











— REFRESHING AND LIGHT =

CALYPS0° MANGO
AND LYCHEE SORBET

4 Calypso® mangoes 1. Cut the Calypso® mango cheeks from the mangoes.
560g can lychees, drained Using a large spoon, scoop out the fruit, reserving the

L ’ . skins (see tip). Roughly chop the fruit. Place in a single
3 limes, juiced (around ¥ cup or 80m) layer onto a baking paper lined tray. Add the lychees.
Ya cup (60ml) maple syrup Freeze for 4 hours.

2. Place the frozen mango and lychees into a food
processor. Process until smooth. Add lime and maple
syrup and process to combine. Spoon the sorbet into
the reserved mango skins. Serve.

Place the Calypso® mango skins in an airtight container,
store in the fridge or freezer while the fruit is freezing.

If you don’t have a large food processor, it’s easier to
process in 2 batches.
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1 cup (250ml) coconut water

Y2 cup (110g) white sugar

kg Sweet Globe™ grapes

1 cup (250ml) pineapple juice

1lime, juiced

120ml white rum, chilled in the freezer,
optional

Sweet Globe™ grapes, toasted flaked
coconut, passionfruit, to serve

Combine the coconut water and sugar in a saucepan over
low heat. Cook, stirring, for 2 minutes or until the sugar
dissolves. Increase the heat to high, bring the syrupto a
gentle boil. Boil gently, for 5 minutes. Remove to a heatproof
jug. Refrigerate for 30-60 minutes until cold.

Place the grapes in batches, into a blender, Nutri bullet or
food processor (see tip). Blend until pureed. Pour through
a fine sieve into a bowl, gently pressing with the back of a
spoon to extract as much juice as possible. Discard the skins.

Combine the grape juice, pineapple juice, lime juice and
coconut water syrup. Pour into a freezer safe container.
Cover and freeze for 4 hours or until ice crystals form around
the edges. Use a fork to roughly break up the mixture. Cover
and return to the freezer overnight or until completely set.

Use a fork to scrape the granita into coarse crystals. If time
permits, cover and freeze for 1 hour.

Top with Sweet Globe™ grapes, toasted flaked coconut and
passionfruit pulp. Spoon into bowls, drizzle each with 3
teaspoons (15ml) chilled rum if using. Serve.

TIP  ifyou have a juice extractor, use this to juice the grapes.
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FROZEN AUTUMNCRISP®
GRAPE POPSICLES

2" cups (650¢) AutumnCrisp® 1. Place the AutumnCrisp® grapes along with the honey
green seedless grapes into a food processor and pulse just enough to break
3 thsp honey most of the grapes, while keeping a few intact.

2. Spoon the grape mix into six popsicle moulds, dividing
evenly. Gently press the grapes down using the back of
a spoon to remove any air pockets.

3. Freeze until solid, then unmold and enjoy.
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QUKES® AND BERRY €
QUKES® AND CALYPS0®° MANGO
ICE BLOCKS

QUKES® AND CALYPSO0®

2509 Qukes® baby cucumbers,
chopped

2 Calypso® Mangoes, chopped

500ml lemonade, ginger beer or
lemon lime & bitters

QUKES® AND BERRY
2 x 2509 Qukes® baby cucumbers

500ml lemonade, ginger beer or
lemon lime & bitters

3 ths fresh blueberry cordial

FRESH BLUEBERRY CORDIAL
1x125¢ Perfection Blueberries
Y2 cup water

Y2 cup white sugar

1tbs lemon juice

Ya tsp tartaric acid (optional)

Blueberry cordial

1.

Over medium heat simmer water and sugar in a saucepan until dissolved,
stir constantly. Bring to boil, reduce heat and simmer for 3 minutes.

Add the lemon juice and blueberries, simmer for 8 minutes. Remove
from the heat, stir in the tartaric acid and set aside.

Once cool, pour the mixture into a blender and blend until smooth.
Strain, discarding the skins. Refrigerate until cold.

Qukes® and Calypso® Ice blocks

1.

Spoon Qukes® and Calypso® mango into popsicle moulds. Fill with
lemonade, ginger beer or lemon lime & bitters. Freeze until firm.

Qukes® and Berry Ice blocks

1.

Slice 10 Qukes® lengthways then arrange standing upright into popsicle
moulds.

Mix 250ml lemonade, ginger beer or lemon lime & bitters with 2
tablespoons of blueberry cordial. Pour into the moulds halfway. Cover
and freeze for 2 hours until partially frozen.

