm deep baking dish.

2. Whisk the eggs, sugar and cream in a large bowl until well 
combined. Add the chopped bun bases and allow to soak for 5 
minutes. Using a slotted spoon, arrange soaked bun bases in the 
greased baking dish. Dip the cut side of the bun tops into the egg 
mixture and arrange cross-side up in the dish. Pour the remaining 
egg mixture around the bun tops.

3. Loosely cover with foil and bake for 15 minutes. Remove the foil 
and bake for a further 10-15 minutes, until the custard has set.

4. To serve, decorate with mini chocolate eggs and dust with icing sugar.

Hot Cross Bun S’mores
Just add chocolate and gooey marshmallows 
for a seriously s’moreish Easter treat!

SERVES: 6       PREP: 5 MINS       COOK: 5 MINS

• 6 hot cross buns, halved
• ½ cup chocolate spread
• 24 marshmallows
• Warm Community Co 

Caramel Sauce, to glaze

1. Preheat the oven  
to 180°C. 

2. Spread the cut sides of 
each hot cross bun with 
chocolate spread. Place bun 

bases on a baking tray lined 
with baking paper.

3. Top each bun base with  
4 marshmallows. Cover with 
the bun tops. Gently press 
to sandwich together.

4. Bake for 5 minutes or 
until the marshmallows 
melt. Brush bun tops with 
caramel sauce to glaze and 
serve immediately.

Enjoy straight from the oven 
to experience the melted, 
gooey goodness inside.

TOP TIP

HOT CROSS fun!

Chocolate 
Spread

Community Co 
Caramel Sauce

3 Must-have Ingredients

Marshmallows



Create your own  
this Easter  
with Sandhurst’s  
finest ingredients

www.sandhurstfinefoods.com.au

Make 
easter entertaining

with 
Sandhurst!easy

Make 
easter entertaining

with 
Sandhurst!easy
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Citrus Salad with Buffalo Mozzarella
Bring some zing to your table with this gorgeously colourful salad. 
 
SERVES: 4     PREP: 15 MINS      

• 2 oranges, peeled and sliced (reserve juice)
• 1 grapefruit, peeled and sliced or segmented 

(reserve juice)
• 3-4 small cooked beetroot, sliced
• 1-2 balls of buffalo mozzarella,  

torn into bite-size pieces
• Fresh parsley, to garnish
ORANGE DRESSING
• ¼ cup pistachios, toasted and chopped
• 1 shallot, diced
• Few leaves fresh parsley, roughly torn
• 3 tbsp extra virgin olive oil

1. To make the orange dressing, place the 
ingredients in a small bowl and add any 
reserved citrus juices. Season with salt and 
pepper and mix to combine.

2. Arrange the citrus and beetroot slices and 
segments on a large serving platter. Place  
the torn mozzarella on top. When ready to 
serve drizzle over the dressing and garnish 
with parsley.

Put health and happiness 
on your plate with these 

fun salad recipes

super
SALADS

Switch up the flavours by 
using blood orange instead of 

grapefruit, hazelnuts in place of 
pistachios, and tarragon rather 

than parsley.

top tip

Oranges

Beetroot

Buffalo Mozzarella

3 Must-have 
Ingredients
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Prawn Caesar Salad
Who can resist the crunchy lettuce and tart tang of a classic Caesar? 
This delicious reinvention is a must-try. 

SERVES: 4       PREP: 15 MINS      COOK: 15-20 MINS

• 4 rashers of bacon
• 3 slices of sourdough bread,  

cut or torn into bite-size pieces
• 4 baby cos or baby gem lettuces,  

washed and trimmed
• 500g cooked prawns, peeled and deveined
• 2 boiled eggs, quartered
DRESSING
• ½ cup buttermilk 
• ½ cup Community Co Mayonnaise
• 1 garlic clove, crushed
• ¼ cup shredded parmesan cheese
• 2 tbsp lemon juice 
• 2 tbsp chopped chives

1. Preheat the oven to 190°C. 

2. Place the bacon and bread pieces on a lined 
baking tray and bake in the preheated oven 
for 15-20 mins, or until both are crispy and the 
bread is golden. Break the bacon into pieces.

