
TRUFFLE
CHEESE
CAKE

INGREDIENTS

1 1/4 cups graham cracker crumbs

1/4 cup white sugar

2 teaspoons ground cinnamon

1/3 cup butter, melted

2 (10 ounce) packages frozen

sweetened sliced strawberries,

thawed and drained

1 tablespoon cornstarch

3 (8 ounce) packages cream cheese,

softened

1 (14 ounce) can sweetened

condensed milk

1/4 cup lemon juice

1/2 teaspoon vanilla extract

3 eggs

1 tablespoon salt (optional)

1 tablespoon water (optional)

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

INSTRUCTIONS

 In a bowl crumb your Kiddylicious coconut

rolls.

 Add the rolled oats, peanut butter and honey.

 Mix together with a wooden spoon. 

 Take a tablespoon full of mixture and place in

the palm of your hand. 

 Roll into small balls. 

 Seal in an airtight container.

1.

2.

3.

4.

5.

6.

Crunchy
Coconut

Energy Balls
INGREDIENTS

1 cup (about 12 single packets)

KIddylicious Coconut Rolls

1/2 cup rolled oats

1/2 cup peanut butter

15ml Honey

IMPORTANT: 

These should last for 1 month in an

airtight container.



TRUFFLE
CHEESE
CAKE

INGREDIENTS

1 1/4 cups graham cracker crumbs

1/4 cup white sugar

2 teaspoons ground cinnamon

1/3 cup butter, melted

2 (10 ounce) packages frozen

sweetened sliced strawberries,

thawed and drained

1 tablespoon cornstarch

3 (8 ounce) packages cream cheese,

softened

1 (14 ounce) can sweetened

condensed milk

1/4 cup lemon juice

1/2 teaspoon vanilla extract

3 eggs

1 tablespoon salt (optional)

1 tablespoon water (optional)

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

INSTRUCTIONS

 Crumble the Kiddylicious soft biscotti into a

bowl. Optional - toast crumbled biscotti in
160°C oven for 3-5 minutes or until golden.
 Toast the rolled oats dry in a 180°C oven for 5-

10 minutes or until golden. Optional - toast
with a tablespoon of honey and olive oil for
flavour.
 Add store-bought dried fruit or make your

own. * To dehydrate berries: wash, spread
on a baking tray and bake for 3 hours at
100°C.
 In a bowl mix together the biscotti crumble,

toasted rolled oats, dried fruits (berries) and

raisins / goji berries.

 Seal in an airtight container. 
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Quick and Easy
Homemade
Granola

INGREDIENTS

1 cup crumbled Kiddylicious Soft

Biscotti (roughly 1 box)

1/2 cup toasted rolled oats

1/3 cup dried fruits

1/4 cup raisins / goji berries

IMPORTANT: 

The Granola can last for up to 

4 weeks in an airtight container.



INGREDIENTS

1 1/4 cups graham cracker crumbs

1/4 cup white sugar

2 teaspoons ground cinnamon

1/3 cup butter, melted

2 (10 ounce) packages frozen

sweetened sliced strawberries,

thawed and drained

1 tablespoon cornstarch

3 (8 ounce) packages cream cheese,

softened

1 (14 ounce) can sweetened

condensed milk

1/4 cup lemon juice

1/2 teaspoon vanilla extract

3 eggs

1 tablespoon salt (optional)

1 tablespoon water (optional)

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

INSTRUCTIONS

 Marshmallow: Dust a non-metal bread tin with

xylitol icing sugar.

 In a mixing bowl combine the gelatin and 1/4

cup cold water. Allow to sit while you continue.

 In a pot combine 1 cup xylitol and 1/4 cup water.

Bring to a slight simmer for about 10 minutes.

Remove from heat and stir in the vanilla essence.

 With an electrical mixer, slowly whisk the

gelatine and water mixture. 

Next, gradually pour the sugar syrup into the

gelatine mixture. Allow the mixture to double in

size while continuously mixing for about 7-10

minutes. Once the mixture has doubled in size,

pour it into the dusted bread tin. Evenly spread

using a spatula.

 Leave outside to set. Once firm cut into 20 slices. 

Assemble: Spread a 1/2 teaspoon of peanut

butter on each Kiddylicious Rice Wafer and

sandwich a marshmallow inbetween . 

Garnish: In a pot, on low heat, melt the

chocolate. Drizzle over your Kiddylicious smores.
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Sugar-Free
Smores

INGREDIENTS

10 g xylitol icing sugar

10 g powder gelatin

1/4 cup cold water

1 cups xylitol of sugar

1/4 cup additional water

1 teaspoon Vanilla essence

To make the Marshmallows

To assemble
10 packets of Kiddylicious blueberry or

strawberry Rice Wafers

1/2 cup peanut butter

80 g good quality dark chocolate

IMPORTANT: 

Marshmallows can be stored in an airtight

container, outside of fridge for 1 month.


