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At Lighthouse we understand that...

1. Christmas comes around faster and faster each year.
2. Re-gifting is not a crime.
3. Colour scheming your table decorations is crucial.
4. The hours spent preparing the food are all made worth it by    
the mid-mouthful praises received from your guests.
5. The smell of freshly baked fruit mince pies travels for miles. 
6. Baking gifts for friends is the best.
7. Baking gifts with friends is even better.
8. Buying that extra special flour really does give you expert results.
9. Left-overs are a saviour.
10. This time of year is a wonderful excuse to bring people together.

We have worked hard over this past year to update our Lighthouse 
website recipes seasonally, because it is important to us that 
you can use our premium products to compliment what produce is 
available fresh and locally in stores.
So as our gift to you we have compiled all of our favourite recipes 
from this year into this eBook.

Happy baking, 
x The Lighthouse Team

Good food 
Good company 
Good times
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Appetizers

Pg 7.   Ciabatta Kebobs

Pg 9.   Classic Bruschetta

Pg 11.  Naked Pizza

Pg 13.  Wholemeal Garlic Bread
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Method:

1. In the bowl of a stand mixer, add water then the bread mix and 

yeast. 

2. Mix with the dough hook attachment on low speed until combined 

(approximately 10 minutes), increase to medium speed and mix 

for another 10 minutes. Alternatively, the dough can be made 

using the bread dough setting on your bread machine (monitor the 

dough during the kneading cycle to ensure the bread mix is fully 

incorporated). If a mixer or bread machine is unavailable use a 

wooden spoon to mix until a smooth, sticky dough forms.

3. Place dough into a lightly greased bowl and cover with a clean 

tea towel or cling film. Leave in a warm place until dough doubles 

in size (approximately 60 - 90 minutes*)

4. Preheat oven to 220°C (200°C fan forced).

5. Gently turn out dough onto a well-floured surface and divide into 

two pieces. Gently stretch out each piece into your desired shape. 

Carefully but quickly transfer them onto lined and dusted baking 

trays. Dust with flour and cover with a clean tea towel for a further 

35 - 45 minutes.

6. Bake for 20 - 25 minutes or until golden. Transfer to a wire rack to 

cool. 

7. Assemble skewers with a few of each filling skewered between 

two chunks of ciabatta and then set aside.

8. Drizzle with olive oil and balsamic glaze before serving.

Ciabatta Kebobs

For the Ciabatta:

- 1x500g Lighthouse Classic           

   Ciabatta Bread Mix Sachet

- 1x 6g Yeast sachet 

- 360mL lukewarm water

For the Fillings:

- 100g proscuitto

- 1 cup spinach

- 1 cucumber

- 1 cup cherry tomatoes

- 2 capsicums

For the Dressing:

- Olive oil

- Balsamic glaze

Sometimes it is the simpliest of things that are the most effective. These colourful kebobs 
are the ultimate finger food and taste as good as they look! 

Note: We used freshly baked ciabatta, however this is a perfect recipe to use up your 
day-old ciabatta. Just toast it and drizzle with oil. 

Serves: 8

*Proofing time will vary depending on where the dough is placed, this step is 
critical in bread making to ensure the yeast produces sufficient aeration so that 
the baked bread develops a light even texture.
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For the Ciabatta:

- 1x500g Lighthouse Classic           

   Ciabatta Bread Mix Sachet

- 1x 6g Yeast sachet

- 360mL lukewarm water

For the Bruschetta:

- Fresh baby spinach

- Cherry Tomatoes

- Feta Cheese

- Balsamic glaze

- Olive Oil

Classic Bruschetta
Oh so fresh and tasty, there is a reason this recipe is a classic. This bruchetta is made 

even more incredible by the fact you made the bread yourself. 

Serves: 15

Method

1. In the bowl of a stand mixer, add water then the bread mix and yeast. 

2. Mix with the dough hook attachment on low speed until combined 

(approximately 10 minutes), increase to medium speed and mix for another 10 

minutes. Alternatively, the dough can be made using the bread dough setting on 

your bread machine (monitor the dough during the kneading cycle to ensure the 

bread mix is fully incorporated). If a mixer or bread machine is unavailable use a 

wooden spoon to mix until a smooth, sticky dough forms.