3. To make the dressing, place all the 
ingredients in a small bowl and whisk to 
combine. Season to taste then chill until  
ready to use.

4. To assemble, arrange the lettuce leaves, 
prawns, bacon bits, croutons and egg quarters 
on a large serving platter. When ready to 
serve, drizzle the dressing on top.

Looking for a touch of 
decadence? Try this recipe 
with cooked lobster tails. 

On a budget? Canned tuna 
would taste great too.

top tip

SUPER salads

Cooked Prawns

Community Co 
Mayonnaise

Baby Lettuce

3 Must-have 
Ingredients
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Warm Pumpkin, Lentil & Quinoa Salad 
Perfect as a side dish or a meal on its own, this salad’s sweet, spicy and earthy 
ingredients make a great flavour combo.

SERVES: 6       PREP: 15 MINS       COOK: 20-25 MINS

• 1 tsp coriander seeds, toasted 
• 1 tsp fennel seeds, toasted 
• 1 tsp cumin seeds, toasted 
• ½ butternut pumpkin, peeled and cut into wedges 
• 2 red onions, cut into wedges 
• 2 tbsp extra virgin olive oil
• ½ cup Community Co White Quinoa
• 1 (400g) can lentils, rinsed 
• 1 tbsp parsley, chopped 
• 1 tbsp coriander, chopped 
• 1 tbsp mint, chopped 
• 2 tbsp dry roasted pepitas, 2 tbsp dry roasted almonds,  

chopped, and 2 tbsp pomegranate seeds, to garnish 
YOGHURT DRESSING
• 1 cup Community Co Greek Yoghurt 
• 2 garlic cloves, grated 
• 1 tbsp lemon juice 

1. Preheat the oven to 200°C.

2. Using a mortar and pestle, grind the coriander, fennel  
and cumin seeds with salt and pepper.

3. On a lined baking tray, spread the pumpkin and onions.  
Drizzle with the olive oil and scatter over the spice mix.  
Roast in the oven for 20-25 minutes or until tender.

4. Meanwhile, cook the quinoa according to packet instructions. 
When ready, remove the lid and fluff with a fork. Add the lentils  
to warm through. 

5. For the yoghurt dressing, in a small bowl mix the yoghurt,  
garlic and lemon juice with salt and pepper. Refrigerate until 
ready to use.

6. In a large bowl, toss the quinoa mix with the parsley,  
coriander and mint. Season to taste and gently toss in the  
roasted vegetables.

7. To serve, spread the yoghurt dressing on a serving platter, top 
with the pumpkin salad and garnish with pepitas, almonds and  
pomegranate seeds.

Drizzle the salad with 
some lemon juice and 
extra virgin olive oil to 
punch up the flavours.

TOP TIP

Butternut 
Pumpkin

Community Co 
Greek Yoghurt

3 Must-have Ingredients

Community Co 
White Quinoa

SUPER salads
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Whole Baked Snapper
A simple yet impressive entertaining recipe, ideal 
for when the occasion calls for a lighter dish.

SERVES: 4      PREP: 15 MINS    COOK: 20 MINS

• 1 (1kg) whole snapper, descaled
• 3 tbsp olive oil
• 2 cups cherry tomatoes, halved
• 2 garlic cloves, crushed
• 2 tsp baby capers
• ½ lemon, sliced 
• Parsley and basil leaves, to garnish
• Lemon wedges and green salad, to serve 

1. Preheat the oven to 200°C.

2. Prepare the fish by making three slits on each side with a 
sharp knife. Season with salt and pepper then lightly oil both 
sides of the fish.

