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baking powder 1 tsp
dark brown sugar 50 g
dried cranberries 250 g
dried instant yeast 1 tsp

golden caster sugar 270 g
light brown sugar 450 g

pistachio nuts, unsalted 250 g
raisins 100 g
sugar 2000 g

toasted almond nuts 200 g
white chocolate 550 g

lemon juice 165 g
lime juice 80 g

plain flour 650 g
rolled oats 150 g

strong white bread flour 720 g
white rice 40 g

Unsalted butter 630 g
double cream 130 g

Parmesan cheese 100 g
Pears 5 - 6

fresh strawberries 750g
lemon 2

mangoes 700 g
olive oil 100 g

pure maple syrup or honey 50 g
1 cup instant coffee powder

large eggs 4

caraway seeds ¼ tsp
cinnamon quills 3

coriander seeds ¾ tsp
dried chilli flakes 1 tsp

dried fennel seeds 2 tsp
fine sea salt 1 tbs

ground allspice 1 tsp
ground cardamom 2 ½ tsp
ground cinnamon 1.5 tsp

ground ginger 3 tsp
ground nutmeg 3 ½ tsp
ground turmeric ½ tsp
red wine vinegar 210 g

salt 20 g
Peppercorns 1 tbsp

star anise 6
vanilla bean paste/extract 4 tsp

white vinegar 135 g
whole black peppercorns 1 tsp

whole cloves 1 tsp
fresh ginger 10 g

fresh red chili ½ - 1
garlic clove 3
onions 80 g

piece fresh ginger 3 cm
red onion 600 g

rosemary 8 sprigs
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CITRUS SYRUP

PEAR & GINGER PASTE

SALTED CARAMEL SAUCE

ICE COFFEE SYRUP

CHRISTMAS SPICE MIX

MANGO CHUTNEY

CANDIED ALMOND

STRAWBERRY JAM

CARAMELIZED RED ONION
CHUTNEY

FRUIT COULIS

WHITE CHOCOLATE BARK

CARAMEL/VANILLA SYRUP

LEMON ROSEMARY OIL

PARMESAN SHORTBREAD

PORTUGUESE BREAD

CHRISTMAS SHORTBREAD

COOOKIES IN A JAR

https://cookidoo.com.au/recipes/recipe/en-AU/r126427
https://cookidoo.com.au/recipes/recipe/en-AU/r821487
https://cookidoo.com.au/recipes/recipe/en-AU/r80203
https://cookidoo.com.au/created-recipes/public/recipes/en-AU/01GDPQX0DNAF9CH2AHXXVZEM2K
https://cookidoo.com.au/recipes/recipe/en-AU/r547828
https://cookidoo.com.au/recipes/recipe/en-AU/r63558
https://cookidoo.com.au/recipes/recipe/en-AU/r547431
https://cookidoo.com.au/recipes/recipe/en-AU/r91232
https://cookidoo.com.au/recipes/recipe/en-AU/r409831
https://cookidoo.com.au/recipes/recipe/en-AU/r409831
https://cookidoo.com.au/recipes/recipe/en-AU/r68004
https://cookidoo.com.au/recipes/recipe/en-AU/r249392
https://cookidoo.com.au/created-recipes/public/recipes/en-AU/01K23ZFBZJ5JN4QZHW416ZZTVE
https://cookidoo.com.au/recipes/recipe/en-AU/r562343
https://cookidoo.com.au/recipes/recipe/en-AU/r397856
https://cookidoo.com.au/recipes/recipe/en-AU/r796121
https://cookidoo.com.au/recipes/recipe/en-AU/r89703
https://cookidoo.com.au/recipes/recipe/en-AU/r87347

