
CELEBRATIONS
W I T H  Y O U R  T H E R M O M I X

L O V E



There’s nothing better than enjoying the company of friends and family 
over a delicious home cooked meal, and there’s nothing that marks a 
celebration more than a feast! While the idea of entertaining can be 
daunting to some and overwhelming to others, with a Thermomix in the 
kitchen entertaining becomes quick and easy. But of course, you need 
the right recipes! In this eBook we’ve focused on two things to make your 
celebration simple – dishes that can be made in advance and dishes that 
take no time at all to prepare. We want you to spend your time celebrating 
with loved ones, not in the kitchen missing out. Whether it’s lunch, dinner, 
afternoon tea or cocktails and canapes, we’ve got something for every 
occasion. 

We’ve launched this book just in time for Christmas, and hence the festive 
theme, but we think you’ll love these recipes no matter what time of year. 

Enjoy, 

ALYCE ALEXANDRA xo



Sausage rolls

Everyone loves sausage rolls! But the best ones are always homemade with quality 
ingredients. This recipe is perfect for a causal lunch, and can be easily adapted for finger 
food. 

+

 + Preheat oven to 210°C. 
 + Place bread, carrot, apple, garlic and parsley in TM bowl, chop 

for 5 seconds, speed 9. 
 + Add beef mince, egg, tomato paste, Worcestershire sauce, 

vinegar and salt, mix for 30 seconds, reverse speed 4, or until 
thoroughly incorporated. 

 + Place an eighth of the mixture along the short end of the pastry 
and roll to form a log. Transfer to a lined baking tray and place 
seam side down. Brush with milk and sprinkle with sesame seeds. 
Repeat with remaining mixture.  

 + Bake rolls for 25 minutes, or until browned. 

Serve hot out of the oven with a generous dollop of homemade 
tomato chutney.

 To make mini sausage rolls, follow the same recipe however you will 
need 8 sheets of puff pastry.

 You can assemble the sausage rolls up to three days in advance and 
store uncooked in the fridge. Bake half an hour before serving.

2 slices bread, frozen and     
      halved 
1 carrot, peeled and 
      quartered 
1 green apple, quartered 
      and cored 
2 garlic cloves, peeled
Small handful fresh parsley 
1kg beef mince (not lean)
1 egg
40g tomato paste
20g Worcestershire sauce  
20g balsamic vinegar  
2 tsp salt  
4 sheets ready rolled 
      butter puff pastry,    
      halved  
Milk 
Sesame seeds 

makes 8 large rolls

*

*



summer spaghetti with burrata

This pretty-as-a-picture pasta is the perfect dish for easy entertaining. We’ve got the classic 
red, white and green combination which suits Christmas festivities, while also embodying 
the flavours of summer. This recipe is our pick for feeding a crowd, however it can be easily 
pared back and served as a quick weeknight meal for the family.   

+

 + Cook spaghetti according to packet instructions in a very large 
pot. 

 + Meanwhile, place Parmesan in TM bowl, grate for 5 seconds, 
speed 8. Set aside. 

 + Place garlic in TM bowl, chop for 3 seconds, speed 6. Scrape 
down sides. 

 + Add 20g olive oil, sauté for 5 minutes, 100°C, speed soft. 
 + Add pine nuts and basil, chop for 5 seconds, speed 6. Scrape 

down sides. 
 + Add Parmesan, lemon juice, salt and remaining 280g olive oil, 

heat for 3 minutes, 60°C, speed 1. 

In a very large bowl toss spaghetti, basil mixture and tomatoes. Top 
with burrata balls and garnish with toasted pine nuts and basil leaves.

 Variation: To serve 5, follow exactly the same steps and halve 
ingredients. 

 Note: Burrata is a type of soft cheese with a creamy inside that 
bursts when cut – perfect for topping pasta. It can be found in 
specialist delicatessens. If burrata is unavailable, substitute with 
bocconcini balls or crumbled goat’s feta.