Remove from the freezer, insert a paddle-pop stick into the centre of
each mould and top up with remaining lemonade. Freeze overnight.
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CALYPS0°MANGO
DAIQUIRI ICE CUBES

1cup (220g) caster sugar 1. Combine sugar and water in a saucepan. Stir over medium-
% cup (180ml) water high heat until sugar dissolves. Bring to a gentle boil, boil

. . gently for 3 minutes. Set aside to cool. Stir in lime juice,
4 limes, leceq rum and coconut water.
V2 (125mi) white rum ' 2. Three-quarter fill ice cube holes with fruit, flowers and
Tcup (250ml) coconut water or ginger leaves. Pour over the rum mixture to fill the holes. Freeze
beer overnight.
3 Calypso® mangoes, peeled, diced 3. Pileice cubes into glasses. Top up with lime soda, lemon
125¢ each Perfection Raspberries, lime & bitters, ginger beer or soda to serve.

Blackberries and Blueberries
Edible flowers, basil, mint leaves

Lime soda, lemon lime & bitters, ginger
beer or soda, to serve
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CALYPS0® MANGO
ICE CREAM SANDWICH

Serves ¢)n€P ?Erw ?hee ,

]
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5 Calypso® mangoes 1. Peel, chop and puree 2 mangoes (about 1% cups). Peel and
600ml thickened cream dice 2 more and set aside.
1% 3959 can sweetened condensed 2. Whip cream, condensed milk and vanilla in a large chilled
milk, chilled bowl until thick. Stir in mango puree, then fold in diced
3 tsp vanilla bean paste mango. Spoon into a 3-litre container, cover and freeze
24 Anzac biscuits overnight.

3. Remove ice cream 5-10 minutes before assembling. Place
PASSIONFRUITICING 12 biscuits flat side up on a board. Top each with a scoop
2 cups icing sugar mixture of ice cream, sandwich with remaining biscuits. Freeze 2
3-4 ths passionfruit pulp hours.
2 cups icing sugar mixture 4. For the icing, mix icing sugar with enough passionfruit

pulp to form a thick icing. Dollop onto each sandwich. Slice
remaining mango cheeks and arrange over icing. Freeze 2-3
hours or overnight. Serve.

TIP  Tomake mango roses, thinly slice mango cheeks lengthwise.
Roll one slice tightly to form the center, then wrap additional
slices around it, overlapping slightly to create petals. Gently
fan out the edges for a fuller look.

Tl P Leave the sandwiches in an airtight container in the freezer
for 1-2 days to allow the biscuits to soften slightly, making
them easier to eat.
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CALYPS0® MANGO
RIPPLE ICE CREAM BARS

3 Calypso® mangoes, chopped

2 litres vanilla ice cream, softened
2 violet crumble bars

250g chocolate ripple biscuits

2 Calypso® mangoes, to serve

CHOCOLATE GLAZE
1809 milk chocolate, chopped
1-2 ths olive or vegetable oil

Line the base and sides of a 6.5cm deep, 20cm square cake
pan with baking paper, leaving a 4cm overhang.

Blend chopped mangoes in a food processor until smooth.

Mix softened ice cream with mango puree and 1 finely
chopped violet crumble.

Spoon 2 cups of the mango ice-cream into the pan. Top with
a layer of chocolate ripple biscuits (cut to fit), then layer
remaining ice cream and biscuits, finishing with ice cream.
Cover with a sheet of baking paper, and then wrap with
plastic wrap and foil. Freeze overnight.

Microwave chocolate in 1 minute bursts, stirring after each
burst until smooth. Add oil to adjust consistency.

. To serve, thinly slice mango cheeks, chop remaining violet

crumble. Unmould cake, drizzle with glaze, top with mango
and crumble. Slice and serve with extra glaze.




600ml thickened cream

395g sweetened condensed milk
2 tsp vanilla bean paste

1 Calypso® mango,

2 x 125¢ Perfection Blueberries, to
serve

MANGO RIPPLE

3 Calypso® mangoes, peeled, chopped
Y2 cup (110g) caster sugar

2 large lemons, juiced
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NO CHURN CALYPS0® MANGO

RIPPLE ICE CREAM

Line base and sides of a 7cm deep, 9cm x 27¢m loaf pan
with baking paper.

For the mango ripple; combine the mango, sugar and 2 cup
lemon juice in a large non-stick frying pan over medium-
high heat. Bring to a boil for 2-3 minutes or until sugar
dissolves then boil gently for 5 minutes until thick. Remove
from the heat. Transfer to a bowl. Refrigerate 1-2 hours
until cold.

. Whip cream, condensed milk and vanilla in a large, chilled

bowl until thick.

Layer %3 cream mixture into the loaf pan then spoon %3 cup
mango mixture. Repeat twice. Cover and freeze overnight.

