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Hot Caramelised Pineapple Slices

• 2 large pineapples, peeled and sliced 
    into 1 cm thick slices
• 125 ml (½ cup) sugar
• 125 g (½ cup) butter
• 125 ml (½ cup) pecan or walnuts
• 1 litre Ultra Mel Vanilla Custard, heated

Melt the butter and sugar over low heat until the 
sugar had dissolved and the mixture becomes 
golden brown and syrupy. Add the pineapple 
slices and pecan or walnuts and spoon the syrup 
over. Cook together for 4 minutes. Spoon slices 
and syrup onto 6 individual serving plates and top 
generously with heated Ultra Mel Vanilla Custard.

Serves 6
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Hints:
• Ultra Mel can be served hot or cold. If preferred  
   hot, heat gently over low to medium heat.
• Make pineapple slices a day in advance and 
   keep refrigerated but heat just before serving.
• If fresh pineapple is not available use canned 
   pineapple. Drain before adding to sugar syrup.
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After Dinner Shots

• 100 g plain dark chocolate
• 250 ml (1 cup) hot milk
• 750 ml (3 cups) Ultra Mel Chocolate or 
   Double Toffee Custard
• cocoa powder for sprinkling, optional
• a shot of brandy, Bailey’s or 
   Amarula liqueur, optional 

Break the chocolate into pieces and melt in the 
hot milk. Stir occasionally. Mix in the Ultra Mel 
Chocolate or Double Toffee Custard. Stir until 
smooth. Serve in small glasses topped with a 
sprinkling of cocoa powder or a shot of brandy, 
Bailey’s or Amarula liqueur, if used.

Serves 8 - 10

Hint:
• To layer the Bailey’s or Amarula liqueur on top 
   of the Ultra Mel Chocolate Custard mixture - fill 
   the glasses with the custard mixture and then 
   add the liqueur pouring it over the back of a 
   soup or dessert spoon. 



Winter Ginger Toffee Trifle

• 1 plain or chocolate sponge cake, 
   cut into cubes
• 60 ml (⅓ cup) strong black coffee 
   or 30 ml (2 tablespoons) coffee liqueur
• 1 packet chocolate Whispers
• 9 pieces ginger preserve, chopped
• 1 litre Ultra Mel Double Toffee Custard

Place one layer of sponge cake cubes in the bottom 
of a deep dish. Sprinkle with coffee or coffee liqueur 
and a third of the chopped ginger. Spoon over a 
layer of Ultra Mel Double Toffee Custard. Repeat 
the 3 layers. Lastly top with chopped chocolate 
Whispers and chopped ginger.

Serves 6 - 8
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Hint: 
• Instead of Ultra Mel Double Toffee Custard use 
   Ultra Mel Chocolate Custard 



Chocolate Croissant Pudding

• 4 chocolate croissants, torn into pieces
• 100 g dark chocolate, chopped into pieces
• 4 eggs
• 75 ml (5 tablespoons) castor sugar
• 250 ml (1 cup) Ultra Mel Chocolate Custard
• 250 ml (1 cup) cream
• 15 ml (1 tablespoon) orange zest, grated  
   (optional)
• Ultra Mel Vanilla Custard, to serve

Preheat the oven to 180°C. Grease an ovenproof 
dish. Place the croissant pieces into the dish, then 
scatter over 100 g chocolate pieces. Beat the 
eggs, castor sugar, Ultra Mel Chocolate Custard 
and cream together until pale and creamy. Add the 
zest if desired. Slowly pour the mixture over the 
croissants, allowing the liquid to be fully absorbed 
before adding more. Bake for 30 minutes until set. 
Cool for 10 minutes. Serve luke warm with hot or 
cold Ultra Mel Vanilla Custard. 

Serves 6 - 8
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Custard Cherry Waffles
• 1 x 425 g can pitted cherries, drained
• 15 ml  (1 tablespoon) cornflour
• 30 ml cold water
• 6 ready-made waffles
• 30 ml (2 tablespoons) honey or 
   syrup, heated
• 250 ml (1 tub) cream
• 30 ml (2 tablespoons) sugar
• 500 ml (2 cups) Ultra Mel Vanilla Custard

Heat the drained sauce from the cherries. Mix the 
cornflour with cold water until smooth and stir in 
with the drained cherry juice. Heat until smooth 
and translucent. Add the cherries to the hot sauce. 
Beat the cream and sugar together until stiff.
In the meantime, heat the waffles at 180ºC until hot 
and crisp. Remove from oven. Place on individual 
serving plates and drizzle each hot waffle with 
honey or syrup. Spoon the hot cherries with its 
sauce over the waffles. Top with cream and pour 
custard over. Serve immediately.

