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Biggest  
Morning  

Tea
10 crowd-pleasing morning tea recipes  

by Canberra Airport
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METHOD
Pre-heat fancorced oven to 170°C. Grease and line a 23cm cake tin. Combine apples, 
dates, baking soda and water in a medium sized bowl. Allow to cool to lukewarm. Cream 
the butter and sugar until light and fluffy. Add egg and vanilla and beat well. Sift flour and 
salt, beat in alternately with apple mixture. Pour the mixture into the pan and bake for 
approximately 1 hour, or until cooked. Make the topping by combining butter, sugar, milk 
and coconut, and use the microwave or the stove top to melt the ingredients together.
Spread over the hot cake and return to oven for a further 20 minutes, or until topping is 
golden brown.

An old-fashioned dense and energy-rich cake featuring  
apples, dates, and caramelised coconut.

INGREDIENTS 
•   1 cup peeled chopped apple
•  1 cup dates diced small
•  1 tsp baking soda
•  1 cup boiling water
•  1/2 cup butter
•  1 cup white sugar
•  1 large egg

Lumberjack  
Cake

by Melissa Evans

•  1 tsp vanilla extract
•  1 1/2 cups plain flour
•  1/2 Tsp salt

TOPPING
•  4 tbsp butter
•  1/2 cup brown sugar
•  4 tbsp milk 
•  1 cup shredded coconut
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METHOD
Preheat oven to 190°C. Line two large cookie sheets with parchment paper, set aside. 
Make the topping by combining the granulated sugar and cinnamon in a small bowl. To 
make the cookies, whisk together the flour, cream of tartar, baking soda, cinnamon, and 
salt together in a medium bowl. Using a hand mixer and large bowl, beat for 2 minutes 
the butter and granulated sugar on high until smooth and creamy. Add the egg and vanilla 
extract. Beat on medium-high until combined. With the mixer on low, combine the dry 
ingredients into the wet in 3 different parts to make a thick dough. Roll cookie dough into 
balls using 1.5 tablespoons of cookie dough each. Roll the dough balls in cinnamon-sugar 
topping. Arrange 4cm apart on the baking sheets, and bake for 10 minutes. The cookies 
will be very puffy and soft. Cool on baking sheet for 10 minutes.

Sweet cinnamon biscuits with soft  
middles and crunch edges.

INGREDIENTS 
•   3 cups (375g) all-purpose flour  

(spoon & levelled)
•  2 tsp cream of tartar
•  1 tsp baking soda
•  1 and 1/2 tsp ground cinnamon
•  1/2 tsp salt
•   1 cup (230g) unsalted butter,  

softened to room temperature

Snickerdoodles
by Natalia Weglarz

•  1 and 1/3 cup (267g) granulated sugar
•  1 large egg, at room temperature
•  2 tsp pure vanilla extract

TOPPING
•  1/3 cup (70g) granulated sugar
•  1 tsp ground cinnamon
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METHOD
Prehead fanforced oven to 180°C. In a medium-sized bowl, mix the flour, egg, butter, 
sugar, vanilla and cinnamon together with a fork. Press 3/4 of the mixture into a pie plate. 
Top with a can of apples. Drop dobs of the rest of the dough mixture on top of the apples. 
Sprinkle with cinnamon and sugar. Bake for 55 minutes. Serve with vanilla icecream, or a 
generous dollop of double cream.

Wonderfully warm and buttery pastry, cinnamon, apples, and 
cream to serve makes this classic dessert a favourite.