Lift the ice cream loaf onto a serving plate. Decorate with
sliced mango and scattered blueberries.Cut into slices to

Serve.
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CALYPS0° MANGO
TIRAMISU ICE CREAM

%, OVERNIGHT ¢

2 Calypso® mangoes chopped
750ml vanilla ice cream, softened
2 ths espresso coffee powder

Ya cup boiling water

Ya cup coffee liqueur (Kahlua)

20 thin sponge finger biscuits
750ml coffee ice cream, softened
Cocoa powder for dusting

2 Calypso® mangoes, to serve

1.

Line the base and sides of a 7cm deep, 10cm x 21cm loaf
pan with baking paper, extending it 2cm up all sides. Place
in the freezer to chill.

Peel and dice 2 mangoes. Spoon the vanilla ice cream into a
bowl and fold through diced mango. Spoon into the loaf pan
and smooth the surface. Cover and freeze for 1hour.

Mix the espresso powder and boiling water, stir in the
liqueur. Dip 1biscuit at a time into the coffee mixture then
place on top of the vanilla ice cream, cutting biscuits as
required. Spoon the coffee ice cream over the sponge finger
layer. Smooth the surface. Dip the remaining biscuits one at
a time into the coffee liquid and arrange over the coffee ice
cream layer. Cover and freeze overnight.

To serve, lift the tiramisu from the tin, using the paper. Dust
with cocoa. Slice and serve with fresh mango.
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5 INGREDIENT GRAPE &€ CARAMEL
ICE CREAM SQUARES

5009 AutumnCrisp® green seedless 1. Line sides and base of a 20cm square cake pan with

grapes or Sweet Globe™ green seedless baking paper, allowing overhang.

gr:f!pes o 2. Place the biscuits into a food processor and pulse

2 litres vanilla ice cream, softened until coarsely chopped. Transfer to a bowl, stir in the
2009 packet Kingston biscuits coconut. Spoon half the biscuit mixture over the base

15 cup (259) shredded coconut, lightly of the cake pan, spreading to cover.

toasted 3. Inamicrowave safe bowl, heat caramel uncovered,

1 cup (250m|) thick caramel (Dulce De fOf 2-3 min'utes on Meplium/50%, stirring every

Leche), plus extra to serve mmu’ge u[ml warm. Dr!zzle half thg caramel over’the
biscuit mixture. Top with half the ice cream, don’t

smooth the surface.

Sprinkle over the remaining biscuit mixture, drizzle
the remaining caramel and top with remaining ice
cream. Smooth the top surface. Press the grapes
into the ice cream. Cover and freeze overnight.

To serve, lift the ice cream cake out of the pan, cut
into squares and serve drizzled with extra warmed
caramel if desired.
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PERFECTION RASPBERRY
ICE CREAM CRUMBLE
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2 x 125 Perfection Raspberries 1. Forthe crumble, preheat the oven to 180°C fan forced. Line
s cup Biscoff spread a roasting pan with baking paper.
1 litre vanilla ice cream 2. Combine the plain flour, self-raising flour and butter in a

food processor. Process until the mixture looks sandy. Add

brown sugar and process until mixture starts to form large
PISTACHIO CRUMBLE clumps. Transfer to a bowl, stir in the oats and pistachio.
Y cup (759) plain flour Spread over the base of the roasting pan. Bake 15-20

15 cup (75¢) self-raising flour minutes until light golden. Set aside to cool.

. 3. Spoon the Biscoff into a microwave-safe bowl. Warm,
]259 butter ch!IIed, chopped uncovered, for 45 seconds on Medium/50%. Spoon the
/2 cup (100g) firmly packed brown sugar ice cream over the base of large, chilled serving bowl.
Y3 cup (35g) traditional oats Drizzle over the Biscoff. Sprinkle over the crumble. Top with

raspberries. Serve.

%2 cup (75g) pistachio kernels, chopped
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PERFECTION STRAWBERRY
ICE CREAM CRUMBLE

2 x 375¢ Perfection Strawberries
Y3 cup
1litre vanilla ice cream

PISTACHIO CRUMBLE

Y cup (75g) plain flour

Ya cup (75q) self-raising flour

125¢ butter chilled, chopped

Y2 cup (100q) firmly packed brown sugar
Y cup (35¢) traditional oats

Y cup (759) pistachio kernels, chopped

??ZemOd ....................................... .

1.

For the crumble, preheat the oven to 180°C fan forced. Line
a roasting pan with baking paper.

Combine the plain flour, self-raising flour and butter in

a food processor. Process until the mixture looks sandy;
alternately, use your fingertips to rub the flour and butter
together. Add brown sugar and process until mixture starts
to form large clumps. Transfer to a bowl, stir in the oats and
pistachio. Spread over the base of the roasting pan. Bake
15-20 minutes until light golden. Set aside to cool.

Wash and hull the strawberries just before serving. Cut some
strawberries in half.