Serves 6
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Hint: 
• Ready-made waffles are available at super- 
   markets. Make the cherry sauce in advance 
   and just heat gently before serving.
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Double Toffee Treat

• 50 g butter, melted
• 1 packet ginger nut biscuits, crushed
• 4 - 6 bananas, sliced
• 250 ml (1 cup) fresh cream, whipped 
   together with 30 ml castor sugar
• 500 ml (2 cups) Ultra Mel Double Toffee Custard

Mix the melted butter and the crushed ginger 
biscuits together. Spoon a layer of biscuit crumbs 
into 6 individual glasses followed by banana 
slices and Ultra Mel Double Toffee Custard. Top 
with whipped cream, more banana slices and a 
sprinkling of biscuit crumbs. Serve. 

Serves 6

Hint:
• This dessert can also be made in one large 
   dessert bowl.
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Peach Bread Pudding

• 750 ml (3 cups) bread crumbs
• 30 ml (2 tablespoons) apricot jam
• 1 x 410 g can peach slices
• 500 ml (2 cups) Ultra Mel Vanilla Custard
• 60 g (¼ cup) butter
• 60 ml (¼ cup) sugar
• 5 ml (1 teaspoon) cinnamon
• 3 eggs, beaten
• 125 ml (½ cup) raisins
• extra Ultra Mel Vanilla Custard

Preheat the oven to 180ºC. Sprinkle breadcrumbs 
evenly in a greased ovenproof dish. Dot the bread 
crumbs with apricot jam and top with drained  
peach slices. Heat 2 cups Ultra Mel Vanilla 
Custard, butter, sugar and cinnamon together. Do 
not boil. Mix the warm custard mixture with eggs 
and add raisins. Pour over the crumbs and fruit 
and bake for 40- 45 minutes until set. Serve warm 
with extra Ultra Mel Vanilla Custard.

Serves 6
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Custard Sago Pudding
• 375 ml (1½ cups) Ultra Mel Vanilla Custard
• 500 ml (2 cups) milk
• 200 ml (4/5 cup) sago
• 2 eggs, separated
• 125 ml castor sugar
• 50 ml  (1/5 cup) apricot jam
• 60 ml (1/4 cup) castor sugar (for egg white)
• 500 ml Ultra Mel Vanilla Custard plus extra 
   for serving

Mix the custard and milk and boil the sago in the 
mixture until soft and translucent (20-25 minutes). 
Beat the egg yolks and 125 ml sugar and mix in 
with the sago mixture. Spoon into an ovenproof pie 
dish. Dot with  apricot jam. Beat the egg whites until 
stiff adding the 60 ml castor sugar slowly. Spoon 
the egg white mixture evenly over the sago mixture 
in the pie dish. Bake the pudding at 180ºC for 30 
minutes or until the meringue is golden in colour. 
Serve hot with extra hot or cold Ultra Mel Custard.

Hints: 
• This pudding is delicious served with either hot 
   or cold Ultra Mel Vanilla Custard. To heat   
   custard, heat gently in a pot over low or  
   medium heat until hot.  
• To speed up cooking of sago. Soak the sago  
   overnight in the milk and then boil slowly in the 
   Ultra Mel Vanilla Custard for 10 - 12 minutes. 



Oranges in Brandy 
Cinnamon Syrup

• 125 ml (½ cup) orange juice
• 125 ml (½ cup) water
• 60 ml (¼ cup) sugar
• 1 cinnamon stick, broken in half
• 3 large oranges, peeled and white pith 
   removed, each cut into 4 rounds
• 500 ml (2 cups) Ultra Mel Lite Vanilla Custard

Combine orange juice, water, sugar and cinnamon 
stick in small saucepan. Bring to boil. Reduce heat, 
add orange rounds and simmer for 8 minutes. 
Remove from heat. Arrange orange rounds in 
single layer in wide shallow bowl. Pour hot syrup 
and cinnamon stick over oranges. Refrigerate 
for at least 3 hours. (Can be made 1 day ahead. 
Cover and keep refrigerated.) 
Serve with hot Ultra Mel Lite Vanilla Custard.