INGREDIENTS 
•   1 1/2 cup self raising flour
•  1 egg
•  125g melted butter, ar room temperature

•  3/4 sugar
•  1 tsp vanilla essence
•  2 tsp cinnamon 
•  1 tin canned apples

Easy-as  
Apple Pie

by Tracie Williams
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METHOD
Preheat fanforced oven to 180°C. Using an electric mixer, whisk egg whites to soft peaks 
for 2–3 mins. Slowly add the sugar, whisking to firm peaks. In a separated bowl, whisk 
together yolks and remaining sugar, then add oil and 120ml cold water. Add flour and 
a pinch salt, whisk to combine further. Fold in half the egg white to loosen, then fold in 
remaining egg white. Pour batter into 22cm ‘angel cake’ food tin – do not grease or oil the 
tin. Bake for 30–35 minutes until it springs back when lightly pressed. Invert and cool onto 
a piece of baking paper. As the cake cools it will slowly drop out of the tin, if not, loosen 
around the edges with a knife. Citrus and ginger syrup: Segment grapefruit and orange 
over a bowl to catch the juices. Over a medium-high heat dissolve the reserved sugar 
and juices, then add ginger, bring to the boil. Reduce heat to medium-high, simmer for 
4–5mins until ginger is translucent forming a light syrup. Remove from heat, add citrus 
segments, refrigerate until chilled. Dust with icing sugar, spoon over citrus & ginger 
syrup, serve with whipped cream.

Incredibly light and fluffy, this cake is sweet, tart, and delicious.

INGREDIENTS 
•   5 eggs, separated
•  250g caster sugar
•  90ml canola oil
•  125g self-raising flour
•  Icing sugar, whipped cream to serve

Chiffon cake 
with citrus & ginger 

by Patricia Hepburn

CITRUS & GINGER SYRUP
•  2 ruby grapefruit
•  1 orange 
•  220g caster sugar
•  2 tbsp ginger, julienned
•   2 mandarines peeled, 1 halved  

and broken into pieces, the other  
segmented individually
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METHOD
Preheat fanforced oven to 200°C. Mix oil, butter, sugar, eggs and vanilla. Add remaining 
ingredients until it comes together as cookie dough. With slightly damp hands, roll dough 
balls. Place dough balls, evenly spaced, onto ungreased baking tray. Bake the biscuits for 
10 minutes, or until lightly brown on top. 

In 1930, Ruth Graves broke pieces of chocolate into dough 
wrongly assuming they would melt. This heralded the accidental 

invention of chocolate chip biscuit.

INGREDIENTS 
•   Nearly 1/3 cup vegetable oil
•  2/3 cups melted butter (not margarine)
•  1 cup sugar
•  1 cup brown sugar
•  3 eggs
•  2 tsp vanilla flavouring
•  3 ½ cups self raising flour

Chocolate 
chip biscuits

by Grace Campbell

•  Almost 1 tsp salt
•     1 bag Nestle milk-chocolate chips,  

or Smarties
•   (Optional) 1 cup slivered almonds,  

or macadamias
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METHOD
In a large bowl, rub crumbs and butter together and and press into a 20cm spring-form 
tin. Chill in the refrigerator to set firm. Beat the Philadelphia cheese with electric mixer 
until soft. Add the remaining ingredients and blend until soft. Pour the mixture onto the 
crumb base and chill for 2–3 hours, or overnight. Garnish with chocolate shavings, and 
strawberries. 

A perfect recipe for kids to get involved in.

INGREDIENTS 
•   1 cup plain chocolate biscuits crumbs
•  1/2 cup butter, melted

•   2 × 250g Philadelphia cream cheese,  
room temperature

Toblerone 
cheesecake

by Mimi Sko

•   3 tsp gelatine, dissolved in  
1/2 cup boiling water

•  3/4 cup castor sugar
•   100g Toblerone swiss milk, or dark  

chocolate melted
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METHOD
Preheat fanforced oven to 180°C. In a large bowl, cream the butter and sugar togther 
using a wooden spoon. Add in the eggs, followed by the bananas. Add the milk/soda 
mixture, the vanilla, and lastly add the flour folding carefully while not overbeating. Bake 
until goldnen and springs back when lightly touched. Serve warm from the oven, or 
toasted with salted butter to spread.

Looking for lunch box ideas? This cake keeps well throughout 
the week, and freezes if made ahead of time.

