C\:\EP
Product Guide Cf>/ % HAND CRAFTED SWEETS & SAVOURIES

/) Wooka Brotha

e
p




/) ' %0@ K
) Brothar

PATISSERIE

Reasons to choose Kooka Brotha'’s 3
We are in the business of making delicious, Kyt Symbola A

high quality artisan food for your business.

We use the finest of ingredients and our enfire SWEETS 5
range confaing no added preservatives. et iy e A

Our aim is to make your catering as simple and convenient as Individual tarts, cakes, muffins and scones 8 & 9

possible; with Kooka Brotha's help you can concentrate on looking ndiviciial fio tioh pliddings and finger foods 10:% 11
after your customers, while still achieving the highest food standards.

. . : Large cakes, pies, tarts and cheesecakes 12 & 13
Our range of innovative products are trusted and relied upon by

cafés, catering firms, hotel chains, restaurants, institutions and Brandy snaps, roulade and log 14
event managers throughout Australia, Asia and the Pacific. We take
a great deal of pride in our work and we are here to provide help SAVOURIES 15

and support. To get in touch, or to find your nearest Kooka Brotha's

approved food distributor, please call or email: Savoury tarts, muffins and finger foods 16

Phone: 02 6056 2828 Large quiche (round & trays) 17
International: +61 2 6056 2828
Email: sales@kookabrothas.com DEFROSTING & HEATING GUIDES 18 & 19

Website: www.kookabrothas.com
Facebook: www.facebook.com/KookaBrothasPatisserie
Address: 6 Moloney Drive, Wodonga, VIC 3690, Australia

All information contained in this brochure is © of Kooka Brotha's Pty Ltd 2026 and cannot be reproduced without prior permission. Products shown may vary slightly due to the handmade nature of our food.
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SUPERIOR TASTE

We don't use 'pre-mixes’ and instead
have a 'made fresh from scratch’
mentality for each product.

We are confident that you will

taste the difference.

FOCUS ON NATURAL
& PRESERVATIVE FREE

Qur entire range is made from natural
ingredients using time honoured methods.
Our rapid freezing process is the only

preserving process we use.

FRESH FROZEN

Our food is snap frozen straight after
baking, locking-in vitamins and freshness.
Also, there is no ‘food waste’ with
Kooka Brotha's produce because you

only defrost what is needed.

8

GLUTEN FREE
NOT TASTE FREE

We only make products gluten-free if they look
and taste as good, or better, than if made with
gluten. It's a win-win situation for those with,

and without gluten intolerances.

CLEVER & CONVENIENT

Our hand-crafted food is designed
to save you both time and money
— for that ‘made-in-house’ look
and taste. Choose what suits your

customers from our range.

VEGETARIAN & OTHER
DIETARY REQUIREMENTS

Whether a product is dairy-free, made without
nuts, is vegetarian or vegan — it has to taste
great — no compromise! Please see the next

page for food labelling/dietary icons.

The photography is as true to the products as possible however Kooka Brotha's cannot guarantee that colours are totally accurate. For more information visit: www.kookabrothas.com
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Gluten-free

o or

Low dairy Dairy-free

Less than 2% dairy

I

Contains nuts

c—7

Vegan

Vegetarian

Applicable to savoury products

Vi & E & fa D NP, sk [irr ol
Pre-cut Number Number Product Approximate Number Number of Best served Serve at Best
convenience of portions of portions dimensions defrosted shelf of units per boxes/ trays chilled room temp served warm
(sweet) (savoury) (centimetres) life (sealed)” box or tray per outer
carton
Now more than ever, we believe you need to have clear HACCP ACCREDITED

and concise information when choosing products which best

suit your customers and your business requirements.

to the back pages for more information on product handling.