Serves 4
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Fried Bananas 

• 6 - 8 bananas
• 50 g butter
• 60 ml (1/4 cup) sugar
• 5 ml (1 teaspoon) cinnamon
• 500 ml (2 cups) Ultra Mel Lite Vanilla Custard

Peel bananas and cut in half lengthways. Melt the 
butter and sugar together in a frying pan. Add the 
halved bananas and sprinkle with cinnamon. Fry 
lightly on both sides. Spoon on a serving plate and 
serve hot with hot or cold Ultra Mel Lite Vanilla 
Custard. Delicious as a light dessert.

Serves 3 - 4

Hint:
• A dash of lemon juice or lemon rind compli-
   ments the flavour of Ultra Mel Vanilla Custard



Vanilla Custard Slices
• 2 rolls of ready-made puff pastry
Cut each pastry roll into two equal sheets and then again 
into 6 equal squares (In the end you should have 12 equal 
squares). Prick the pastry with a fork. Place on a baking 
sheet and bake at 230ºC for 10 minutes.

Serves 6
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Filling: 
• 1 litre Ultra Mel Vanilla Custard
• 60 ml (4 tablespoons) cornflour
• 15 ml (1 tablespoon) lemon juice
• 30 ml (2 tablespoons) water
Make a paste of the cornflour, lemon juice and water. Heat 
the Ultra Mel Custard over moderate heat and stir in the 
cornflour paste. Stir continuously until the mixture boils and 
thickens. Remove from heat. Place in fridge to cool.

Glacé icing:
• 250 ml (1 cup) icing sugar
• 15 ml (1 tablespoon) hot water
• 5 ml (1 teaspoon) fresh lemon juice
Mix the glacé icing ingredients together until smooth.

To assemble the custard slices:
Spread the custard filling thickly onto one layer of crust and 
top with another layer. Repeat the process until you have 
six individual custard slices. Drizzle with the glacé icing. 
Delicious with tea or as a dessert.

Hint: 
• Assemble just before serving. Dust with icing sugar.
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Double Toffee Chocolate Sauce

• 100 g plain dark chocolate
• 10 marshmallows
• 500 ml (2 cups) Ultra Mel Double Toffee Custard
• 1 litre Vanilla ice cream 

Break the chocolate into smaller pieces. Place 
the chocolate pieces, marshmallows and the Ultra 
Mel Double Toffee Custard in a heavy bottomed 
pot and heat very gently over low heat until the 
chocolate and marshmallows have melted. Stir 
frequently. Remove from heat and pour into a 
serving jug. Shape the ice cream into balls and 
spoon into individual serving bowls. Pour over the 
hot double toffee chocolate sauce.

Serves 6 - 8

Hot chocolate sauce over ice cream must be one 
of the most popular desserts in the world. This 
recipe is for a double toffee chocolate sauce -  

it can’t get much better than this!

Hints:
• If you do not have a heavy-bottomed pot, 
   rather heat the mixture together in a glass bowl 
   over a pot of steam while stirring continuously. 
   Chocolate tends to burn easily if the heat is too   
   high. Steam releases a much gentler heat.



Chocolate Pots
• 125 g (½ cup) butter
• 200 g (2 cups) brown sugar
• 4 eggs, lightly beaten
• 250 g (2 cups) self-raising flour
• 5 ml (1 teaspoon) bicarbonate of soda
• 30 ml (2 tablespoons) cocoa mixed 
   with 30 ml water
• 125 g dates, finely chopped
• 300 ml boiling water
• 100 g plain dark chocolate, chopped
• Ultra Mel Vanilla, Chocolate or 
   Double Toffee Custard

Cream the butter and sugar together. Add the 
beaten eggs, a little at a time. Fold in the self-
raising flour. Mix the bicarbonate of soda and cocoa 
water mixture together, pour over the dates in a 
bowl. Pour the boiling water over the date mixture. 
Stir and leave to cool a little. Add to the creamed 
mixture. The mixture will be quite runny. Now add 
the chocolate pieces. Pour the mixture into a 23 
cm round loose-bottomed cake pan, which has 
been lined with a double thickness of greaseproof 
paper. Bake at 180ºC for approximately 75 
minutes, or until springy to the touch. 
Serve with Ultra Mel Custard of your choice.