3. Place dough into a lightly greased bowl and cover with a clean tea towel or 

cling film. Leave in a warm place until dough doubles in size (approximately 60 - 

90 minutes*)

4. Preheat oven to 220°C (200°C fan forced).

5. Gently turn out dough onto a well-floured surface and divide into two pieces. 

Gently stretch out each piece into your desired shape. Carefully but quickly 

transfer them onto lined and dusted baking trays. Dust with flour and cover with a 

clean tea towel for a further 35 - 45 minutes.

6. Bake for 20 - 25 minutes or until golden. Transfer to a wire rack to cool. 

7. Allow loaf to cool before slicing. Slightly toast before heaping on the basil, 
tomatoes and fetta.

*Proofing time will vary depending on where the dough is placed, this step is critical 
in bread making to ensure the yeast produces sufficient aeration so that the baked 
bread develops a light even texture.
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Naked Pizza
Naked pizzas are the perfect thing to lay out on your cheeseboard this Christmas. Soft, 

herby slices with a dollop of hummus is certainly a winning combination this season.

For the dough:

- 1 ½ cups (225g) Lighthouse 

   Bread & Pizza Plain Flour

- 1 tsp dried yeast

- 1 tsp salt

- ²/₃ cup (160ml) lukewarm water

- 2 tsp olive oil 

Serving suggestions:

- Fresh chopped Rosemary

- Olive oil

- Hummus

- Cheese selection

- Creamed Cheese

- Smoked Salmon

Method:

1. Place flour and salt into a food processor or mixing bowl.

2. Dissolve yeast in a little lukewarm water then stir in remaining water.

3. Make a well in the centre of flour mixture, place the dissolved yeast 
mixture and oil into the well and gradually work the flour in from the 
sides.

4. Remove dough from bowl and knead by hand until smooth and elastic. 
If dough is too sticky, add 1-2 tablespoons of extra flour.

5. Place dough in a clean bowl, cover with a damp cloth and leave to 
rise in a warm place until doubled in volume.

6. Roll out dough on a lightly floured surface.

7. Drizzle with olive oil, sprinkle on fresh chopped rosemary and bake at 
220˚C (200˚C fan forced) for 15- 20 minutes or until golden brown.

8. Serve with a cheese and dips platter or cover with creamed cheese 
and smoked salmon.

Makes 1 Pizza
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 For the dough:

- 1 x 600g Lighthouse Crusty          

   Wholemeal Bread Mix Sachet

- 1 x 6g yeast sachet

- 410ml lukewarm water

 For the filling:

- 115g butter, softened

- 3 tbsp olive oil

- 2 clove garlic, crushed

- 7 sprigs thyme

- 2 large sprigs rosemary

  

Method:

1. Place bread mix and yeast in a large bowl. Add lukewarm water and mix with a fork to form 

dough. Mix further with hands and bring dough together.

2. Turn out dough onto a well-floured surface and knead for 8-10 minutes until soft and elastic. 

Add extra flour to prevent dough sticking.

3.  Move dough to a lightly greased bowl, cover with a clean, damp cloth and leave in a 

warm place until dough doubles in size* (approximately 45 minutes). Alternatively, the 

dough can be prepared in a bread machine using the dough setting.

4. Preheat oven to 220°C (200°C fan forced).

5. Turn out dough onto a well-floured surface and knead gently for 1 minute. Transfer to a lined 

baking tray and shape into a loaf. Re-cover and leave in a warm place until dough doubles 

in size (approximately 30 minutes).

6. Shape dough into desired shape and bake for 25-30 minutes or until golden brown.

7. While the bread is baking, combine butter, oil and garlic in a bowl.

8. Slice baked loaf evenly every 2 or 3cm without cutting all the way through.

9. Spread each slice with butter mixture. Place thyme and rosemary between each slice.

10. Place loaf on baking tray and cook for a further 5 to 10 minutes.

Notes:

* Proofing time may vary depending on where the dough is placed. This 

step is critical in bread making to ensure the yeast produces sufficient 

aeration so that the bread develops a light, even texture.

