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“ “
Many thanks to the team at ICE for helping us put together this guide.  
They generously gave up their time and tasted hundreds of cakes in  

the quest to test for microwave suitability.

I love the idea of freezer to plate very much. How wonderful 
to be able to quickly grab a delicious gourmet dessert from 
the freezer when needed. Just  pop it in the microwave for 
a few seconds and hey presto, you have a great product to 
serve with zero waste and zero stress! Save time and money 
and lower your stress levels. You will love it!

Alison Taafe
Director, The Institute of Culinary Excellence



Dessert Menu Solutions
Priestley’s take the challenge out of managing your  
dessert menu. Simply keep a selection of conveniently 
pre portioned cakes in your freezer and have them ready 
to serve in seconds. Set your dessert menu to tempt the 
tastebuds with no waste and no fuss. You’ll be free to 
spend more time creating sweet success for your business.

Delight your customers with a slice, cake or muffin with 
their coffee. Defrost for as little as 10 to 20 seconds while 
you make the coffee for a delicious treat. There’s plenty 
of variety to choose from including an extensive range of 
gluten free options.

Add some extra amazement to your dessert menu with 
one of our creative serving suggestions. Find even more 
inspiration for dessert creations in our video series at  
priestleys-gourmet.com.au



Microwave Guide
This guide is for defrosting from frozen.   

Place a single portion of large cakes with  
the point facing in to the middle and base 

of the cake on the outside edge as pictured 
above. Position square slices, individual cakes 

and muffins on the outside edge of  
the microwave plate.

We recommend thawing single serves. Allow  
to stand for a short period (2 – 3 minutes) 

before serving.

Thawing times are for a 900 watt microwave on 
high power. Variations may occur.

We recommend products thawed in a 
microwave are served for consumption and not 

returned to a fridge or freezer.



Dessert
 Menu

Celestial Mud Cake 
 (GLUTEN FREE) 

Orange & Almond Cake 
(GLUTEN & DAIRY FREE)

Jaffa Cake 
(GLUTEN FREE)

Hummingbird Cake

Pumpkin & Ginger Cake

Nero Mud Cake

Banana & Caramel Gateau

Tuxedo

Caramel Sin

Red Velvet Cake

Mississippi Mud

Gateaux



microwave for  
30 seconds

microwave for  
15 seconds

(GLUTEN & DAIRY FREE)
A moist, gluten free cake made from 
orange puree with almond meal and 

polenta, covered in almond flakes and 
dusted with icing sugar.

(GLUTEN FREE)
A heavenly gluten free mud cake with a 

layer of dark chocolate ganache.

Orange &  
Almond Cake

Celestial  
Mud Cake



microwave for  
15 seconds

microwave for  
30 seconds

(GLUTEN FREE)
Deliciously fruity and fresh orange flavours 
in a mouth-watering gluten free mud cake, 
laced with crunchy chocolate drops, with 
creamy orange flavoured filling, coated in 

orange flavoured ganache.

Jaffa 
Cake

Tropical flavours of banana and pineapple, 
spiced with a touch of cinnamon and piped 

with cream cheese icing sprinkled with 
pistachios, banana chips and coconut.

Hummingbird 
Cake



microwave for  
30 seconds

microwave for  
20 seconds

This delightfully zingy cake is topped 
with cream cheese icing, candied ginger, 
sunflower and pumpkin seeds, creating a 

truly wonderful flavour.

A majestic rich, dense mud cake, covered 
with ganache and topped with dark 

chocolate glaze that drips down the sides, 
finished with hand piped ganache and hand 

crafted dark chocolate shards.

Pumpkin &  
Ginger Cake

Nero  
Mud Cake



microwave for  
20 seconds

microwave for  
20 seconds

A moist banana and caramel cake with 
caramel cream cheese, blitzed with banana 

and butterscotch pieces.

Banana &  
Caramel Gateau

A moist chocolate cake with cream cheese 
and white chocolate filling, covered with 

ganache and finished with white chocolate.

Tuxedo



microwave for  
30 seconds

microwave for  
30 seconds

microwave for  
20 seconds

Delicate chocolate cake filled 
with decadent caramel, 

topped with sinful caramel 
ganache whipped with 

cream cheese,chocolate 
dollops, caramel drizzle and 

butterscotch sprinkle.

A simply stunning layered 
cake of red velvet and vanilla 

flavoured, white chocolate 
cream cheese with a semi 

naked “crumb coat” on the 
sides and topped with crumbed 

red velvet.

