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�crutt1ptious» �cones» 

Add vott1e �UN�HINE 
to your tt1e11u with 
Millac Gold Double! 

.

Gold 
DOUBLE 
whipping, 
cooking 

&pouring A deliciously versatile cream alternative. 

As the only cream alternative with real dairy cream 

and added Vitamin D, Mil lac Gold Double is an effortless 
way to boost vitamin D levels and calories. 

• Whips up to 3 times its volume,
giving great value for money

• Deliciously versatile; for savoury
or sweet, hot or cold dishes

• Doesn't split or over-whip
and can be re-whipped

• Whips, cooks and pours
with excellence

�crut\1ptiouf �cone &are 

fhef'v tip 

Always a great favourite, 
delicious served warm and 
topped with jam and cream. 

For extra scrumptiousness 
our recipe includes 
Millac Gold Double in 
the dough, delicious! 

• Consider varying portion size to cater 
for those with smaller appetites.

Gold 
DOUBLE 
whipping. 
cooking 

&pouring • Add sultanas and currants to the
dough for a delicious fruit scone.

• Before whipping, ensure the bowl
and cream are chilled.

Mi/lac is brought to you by Lakeland Dairies 

Lakeland Dairies has a proud heritage in dairy 
farming. A 100% farmer-owned and managed Irish 
dairy co-operative, producing high-quality milk from 
the lush green pastures of its3,200 family farms. 

lngredientv 
Serves8 large sconesorl6 mini scones 

• 450g flour • 2 eggs
• l 0g baking powder • 25g Lakeland Dairies milk 
• l00g Lakeland Dairies • 30g Millac Gold Double

Pure Irish Butter • 50g sugar

Method 
l. Cut the Lakeland Dairies

Pure Irish Butter into cubes.

!!Lakeland �JIDDID 
WHOLE 

Mllk 

2. Mixthe flour, baking powder,
sugar and butter together.

3.  Add the Lakeland Dairies Milk, eggs 
and Millac Gold Double to form a dough.

4.  Flatten and cover the dough
for 30 minutes.

5. Roll out on a floured surface
and cut your scones.

6. Brush with egg wash and bake for
15-17 minutes in a hot oven, 220°C.

7. Allow to cool slightly and serve with 
jam and whipped Millac Gold Double.
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Chocolate &. Orange �cone 

• 765g Scones Base Dough 

• 50g candied orange

• l0g orange zest

Method 
l. Make the scones dough, adding the candied orange

& orange zest with the flour

2. Roll out the dough after chilling and cut out approx. 

80gm round pieces

3. Brush the top of the scones with egg wash 

4. Bake at 220°C forlS-17 minutes until 

the scones are golden on top

5. Cool and slice in half

Chocolate Mouvve 

Whips, up 
I"': to3x 

� ,tS' volut'1e • 300g Millac Oold Double
• 225g Lakeland Dairies

Whipping Cream
• lS0g dark chocolate,

chopped

Method 
l. In a pan, heat the 

Lakeland Dairies
Whipping Cream
until it boils

2. Pour it over the chopped 

dark chocolate in a bowl

and combine using a

spatula until a smooth 

ganache is formed. 

Cool to room temperature 

whipping, 
cooking 

&pouring 

nm:ww 
REAL DAIRY 

Whipping 
Cream 

Ourdafrycoiwg� 
onlUffl,grunpustwes, 

prodNdnghlghqlllllllycnam 

3. Whip up the Millac Oold Double until soft peaks form 

4. Mix the whipped Millac Oold Double with the 
chocolate ganache using a spatula until combined

Affet,1bly 
l. Pipe the chocolate 

mousse over the 

half cut scones

[!l�[!lView cake ftand � 
offer here [!]� 
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Apple & Cinnatl'lon �cone 

• 765g Scones Base Dough (page3)

• l00g Diced Granny Smith Apples

• 2g Cinnamon Powder
• 20g Lakeland Dairies Pure Irish Butter

• 20g Sugar

Method 
l. Melt the butter in a pan

2. Add in the apples, cinnamon and sugar

3. Cook until the apples are semi-cooked

4. Cool and make the scones dough 

adding the apples with the flour 

5. Roll out the dough after chilling and 

cut out approx. 80gm round pieces

6. Brush the top of the scones with egg wash 

7. Bake at 220C for 15-17 minutes until the 

scones are golden on top 

8. Cool

View cake rtand 
offer here 

Whipped Creaw. 
• 300g Millac Oold Double

• 30g Sugar

• 2g Cinnamon Powder

Method 
l. Whip up the MillacOold Double

and the sugar until stiff peaks form

2. Add in the cinnamon powder

and incorporate with a spatula

Arre1ttbly 
l. Serve the scones with 

the cinnamon cream and

an apple compote 

whipping, 
cooking 

&pouring 

bcellent 
whipped 
ttability 

Df.W�f.��Z2 
• 

Pure Irish Butter 
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fortified Crea�y Cocktails» 
These delicious, fortified recipes 
have been developed by Lakeland 
Dairies with an expert Care Home 
chef and a dietitian. Not only are 
they delicious and nutritious with 
a HIGH IN PROTEIN claim, they are 
also incredibly versatile, all using 
the same creamy cocktail base 
which can be prepared in advance! 

�hatttrock 
ln9redientf Servesl0

• 750ml Lakeland Dairies Creamy Cocktail Base

• 150 ml Mint Ice Cream

• Cocktail recipes:

5ml Peppermint Essence

Method 
l. Add all ingredients to a blender

2. Blend well

3. Serve chilled

Creattty cocktail bare 
ln9redientr 
• 500ml Millac Gold Double

• 1000ml Lakeland Dairies Whole Milk 

• 575g Lakeland Dairies 100% Dairy Skimmed
Milk Powder

Method 
• Slowly pour the milk powder into the

milk while continuouslywhisking

• Once fully incorporated, whisk in the Millac Gold

f>anana 
Caureway 
ln9redientr Serves 10 

• 775g Banana

• 750ml Lakeland Dairies
Creamy Cocktall Base

• S0g Honey

Method 
l. Blend all ingredients together 

2. Serve chilled

100% DAIRY 

ft Lakeland 
t'IBDDD 

SKIMMED 

MUk 
POWDER 
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