Wholemeal Garlic Bread
Garlic bread is a crucial addition to your table this time of year, so why not sneak some 
health points in and make it with Lighthouse wholemeal bread mix! The deliciously nutty, 

wholesome flavour compliments the garlic and herbs perfectly.

Makes 1 large loaf
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Mains
Pg 17.  Pretzel Slider Buns

Pg 19.  Fresh Pasta Arrabbiata

Pg 21.  Leek & Thyme Grilled Cheese

Pg 23.  Bao Buns

Pg 25.  Pizza Dough
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Pretzel Slider Buns

For the dough:

-  1 3/4 cups warm water

-  2 tbsp unsalted butter

-  3/4 tsp salt

-  1 x 600g sachet of Lighthouse  

    Crusty  White Vienna Bread Mix

-  2 tsp dried yeast

For the waterbath:

- 2 litres water

- 1 tbsp salt

- 1/4 cup baking soda

For the topping:

- coarse sea salt

- seeds of your choice

These delicious pretzel buns are excellent for burgers and as dinner rolls. Nothing beats these 
homemade buns fresh hot out of the oven with butter and a thick slice of Swiss cheese.

Method:

1. Place bread mix and yeast in a large bowl. Add lukewarm water and 

mix with a fork to form a dough, mix further with hands to bring dough 

together.

2. Turn the dough out onto a well-floured surface, knead for 8-10 minutes 

(applying extra flour to prevent the dough sticking) until the dough is soft 

and elastic.

3. Place dough into a lightly greased bowl, cover with a clean damp cloth 

then leave in a warm place until dough doubles in volume (approx. 45 

mins). Alternatively, the dough can be made using the bread and pizza 

dough setting on your bread machine. Follow the instructions on your 

bread machine manual to replace steps 1-3.

4. Gently deflate the dough, and transfer it to a lightly greased work 

surface.

5. Divide the dough into 10 pieces and shape each piece into a smooth 

ball.

6. Place the balls on a lightly greased baking sheet, cover, and let rest for 

15 minutes.

7. Preheat the oven to 200°C and prepare the water bath: Bring the water, 

salt, and baking soda to a boil in a large pot.

8. Drop 5 dough balls at a time into the water bath. Boil for 30 seconds, 

flip over, and boil for 30 seconds longer. Using a slotted spoon, return 

the buns to the baking sheet.

9. Using scissors or a sharp knife, cut 1-2 cm deep crosses into the centre 

of each bun. Sprinkle with coarse sea salt and or seeds.

10. Bake the buns for 20 to 24 minutes, or until they’re a dark brown. 

Remove them from the oven, and transfer to a rack to cool. 

11. Slice the buns in half and fill with your favourite slider fillings.

Makes 10 slider buns
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For the Pasta:

- 1 ²/₃ cups (250g) Lighthouse Pasta        

  Tipo “00” Plain Flour

- Pinch of Salt

- 1 Tbsp olive oil

- 2 Eggs

- 3 Egg yolks

For the Arrabbiata Sauce:

- 2 Tbsp olive oil

- 1 brown onion, finely chopped

- 2 garlic cloves, finely chopped

- 3 small red chillies, halved, deseeded,  

   finely chopped

- 1 Tbsp tomato paste

- 2 x 400g cans whole peeled tomatoes

- 2 tsp balsamic vinegar

- 40g baby rocket leaves

Serves 4

Fresh Pasta Arrabbiata
Pasta always has its place around this time of year. Whether it is served cold as a pasta 
salad or piled high and hot in your bowl, loaded with sauce and cheese to refuel yourself 
after a frantic day of gift wrapping. As far as we are concerned though, fresh pasta 
is the only way to go. Far easier than you think and well worth trying with our Special 

Purpose Pasta Tipo 00” Flour.

Method:

1. Combine the flour and salt in a large mixing bowl or on a 

clean chopping board or bench top. Make a well in the 

centre. Place the eggs, yolks and oil in the well and beat the 

eggs with a fork, gradually incorporating the flour in from the 

sides.

