
DAY TIME
TREATS



SHARE YOUR GOLDEN 
CREATIONS WITH US

FIND MORE SUPRISINGLY SIMPLE 
RECIPES ON OUR WEBSITE

Whether it’s back to school or back to work, 
Golden Cloud has some surprisingly simple
recipes that will turn lunchtime into a Golden 
Moment. Our flop-proof range of flours and 
ready-mixes will make baking at home with 
your loved ones effortless. Simply tap any of 
the recipes below and get baking. Remember 
to share your Golden Creations with us on 
social media using #HomemadeTogether.
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https://www.facebook.com/GoldenCloudFlourSA/
http://www.goldencloud.co.za


METHOD:
• Preheat the oven to 180°C. 

• Generously grease 12 cups of a standard muffin tin, greasing on top between 
the cups as well.

• Combine the flours, digestive bran, baking powder, salt, apricots, raisins, 
carrots and brown sugar (if using) in a bowl and mix well to combine evenly. 
Make a well in the centre.  

• Add the buttermilk, eggs, oil and honey (if using), and mix until just well 
combined; don’t overmix.

• Divide the batter between the muffin cups, top each with a nut and sprinkle 
with Cinnamon Sugar.  

• Bake for about 20 minutes, until the muffins are golden brown and a cake-
tester comes out clean.

• Allow to cool in the tin for a few minutes, then loosen carefully and place onto 
a wire rack to cool completely.

Everything a healthy heart could desire in one muffin - fruit, nuts, 
carrots, bran, honey and whole wheat flour. If you prefer a really quick 

and easy recipe, use our Golden Cloud Bran muffin mix. After following 

the instructions on the bran muffin pack and your batter is ready, simply 

add the chopped nuts, raisins and grated carrot per below list.

MAKES 
+- 12
LARGE

PREP
20 MINS

COOKING
TIME
20 MINS

NOT 
SUITABLE  
FOR FREEZING

BRUNCH MUFFINS

INGREDIENTS:
• 120 g (250 ml) Golden Cloud Cake Flour
• 140 g (250 ml) Golden Cloud Krakley    
 Wheat Whole Wheat Flour
• 35 g (175 ml) digestive bran
• 20 ml baking powder
• 2 ml salt
• 100 g (250 ml) coarsely chopped pecan   
 nuts, walnuts or mixed nuts
• 125 g (300 ml) finely chopped dried    
 apricots

• 30 g (50 ml) seedless raisins
• 100 g (250 ml) coarsely grated carrots
• 60 ml honey or brown sugar
• 250 ml buttermilk
• 1 jumbo or 2 large eggs
• 75 ml sunflower or olive oil
• 12 whole nuts for decoration (optional)
• Cinnamon Sugar (page 11) for sprinkling



METHOD:
• Preheat the oven to 190°C. Generously grease a medium baking tray.
• Cream together the peanut butter, butter or margarine and brown sugar in a 

food processor or with an electric mixer.  
• Add the egg and vanilla essence and beat well.
• Place the flours, wheat germ or digestive bran, coconut, rolled oats, sunflower 

seeds, nuts, cornflakes, bicarb and baking powder into a bowl and mix to 
combine evenly. Add to the creamed peanut butter mixture and mix to form a 
smooth dough.

• Press the dough neatly into the baking tray.  
• Cut into fingers (approximately 80 x 35mm) and bake for 15 minutes until the 

bars are golden brown.  
• Remove from the oven and allow the bars to cool for a short while in the tray, 

then cut them apart. Reduce the oven temperature to 100°C.
• Remove from the baking tray and rearrange on the tray, slightly apart, packing 

them in two layers.  
• Return to the oven for 30 minutes to dry out and become crisp. Allow to cool.

These easy-to-make crunchy bars are a source of 
energy and nourishment. Note: If peanut allergies, 
replace peanut butter with a suitable substitute.