Spoon the Biscoff into a microwave-safe bowl. Warm,
uncovered, for 45 seconds on Medium/50%. Spoon the

ice cream over the base of large, chilled serving bowl.
Drizzle over the Biscoff. Sprinkle over the crumble. Top with
strawberries. Serve.
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PERFECTION BLUEBERRY
ICE CREAM CRUMBLE
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Serves ?ﬂ@? Cootk %ne

2 x 125 Perfection Blueberries 1. Forthe crumble, preheat the oven to 180°C fan forced. Line
1/3 cup Biscoff spread a roasting pan with baking paper.
1 litre vanilla ice cream 2. Combine the plain flour, self-raising flour and butter in

a food processor. Process until the mixture looks sandy;

alternately, use your fingertips to rub the flour and butter
PISTACHIO CRUMBLE together. Add brown sugar and process until mixture starts
Y cup (759) plain flour to form'large clumps. Transfer to a bowl, stiy in the oats and
pistachio. Spread over the base of the roasting pan. Bake

2 cup (73g) self-raising flour 15-20 minutes until light golden. Set aside to cool.

125g butter chilled, chopped 3. Spoon the Biscoff into a microwave-safe bowl. Warm,

2 cup (100g) firmly packed brown sugar uncovered, for 45 seconds on Medium/50%. Spoon the

Y3 cup (35g) traditional oats ice cream over the hase of large, chilled serving bowl.
Drizzle over the Biscoff. Sprinkle over the crumble. Top with
blueberries. Serve.

%2 cup (75g) pistachio kernels, chopped




3 Calypso® mangoes

Y3 cup (80g) white sugar

1lime, juiced

2 litres vanilla ice cream

5 egg whites, at room temperature
1% cups (280g) caster sugar

Calypso® mango and Perfection
Raspberries, to serve

Freeze dried edible flowers, to
decorate, optional

PISTACHIO BROWNIE

150q butter, chopped, melted
Ys cup (359) cocoa powder

1 cup (180g) brown sugar
1eqg, lightly beaten

Y2 cup (80g) pistachio kernels,
toasted, very finely chopped

1 cup (150q) self-raising flour
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w¢ CALYPSO® MANGO PISTACHIO
BROWNIE BOMB ALASKA

< Coo Time ™

.........................................

Grease and line a 3cm deep 25¢cm x 31cm slab pan and a 6.5¢cm
deep 13.5x29cm loaf pan allowing a 2cm overhang. Set pans
aside.

For the brownie, preheat the oven to 180C° fan forced. Add the
cocoa to the melted butter and whisk until smooth. Cool, then
stir in the brown sugar and egg. Add the pistachios and flour,
mix well. Press the mixture evenly into the slab pan. Bake for
10 minutes. Set aside to cool.

Peel and chop the mangoes and place in a saucepan with the
white sugar and lime juice. Bring to the boil over medium-
high heat and stir until sugar dissolves then boil gently, for 4
minutes. Carefully pour into a heatproof bowl and refrigerate
for 2 hours. Spoon the ice cream into a large bowl and soften
slightly. Stir in the mango mixture.

Cut the brownie in half lengthways. Trim 1 piece of brownie to
fitin the base of loaf pan. Spoon the mango ice cream over the
brownie. Top the mango ice cream with the remaining brownie,
trimming to fit. Cover and freeze overnight.

Before serving, whisk egg whites and sugar over simmering
water until warm. Transfer to the large bowl of an electric
mixer and beaty for 8 minutes until thick
and glossy.

Invert the ice cream loaf onto a serving
plate and cover with meringue. Scorch

the meringue with a blowtorch. Top with
mango and flowers. Serve with mango and
raspberries.
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CALYPS0® MANGO
PAVLOVA ICE CREAMS

4 Calypso® mangoes, peeled, chopped
4 ths caster sugar

400ml coconut cream

6 (75g) purchased meringue nests

250q Perfection Strawberries, washed,
hulled

2 passionfruit, halved
1009 white chocolate, melted, optional

Tl P Switch Perfection Strawberries for Perfection Blackberries.
Mango and blackberries are a super combo!

Process the mango and 3 tablespoons sugar until smooth.
Transfer to a jug, stir in the coconut cream. Crush 4
meringue nests and stir into the mango mixture. Spoon into
16 ice-block moulds to one-third full. Freeze for 1 hour.

Process strawberries and remaining sugar until finely
chopped. Remove to a bowl, stir in the passionfruit. Cover
and refrigerate until ice creams are semi frozen.

Spoon 1 tablespoon of the strawberry mix into each mould
over the partially set mango mixture thenill with the
remaining mango mixture. Insert paddle pop sticks. Cover
and freeze overnight.

Dip the moulds into warm water to carefully remove and
place on a tray.

Crumble the remaining 2 meringue nests. Drizzle the white
chocolate over the ice creams, then quickly sprinkle over
the crushed meringues. Serve.