2. Bring together with your hands and knead to form a dough, 

if the mix is too dry, add water a teaspoon at a time until the 

dough comes together. Knead the dough until it is smooth and 

elastic, cover with cling film and place in the refrigerator for 

2-3 hours to rest.

3. Cut the dough into four pieces and following the instructions 

on your pasta machine, shape your dough into spaghetti.

4. Cook pasta in boiling, salted water for 3-5 minutes or until  

al dente.

5. In a large saucepan, combine tomatoes, olive oil and chillies. 

Simmer 30 minutes or until sauce thickens. Stir in garlic and 

simmer 10 minutes. Remove from heat and stir in basil, salt and 

pepper.

6. Stir through your freshly made pasta and top with fresh basil.
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For the bread: 

- 1 x 500g Lighthouse Crusty White       

   Vienna bread mix sachet

- 210ml water

- 90ml full fat milk

- 1 x 6g yeast sachet

For the filling:

- 1 leek, washed

- Cheese of your choice (gouda,     

   cheddar, colby etc.)

- 2 tbsp thyme

Leek and Thyme Grilled Cheese
You will definitely need to keep this recipe up your sleeve this festive season. It is the 

perfect thing to put together in a hurry and keep the hoards happy. 

Method

1. Place bread mix and yeast in a large bowl. Add lukewarm water and mix 
with a fork to form a dough, mix further with hands to bring dough together.

2. Turn the dough out onto a well-floured surface, knead for 8-10 minutes 
(applying extra flour to prevent the dough sticking) until the dough is soft and 
elastic.

3. Place dough into a lightly greased bowl, cover with a clean damp cloth 
then leave in a warm place until dough doubles in size (approx. 45 mins*).  
Alternatively, the dough can be made using the bread and pizza dough 
setting on your bread machine. Follow the instructions on your bread 
machine manual to replace steps 1-3.

4. Preheat oven to 220°C (200°C fan forced).

5. Turn out dough again onto a well-floured surface and knead lightly for 1 
minute. Create desired shape then place onto a lined baking tray or into 
a lightly greased bread loaf tin. Re-cover and leave in a warm place until 
dough doubles in again (approx. 30 minutes*).   

6. The dough can be garnished by brushing with milk or lightly beaten egg 
then sprinkled with desired toppings (this step is optional).

7. Place dough into the preheated oven. Bake for 25-30 minutes or until 
golden brown. The loaf will sound hollow when tapped on the bottom.

8. Remove loaf immediately, then place onto a wire rack and allow to cool 
before slicing.

9. Slice leek lengthways into thin strips. Grill over skillet or grill until tender and 
slightly charred. Lay onto a slice of Crusty White Vienna bread.

10. Sprinkle thyme over leek then place cheese on top and cover with another 
slice of bread. Lightly butter the outside and then place in a sandwich press 
until bread is toasted and cheese has melted.

* Proofing time will vary depending on where the dough is placed, this 
step is critical in bread making to ensure the yeast produces sufficient 
aeration so that the baked bread develops a light even texture.

Serves 4
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Ingredients For the Bao:

- 3 cups (450g) Lighthouse Cake,  

  Sponge & Steamed Bun Self      

  Raising Flour

- 2 tsp (7g) dried yeast

- 1 cup (250ml) milk, warmed

- 1/4 cup (60g) sugar

- 1 tbsp oil

For the filling:

- 600g chicken breast, finely diced

- 60ml light soy sauce

- 40 ml dark soy sauce

- 20ml rice wine

- 20mL oyster sauce

- 20g cornflour

- 100g sugar

For the Garnish:

- Chives, sliced

- Cucumber, thinly sliced

- Carrots, cut into very thin strips

Bao Buns
Go on, throw a curve ball in there. Nobody would expect you to make these, but when you 
do, everyone will consider how they existed for so long without having done so. Waaay easier 

than you would think, but nobody needs to know that!

Method:

1. Dissolve the yeast and sugar in the warmed (not more than 40°C) milk. 
Add the flour and oil and mix until dough forms.