MAKES
30 BARS

PREP
20 MINS

COOKING
TIME
45 MINS

SUITABLE  
FOR 
FREEZING

ENERGY BARS

INGREDIENTS:
• 50 g (50 ml) peanut butter or substitute with      
 chocolate spread or add 50g margarine/butter
• 125 g (150 ml) butter or hard margarine,       
 softened
• 80 g (100 ml) brown sugar
• 1 egg
• 2 ml vanilla essence
• 75 g (150 ml) Golden Cloud cake flour
• 85 g (150 ml) Golden Cloud Krakley Wheat     
  wholewheat flour

• 50 ml wheat germ or digestive bran
• 45 g (150 ml) desiccated coconut
• 120 g (300 ml) rolled oats / Jungle Oats
• 50 ml sunflower seeds
• 50 g (25 ml) chopped pecans or walnuts   
 (optional)
• 40 g (150 ml) crushed cornflakes
• 2 ml bicarbonate of soda
• 5 ml baking powder



METHOD:
• Preheat the oven to 180°C. Grease two medium baking trays.
• Beat together the butter or margarine and sugar in a food processor, or with 

an electric mixer until light and fluffy. Scrape down the sides of the bowl as 
necessary.  

• Add all the remaining ingredients and mix until the dough holds together.
• Remove the dough from the bowl and knead lightly by hand until quite 

smooth. 
• Roll into a neat roll, about 40 mm in diameter. Wrap in clingfilm and refrigerate 

for at least 1 hour, until firm.
• Cut the dough into thin slices, about 40 mm thick. Press both sides lightly 

into the extra sugar.  Place onto the baking trays, 20 mm apart to allow for 
spreading.

• Bake for 12 - 15 minutes until the biscuits are slightly cracked, dry and an 
attractive golden brown colour. Don’t over bake them; you’ll spoil the flavour.

• Lift the biscuits onto a wire rack and allow to cool and become firm and crisp. 
Store in an airtight container.

Ginger biscuits are the perfect treat. These easy to 
make spicy yet sweet biscuits are everyone’s favourite.

MAKES 
+- 50
BISCUITS

PREP
30 MINS

COOKING
TIME
15 MINS

SUITABLE  
FOR 
FREEZING

GINGER BISCUITS

INGREDIENTS:
• 185 g (200 ml) butter or hard      
 margarine, softened
• 80 g (100 ml) sugar
• 60 ml golden syrup or maple syrup
• 5 ml vanilla essence
• 5 ml ground cinnamon
• 2 ml ground cloves
• 10 ml ground ginger
• 2 ml grated nutmeg
• 5 ml bicarbonate of soda

• 250 g (500 ml) Golden Cloud cake flour
• 50 g (75 ml) extra sugar  (approximate   
 amount)

COOK’S NOTE:
The dough may be chilled, rolled out 
thinly, cut into fancy shapes, and 
decorated. Or, cut into rounds (40 - 60 
mm in diameter) to serve as a dessert.



METHOD:
• Preheat the oven to 200°C.

• Sift the Golden Cloud Krakley Wheat, salt and mustard powder together.  

• Rub the butter into the mixture until the mixture resembles breadcrumbs.
  
• Add the cheese and mix through.

• Add the whole-grain mustard and enough water to form into a dough.

• Turn on a lightly floured surface and knead until smooth.  

• Roll into a 5 mm thickness and cut rounds with a large cookie cutter. 

• Sprinkle with poppy seeds. 

• Place on a greased baking tray and prick with a fork.

• Bake for 7 - 10 minutes or until puffed and golden in colour. Carefully transfer 
to a wire rack and allow to cool.

• Serve as is or topped with your favourite savoury toppings.

Savoury biscuits made with Golden Cloud Krakley 
Wheat, cheddar cheese and mustard. Ideal as a snack 
or with toppings as suggested below for a more filling 
light meal. They’re all going to go absolutely crackers 
when you serve this one up!

MAKES 
30
DEPENDING 
ON SIZE

PREP
20 MINS

COOKING
TIME
7-10 MINS

SUITABLE 
FOR 
FREEZING 
3 MONTHS 
(DOUGH 
ONLY)

KRAKLEY WHEAT 
CHEESE BISCUITS

INGREDIENTS:
• 150 g Golden Cloud Krakley Wheat
• 1 ml salt
• 7 ml mustard powder
• 40 g butter
• Poppy Seeds to sprinkle on top
• 337 g grated Cheddar cheese
• 15 ml whole-grain mustard
• 60 ml cold water

• 15 ml whole-grain mustard
• 60 ml cold water 

TOPPING IDEAS:
• Cottage Cheese and Chives.
• Pesto and Parmesan.
• Mozzarella, Tomato and Basil.