A majestic rich, dense mud 
cake, covered with ganache 

and topped with dark chocolate 
glaze that drips down the 

sides, finished with hand piped 
ganache and hand crafted dark 

chocolate shards.

Caramel  
Sin

Red Velvet 
Cake 

Mississippi 
Mud



Cake & 
Coffee

Mud Cake 
(Vegan)

Orange & Almond Cake  
(Gluten & Dairy Free)

Raspberry or Blueberry Friand  
(Gluten Free)

Brownie  
(Gluten Free)

Caramel Slice  
(Gluten Free)

Jaffa Slice  
(Gluten Free)

American Brownie
Hummingbird Slice

Rocky Road Slice
Mint Hedgehog Slice

Macadamia Slice
Caramel Slice
Lemon Slice
Cherry Slice

Carrot Cake Slice

Individual Cakes 
& Slices



microwave for  
20  seconds

microwave for  
30 seconds

(VEGAN)
Mouth-watering muddy vegan 

chocolate cake topped with 
a creamy chocolate rosette 
sprinkled with zingy freeze  

dried raspberries.

(GLUTEN & DAIRY FREE)
Persian inspired cake of orange 
& almond meal, drizzled with 

sweet white glaze, finished  
with a sprinkle of cranberries 

and pistachios.

Mud  
Cake

Orange &  
Almond Cake

      

microwave for  
20 seconds

(GLUTEN FREE) 
Traditional recipe of almond 
meal baked with raspberries  

or blueberries.

Friand  
Raspberry or Blueberry



      

microwave for  
15 seconds

microwave for  
10 seconds

(GLUTEN FREE) 
Delicious fudgy brownie laced 

with pecans and walnuts in the 
traditional American style made 

even better - it’s Gluten Free.

(GLUTEN FREE)
Smooth creamy caramel on 
a gluten free coconut and 

hazelnut meal base topped with 
chocolate and caramel ganache.

Brownie Caramel 
Slice

microwave for  
10 seconds

(GLUTEN FREE)
Deliciously fruity and fresh 
orange flavours in a mouth 

watering gluten free mud that 
hides crunchy chocolate drops 

and blends beautifully in  
the mouth with creamy  

sunrise icing.

Jaffa 
Slice



      

microwave for  
15 seconds

A classic rocky road mix of  
pink and white marshmallows, 

glacé cherries, coconut and 
slivered almonds, all folded 

through dark ganache on  
a mud cake base.

Rocky Road 
Slice

microwave for  
20 seconds

A rich slice of blended banana 
and pineapple, topped with 
a layer of cream cheese icing 
dressed with pistachio and 

banana pieces.

Hummingbird 
Slice

microwave for  
15 seconds

A traditional recipe of chocolate 
fudge mixed with loads of 

walnuts and pecans. Lightly 
dusted to finish.

American 
Brownie



microwave for  
15 seconds

A rich mix of caramel and 
macadamia nuts on a  

shortcrust base.

Macadamia 
Slice

microwave for  
15 seconds

Magnificent mint with an 
irresistible biscuit crunch. 

Mint flavoured hedgehog base 
topped with minty ganache 
swirled through chocolate.

Mint Hedgehog 
Slice

            

microwave for  
20 seconds

A smooth creamy caramel on 
a rich coconut biscuit base, 
finished with a feathered 

ganache.

Caramel 
Slice



      

microwave for  
20 seconds

microwave for  
15 seconds

Loaded with walnuts, carrots, 
golden syrup and extra spices 

topped with a layer of  
rich cream cheese icing.

A blend of coconut and cherries 
on a chocolate coconut base 

topped with dark ganache 
 and coconut.

Carrot Cake
Slice

Cherry  
Slice

microwave for  
15 seconds

Sweet coconut biscuit base 
covered with tangy lemon icing 
topped with shredded coconut.

Lemon  
Slice



Warm 
Desserts

Chocolate  
Self Saucing Pudding

Sticky Date 
 Self Saucing Pudding

Choc Ooze®

Caramel Sticky Date Cake

Apple & Rhubarb 
Lattice Top Tart

Apple Lattice Top Tart

Puddings  
& Tarts

      



Pierce film and microwave from frozen 
for 1 minute per pot. When warming 

multiple serves, check at 2 minutes then 
at 30 second intervals. Remove when 

pots are hot to touch

One for the chocolate lovers, a 
chocolate pudding with a self saucing 

chocolate sauce.

A traditional style pudding, full of dates 
with a self saucing butterscotch sauce. 