INGREDIENTS 
•   3 large overipe bananas, mashed
•  2 well-beaten large eggs
•  2 heaped tbsp butter
•  3/4 cup sugar

Banana cake

by Nichola Jayne

•  1 1/2 cups self raising flour
•   2 tbsp milk, with a 1 level tsp of bicarbonate 

of soda, dissolved to make a paste
•  Vanilla, pods or essence
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METHOD
Prehead fanforced oven to 180°C. Lightly grease a 20cm cake tin and line with  
grease-proof paper. Combine dates and water, and simmer for 5 minutes, or until they 
have become soft. Add the vanilla and bicarb soda to the dates, and allow to cool. Cream 
the butter and sugar together, add the eggs – one at a time. The mixture may look curdled. 
In two batches, add the date mixture and flour. Spread mixture in the cake tin and be sure 
to level off. Bake for roughly 1 hour, or until cake springs back when lightly touched. To 
make the sauce, in a small pan on a low heat combine the extra butter, sugar, cream, and 
stir until all has melted, simmering for 10 minutes. This pudding is best served warm with 
a dollop of cream, mascarpone, or icecream.

A late-60’s British invention by Francis Coulson, the original 
name of this dish is Sticky Toffee Pudding. 

INGREDIENTS 
•   1 1/2 cups pitted dates, halved
•  1 1/4 cups water
•  1 tsp bicarbonate of soda
•  90g butter
•  3/4 cup brown sugar

Sticky date 
pudding

by Nichola Jayne

•  2 eggs
•  1 1/2 cups self raising flour
•  Extra: 200g butter
•  Extra: 1 cup brown sugar
•  300ml thickened cream
•  Vanilla essence
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METHOD
Butter a 23cm cake tin and preheat a fanforced oven to 180°C. Put the lemons in a 
saucepan and cover with cold water. Bring to the boil, drain, pour over more cold water, 
then simmer for 1 hour until the lemons are really soft, topping up with more water if 
you need to. Drain the lemons well. When cool, halve them, remove the pips and blitz in 
a food processor to a purée. Add all the other cake ingredients and carry on blitzing until 
you have a loose batter. Scrape the batter into the cake tin, and bake for 40–50 mins, until 
golden and starting to shrink away from the sides. While the cake bakes, make the drizzle 
by mixing the sugar with the lemon juice. When the cake is ready, remove from the oven 
and leave to cool. While still warm, pour over the drizzle and then leave to cool completely. 
Serve with mascarpone. 

Gluten-free and flourless, this cake is made using ground  
almonds and polenta and has a fantastic citrus flavour.

INGREDIENTS 
•   140g butter, softened, plus extra for the tin
•  2 lemons
•  3 eggs
•  250g caster sugar
•  200g ground almond

Gluten-free 
Lemon polenta 

cake
by Hannah West

•  175g polenta, or fine cornmeal
•  1 tsp gluten-free baking powder
•  mascarpone, to serve

FOR THE DRIZZLE
•  140g golden caster sugar
•  1 lemon
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METHOD
Pre-heat fanforced oven to 220°C. Put all the dry ingredients into a large mixing bowl and 
make a well in the middle. Add the cream and the lemonade into the middle and mix using 
a thin spatula, or butter knife. Once it is loosely combined, dust your bench in flour and 
place the mixture on top. Dust the top of the mixture with some flour, then fold and knead 
lightly 2–3 times. Roll out the dough out until it is 2cm thick, then cut into squares by hand, 
or by using a scone cutter. Using a pastry brush, baste the tops of the scones with milk. 
Bake in the oven for 15 minutes, or until golden brown. Serve with an assorment of jams, 
and whipped cream.

The carbonation from lemondade gives these scones  
and extra rise.

INGREDIENTS 
•   2 cups of triple-sifted, self raising flour
•  1/4 cup castor sugar 
•  A good pinch of salt
•  1/2 cup cream
•   1/2 cup lemonade (Schweppes is prefered)

Scones

by Lucy Williams 