3. In a small bowl, mix together the tomatoes, garlic,  
capers and the remaining olive oil. Season to taste.

4. On a baking tray lay out a piece of greaseproof paper 
large enough to wrap the whole fish. Place the fish in the 
middle of the paper then lay the lemon slices and tomato 
mixture on top.

5. Fold the greaseproof paper over to cover the fish,  
crimping the edges until secure. Bake in the preheated  
oven for 20 minutes.

6. Remove fish parcel from the oven and transfer to a serving 
plate. Garnish with fresh parsley and basil leaves and serve 
with lemon wedges and a simple salad.

Keep entertaining easy with light 
main meals and bite-size sides

bitesLight

3 Must-have Ingredients

Snapper Cherry Tomatoes Garlic Cloves

Try this recipe with a whole 
salmon or individual  

ocean trout fillets.

TOP TIP
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• 1 (500g) Family Chef Pork Belly Roast
• ¼ cup white sugar
• 8 slices dried apple
• 8 mini brioche buns
• Snow pea sprouts and red garnet sprigs, to serve 

1. Slice a Family Chef Roast Pork Belly Roast into small pieces and 
place on a baking tray in a low oven to keep warm.

2. Meanwhile, place the sugar in a large, heavy-based frying pan 
over medium heat and cook, shaking the pan occasionally, until 
caramel forms. Drizzle over the dried apple and allow to cool.

3. Slit the brioche buns almost through and place on an oven tray 
alongside the pork belly for 5 minutes to warm through.

4. When ready to assemble, fill the prepared brioche buns with the 
pieces of crispy pork belly, toffee apple, snow pea sprouts and red 
garnet sprigs. Serve immediately.

Crispy Pork Belly Sliders
One for a snack, two for a main – more for a feast! Tuck into these 
delicious sliders of succulent pork belly and crispy crackling. 

SERVES: 4       PREP: 10 MINS       COOK: 15 MINS

dipping 
sauces

Bring global flavours 
to your pork belly with 
these internationally 

inspired dipping sauces.

CHINESE 
Combine 2 tbsp soy sauce 
and 2 tbsp black vinegar.  
Stir in 1 tsp grated ginger,  
1 minced garlic clove and  

2 finely sliced green onions.

JAPANESE  
Make a simple tonkatsu sauce 
with ½ cup tomato ketchup, 
2 tbsp Worcestershire sauce 

and 2 tbsp fruit vinegar.

VIETNAMESE  
Whip up a DIY nuoc cham 

using ¼ cup fish sauce,  
2 tbsp lime juice, 2 tbsp 

sugar, 1 minced garlic clove 
and 1 thinly sliced red chili.

SPANISH  
Process ½ cup olive oil,  
2 minced garlic cloves,  

1 egg yolk and 1 tsp lemon 
juice to make a zingy  

garlic alioli.

KOREAN  
Mix together ¼ cup 

gochujang (fermented chili 
paste), 2 tbsp rice vinegar,  

2 tbsp sugar, 1 minced garlic 
clove and 1 tsp sesame oil.

Family Chef Pork 
Belly Roast

Brioche Buns

Dried Apple

3 Must-have 
Ingredients

LIGHT bites

Family Chef Pork Belly 
Roast is available in the 

hot deli section.

TOP TIP



Lemon Prawn Bruschetta
Start your celebrations the right way with this 
zesty appetizer.

SERVES: 8      PREP: 15 MINS   COOK: 10 MINS

• 8 slices of baguette
• 2 garlic cloves, cut
• 500g cooked prawns, peeled and deveined
• 2 tbsp lemon juice
• 2 tsp baby capers (optional)
• ½ red onion, chopped
• ½ cup cherry tomatoes, halved
• 3 tbsp extra virgin olive oil
• Rocket leaves and lemon wedges, to serve 

1. Preheat a chargrill or barbecue on medium high. When 
hot, cook the baguette slices for 2-3 minutes each side until 
charred and golden.