METHOD:
• Mix the sesame seeds and black pepper into the dry Golden Cloud Pancake Mix. 

• Add the water, milk, sesame seed oil and egg and mix to a smooth batter. 

• Heat a little sunflower oil in a small non-stick frying pan and add enough batter 
to cover the base of the pan. 

• Fry until pancake appears dry on top, flip over and fry until golden and 
cooked. 

• Repeat with remaining batter. Allow to cool to room temperature.

• Divide the cream cheese between the pancakes and spread in an even layer. 
Sprinkle with ginger, chives and your favourite savoury filling and season to 
taste. Roll each pancake like a Swiss roll.

• Garnish with a sprinkle of extra black pepper and wild rocket leaves.

OPTIONAL:
Wrap rolled pancakes in cling wrap, refrigerate for at least one hour. Cut into 2 
cm slices, discarding uneven ends and serve at room temperature.

Add your favourite fillings to these delicious savoury 
pancake roll ups for a light refreshing lunch on those 
warm summer days. 

SERVES 
6

PREP
20 MINS

TEMP
180’C

SUITABLE  
FOR 
FREEZING

SAVOURY
PANCAKE ROLL UPS

PANCAKES:
• 250 ml Golden Cloud Pancake Mix
• 30 ml sesame seeds
• Freshly ground black pepper, to taste
• 125 ml warm water
• 125 ml milk
• 5 ml sesame seed oil
• 1 egg, beaten
• Sunflower oil for frying

FILLING:
• 250 g cream cheese
• Salt and freshly ground black pepper, to   
 taste
• 70 ml chopped chives
• 45 ml pickled ginger, chopped roughly
• 200 grams of your favourite savoury fillings

TO SERVE:
• Wild rocket leaves



METHOD:
• Preheat the oven to 160°C.
• Mix the Golden Cloud Brown Bread Flour, butter, cheddar cheese and dried herbs 

together in a food processor until just combined.  
• Press dough out into the base and sides of 8 x greased mini quiche dishes.
• Divide the tomatoes, sausages, feta cheese and spring onion between the 

quiche dishes and arrange on top of the pastry shells.
• Beat the eggs, and remaining ingredients together and pour over the filling 

ingredients.
• Place on a baking tray and bake for 15 - 20 minutes or until all quiches are set 

in the centre.
• Remove from the oven; allow to rest for 5 minutes.
• Garnish with the rocket or sliced lettuce leaves and serve warm.

VARIATION:
Replace cheese griller sausages with 250 g chopped crispy fried bacon or 
250 g shredded cooked chicken breast fillets.

Cheddar cheese crust made with Golden Cloud Brown 
Bread or White Bread Flour, filled with your family’s 
favourite breakfast ingredients and an egg-based custard.

MAKES
8 MINI 
QUICHES

PREP
20 MINS

COOKING
TIME
15-20 
MINS

SUITABLE 
FOR 
FREEZING 3 
MONTHS

MINI BRUNCH 
QUICHES

QUICHE:
• 140 g Golden Cloud Brown Bread     
Flour
• 125 g butter
• 100 g grated Cheddar cheese
• 5 ml dried mixed herbs

FILLING:
• 24 mini Rosa tomatoes 
• 4 cheese griller sausages, thickly sliced
• 100 g feta cheese, cubed

• 3 small spring onions, chopped 
• 2 eggs
• 125 ml milk
• 60 ml sour cream
• 7 ml lemon juice
• 50 ml grated Parmesan cheese or Cheddar cheese
• 15 ml wholegrain mustard
• Salt and freshly ground black pepper, to taste

TO SERVE:
• Fresh rocket leaves



METHOD:
• Mix the dry ingredients, then make a small well in the centre for the water.

• Pour in the water, mixing carefully until your dough is a smooth wet dough. It 
should be sticky but not too wet.

• Place dough in a greased metal/enamel bowl, cover and keep in a warm place 
for 30mins or until double in size.

• Shape into “burger buns” rolling into balls and flattening with hands.

