
australian better homes and gardens
recipes
Australian Better Homes and Gardens recipes have become a staple for home
cooks looking to explore flavorful, diverse dishes that reflect the vibrant
culinary landscape of Australia. With a focus on fresh, local ingredients and
a blend of cultural influences, these recipes offer something for
everyone—whether you’re a seasoned chef or a novice in the kitchen. In this
article, we delve into some of the most popular and beloved recipes featured
in the Australian Better Homes and Gardens series, providing you with tips,
variations, and essential cooking techniques to bring these dishes to life.

Why Choose Australian Better Homes and Gardens
Recipes?

Australian Better Homes and Gardens recipes are adored for several reasons:

Diversity: Reflecting Australia’s multicultural society, these recipes
incorporate flavors from various cuisines, including Mediterranean,
Asian, and Indigenous Australian.

Seasonality: These recipes prioritize seasonal ingredients, ensuring
that every dish is fresh and flavorful.

Accessibility: Ingredients are often easy to find, making it convenient
for home cooks to recreate these dishes.

Easy to Follow: Most recipes are designed for home cooks of all skill
levels, with clear instructions and tips for success.

Must-Try Recipes from Australian Better Homes
and Gardens

Here are some standout recipes that you should definitely try:

1. Anzac Biscuits

Anzac biscuits are a classic Australian treat, originating from the time of



World War I. They are simple to make and incredibly delicious.

Ingredients

1 cup rolled oats

1 cup plain flour

1 cup brown sugar

1 cup desiccated coconut

1/2 cup butter

1/4 cup golden syrup

1/2 teaspoon baking soda

1 tablespoon boiling water

Instructions

Preheat the oven to 160°C (320°F).1.

In a bowl, combine the oats, flour, sugar, and coconut.2.

Melt butter and golden syrup together. In a separate bowl, mix baking3.
soda with boiling water and add to the melted mixture.

Combine the wet ingredients with the dry ingredients. Stir until well4.
combined.

Roll tablespoons of the mixture into balls and place them on a baking5.
tray lined with parchment paper.

Flatten each ball slightly and bake for 10-12 minutes or until golden6.
brown.

Allow to cool before enjoying.7.

2. Classic Pavlova

Pavlova is a must-try Australian dessert, known for its crisp meringue shell
and soft, marshmallow-like interior, topped with fresh cream and fruits.



Ingredients

4 egg whites

1 cup caster sugar

1 teaspoon cornstarch

1 teaspoon white vinegar

1 cup heavy whipping cream

Fresh fruits (kiwi, strawberries, passionfruit, etc.)

Instructions

Preheat the oven to 120°C (250°F) and line a baking tray with parchment1.
paper.

Beat egg whites until soft peaks form, then gradually add sugar until2.
the mixture is glossy and stiff.

Fold in cornstarch and vinegar gently.3.

Spread the meringue mixture into a circle on the prepared baking tray.4.

Bake for 1 hour, then turn off the oven and leave the pavlova inside to5.
cool completely.

Once cooled, top with whipped cream and your choice of fresh fruits.6.

3. Vegemite and Cheese Scrolls

These savory scrolls are perfect for a snack or light meal, combining the
iconic Australian spread, Vegemite, with gooey cheese.

Ingredients

2 cups self-raising flour

1/2 cup milk

1/4 cup butter, melted



1/2 cup Vegemite

1 cup grated cheese

Instructions

Preheat the oven to 200°C (390°F).1.

In a bowl, mix flour, milk, and melted butter to form a dough.2.

Roll the dough out on a floured surface into a rectangle.3.

Spread Vegemite evenly over the dough, then sprinkle grated cheese on4.
top.

Roll the dough tightly into a log and cut into slices.5.

Place scrolls on a baking tray and bake for 15-20 minutes until golden.6.

Tips for Making the Most of Australian Recipes

To elevate your cooking experience with Australian Better Homes and Gardens
recipes, consider the following tips:

1. Use Fresh Ingredients

The success of any recipe largely depends on the quality of the ingredients.
Whenever possible, source fresh, local produce to enhance flavors.

2. Experiment with Flavors

Feel free to modify recipes to suit your taste preferences. Substituting
ingredients or adding spices can lead to delicious variations.

3. Prepare in Advance

Many recipes can be prepped in advance, allowing for a more relaxed cooking
experience. For instance, you can make the meringue for pavlova a day ahead.



4. Share with Family and Friends

Cooking is often more enjoyable when shared. Invite loved ones to join you in
the kitchen for a fun cooking session, or prepare a meal together.

Conclusion

Incorporating Australian Better Homes and Gardens recipes into your cooking
repertoire offers a delightful way to explore Australia’s rich culinary
traditions. From sweet treats like pavlova and Anzac biscuits to savory
snacks like Vegemite scrolls, the diversity and flavor of these recipes make
them perfect for any occasion. So gather your ingredients, roll up your
sleeves, and enjoy the process of creating these delicious dishes that
celebrate the essence of Australian cuisine. Happy cooking!

Frequently Asked Questions

What are some popular Australian Better Homes and
Gardens recipes for summer?
Popular summer recipes include lemon and herb grilled prawns, fresh garden
salads with avocado and feta, and chilled berry desserts like pavlova.

How can I find healthy recipes in the Australian
Better Homes and Gardens collection?
You can find healthy recipes by searching their website or app for categories
like 'light meals' or 'healthy eating,' which feature dishes low in calories
and high in nutrients.

Are there any quick dinner recipes featured in
Australian Better Homes and Gardens?
Yes, there are many quick dinner recipes such as stir-fried chicken with
vegetables, 30-minute pasta dishes, and one-pan meals that can be prepared in
under 40 minutes.

What type of desserts can I make from Australian
Better Homes and Gardens recipes?
You can make a variety of desserts including classic lamingtons, sticky date
pudding, and no-bake cheesecake, all of which highlight Australian flavors.



Can I find vegetarian recipes in Australian Better
Homes and Gardens?
Absolutely! Australian Better Homes and Gardens offers a range of vegetarian
recipes, including hearty vegetable curries, plant-based burgers, and
seasonal veggie salads.

What are some traditional Australian dishes featured
in Better Homes and Gardens recipes?
Traditional dishes include meat pies, sausage rolls, and damper bread,
showcasing the rich culinary heritage of Australia.

How can I adapt Australian Better Homes and Gardens
recipes for gluten-free diets?
Many recipes can be adapted by substituting regular flour with gluten-free
alternatives, using gluten-free pasta, or ensuring ingredients like sauces
and broths are gluten-free.

Are there any kids-friendly recipes in Australian
Better Homes and Gardens?
Yes, there are many kid-friendly recipes, such as homemade pizzas, smoothie
bowls, and fun fruit salads, that are both nutritious and appealing to
children.

What is a must-try recipe from Australian Better
Homes and Gardens for a BBQ?
A must-try BBQ recipe is the marinated lamb chops with mint yogurt sauce,
which is flavorful and perfect for outdoor gatherings.
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