HOME SWEET HOME
SHARE joy with your pick of 6 delicious
South African desserts

A frm family favourite,
this Frozen Milk Tart recipe
just got a sweet makeover.
All the ingredients you need
to make this delicious treat
are right in your pantry –
and freezer!

Frozen Milk Tart
Cupcakes
Prep: 10
Cook: 20
Serves: Makes about 16 cupcakes

Ingredients:
For the Pastry:
1/2 cup margarine (120gr)
1/4 cup sugar
1 egg
5ml vanilla
1 ½ cups four
pinch of salt
For the Filling:
1/3 Tub Ola Rich ‘n Creamy
Vanilla Ice Cream
7.5 ml Robertsons Cinnamon

Method:
Best made the day before to allow to freeze.
Cream margarine and sugar. Add egg
and vanilla and mix well. Sift together four,
salt and baking powder into mixture and
mix well.
Spray mufn tin with spray and cook.
Divide the pastry into 16 even-sized balls.
Place each ball into an individual cupcake
cup and using your fngers push to line the
mould. Make sure to push the pastry right up
to the rim.
Prick base with a fork to prevent rising.
Bake at 180C for 12-15min, or until golden.
Remove from oven and allow to cool. If the
pastry has risen, scoop some of it out with a
teaspoon to make a decent hollow for flling.
While cups are cooling remove Ola Rich ‘n
Creamy Ice Cream from freezer. Place 1/3
of the tub in a bowl and sprinkle with the
Robertsons Cinnamon and mix well.
Fill the cooled pastry cups with the ice cream
and place back in the freezer and allow to
freeze. Or if you can’t wait serve immediately
garnished with some fresh strawberries.

Tossed in sweet cinnamon
sugar and stufed with Rich ‘n
Creamy Custard ice cream. It’s
a joy-flled treat the whole
family will love!

STUFFED Magwinya
Prep: 15 min
Cook: 20 min
Serve: Makes 10 Balls

Ingredients:

In a large bowl place the four and make a
whole in the middle with your hand. Pour in the
yoghurt and mix through with a spoon. Turn
dough out onto a foured surface and work
with your hands until the 2 ingredients are well
combined.
Using your hands roll the dough into a log shape
about 30cm long and 4cm wide. Cut into 10
even pieces. Use your hand and roll the 10 pieces
into balls. Roll each ball out fat to make a circle
about 12 to 15cm in diameter.

1 Tub Ola Rich ‘n Creamy Custard Ice
Cream

Place a scoop of Rich ‘n Creamy Custard ice
cream in the middle of each circle and then wrap
with the dough making sure to seal. (use a little
bit of water to wet the ends to help it seal).

For the cinnamon sugar:
½ cup caster sugar
2 tbsp Robertsons Cinnamon

Wrap all the ice creams scoops and then place
on a tray and place in the freezer for 20 to 30
minutes to allow them to refreeze.

For the dough:
3 cups self raising four.
1 ½ cups plain double cream yoghurt

Method:
Using an ice cream scoop, scoop 10 balls of Rich
‘n Creamy Custard ice cream and place on a
oven tray. Place back in the freezer.
In a small bowl mix the ingredients for the
cinnamon sugar and set aside for later.

Please use caution in the below stage.
Heat sunfower oil in a medium sized hot (use
enough oil so that a magwinya ball will be totally
covered). Once hot slowly add 2 magwinya balls
at a time and allow them to cook until golden
brown making sure to turn over in the oil.
Remove from oil and place on paper towel to
remove excess oil.
While the magwinya are still warm roll them in
the cinnamon sugar so they are evenly coated.
Serve immediately while the magwinya is
warm and the flling is still cold.

A popular savoury South
African meal - that’s taken
on a scrumptiously sweet
twist. Treat your family’s taste
buds to this delicious dessert
that’s sure to become an
after-dinner hit.

Sweet Banana Bread
Bunny Chow:
Prep: 10
Cook: 35
Serves 4 to 5

Ingredients:
125ml margarine
300ml sugar
2 eggs
2 cups four
10ml baking powder
2,5ml salt
5 bananas, mashed
5ml vanilla
1 Tub Ola Gino Ginelli Crème Brulee
1 Bottle Caramel Sauce
1 Bottle Chocolate Sauce
Sliced Seasonal fruit - optional

Method:
Pre-heat oven to 180C.
Cream margarine and sugar. Add eggs
one by one and mix well. Add all the dry
ingredients and mix well. Add the bananas
and vanilla and mix well.
Grease 5 large mufn cups/oven proof
ramekins, fll 2/3 to the top with batter.
Place in oven and bake for 35 minutes or
until a toothpick comes out clean when
pushed into mufn.
Remove from oven and allow to cool to
room temperature.
Cut of the top of the mufn and then
scoop out the centre. Stuf generously
with scoops of Ola Gino Ginelli Crème
Brulee ice cream.
Squeeze in some pieces of chopped fruit
(if you feel the need)
Drizzle with caramel and chocolate sauce.
Top with “lid” and serve.