2. Knead on a lightly floured surface for 10-15 minutes until smooth, soft and 
elastic. Alternatively use the dough hook attachment of an electric mixer.

3. Shape dough into a ball and place into a lightly greased bowl. Cover the 
bowl with cling film and allow to rest in a warm place for 45-60 minutes or 
until doubled in size.*

4. Turn out dough and knead lightly for 1 minute. Shape into a 3cm thick log 
and cut into 3cm long pieces (approx. 18-20 pieces). Roll each piece into 
a ball and allow to rest for 3 minutes.

5. Roll out each ball into an oval 3-4mm thick. Lightly brush the surface of the 
rolled out dough with oil and gently fold in half.

6. Transfer the buns onto a lined baking tray and cover with a clean, damp 
tea towel. Leave to prove in a warm place for 60 - 90 minutes or until 
doubled in size.

7. Heat a large steamer over medium heat and cook buns for 8 minutes.

8. To make the filling, finely dice the chicken breasts and cook in an oiled 
saucepan until fully cooked. Add soy sauces, rice wine and oyster sauce. 
Cook until chicken looks dry.

9. Add sugar and mix well. Cook until sugar has completely dissolved. Adjust 
sugar to taste.

10. Add cornflour and mix well. Allow mixture to simmer and thicken. Add ½ 
tsp more powder at a time if sauce is not thick enough.

Assembling the Bao:

1. Gently pry open the bao and spoon a heap of the chicken filling in.

2. Garnish with thin slices of cucumber, carrot and chives.

* Proofing time will vary depending on where the dough is placed, this step is critical in bread 
making to ensure the yeast produces sufficient aeration so that the baked bread develops a light 
even texture.
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For the dough:

- 1 ½ cups (225g) Lighthouse 

  Bread & Pizza Plain Flour

- 1 tsp dried yeast

- 1 tsp salt

-  ²/₃  cup (160ml) lukewarm water

- 2 tsp olive oil 

Pizza Dough
We are bringing it back to basics. Anyone can choose toppings for a pizza, however it 
takes skill to make pizza dough from scratch. But with Lighthouse guiding the way, you 
will be an expert in no time. Once you try making your own bases, you will never go back. 

Method:

1. Place flour and salt into a food processor or mixing bowl.

2. Dissolve yeast in a little lukewarm water then stir in remaining water.

3. Make a well in the centre of flour mixture, place the dissolved yeast 
mixture and oil into the well and gradually work the flour in from the 
sides.

4. Remove dough from bowl and knead by hand until smooth and elastic. 
If dough is too sticky, add 1-2 tablespoons of extra flour.

5. Place dough in a clean bowl, cover with a damp cloth and leave to 
rise in a warm place until doubled in volume.

6. Roll out dough on a lightly floured surface.

7. Add desired toppings and bake at 220˚C (200˚C fan forced) for  
15- 20 minutes or until golden brown.

Makes 1 pizza base
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Sweets
Pg 29.  Lemon Meringue Cheesecake

Pg 31.  Raspberry Curd Crepe Cake

Pg 33.  Spiced Fruit Monkey Bread

Pg 35.  Cinnamon Scrolls

Pg 37.  Vanilla Bean Layer cake + Buttercream 
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Method:

1. For the pastry, place the flour, icing sugar and butter in a food processor and 
process until the mixture resembles fine breadcrumbs. With the motor running, 
add the egg yolks and iced water and process until the mixture just comes 
together to form a dough. 

2. Turn out onto a clean work surface and bring together to form a ball. Roll 
out the dough between 2 sheets of non-stick baking paper to 3mm thick. 
Refrigerate the pastry for 30 minutes. 

3. Preheat oven to 160°C. Line a lightly greased 30cm springform cake tin (or 
three 10cm springform cake tins), leaving 1cm excess pastry overhanging. 
Refrigerate for 20 minutes or until firm. 

4. Prick the base of each pastry case with a fork and line with non-stick baking 
paper. Fill with pie weights or uncooked rice and cook for 18–20 minutes. 
Carefully remove the baking paper and weights and cook for a further 10–12 
minutes or until the pastry is golden and dry. Set aside to cool slightly. Using a 
small serrated knife, trim the excess pastry. 