• Steam 2 or 3 buns at a time in a large pot on a medium heat for 20mins. Place 
buns on a greased bowl that fits in the pot. The lid should be closed and the 
water should not boil up to the bottom of the buns or wet them. Alternatively, 
use a steamer. 

• Once cooked, allow to cool before slicing.

• To assemble the burger: cut the dombolo into two and stack the burger 
ingredients onto the one half of the dombolo while topping the burger with the 
other half of the dombolo.

Try this classic, traditional recipe with a twist. Use our 
simple Golden Cloud Dombolo (steamed bun) premix 
paired with your favourite filling. We’ve used crispy, 
crumbed and fried chicken breast here.

MAKES 
+- 4-6

PREP
45 MINS

COOKING 
TIME
20 MINS

SUITABLE 
FOR 
FREEZING
(DOUGH 
ONLY)

DOMBOLO BURGER

FOR DOMBOLO:
• 500g Golden Cloud 3-In-1
• 1 ½ teaspoon Yeast
• 400 ml Water

FOR THE BURGER:
• Crispy chicken breast
• Coleslaw (green cabbage, carrots, red 

onion and mayonnaise)



METHOD:
• Preheat the oven to 240°C.
• Sift the Golden Cloud White Bread Flour, yeast, sugar and salt together.  Add 

enough warm water to form a soft dough. Turn out on a floured surface and 
knead for 10 minutes or until smooth and elastic. Place in a greased bowl, 
cover with a cling wrap and allow to rise until doubled in size.

• Knock dough down and divide into 4 equal sized balls. Roll each ball out to fit 
the size of a large frying pan with an oven-safe handle.

• Grease the base and sides of the frying pan.  Line the pan with a dough 
portion, spread a layer of tomato pasta sauce over the dough and sprinkle 
some Mozzarella over.  Bake for 20 - 25 minutes or until the dough is golden 
and crisp.

• Remove from the pan and repeat with remaining dough. Arrange the 
remaining toppings ingredients on top of the pizzas.  

• Season to taste and serve.

Pizza dough made with Golden Cloud White Bread Flour and baked 

in a large ovenproof frying pan topped with a tomato basting 

sauce. The pizza is topped with a salad of olives, fresh basil 

leaves, Rosa tomatoes, spring onions and feta cheese or you can 

adjust to whatever toppings you prefer and bake them in the pan 

if you want them hot. Ideal for sharing (or not) and can be cut up 

into pieces for a lunchbox too. Everyone will want a pizza!
MAKES 
4-6
DEPENDING
ON SIZE

PREP
30 MINS

COOKING 
TIME
20-25 
MINS

FREEZING 
1 MONTH 
(DOUGH 
ONLY)

PIZZA PAN WITH 
SALAD TOPPING

PIZZA:
• 500 g Golden Cloud White Bread Flour
• 20 g instant dry yeast
• 5 ml sugar
• 2 ml salt
• +- 300 ml lukewarm water

FILLING:
• 500 ml ready-bought tomato and herb    
 pasta sauce
• 150 g Mozzarella cheese, grated

• Salami 
• 200 g feta cheese, cubed
• 125 ml pumpkin seeds
• 40 g fresh basil leaves
• 40 g rocket leaves
• Salt and freshly ground black pepper to taste
• Optional extras: 1 x 400 g jar of Koo Beetroot 

cubbed and draigned, or asparagus cooked 
and cut or tinned or your choice of chicken / 
other cold meat (cut into cubes) 



COMMON BAKING
CONVERSIONS 

Sometimes we come across recipes that leave you scratching your head, 
wondering how many tablespoons are in a cup.  To help, we’ve created this handy 
conversion table with some of the most common ingredients and conversions 
including cups to oz and grams.