2. Remove from the heat and rub a cut garlic clove on one 
side of each bread slice. Set aside on a rack to cool.

3. In a large bowl, combine the prawns, lemon juice, capers 
(if using), onion, tomatoes and olive oil. Season to taste then 
spoon mixture over the prepared garlic bread slices. Garnish 
with rocket leaves and extra wedges of lemon to serve.
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For a vegetarian version, 
replace the prawns 

with sliced mushrooms 
sautéed in butter.

TOP TIP

LIGHT bites

LemonBaguette

3 Must-have Ingredients

Cooked Prawns
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• 500g lamb mince
• 150g Community Co Fetta Cheese, crumbled
• 1 sprig rosemary, leaves picked and finely chopped
• 2 tbsp sesame seeds
• 2 sheets frozen Black & Gold Puff Pastry, thawed
• Dipping sauce, to serve 

1. Preheat the oven to 200°C. Line a baking tray with  
baking paper.

2. Place the lamb mince, feta cheese and chopped rosemary 
in a mixing bowl. Season with salt and pepper and mix well 
until combined.

3. Using a sharp knife, cut each pastry sheet down the middle 
to create four long lengths. Spoon a quarter of the mince 
mixture down the centre of each pastry half and roll to enclose.

4. Place the long roll seam-side down and sprinkle with 
sesame seeds before cutting each roll into quarters. Arrange 
the rolls on the prepared tray and cook for 20 minutes or 
until the pastry is golden and crispy.

5. Transfer rolls to a wire rack to cool slightly. Serve warm 
with sauce for dipping.

Lamb & Feta Sausage Rolls
There’s always space for just one more sausage roll... and who’s 
counting when it comes to these bite-size pastry treats!

SERVES: 16      PREP: 20 MINS    COOK: 20 MINS

Community Co 
Greek Style Fetta

Lamb Mince

3 Must-have Ingredients

Black & Gold 
Puff Pastry

LIGHT bites

Brush the pastry lightly 
with beaten egg before 

baking to give the rolls a 
lovely golden finish.

TOP TIP
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No microwave?  
Put chocolate in a glass bowl 
over a pan of boiling water 

and stir until melted.

TOP TIP

Chocolate & Pecan Shards
Pop these in your picnic basket for a sweet treat, 
or keep a batch in the fridge to satisfy cravings.

SERVES: 8       PREP: 5 MINS + 1 HR CHILLING       COOK: 2 MINS

• 400g good quality dark chocolate, chopped
• 1 cup pecans, toasted and chopped
• 6 Community Co Pitted Dates, chopped
• ⅓ cup fresh raspberries

1. Line a 20cm baking tray with baking paper.

2. Place the chopped chocolate in a microwave-safe bowl. 
Melt on HIGH in 30 second intervals, stirring each time,  
until the chocolate is silky smooth.

3. Fold the chopped pecans and dates into the melted 
chocolate. Pour the mixture into the prepared tray and place 
in the refrigerator until set, around 1 hour.

4. Slice or break the chocolate slab into shards. Keep shards  
in an airtight container in the fridge.

3 Must-have Ingredients

Community Co 
Pitted Dates

Pecans Raspberries

Nothing says Easter 
like gloriously gooey 

chocolate goodies

like
Sweet 

 CHOCOLATE
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Brownie Ice-Cream Bowl
A deliciously gooey, chocolate-y base for your Easter ice-cream 
sundae? Better hop to it! 

SERVES: 6       PREP: 15 MINS       COOK: 15 MINS

• 125g butter, chopped
• 50g dark chocolate, chopped
• 125g plain flour
• 35g Black & Gold Cocoa Powder
• ¼ tsp baking powder
• Pinch of salt
• 2 eggs
• 100g caster sugar
• Community Co Vanilla Bean Ice-Cream, chocolate 

sauce and mini chocolate eggs, to serve

1. Preheat the oven to 180°C. Grease a 6-hole 
muffin or cupcake tin.

2. In a microwave-safe bowl, melt the butter  
and dark chocolate on HIGH in 30 second 
intervals, stirring each time, until the chocolate 
is melted and smooth. Set aside to cool.