5. To make the filling, place the cream cheese, ricotta, eggs, sugar, lemon 
juice and lemon rind in a food processor and process until smooth. Add the 
cornflour and mix to combine. 

6. Reduce oven to 140°C. Pour the filling into the pastry cases and cook 
for 20–25 minutes or until just set. Remove and set aside to cool to room 
temperature before refrigerating for 30 minutes. 

7. To make the meringue, place the water, cream of tartar and half the sugar in 
a small saucepan over high heat. Bring to the boil, reduce heat to medium 
and cook for 4 minutes. 

8. While the sugar syrup is cooking, place the eggwhites in the bowl of an 
electric mixer and beat until stiff peaks form. Add the remaining sugar, 1 
tablespoon at a time, until smooth and glossy. 

9. Scrape down the sides of the bowl. Gradually pour the hot sugar syrup in a 
thin steady stream and beat for 4 minutes or until cool. Spoon the meringue 
over the cheesecakes and, using a kitchen blowtorch, lightly torch to serve.

Lemon Meringue Cheesecake
A totally indulgent but totally perfect dessert for this time of year, especially 

considering the lemon trees are brimming right now! 

For the Cheesecake:

- 250g cream cheese, softened

- 3/4 cup (180g) fresh ricotta

- 2 eggs

- 75g caster sugar

- 1/4 cup (60ml) lemon juice

- 1 tbsp finely grated lemon rind

- ½ tsp cornflour

 

For the shortcrust pastry:

- 1½ cups (225g) Lighthouse Biscuit,  

   Pastry & Cake Plain Flour

- ½ cup (80g) icing sugar, sifted

- 125g unsalted butter, chilled

- 2 egg yolks

- 1 tbsp iced water

 

For the Meringue:

- 1/4 cup (60ml) water

- 1/4 tsp cream of tartar

- 1 cup (220g) caster sugar

- 75ml eggwhites (approx. 2 eggs) 

Serves 8

*Note: If you do not have a blowtorch, you can place the pie under the grill for 30 
seconds or until lightly browned.
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1. Warm butter, salt and milk in a saucepan over low heat until butter is melted.

2. Put the flour into a bowl and make a well in the centre. Break the eggs into the well and work in some of the flour.

3. Add the warm milk mixture and whisk until smooth.

4. Refrigerate for 2 hours before cooking. The consistency of the batter should be like thin cream. Thin with more milk if batter is 
too thick.

5. Heat a crepe pan over medium heat, then wipe with a piece of buttered paper towel.

6. Lift the pan from the heat, ladle in some of the batter, and then swirl quickly to spread it thinly to the edge of the pan.

7. Return the pan to the heat and cook for 1 minute. Lift the outer edge of the crepe with a flexible spatula and flip the crepe, 
using your fingers or the spatula.

8. Cook the other side for less than a minute. Immediately slide the crepe onto a dry tea towel.

9. Continue with the remaining batter until all the crepes are cooked.

Raspberry Curd Crepe Cake
This raspberry curd layer cake is unlike any cake you have tried before. Sweet, soft, the perfect 

amount of chew with an incredible raspberry twang. It will be gone in a second.

For the Crepes: 
- 1 cup (150g) Lighthouse Premium  
   All Purpose Plain Flour
- 30g butter, extra for cooking
- Pinch of fine salt
- 1 3/4 cups (430mL) milk
- 2 free-range eggs

For the Raspberry Curd:
- 400g raspberries (to yield 1 cup     
  [250mL] puree)
- 3 gelatine leaves
- 1 tablespoon boiling water
- 6 free-range egg yolks
- ½ cup (110g) white sugar
- 100g butter, softened

For the Cream Layer:
- 2 gelatine leaves
- 1 tablespoon boiling water
- 600mL thickened cream

How to assemble:

For the Raspberry Jelly:
- 3 gelatine leaves
- 200mL apple or grape juice
- 175g raspberries (to yield [100mL]  
   puree)
- Ice cubes

10. Puree raspberries in a blender, then press through a fine-mesh sieve over a bowl, pressing firmly to remove all the seeds.