Serves 6
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Bread and Butter Pudding

• 6 slices white bread
• 30 ml (2 tablespoons) butter
• 3 eggs, separated
• 125 ml (½ cup) sugar
• 500 ml (2 cups) Ultra Mel Vanilla Custard
• 250 ml (1 cup) cream
• 250 ml (1 cup) sultanas
• 1 ml salt
• 90 ml (6 tablespoons) castor sugar
• 45 ml (3 tablespoons) smooth apricot jam

Preheat oven to 180ºC. 
Butter the bread and arrange the bread slices in a 
buttered ovenproof dish. Beat egg yolks and sugar 
together. Add Ultra Mel Vanilla Custard, cream, 
sultanas and salt and pour over bread. Bake for 
40 minutes. Remove from oven. Beat egg whites 
until stiff whilst slowly adding the castor sugar. 
Dot the dessert with apricot jam and spoon the 
egg white over. Place back in oven and bake for 
another 10 minutes at 180ºC (or slightly longer if 
you want a browner topping). 
Serve with extra Ultra Mel Vanilla Custard.

Serves 6 - 8
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Custard Apple Bake

• 60 g (¼ cup) butter
• 8 apples peeled, cored and sliced
For the baked custard:
• 500 ml (2 cups) Ultra Mel Vanilla Custard
• 60 g (¼ cup) sugar
• 3 eggs
• extra Ultra Mel Vanilla Custard for serving

Preheat the oven to 180ºC. Heat the butter in a 
frying pan. Place the apple slices in the pan and 
fry at a low heat for 10 minutes. Turn the apple 
slices without the sauce out into a 30 cm diameter 
pie dish. 
To make the baked custard: Mix the 500 ml (2 
cups) Ultra Mel Vanilla Custard, beaten eggs and 
sugar together. Pour the custard mixture over the 
apples in the pie dish. Bake for 45 minutes until 
golden and puffed. Serve hot or cold with hot or 
cold Ultra Mel Vanilla Custard.

Serves 6 - 8
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Chocolate Custard Tiramisu

• 250 ml (1 cup) Ultra Mel Chocolate Custard
• 1 tub Mascarpone cheese
• 15 ml (1 tablespoon) gelatine dissolved in
   30 ml lukewarm water
• 125 ml (½ cup) strong black coffee
• 60 ml (¼ cup) brandy, optional 
• 1 packet finger biscuits
• cocoa for sprinkling

Mix the Ultra Mel Chocolate Custard and 
Mascarpone together. Mix in the gelatine 
mixture. Leave to set in fridge for 10 minutes. In 
the meantime, mix the coffee and the brandy (if 
desired) together. Place half of the biscuits in the 
bottom of a square dish. Sprinkle the biscuits with 
the coffee and brandy mixture (or plain coffee). 
Spoon half of the partially set chocolate custard 
mixture over. Sprinkle the rest of the biscuits with 
the brandy and coffee mixture (or plain coffee) and 
place on top of custard mixture. Spoon the rest of 
chocolate mixture over. Sprinkle with cocoa and 
leave in fridge to set completely (about half an 
hour). Slice in squares and serve.

Serves 6
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Apple Galette

• 400 g ready-made puff pastry
For the filling:
• 3 large Granny Smith apples
• 30 ml (2 tablespoons) butter
• 15 ml (1 tablespoon) brown sugar
• 500 ml (2 cups) Ultra Mel Vanilla Custard

Peel, core and quarter apples. Slice quarters into 
thin crescents 4 mm thick. Cut out rounds from 
puff pastry and place on baking sheet. Make an 
incision around each round (This incision allows 
the edge to rise and form a border around the 
apples). Overlap thinly sliced apples in the inner 
circle to form a pretty pattern. Dot each tartlet with 
small pieces of butter and sprinkle with brown 
sugar. Cool in refrigerator for 30 minutes, and then 
bake for 15-20 minutes at 200ºC. Serve piping hot 
with hot or cold Ultra Mel Vanilla Custard.

Serves 6 - 8



Ultra Mel Custard - 
the best ending to a meal...
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