Chocolate  
Self Saucing Pudding

Sticky Date  
Self Saucing Pudding



microwave for  
45 seconds

microwave for  
30 seconds

Decadent chocolate cake filled with 
chocolate sauce, served warm to 

release the ooze.

Choc  
Ooze®

A golden sticky date cake topped with 
a generous dollop of salted caramel. 

Delicious served warm.

Caramel Sticky 
Date Cake

We recommend removing from paper and plating before heating.



A golden shortcrust pastry tart filled with 
tangy apple and rhubarb and topped with  

a pastry lattice. Delicious served warm  
with custard and ice cream.

Apple & Rhubarb  
Lattice Top Tart

A golden shortcrust pastry tart filled with 
lightly spiced apple and topped with a 

pastry lattice. Delicious served warm with 
custard and ice cream.

Apple Lattice  
Top Tart

heating guide - lattice top tarts
For best results, heat tarts in their bake-in-cups and remove to serve.  

Lift tarts with spatula or cake lifter (do not use thongs). Heat from frozen.

pie warmer oven
1. Pre heat pie warmer to 90⁰C 1. Pre heat oven to 190⁰C

2. Place tarts on bottom shelf for 50 - 60 minutes to bring to 
serving temperature

2. Bake for 10 - 20 minutes  
or until heated through

3. Set pie warmer to holding temperature (>60⁰C)  
and move tarts to the top shelf

3. Lift from bake-in-cups  
and serve

Please note that heating times will vary depending on the oven. Reduce heating time by half if heating from chilled.

   



Take 
Out

CADBURY®  
Milk Chocolate

Raspberry & White Choc

Blueberry

Double Chocolate

Apple

Banana & Walnut

Raspberry 
(Gluten Free)

Blueberry
(Gluten Free)

Muffins



microwave for  
20 seconds

Raspberry &  
White Choc

Apple

CADBURY®  
Milk Chocolate

Banana  
& Walnut

Blueberry

Raspberry 
(GLUTEN FREE) 

Double  
Chocolate

Blueberry 
(GLUTEN FREE) 



Menu Creations
Add value to your menu with some sweet creativity.

To see how to make these creations, and for more dessert inspirations, view the videos on our website: 
Priestleys-gourmet.com.au/video-library

S’mores Mud
Ingredients:  

1x Priestley’s individual vegan mud cake
2x Priestley’s petite pavlova

Priestley’s Salted caramel dessert sauce 

Method:
Cut the pavlova shells and mud cake in half 

Place half the pavlova on the plate and torch
Drizzle with salted caramel dessert sauce

Layer the bottom half of the mud
Drizzle with more caramel sauce
Another layer of pavlova – torch

More caramel sauce
Top with the vegan mud.

TIP: to make a vegan version of this dessert, substitute the 
pavlova with vegan marshmallows and the salted caramel 

dessert sauce with Priestley’s mixed berry coulis.

Humming Choc
This dish is a great way to use any slices of cake that 

need rotating from the cake cabinet.

Ingredients:  
1 slice Priestley’s hummingbird cake

Priestley’s chocolate fudge dessert sauce

Method:
Cut the cream cheese icing with coconut and pistachios off 

the hummingbird cake and arrange around half of the plate.
Place the cake in a bowl

Add a generous squirt of chocolate dessert sauce.
Mix the cake and dessert sauce with a fork

Press the mixture into a muffin mold
Press out the cake mix onto the plate

Top with a generous drizzle of chocolate fudge dessert sauce
Finish with a viola.



Q
L

D
N

S
W

V
IC

T
A

S
S

A
/N

T
W

A
0

4
12

 6
8

8
 9

5
4

0
4

12
 4

4
2

 0
9

1
0

4
12

 4
4

2
 0

9
1

0
4

0
2

 0
6

3
 0

2
5

0
4

2
3

 5
7
5

 6
9

5
0

4
0

3
 19

9
 4

14

T
 (+

6
1) 7

 3
9

0
6

 2
4

11       F
 (+

6
1) 7

 3
9

0
6

 2
4

9
9

       E
 c

a
k
e

@
p

rie
stle

y
s-g

o
u

rm
e

t.c
o

m
.a

u

17
 B

re
e

n
e

 P
la

c
e
, M

o
rn

in
g

sid
e

 Q
L

D
 4

17
0

     P
O

 B
o

x
 5

5
5

, M
o

rn
in

g
sid

e
 Q

L
D

 4
17

0