11. Soak the gelatine leaves in a bowl of cold water for 5 minutes or until softened. Squeeze to remove any excess water and 
drop into a small bowl with the boiling water. Swish to dissolve completely.

12. Using a whisk, mix the egg yolks and sugar until well combined but not frothy.

13. Top into a heavy-based stainless-steel saucepan over medium heat and add butter, dissolved gelatine and raspberry puree. 
Bring to simmering point over medium-high heat, stirring constantly for about 5 minutes. Remove when first bubbles appear, 
keep stirring.

14. Leave to cool.g to boil, stirring continuously. Reduce heat and simmer for 2 minutes, stirring continuously until thickened.

15. Transfer to a bowl and refrigerate until cooled completely. 

16. Soak the gelatine leaves in a bowl of cold water for 5 minutes or until softened.

17. Squeeze to remove any excess water and drop into a small bowl with the boiling water. Swish to dissolve completely.

18. Add the dissolved gelatine to the cream, then using an electric mixer, whip until it holds firm peaks, and set aside until needed.

19. Place the base of a 20cm spring form cake tin on a baking tray lined with baking paper.

20. Cut out a template of the base on baking paper. Cut the crepes to the exact size of the template.

21. Start the layering process on the base of the cake tin, first with 1 crepe, cover with raspberry curd, another crepe, spread 
evenly the cream, then another crepe. Repeat layering the remaining curd, crepes and cream, finishing with a crepe.

22. Place the side of the spring form tin in position, close firmly, and then refrigerate the cake for 1 hour for each layer to set.

23. Soak the gelatine in a bowl of cold water. Heat 2 tablespoons of apple or grape juice in a saucepan to boiling point and 
drop in the squeezed gelatine leaves.

24. Whisk lightly to dissolve. Combine with the rest of the juice and the raspberry puree, then transfer to a stainless-steel bowl.

25. Set the bowl over a second stainless-steel bowl containing crushed ice or ice cubes.

26. Gently turn the top of bowl, stirring the mixture gently, do not create bubbles. Skim off if bubbles formed.

27. When the mixture starts to thicken and syrupy, gently pour the icing over the cooled cake and return to the refrigerator to set.

Serves 8
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For the bread:

- 1 x 500g Lighthouse Spiced Fruit     

   Bread Mix Sachet

- 1 x 6g Yeast Sachet, (included in     

   bread mix)

- 150mL Full Fat Milk

- 5 tbsp (100g) Unsalted Butter, melted

- 1/4 cup (60g) Sugar

- 2 (50g) Eggs

For the glaze:

- 1 ½ cup (230g) Icing Sugar

- 2 tbsp (40ml) Milk

- 1/4 tsp (1g) Anchor Vanilla Essence

- 2 tsp (10g) Butter, melted

Spiced Fruit Monkey Bread
This irresistable pull-apart loaf is a favourite for all ages. The spiced fruit brioche 

flavour is reminiscent of this season, so we coudln’t think of a better recipe to suggest for 
your Christmas morning snack.

Method:

1. Pour milk (heated in microwave 25-30 seconds on HIGH), melted 
butter, sugar and eggs in a large mixing bowl and stir gently to 
combine.

2. Add bread mix and yeast sachet into the mixing bowl and mix 
with a fork to form a dough, mix further with hands to bring dough 
together. Place dough into a lightly greased bowl, cover with a clean 
damp cloth then leave in a warm place until dough doubles in size 
(approximately 45 minutes*) Alternatively the dough can be made 
using the bread and pizza dough setting on your bread machine.

3. Preheat oven to 220˚C (200˚C fan forced).

4. Turn out dough onto a well-floured surface and knead lightly for 1 
minute.

5. Divide dough into 5 pieces of approximately 60g and 5 pieces of 
approximately 90g. Roll each portion of the dough into round balls.

6. Arrange balls in a lined baking or pizza tray, alternating between 
large and small, with seam side down to form a ring. Re-cover and 
leave in a warm place for 15 minutes.

