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providing your family with 

real recipes 
with 

real ingredients
for a 

real delight

freshLY BAKED ingredients 
always taste better!

Recipes with real fresh ingredients always taste better! 
Here are some of my favourite Bakers Delight goods, 

paired with the freshest ingredients that will have you 
coming back for more.   

ENJOY!



baked bean cheese 
jaffle

summer panzanella 
salad

sourdough picnic 
pull apart

cheesy beans toast

chicken parma sliders

lamb fetta pizza



baked bean 
cheese jaffle

hi-fibre lo-gi WHITEBLOCK loaf

FEATURING

https://www.bakersdelight.com.au/products/hi-fibre-lo-gi-white-block-loaf/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


baked bean 
cheese jaffle

Take a trip down memory 
lane with our Baked 
Bean & Cheese Jaffle! 

recreate this seriously 
cheesy jaffle.

PREP
SERVES
cooking
DIFFICULTY

5 mins

2

Easy

INGREDIENTS
4 slices Hi-Fibre Lo-GI White Block Loaf

20g salted butter

1/2 cup grated mozzarella

220g canned baked beans

METHOD
STEP 1 Pre-heat jaffle iron

STEP 2 Spread one side of both bread slices with butter. Top the two unbuttered sides with the cheese and baked 
beans. Top with the remaining two bread slices, buttered side up. 
Tip: Experiment with different cheese combinations to find your perfect toastie!

STEP 3 Cook sandwiches in the jaffle iron for 4 – 5 minutes or until golden. Cut in half and serve

1/4 cup grated cheddar

1/4 cup finely grated parmesan

5 mins 



summer
panzanella saladsourdough

vienna
FEATURIN

G

https://www.bakersdelight.com.au/products/sourdough-vienna/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


summer 
panzanella salad

NOTHING TASTES 
MORE LIKE SUMMER 

THAN OUR PANZANELLA 
SALAD RECIPE!

PREP
SERVES
COOKING
DIFFICULTY

15 mins

4

10 mins

Easy

INGREDIENTS
1/2 Sourdough Vienna, torn

2 yellow peaches, stoned, cut into wedges

400g mixed cherry tomatoes, halved

1/3 cup (80ml) red wine vinegar

2 Lebanese cucumbers, cut into ribbons

1 small red onion, thinly sliced

 3 radishes, thinly sliced

1 garlic clove, crushed

METHOD
STEP 1 Arrange the peach, tomato, onion, radish and cucumber in a bowl. Place vinegar, garlic, mustard and 2 tbs oil 

in a screw-top jar. Season. Seal and shake until well combined. Drizzle over peach mixture. 
Gently toss to combine. Set aside for 10 mins to develop the flavours

STEP 2 Meanwhile, heat half the remaining oil in a large frying pan over medium heat. 
Cook half the sourdough, tossing, for 2-3 mins or until golden and crisp. 
Repeat with the remaining oil and sourdough

STEP 3 Cook the prosciutto in the pan for 1-2 mins each side or until golden brown. 
Transfer to a plate and set aside to cool. Tear into pieces

STEP 4 Arrange the peach mixture and sourdough pieces on a serving platter. 
Top with prosciutto, fetta and basil leaves. Season to serve

½ cup (125ml) extra virgin olive oil

1 tbs dijon mustard

4 slices prosciutto

Basil leaves, to serve
100g fetta, crumbled



sourdough 
picnic Pull apartsourdoughvienna

FEATURING

https://www.bakersdelight.com.au/products/sourdough-vienna/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


sourdough 
picnic Pull apart

Take your eat-ertaining
to the next level with 
this picnic pull-apart! 

PREP
SERVES
COOKING
DIFFICULTY

15 mins

6 - 8

5 mins

Medium

INGREDIENTS
2 cups baby spinach leaves
2 cups roast chicken breast, shredded 
1/4 cup walnuts, toasted and chopped
1/2 cup sundried tomatoes
200g camembert wheel, sliced

1 Sourdough Vienna
100g salted butter, room temperature
2 cloves garlic, grated
1 tsp lemon zest
1/4 cup basil, finely chopped

METHOD
STEP 1 Preheat oven to 180°C

STEP 2 Place a skewer lengthways through the Bakers Delight Sourdough Vienna, approximately 1cm away 
from the base

STEP 3 Using a bread knife, cut the Vienna into 1.5cm slices, down through to the skewer.
Remove skewer and set aside

STEP 4 Combine butter, garlic, lemon zest and basil in a small bowl. 
Using a spatula, stir to combine and smear each slice with butter

