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Treats
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Just when you thought 
the festivities were over 
and you could continue 
with your New Year 
healthy regimen, Easter 
is upon us. But you 
don’t have to snack out 
on kilos of chocolate to 
celebrate the occasion. 
We’ve decided to give 
you a different spin on 
your usual Easter eggs 
and sweet treats to serve 
up at the dinner table 
and test out on even the 
most fussy of eaters.

Green Eggs
SERVES 2
INGREDIENTS
• 1 green capsicum, diced
• 1 handful baby spinach leaves
• 1 handful fresh basil leaves, 

chopped
• 1 bunch broccolini
• 5 free-range organic eggs
• 1 tbsp plain Greek yoghurt
• 2 tbsp almond milk
• Salt and pepper, to taste
• ½ avocado, sliced
• 2 lemon wedges, to serve
• 2 tsp dried chilli fl akes, to serve

METHOD:
Dice capsicum and roughly chop basil 
and spinach leaves.
Steam broccolini stems for four 
minutes.
Whisk together eggs, yoghurt, milk 
and seasoning until combined.
Heat a frying pan over a low heat.
Fry capsicum for three minutes (no oil 
required), then add chopped spinach 
and basil until wilted, reserving a 
little for garnishing.
Pour over egg mixture and stir until 
cooked through.
Serve between two bowls, top 
with sliced avocado, steamed 
brocollini and a lemon wedge. Serve 
immediately.
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Minted Pea Soup with 
Poached Egg
SERVES 4
INGREDIENTS
• 1 tbsp olive oil
• 1 brown onion, chopped
• 3 garlic cloves, minced
• 3 cups salt-reduced vegetable stock
• 1⁄3 cup fresh mint leaves
• 5 cups frozen green peas
• 4 free-range eggs
• 400g packet silken tofu
• Pepper and fresh mint sprigs, to serve

METHOD
Heat oil in a large saucepan over medium heat.
Add onion and garlic and cook for fi ve minutes until soft, 
stirring regularly.
Add stock and simmer for two minutes before adding 
mint and peas.
Cover and return to the boil for three minutes until peas 
are tender but still retain their bright colour.
Meanwhile, poach eggs in a pan of boiling water for three 
minutes. Remove with slotted spoon and drain on a paper 
towel.
Remove soup from heat, add tofu and using a stick 
blender, blend until smooth.
Ladle into four serving bowls.
Top each with a poached egg, pepper and a mint sprig. 
Serve.
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Easter Salad
SERVES 2
INGREDIENTS
• 1 cup mixed salad leaves
• ½ small broccoli head, cut into fl orets
• 50g snow peas, trimmed and sliced lengthways
• 1 large zucchini, grated or spiralised
• 1 avocado, sliced
• 2 tbsp mung beans or fresh peas
• 1⁄8 cup fresh mint leaves, roughly chopped
• 1⁄8 cup fresh basil leaves, torn
• 2 tbsp sunfl ower seeds
• 50g low-fat feta, crumbled
• 20g alfalfa sprouts
• 2 lemon wedges, to serve

For the dressing
• 2 tbsp apple cider vinegar
• 1 tsp wholegrain mustard
• Salt and pepper, to taste

METHOD
Starting with a bed of mixed salad leaves, 
add remaining ingredients, fi nishing with 
crumbled feta, sesame seeds and alfalfa.
In a small jar, add dressing ingredients and shake well.
Drizzle over salad and serve immediately 
with a lemon wedge.
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Hot Cross Buns
SERVES 10
INGREDIENTS
For the buns
• 150g wholemeal spelt fl our
• 15g coconut fl our
• 70g almond meal
• 45g quick oats
• 2 tbsp psyllium husk
• 1 tbsp granulated stevia
• 2 tsp cinnamon
• 1 tsp dried yeast
• ½ tsp each of ginger, 

nutmeg and ground 
orange peel

• 50g sultanas
• 50g dried apricots, diced

• 2⁄3 cup non-dairy milk
• 1 ½ tsp rice malt 

syrup or honey
• 1 tsp vanilla extract
• ¼ cup coconut oil, melted

For the icing
• ¼ cup coconut butter
• 1 tbsp granulated stevia
• Splash non-dairy milk

METHOD
In a bowl, mix together 
dry bun ingredients 
(excluding dried fruit).
Combine coconut oil, vanilla, 
milk and rice malt syrup or 
honey, then warm slightly 
and add to dry ingredients.

Mix thoroughly until 
smooth, then fold through 
sultanas and apricots.
Split dough and shape 
into 10 buns.
Place on a lined baking tray, 
cover with a clean, damp tea 
towel, and leave in a warm 
place for one hour until 
dough has doubled in size.
Preheat oven to 160°C.
Bake for 20 to 25 minutes 
until an inserted skewer 
removes cleanly.
Allow to cool on a wire rack.
Meanwhile, cream together 
icing ingredients and 
refrigerate for 10 minutes.
Using a piping bag, 
pipe a cross over the 
cooled buns. Enjoy.
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Raw Carrot Cake
SERVES 2
INGREDIENTS
For the cake
• 1 cup oats
• 200g carrot, chopped
• 35g pecans
• 5 tbsp unsweetened shredded 

coconut
• 1 tsp cinnamon
• ½ tsp nutmeg
• 2 tsp ground orange peel (optional)
• 10 dates, pitted and soaked
• 1 tsp pure vanilla extract

For the icing
• 3 tbsp cashews
• 1 tsp granulated stevia
• 50g creamed coconut, warmed

To decorate
• Bee pollen
• Crushed pecans
• Dried orange peel
• Lavender

METHOD
In a food processor or blender, pulse 
oats to a fi ne fl our. Add remaining cake 
ingredients and process until smooth.

Meanwhile, make the icing by processing 
cashews and stevia to a fi ne fl our. Add 
liquid creamed coconut and blend until 
well combined.
In a small food stacker or cake tin, spoon 
in half the cake mixture, top with half the 
icing mixture, and freeze for 30 minutes.
Remove from freezer, add remaining 
cake mixture and freeze again for three 
to four hours.
Remove cake from tin, top with 
additional icing and decorate as desired.
Allow to thaw at room temperature for 
30 minutes before slicing and serving.
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Easter Bunny Biscuits
MAKES 10
INGREDIENTS
• ½ cup oats (ground)
• 2 tbsp unsweetened shredded coconut
• 2 tbsp tahini
• Zest of 1 lemon
• Juice of ½ lemon
• 1 tsp pure vanilla essence
• 1 tbsp agave or honey
• 1 tbsp granulated stevia

• ½ cup almond meal
• 3 tsp ground lemon peel

METHOD
Preheat oven to 160°C.
Combine all ingredients in a bowl and mix until well 
combined.
Using a rolling pin, roll dough between two sheets of 
baking paper until approximately 0.5cm thick.
Using a rabbit cookie cutter, cut out cookies and place on 
a lined baking tray.
Bake for eight to 10 minutes, until golden brown.
Allow to cool on a wire rack before serving.  

Call (03) 9574 8460 or visit our online store at
nourishmag.com.au to order your copy

Deliciously 
 fuss-free 
   recipes

A fantastic guide to seasonal food 
       you’ll refer to time and time again.

Whether it’s developing 
new ideas for her TV 
shows, writing new menus 
for her restaurants, or re-
creating delicious dishes 
found on trips abroad, 
Clodagh’s diary is filled 
with wonderful culinary 
adventures, tricks of the 
trade and memories from 
childhood.
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