3. In a separate bowl, sift the flour, cocoa, 
baking powder and salt.

4. In another large bowl, beat the eggs and 
sugar until pale then add the melted chocolate. 
Slowly fold in the sifted dry ingredients and 
keep folding until you have a smooth, even 
batter. Spoon the batter equally into the 
prepared tin.

5. Bake in the preheated oven for 15 minutes or 
until the brownies have risen – they should be 
slightly underdone. 

6. Remove from the oven and press a second 
muffin tin firmly down on top of the brownies, 
flattening the centre to create a bowl. Hold for 
a minute, then remove the upper tin and leave 
the brownie bowls to cool in their tin before 
transferring to a wire rack to cool completely.

7. Serve the brownie bowls topped with  
vanilla ice-cream, chocolate sauce and mini 
chocolate eggs.

 If you do not have an extra 
muffin tin you could also use 
the bottom of a measuring 

cup to make the indentation 
in the brownies.

top tip

SWEET LIKE chocolate

Dark Chocolate

Community Co Vanilla 
Bean Ice-Cream

Black & Gold 
Cocoa Powder

3 Must-have 
Ingredients
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Terry’s Chocolate Orange 
Bowl Cake
These easy-peasy mug cakes are ready in a flash. Yum!

SERVES: 4       PREP: 5 MINS + COOLING       COOK: 2 MINS

• 1 Terry’s Chocolate Orange 
• 140g Black & Gold Plain Flour
• 8 tbsp Black & Gold Caster Sugar
• 4 tbsp unsweetened cocoa powder
• Pinch of salt
• 120g butter, melted 
• 60ml milk
• 2 eggs, beaten
WHIPPED CREAM
• 100ml double cream
• 2 tbsp caster sugar
• ½ tsp vanilla extract 

1. Whip the double cream until stiff 
peaks form, then mix in the sugar and 
vanilla extract. Place in the fridge.

2. Smash the Terry’s Chocolate Orange 

and set aside four segments. Finely 
chop the remaining segments with a 
knife and transfer to a large bowl.

3. Add the dry ingredients, stir to 
combine, then add the butter, milk  
and eggs. Stir until well combined.

4. Divide the mixture between 4 
small microwave-safe bowls or mugs. 
Place the mugs in the middle of the 
microwave and cook for 2 minutes 
on HIGH until the cake is firm when 
touched. Allow to cool for 5 minutes.

5. To serve, decorate each cake with 
the whipped cream and top with a 
reserved segment.

Make sure the 
cream is cold 

before whipping. 

TOP TIP

SWEET LIKE chocolate

Terry’s Chocolate 
Orange & Peanut 
Butter Balls
Try these bliss balls with a 
chocolate orange twist for a  
pick-me-up treat.

SERVES: 16      PREP: 5 MINS + CHILLING

• 1 Terry’s Chocolate Orange 
• 90g Community Co Rolled Oats
• 125g Community Co Crunchy Peanut Butter
• 75g maple syrup
• 1 tsp vanilla extract 

1. Smash the Terry’s Chocolate Orange and 
chop the segments with a knife.

2. In a large mixing bowl, mix together the 
oats, peanut butter, maple syrup, vanilla 
extract and chopped chocolate until 
completely combined.

3. Shape the mixture into balls using your 
hands and place in the fridge for  
20 minutes to firm up before eating.

Terry’s Chocolate 
Orange

Community 
Co Rolled 

Oats

Community Co 
Crunchy Peanut 

Butter

3 Must-have Ingredients

Terry’s Chocolate 
Orange

Black & Gold 
Caster Sugar

3 Must-have Ingredients

Black & Gold  
Plain Flour




