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    For my daughters, may your love for cake baking and decorating only grow more and more.
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Description automatically generated]This photo captures me at 26, proudly showcasing the very first birthday cake I made and decorated with fondant. It was a delightful experience that taught me a lot, and since then, I've been baking and decorating birthday cakes for my family.

I am a self-taught home baker and cake decorator, with a passion for incorporating my favourite chocolate into my desserts. Like any kitchen, I do encounter mishaps, but I relish passing on my love for baking to my daughters. In my recipe collection, you will discover dishes infused with a kiwi twist, along with exciting new creations that I adore inventing. My baking journey was inspired by my grandmother, who ignited my passion, and a remarkable teacher in high school, Mrs. Miemie Botha. She was incredibly patient, and during one class, my friend and I helped our classmates make microwave fudge after a stovetop fudge disaster. By the end of that consumer studies class, I could make microwave fudge with my eyes closed!

At 16, my true love for baking flourished, especially in cake making and decorating, which has always been a skill I wanted to master. Now, years later, I am thrilled to finally release this book—something I dreamed of since I was 16. Within its pages, you will find all my recipes, along with insights into how I layer my cakes, accompanied by some photos as well.

Thank you for your support in purchasing my recipe book; it truly means the world to me.

I am proud to call beautiful New Zealand our home.

To my two wonderful daughters who love the kitchen, baking, and decorating just as much as I do. 

Thank you to Mrs. Miemie Botha who ignited this flame in me and never stopped believing in me. 

[image: A person and a young person taking a selfie

Description automatically generated]To my grandmother in heaven, where I fell in love with the smell of all bran muffins the whole house full, and who never stopped believing in me, I miss and love you lots.

Me and my grandmother.

To all the home cooks and home bakers, dreams do come true. All you need is just one person to believe in you and you are already halfway there!

Thank you for supporting me and buying my cookbook. I hope it inspires you to create and bake anything you can imagine!
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South African Desserts Reimagined

Coffee Milk Tart with Chocolate Ganache Topping 

Butterscotch Milk Tart 

Chocolate Milk Tart

Milk Tart Trifle 

Lemon Milk Tart 

Peppermint Tart Re-imagined 

Coffee Milk Tart with Chocolate Ganache Topping

Combining my love for coffee and Milk Tart into an all-around, decadent, light, and fluffy dessert topped with chocolate ganache. 

In a pot on the stove add in:

2L Milk

125ml Condensed Milk 

2 Cups of White Flour

1 Tablespoon Butter 

4 Teaspoons of Coffee Powder mixed with 355ml Boiling Water 

Pinch of Salt 

20ml Kahlua Liqueur (Optional) 

Method:

With a whisk, mix all the ingredients until the flour is dissolved. 

On the stove keep on mixing the mixture, on high heat, while stirring with a wooden spoon constantly until the mixture starts to bubble. 

Turn the stove to low heat and stir for 10 to 20 minutes until the mixture has a sauce-like consistency. 

Set aside to cool down.

In a rectangular pan, layer the bottom with 250g of Vanilla or Coconut Flavour Biscuits.

Pour the coffee milk tart mixture on top and even it out using a spatula. Set in the fridge to set. 

In a glass bowl, add 250g of 50% dark chocolate that has been chopped up.

Melt 300ml fresh cream in the microwave till hot. Pour over the chopped chocolate and let sit for 5 minutes. 

Start mixing slowly with a metal spoon, if there are still some bits of chocolate that are not melted, place them back into the microwave for 30-second intervals, till the chocolate ganache is melted and there are no lumps. 

Place the chocolate ganache into a sauce bottle and pour over on the top of the coffee milk tart, until the whole top is covered. 

Place in the fridge overnight. 

Serve and enjoy!
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Butterscotch Milk Tart
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For the Base: 

Crush up 250g of vanilla biscuits. 

Melt 50g of butter and add to the crushed biscuits. 

Mix well with a fork and press down onto a prepared rectangular glass serving dish. 

Place in the fridge to set.

Ingredients: 

700ml milk 

2 eggs 

2 Packets of Butterscotch Ready Mix 

1 Can of Condensed milk 20ml Vanilla Essence 

30ml Cornflour with 

30ml water 

Pinch of Salt

Method: 

Add all the ingredients into a microwave-safe bowl. 

Using an electric hand mixer, mix well till well incorporated. 

Place into the microwave for 15-20 minutes and whisk every 5 minutes till it becomes a thicker consistency. Pour over onto the biscuit base and set aside to cool down. 

Sprinkle Cinnamon over the top. 

Place into the fridge for a few hours to set. 

Serve with a dollop of cream and enjoy! 

Sidenote: You can add more or less butterscotch if you prefer and any topping.
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Chocolate Milk Tart

For the Base: 

Crush up 250g of vanilla biscuits. 

Melt 50g of butter and add to the crushed biscuits. 

Mix well with a fork and press down onto a prepared rectangular glass serving dish. 

Place in the fridge to set.

Ingredients: 

700ml milk 

2 eggs 

2 Packets of Chocolate Mousse Ready Mix 

1 Can of Condensed milk 20ml Vanilla Essence 

30ml Cornflour with 

30ml water 

Pinch of Salt

Method: 

Add all the ingredients into a microwave-safe bowl. 

Using an electric hand mixer, mix well till well incorporated. 

Place into the microwave for 15-20 minutes and whisk every 5 minutes till it becomes a thicker consistency. Pour over onto the biscuit base and set aside to cool down. 

Sprinkle Cinnamon over the top. 

Place into the fridge for a few hours to set. 

Serve with a dollop of cream and enjoy! 

Sidenote: You can add more or less chocolate mousse mix if you prefer and any topping.
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Milk Tart Trifle

Putting a twist on milk tart!

Milk tart Trifle 

What you will Need: 

2.5L Milk

1 Cup All Purpose Flour

1 Cup Sugar

Pinch of Salt

1 - 2 Tablespoons of Butter 

45g Cinnamon

650g Vanilla Biscuits 

20ml Vanilla Essence

Method:

In a microwave-safe bowl add in the milk, flour, butter, salt, and sugar and whisk or use an electric mixer and mix well. Place into a microwave-safe bowl and microwave for 10 - 15 minutes till the milk is warm and the butter melted, the milk tart mixture should be microwaved again for about 10 minutes till sauce-like consistency.

Add in some vanilla essence and mix well. Let it cool down a little then start your layering.

In a trifle bowl, add a layer of vanilla biscuits layer with the milk tart mixture and sprinkle cinnamon on top using a sieve.

Repeat until all the layers are complete and reached the top.

Place in the fridge overnight and serve when set.

Enjoy!
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Lemon Milk Tart
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For the Base:

Crush up 250g of vanilla biscuits. Melt 50g of butter and add to the crushed biscuits. Mix well with a fork and press down onto a prepared rectangular glass serving dish. Place in the fridge to set. 

Ingredients for the Milk Tart:

700ml milk

4 eggs

250ml Lemon Curd

125ml Condensed milk

20ml Vanilla Essence

30ml Cornflour with 30ml water

Method for the Milk Tart:

Add all the ingredients into a microwave-safe bowl. Using an electric hand mixer, mix well till well incorporated. Place into the microwave for 15 - 20 minutes and whisk every 5 minutes till it becomes a thicker consistency. 

Pour over onto the biscuit base and set aside to cool down. 

Pour over passionfruit curd onto the top. Place into the fridge for a few hours to set. 

Serve with a dollop of cream and enjoy! 

Sidenote: You can add more or less lemon curd if and any fruit topping.
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