
STAR KAY WHITE 

NUTMEG EXTRACT RECIPES FOR LAKELAND LTD. 

 

BAKED PUREE OF ROASTED BUTTERNUT SQUASH 

 1kg butternut squash 

 100 g soured cream or clotted cream  

 3 tsp nutmeg extract 

 Juice of half a lemon 

 Salt and pepper to taste  

 30 g parmesan cheese 

 20 g plain breadcrumbs 

Preheat oven to 200ºC 

1 Halve the squash, removed the seeds and lightly coat with olive oil and toss with 

salt and pepper. Roast until easily pierced with a fork.  

2 Alternatively, boil, microwave or steam to this end.  

3 Transfer the squash to a food processer, combined with the soured cream, lemon 

juice, salt, pepper and nutmeg extract and pulse until shredded. Transfer to a 

buttered pie dish, and spread to an even thickness.  

4 Mix the breadcrumbs and parmesan cheese, and coat evenly over the squash 

mixture. 

5 Bake at 200ºC for about 30 minutes, or until the topping has browned nicely. 

 

MACARONI CHEESE 

This macaroni cheese is velvety creamy. Nutmeg extract and Gruyere or a premium 

cheddar make this homey comfort food sophisticated and impressive, so you can serve it 

at any occasion.  

 500 g Fusilli pasta 

 700 ml milk 

 40 g vegetable oil, or 45 g butter* 

 45 g all purpose flour 

 195 g Gruyere cheese (or cheese of your choosing,) shredded plus additional for 

the broil 

 2 tsp Star Kay White Nutmeg Extract 

 Salt and pepper to taste 

*Many recipes call for butter, but the flour for the roux will cook more consistently and 

easily using vegetable oil, resulting in a perfectly velvety sauce. This is a personal 

preference, so use what you like.  



1 Bring a large pot of water to boil, salt, and cook according to package 

instructions.  

2 Heat the milk in a sauce pan or microwave until it is steaming but not boiled. 

Skim any film from the top. 

3 Meanwhile, in a sauce pan, heat the oil and flour together and cook to a blonde 

roux, about 2 to 3 minutes until it is fragrantly toasted and no longer smells like 

raw flour.  

4 Remove from heat, and gradually whisk the hot milk, making sure to work your 

way through lumps before continuing. When the milk is all added, return to heat, 

and gently bring the sauce to a brief simmer.  

5 Add the nutmeg extract and stir. Remove from heat, and allow to cool slightly. 

Add the shredded cheese by small handfuls, stirring until uniform. Season with 

salt and pepper to taste.  

6 Turn on the broiler to high heat. Combine the sauce with the pasta, and arrange in 

a ceramic pie dish, or alternatively, in personally sized ramekins. Top the pasta 

with a layer of shredded cheese and place under the broiler for about 5 minutes, or 

until a brown crunchy crust has formed over the macaroni (Keep your eye on this 

step, as the line between perfect and burnt can be a matter of 30 seconds!) Serve 

piping hot. 

Serve piping hot. 

 

NUTMEG SCENTED ZEPPOLE 

 150 g all purpose flour 

 2 tsp baking powder 

 15 g white sugar 

 250 g ricotta cheese 

 ¼ tsp salt 

 2 eggs, beaten 

 3 tsp Star Kay White Gold Star Vanilla Extract 

 2 tsp Star Kay White Nutmeg Extract 

 50 g caster sugar for dusting 

 

1 Mix the dry ingredients until uniform in a large mixing bowl. Add the ricotta, 

eggs, and extracts and mix until smooth.  

2 Heat a high-sided pot or a deep fryer to 190ºC. 

3 Use two small teaspoons to gently drop about 10 ml quantities into the oil. They 

should immediately float to the top. The zeppole will turn themselves over as they 

fry.  