STEP 5 Place onto a baking tray and stuff each opening with the spinach, chicken breast, walnuts, sun dried 
tomatoes and camembert. Wrap with foil and bake for 15-20 minutes. 
Remove foil and cook for a further 10 minutes before removing from oven 

STEP 6 Remove from oven and transfer on to cooling rack to cool completely, ready for picnic service. 
Can also be served straight out of the oven



cheesy beans  
toastsourdough

vienna
FEATURIN

G

https://www.bakersdelight.com.au/products/sourdough-vienna/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


cheesy beans  
toast

These cheesy beans served 
with toasted sourdough 
are the ultimate comfort 
food that can be enjoyed 

at any time of day!

5 mins

4

20 mins

Easy

INGREDIENTS
1 Sourdough Vienna
1 tablespoon olive oil
1 x 500g tomato passata
1 teaspoon Italian seasoning

Salt & pepper, to taste 
2 x 400g cans cannellini beans, rinsed and drained
2 large handfuls baby spinach
2 cups shredded mozzarella cheese

METHOD
STEP 1 Preheat oven to 180°C

STEP 2

Remove the pan from the heat & sprinkle cheese over the topSTEP 3

In an oven proof skillet over a medium heat, add the tomato passata, Italian seasoning, salt & pepper. Stir 
in cannellini beans & spinach, until wilted

PREP
SERVES
COOKING
DIFFICULTY

Bake for 10 minutes, or until the cheese has melted and the beans are bubbling. 
For an extra golden top, switch to grill for 2 minutes

STEP 4

Serve immediately with toasted slices of Bakers Delight Sourdough ViennaSTEP 5



chicken parma
sliderswhitedinner rolls

FEATURING

https://www.bakersdelight.com.au/products/6-x-everyday-rolls/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


chicken parma
sliders

Create these cheesy 
parma sliders with our 

Dinner Rolls. An easy 
dinner solution for the 

whole family!!

PREP
SERVES
COOKING
DIFFICULTY

10 mins

6

20 mins

Easy

INGREDIENTS
12 Bakers Delight White Dinner Rolls

1 ½ cups tomato passata

2 cups leftover roast chicken, shredded

METHOD
STEP 1 Preheat oven to 180°C

STEP 2 Without separating the rolls, cut horizontally in half. 
Arrange the roll bottoms into a 23 x 33cm baking dish

4 slices of ham, cut into 1cm squares

1 ½ cups grated mozzarella

STEP 3 Spread 1 cup of the tomato passata over the roll bottoms and top with the chicken, ham and cheese. 
Spoon over the remaining ½ cup of tomato passata and top with the tops of the rolls. Bake for 20 minutes

STEP 4 Remove from oven and serve hot



lamb fetta
pizzapizza 

base
FEATURIN

G

https://www.bakersdelight.com.au/products/white-pizza-base-2-pack/?utm_source=website&utm_medium=direct&utm_campaign=real+fresh&utm_content=chrissie+swan


lamb fetta 
pizza

Packed full of flavour 
and spice, this lamb pizza 

is perfect for lunch, 
dinner or entertaining! 

PREP
SERVES
COOKING
DIFFICULTY

10 mins

2

15 mins

Easy

INGREDIENTS
1 Bakers Delight Pizza Base
3 tbs tomato paste
1 tbs olive oil
1 small onion, diced
250g lamb mince
1 tbs cumin
1 tbs paprika
1/2 tsp salt

1/2 tsp cracked pepper
4 slices, fresh Mozzarella
4 slices red capsicum
4 zucchini ribbons
1/4 cup (40g) pitted Kalamata olives
1/2 cup (65g) fetta cheese, crumbled
Basil leaves, to garnish

METHOD
STEP 1 Preheat oven to 180°C

STEP 2

STEP 3

Place pizza base onto oven tray, spread with tomato paste and set aside

Place a medium saucepan over a medium heat and pour in olive oil. 
Heat for 30 seconds, add onions and sauté for 3-4 minutes or until translucent

STEP 4 Add lamb mince to the pan and increase heat to high. Cook for 5 minutes or until browned. 
Reduce heat to medium and season with cumin, paprika, salt and cracked pepper. 
Cook for a further 2 minutes and set aside

STEP 4 Top pizza base with mozzarella, mince, capsicum, zucchini, Kalamata olives and fetta. 
Bake for 10-15 minutes or until crust is golden

STEP 4 Top with basil. Serve immediately 