1kg spaghetti 
300g Parmesan cheese,       
      roughly chopped 
8 garlic cloves, peeled 
300g olive oil 
250g toasted pine nuts +  
      extra for garnish  
3 bunches fresh basil 
      (reserve some for 
      garnish)
2 lemons, juice only 
Salt, to taste
500g mixed colour cherry  
      tomatoes, halved 
4 burrata balls 

makes 10
vegetarian

*

*



Marshmallows

The homemade version of this classic sweet treat cannot compare with store brought 
varieties! With so many applications from campfires and hot chocolate to rocky road 
and s’mores, you’ll be making this easy recipe over and over again.

+

 + Place 150g water and gelatine in a small bowl and stir to 
combine. Set aside.

 + Place sugar in TM bowl, mill for 10 seconds, speed 10. 
 + Add the remaining 150g water and gelatine mixture, cook for 

20 minutes, 100°C, speed 2, MC removed. Cool until there is 
no registered temperature (below 37°C). This will take several 
hours. 

 + Once cool, insert butterfly and add vanilla. Beat for 5 minutes, 
speed 4. 

 + Pour mixture into a square cake tin (approximately 25x25cm) 
lined with baking paper. Refrigerate for a minimum of 4 hours, 
or until set. 

To serve, cut into squares and roll in icing sugar or desiccated 
coconut or coat in tempered chocolate (see recipe ‘chocolate coated 
ice creams’). Store in an airtight container for up to 2 weeks.

 If marshmallow sticks to your knife while cutting, dust both the 
knife and marshmallow in icing sugar first. You may also want to dust 
your hands before handling! 

 For pink marshmallows, add a drop of natural pink food colouring at 
step 4.

300g water
30g powdered gelatine
500g white sugar
1 tsp vanilla extract

*

*

makes 36
dairy free 
gluten free



chocolate Coated vanilla ice creams

Creamy vanilla ice cream coated in crisp milk chocolate that cracks as you bite into it. People 
will not believe you made these adorable and addictively delicious ice creams yourself! 
Surprisingly, they are nowhere near as difficult as they look.

+

 + Insert butterfly. Add cream, condensed milk, evaporated milk 
and vanilla, whip for 30 seconds, speed 4. Divide mixture evenly 
between 6 popsicle moulds and insert wooden sticks. Freeze for 
a minimum of 8 hours. 

 + Place chocolate and macadamia oil in clean TM bowl, melt for 3 
minutes, 50°C, speed 1. Scrape down sides.

 + Mix for 30 seconds, speed 4, or until smooth. Transfer to a tall 
and narrow glass.

 + Remove ice creams from moulds and place on a lined baking 
tray. Working quickly, dip ice cream in chocolate so completely 
coated. Return to baking tray and sprinkle with decoration. 
Repeat with remaining ice creams and once all completed return 
to freezer for a minimum of 1 hour or until ready to serve.  

Hand out ice creams straight from the freezer and enjoy.

220g cream 
160g condensed milk
100g evaporated milk
1 tsp vanilla extract
400g milk chocolate 
      buttons 
10g macadamia oil 
Salt flakes, dried rose     
      petals, gold sugar,     
      crushed nuts, shredded  
      coconut, fruit slices or  
      other decoration 

makes 6
gluten free
vegetarian



pink lemonade cordial

A delightful refreshment, perfect for children and adults alike. Serve with sparkling water 
and ice on a hot summer’s day or sparkling wine on a balmy evening. Also makes a fantastic 
edible gift!

+

 + Place sugar and zest, in TM bowl, mill for 10 seconds, speed 10.
 + Add raspberries, chop for 3 seconds, speed 8.
 + Add lemon juice, cook for 15 minutes, 90°C, speed 1.
 + Pass mixture through a fine strainer. Press with a spoon to 

extract maximum colour and flavour.  Pour into warm sterilised 
bottles and store in the refrigerator for up to 1 month.

To serve, mix 1 part cordial to 6 parts water, or to taste.

 We recommend using white or raw sugar for this recipe, or xylitol 
for a low-carb sugar-free option.

350g sugar (or to taste) 
20 lemons, juice of all 
      and rind of 5 
200g frozen raspberries

makes 800ml
gluten free
vegetarian
DAIRY FREE 
Vegan

*
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