SHARE YOUR GOLDEN 
CREATIONS WITH US

FIND MORE SUPRISINGLY SIMPLE 
RECIPES ON OUR WEBSITE

• ¼ Cup = (40g)
• ⅟ Cup = (50g)
• ½ Cup = (75g)

SUGAR

BROWN SUGAR

³

• ²⁄  Cup = (100g)
• ¾ Cup = (110g)
• 1 Cup = (150g)

³

• ¼ Cup = (60g)
• ⅟ Cup = (75g)
• ½ Cup = (120g)

³

• ²⁄  Cup = (150g)
• ¾ Cup = (180g)
• 1 Cup = (240g)

³

• ¼ Cup = (45g)
• ⅟ Cup = (60g)
• ½ Cup = (90g)

³

• ²⁄  Cup = (120g)
• ¾ Cup = (135g)
• 1 Cup = (180g)

³

FLOUR

https://www.facebook.com/GoldenCloudFlourSA/
http://www.goldencloud.co.za


SHARE YOUR GOLDEN 
CREATIONS WITH US

FIND MORE SUPRISINGLY SIMPLE 
RECIPES ON OUR WEBSITE

COMMON BAKING
CONVERSIONS 

• ¼ Cup = (30g)
• ⅟ Cup = (40g)
• ½ Cup = (60g)

COCOA

BUTTER

LIQUIDS

³

• ²⁄  Cup = (80g)
• ¾ Cup = (90g)
• 1 Cup = (120g)

³

• ¼ Cup = (60g)
• ⅟ Cup = (75g)
• ½ Cup = (120g)

³

• ²⁄  Cup = (150g)
• ¾ Cup = (170g)
• 1 Cup = (225g)

³

• ¼ Cup = (60ml)
• ⅟ Cup = (75ml)
• ½ Cup = (120ml)

³

• ²⁄  Cup = (150ml)
• ¾ Cup = (180ml)
• 1 Cup = (240ml)

³

• ¼ Cup = (30g)
• ⅟ Cup = (40g)
• ½ Cup = (60g)

ICING SUGAR

³

• ²⁄  Cup = (80g)
• ¾ Cup = (90g)
• 1 Cup = (120g)

³

https://www.facebook.com/GoldenCloudFlourSA/
http://www.goldencloud.co.za


METHOD:
• Mix the sesame seeds and black pepper into the dry Golden Cloud Pancake Mix. 

• Add the water, milk, sesame seed oil and egg and mix to a smooth batter. 

• Heat a little sunflower oil in a small non-stick frying pan and add enough batter to cover the 
base of the pan. 

• Fry until pancake appears dry on top, flip over and fry until golden and cooked. 

• Repeat with remaining batter. Allow to cool to room temperature.

• Divide the cream cheese between the pancakes and spread in an even layer. Sprinkle with 
ginger, chives and your favourite savoury filling and season to taste. Roll each pancake like 
a Swiss roll.

• Garnish with a sprinkle of extra black pepper and wild rocket leaves.

OPTIONAL:
Wrap rolled pancakes in cling wrap, refrigerate for at least one hour. Cut into 2 cm slices, 
discarding uneven ends and serve at room temperature.

SHARE YOUR GOLDEN 
CREATIONS WITH US

FIND MORE SUPRISINGLY SIMPLE 
RECIPES ON OUR WEBSITE

Here are key tips and tricks to make any baking 
moment golden.

TIPS & TRICKS 

To soften your butter & prevent mixing from becoming a mission, turn 
down your microwave power level.

BUTTERED UP

EGG SUBSTITUTE

Eggs are versatile, and a popular food for many. Eggs are especially 
common in baking, where nearly every recipe calls for them. But for 
various reasons, some people avoid eggs, and with that said, every 
home cook needs an easy egg substitute in their back pocket. 
• 1 Egg = (¼ Cup Mashed Banana)
• 1 Egg = (¼ Cup Vegetable Oil)
• 1 Egg = (2 tbsp water + 1 tsp oil + 2 tsp baking powder)

https://www.facebook.com/GoldenCloudFlourSA/
http://www.goldencloud.co.za


Explore and prepare our quick and easy recipes for 
breakfast, lunch or even just a quick snack. These 
are family favourite dishes you can whip up in-a-

flash. Mix and match and serve with your favourite 
topping for any of these dishes. Try any of your 

favourite recipes from above and tag and let us know 
which one you like best. Remember to share your 
Golden Creations with us on social media using 

#HomemadeTogether. 

www.goldencloud.co.za

SHARE YOUR GOLDEN 
CREATIONS WITH US

FIND MORE SUPRISINGLY SIMPLE 
RECIPES ON OUR WEBSITE

http://www.goldencloud.co.za
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