7. Brush the surface of the balls with milk or lightly beaten egg.

8. Place into the oven and bake for 15-20 minutes or until golden brown. 
Once baked, carefully slide the wreath onto a wire rack to cool.

9. To prepare the glaze, simply place the ingredients into a mixing bowl 
and mix with a spoon until thick and creamy.

10. Drizzle the glaze over the top of the cooled bread.

Notes:
Proofing time will vary depending on where the dough is placed, this step is critical in bread 
making to ensure the yeast produces sufficient aeration so that the baked bread develops a 
light even texture.

Serves 10
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For the Scrolls:

- 1 x 600g sachet Lighthouse Crusty                                                               

White Vienna Bread Mix

- 1 x 7g yeast sachet

- 220ml warm milk

- 110g caster sugar

- 70g butter

- 2 eggs

For the Filling:

- 1 cup (200g) brown sugar

- 2½ tbsp ground cinnamon

- 70g butter, melted

Cinnamon Scrolls
Christmas and cinnamon seem to go hand in hand, so why not make these tasty and 

perfectly seasonal scrolls. Guaranteed to be gobbled before you get to try a  
second serving.

1. Dissolve the yeast, sugar and warm milk in a bowl.

2. Combine butter, salt, eggs and flour and yeast mixture in a bowl. 

Turn out dough onto a floured surface and knead well.

3. Place dough into a bowl and cover. Leave in a warm place for 1 

hour or until doubled in size.

4. While dough is rising, prepare the filling by combining the brown 

sugar and cinnamon in a bowl and mixing well.

5. Turn out the dough onto a floured surface and roll into a rectangle 

approximately 50cm long, 40cm wide and ½ cm thick.

6. Preheat oven to 200°C (180°C fan forced) and line a large 

baking tray.

7. Spread the melted butter evenly over the dough and sprinkle 

generously with sugar mixture.

8. Carefully roll the dough long side to long side.

9. Cut into 3cm thick slices and place on prepared tray.

10. Bake for 10-13 minutes or until light golden brown.

11. Allow to cool before serving.

Notes: Prepare a simple sugar icing to serve with scrolls.

Serves 10
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For the Cake:

- 2 ½  cups Lighthouse Cake,            

   Sponge & Steamed Bun Flour

- ½  tsp salt 

- 1 ½  cups caster sugar 

- 4 eggs 

- 2 tsp vanilla bean paste 

- 1 cup canola oil 

- 1 cup milk

- 1 tsp white vinegar 

For the Buttercream:

-  300g butter 

-  4 cups icing sugar 

-  2 tsp vanilla bean paste

Classic Vanilla Bean Layer Cake
Summer in Australia is the season for unexpected guests and long, lazy lunches outside. 

It is the perfect time to slow down, indulge your creativity and bake something marvelous 
for your friends and family to devour.

For a Four Layer Cake:

1. Preheat oven to 160 degrees.

2. Combine the flour and salt in a bowl, stir, then set aside. 

3. Combine the milk, oil, vanilla bean paste and vinegar in another bowl and 

set aside. 

4. Beat the sugar and eggs in a mixer until they are well combined and light 

and fluffy. 

5. Add the wet and dry ingredients to the sugar mixture and mix well.

6. Line two eight inch cake tins. Pour cake mixture evenly into the tins. 

7. Bake for 40 minutes or until a skewer comes out clean. 

8. Allow to cool completely. 

For the Buttercream:

1. Allow butter to soften. Place in mixing bowl and beat until smooth. 

2. Add icing sugar and vanilla bean paste and beat on medium speed until 

well combined.

To Assemble:

1. Once your cakes are completely cool. Slice them in half horizontally, to 

create a total of four cake layers.

2. Place first layer on cake stand, spread a generous layer of buttercream 

right to the edges. Place another cake layer on top and repeat until final 

cake layer is on top.

3. Spread buttercream on top and sides, use a frosting spatula to scrape it 

around the cake evenly, exposing as much cake crumb as you desire.

4. Decorate with native Australian flowers that you have trimmmed and 

washed.

Serves 12