When all else fails, you
can count on the old faithful
homemade Peppermint
Crisp Tart. A forever favourite
dessert that will have your
table serving up every
reason to celebrate joy!

Frozen Peppermint
Crisp Tart:
Prep: 15 min.
Cook/Freeze: Overnight is best
Serves: 5 to 6 generous portions

Ingredients:
2 Packets tennis biscuits
125 gr margarine, melted
4 peppermint crisp chocolates
2/3 tub Ola Rich ‘n Creamy
Vanilla Ice Cream
2/3 tin caramel treat

Press into the bottom of a freezer proof
dish (2 litre capacity, 4 to 5 cm deep).
Chop up 2 of the peppermint crisps.
Remove Ola Rich ‘n Creamy from freezer,
scoop out 2/3 and place in a big bowl.
(Return remaining Ice cream to the
freezer).
Sprinkle with the chopped chocolate and
then scoop the 2/3 tin of caramel treat
into the bowl. Mix quickly so that chopped
chocolate and caramel treat evenly
distributed (caramel treat will leave small
lumps which is perfectly fne).
Scoop half out and spread on top of
biscuit base. Smooth fat then top with a
layer of whole tennis biscuits.

Method:

Scoop out remaining half of ice cream mix
and smooth fat.

This is best done the night before to
allow time to freeze.

Chop up remaining 2 peppermint crisps
and sprinkle over tart.

Crush one pack of tennis packs with a
rolling pin. Melt margarine and mix with
crushed tennis biscuits.

Wrap so cling flm is not touching
the surface and then freeze until
frozen through.

What’s not to love about
two iconic treats coming
together? Add a scoop of
Rich ‘n Creamy Custard ice
cream and turn this classic
Malva Pudding recipe into a
show-stopping dessert.

Malva & Custard
Frozen Dessert
Edibowls
Prep: 5
Cook: 25
Serves: 6

Ingredients:
For the batter:
1 cup dark brown sugar
1/3 cup butter
2 eggs
1 tbsp Apple cider vinegar
3 tbsp Apricot Jam
2 cups cake four
Pinch of salt
2 tsp baking powder
1 tsp bicarbonate of soda
1 cup milk
For the sauce:
½ cup dark brown sugar
¼ cup butter
½ cup milk
¼ cup water
1 Tub ola Rich ‘n Creamy Custard Ice Cream

Method:
Pre-heat oven to 180C. Grease a 6 tin cupcake
tray (largish cupcake cups).
In a bowl cream the sugar and butter together
until smooth and light. Then add the eggs,
apricot jam and apple cider vinegar and mix
until smooth. Add in you dry ingredients and
whisk slowly until incorporated (don’t overmix)
Mix in your milk until incorporated (don’t
overmix).
Fill each cupcake cup until about 2/3 fll.
Bake in oven for 14 to 18 minutes until cooked
through.
Remove from oven and using the bottom of a
small glass push the peak down into the cupcake
to form a small bowl shape (do this gently!)
In a small pot bring to the boil the sauce
ingredients and simmer for 5 minutes until
velvety in texture. Pour a small amount of the
sauce into the “bowl” of each cupcake. (about
30 ml for each cupcake). Allow to soak for a
few minutes.
Remove from mufn tray and place on
serving plate. Place a generous scoop of Rich
‘n Creamy Custard Ice Cream on top of the
cupcake. Drizzle each one with the remaining
sauce and serve while malva is warm and ice
cream is cold.

It’s in the name! Bite
into layers of rich Caramel
Treat mixed with deliciously
creamy Gino GInelli Crème
Brulee ice cream and topped
with a generous coating of
smooth milk chocolate.

Frozen Millionaire
Shortbread Squares
Prep: 10
Cook: 25 (Freeze Overnight)
Serves: 5 to 6 Generous portions

Ingredients:
250g plain four
75g caster sugar
175g butter, softened
1 tub Ola Gino Ginelli Crème Brulee
½ tin Caramel Treat
240 gr plain milk chocolate,
melted and cooled

Method:
Pre-heat oven to 180C. Grease a suitably sized
oven dish (18cm x 24cm, 4cm deep)
In a bowl mix the four, sugar and butter until
mixture resembles breadcrumbs.
Press out into the oven dish until it evenly
covers the whole dish. Prick holes all over with
a fork.
Bake in the oven until golden brown.
Remove from oven and allow to cool to room
temperature.
Transfer Gino Ginelli Crème Brulee ice cream
into a large bowl. Spoon the ½ tin caramel
treat into the bowl and mix until incorporated.
Pour mixture over cooled biscuit base and
smooth out until fat. Place in the freezer for
1 hour to allow the surface to set.
Slowly pour the melted chocolate over the top
and use the back of a dessert spoon to spread
it out so it covers the whole surface.
Place back in the freezer overnight to harden.
Cut into squares and serve.