4 Fry in small batches to a golden brown. For those to be served immediately, dust 

with caster sugar. If you have leftovers, pop in the oven and crisp at 175ºC before 

dusting with sugar 



FRESH PEA SOUP 

 1 sweet onion, chopped 

 50 g butter 

 50 g all purpose flour 

 60 ml sherry 

 1.5 litres chicken broth 

 400 g peas, fresh or frozen, boiled and drained 

 100 ml whipping cream 

 20 g corn flour, (Premixed with the whipping cream) 

 20 g tomato concentrate 

 3 tsp garlic extract 

 1 tsp nutmeg extract 

 Salt and pepper to taste 

 Generous handful of fresh parsley, minced 

 

1 In a large saucepan, melt the butter over low heat and add the onions and a 

generous pinch of salt and pepper. Cook on gentle heat until they just begin to 

brown.  

2 Add the flour, and cook for about two minutes, being careful not to scorch the 

bottom of the pan.  

3 Gradually add the chicken stock, stirring to evenly distribute the roux. Add the 

garlic and the nutmeg extract, and bring to the boil.  

4 After 5 minutes, add the peas, and return to the boil. Remove from heat, and the 

tomato concentrate.  

5 In batches puree the soup to a smooth consistency in the blender.  

6 Return to a saucepan, adding the whipping-cream-corn-flour mixture, and parsley 

and allow to simmer for a few minutes. Serve hot with crusty bread.  

LOW FAT BLUEBERRY LEMON QUICKBREAD 

 225 g bread flour 

 115 g corn meal 

 100 g sugar 

 3 tsp baking powder 

 1 tsp baking soda 

 60 ml egg whites or egg substitute 

 300 ml Greek style yoghurt, 2% plain 

 1 lemon, whole 

 3 tsp Star Kay White Vanilla Extract 

 ¼ tsp Star Kay White Nutmeg Extract 

 150 g cup frozen blueberries 

 



Preheat oven to 205ºC 

1 Bring a small pot of water to the boil, and boil the lemon whole for about 20 

minutes. Remove the lemon and submerge in cold water to cool. 

2 When the lemon is cool enough to handle, carefully split it in half with a very 

sharp knife, and use a fork to fish out the seeds.  Place the lemon in a food 

processor with the sugar and yogurt, and blend until smooth.  

3 Add the lemon and yogurt mixture to the dry mix, along with the extracts and egg 

whites, and mix to a smooth batter.  

4 Gently fold in the blueberries, being careful not to over mix.  

5 Line a 28 cm pie plate with parchment and place the batter in the center, patting it 

down, leaving about 2 ½ cm between the edge of the batter and the side of the 

plate.  

6 Bake for about 30 minutes, until a wooden skewer comes clean from the center 

and the scone has risen and developed a golden brown crust.  

7 Dust with icing sugar and serve warm or at room temperature.  

 

FRENCH TOAST 

Conventional French toast does not typically contain flour, but this recipe results in a 

wonderfully creamy custardy texture.  

Batter 

 30 grams sugar 

 1 large egg 

 39 grams butter, melted 

 175 ml whole milk 

 2 tsp Star Kay White Vanilla Extract 

 ½ tsp Star Kay White Nutmeg Extract 

 50 g all purpose flour 

 ¼ tsp sea salt 

 3 cm slices brioche 

 

1 Blend dry ingredients in a bowl. Add the egg, melted butter and half of the milk 

and whisk to a smooth consistency. Add the rest of the milk and combine.  

2 Heat a buttered skillet to medium heat, and add two lightly soaked slices of 

brioche. When one side is golden brown, flip and cook the reverse side; being 

careful not to overheat and scorch the surface. Add butter between batches of 

toast.  

Serve with lashings of jam, clotted cream, or a drizzle of maple syrup. If you’re feeling a 

little more ambitious, serve with this super easy and delicious fruit compote. 

FRUIT COMPOTE 



You could really use any fleshy substantial fruit you can get your hands on- It’s 

bound to be delicious so be creative! 

 8 strawberries, washed and quartered 

 ½ pint raspberries 

 ½ pint blackberries 

 2 plums, peeled, pitted and diced 

 1 mango, peeled, pitted and diced 

 45 g sugar 

 1 tsp Gold Star® Vanilla Extract 

 1/8 tsp Star Kay White Orange Extract 

 

1 Mix strawberries, plus, extracts and sugar together and allow to marinate for 

half hour to one hour, stirring occasionally to dissolve sugar.   

2 Mix in remaining fruit, toss, and serve with the French toast 

 