In addition, a detailed defrosting and heating guide for our entire

food range, has been designed for your convenience. Please refer

Sate & Sound Food Mangement Pty Lid

NFSAS Reg. No. 9159

*Indicates the defrosted shelf life when stored in a fridge and sealed. Recommended chilling temperature information
can be found on pages 18 & 19. Please note that products can be kept frozen for 1 year from production date.
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Lrvesislible Slices
Kooka Brotha's has creafed a delicious range of slices,
/br:e-cm‘ and rem}g fo serve.

Our slices are all made from scrafch using premium quality
ingredients fo give that “made in house” feel and eating

exper:'ehce for your cusfomers, every ﬁ'ngfe fime.

Below are our ftigﬁ-q.fm/f'fy desrerfs offered in uncut
fray cake format 20 x30cm. Ideal for functions and
cafering, these fray cakes allow you fo cut the portion

sizes fo suit your requirements - normally befween
15 fo 20 porfions per fray.

Fu
ﬁ ni

(m ad

5 -, . 3 S, Code:
Sf}{(‘f’{f Becewit C offee Slice Sl;leS
A contemporary gluten-free spiced biscuit and coffee
slice with a rich, baked coffee and biscuit cheesecake
on a dark cinnamon and coffee crumb base: then
topped with ganache sprinkled with golden crumbs.

Individual 37x95em
partion Dimensions

16 Portions 4 Trays Best served
per tray per carton chilled

sted
<r~n{f Life”

TS

(Uncut)

Lemon Weringue Stice SLM

Code:

A convenient twist on the classic favourite lemaon
meringue with a refreshingly tangy lemon curd on a
gluten-free biscuit crumb base, topped with pavlova
and flamed meringue — superb!

Individual 3.7x95em 3 Days 16 Portions 4 Trays Best served
portion Dimensions defrosted per tray per carton chilled
shelf Life"

Code
ilf TSSDPS
: (Uncut)

{7yf cdcler g

ed sticky date ruml din
and topy ith ||
in this

} temperature
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Code:

Choecolate Brownie Slice SCB

Smooth, melt-in-the-mouth chocolate brownie with
walnuts, finished with a light dusting of icing sugar.
Contains less than 2% dairy.

@ S £ fa ﬂ R

Individual 6.5x6cm 4 pays 15 Portions 4 Trays Serve at
portion Dimensions defrosted per tray per carton room temp

shelf lifa®

Code:

Venelle Stece S wprerne SVS

Deep, light vanilla custard slice sandwiched
between layers of gluten-free vanilla sponge,
glazed with a white chocolate ganache and
classic feathered finish.

=

a B =

4
Individual 9.5x3.7cm 3 Days 16 Portions 4 Trays Best served
portion Dimensions defrosted per tray per carton chilled
shelf Life”

Code:

Caramel Slice SCAR

Fudgy caramel centre on a golden gluten-free biscuit
crumb base topped with dark chocolate ganache.

3\

5 & & @ I

Individual 6.5x6cm 4 Days 15 portions 4 Trays Serve at
portian Dimensions defrosted per tray per carton room temp
shelf life”

Code:
Carrot Cake J)fc}tr(f SCA
Luscious moist gluten-free carrot cake made from
fresh carrots, studded with walnuts and topped
with lemon cream cheese frosting.

2 A S B [«

Individual 9.5x3.7cm 4 pays 16 Portions 4 Trays Serve at
portion Dimensions defrosted per tray per carton room temp

shelf Life”

Code:
We{ﬂpﬂﬁhm.z‘ Stéce SPEP
A variant on the traditional crunchy chocolate
hedgehog base, with a fresh peppermint layer and
finished with a coating of dark chocolate ganache.

& a8 & @ [
Individual 9553 7cm 3 Days 16 Portions 4 Trays Serve at
partion Dimensions defrosted per ray per cartan room temp
shelf life”
+

Code:

@mn(qe Glmond Slice SOA

Moist gluten-free orange almond cake, topped
with cream cheese frosting and garnished with
sliced roasted almonds.

B & a & @ [

Individual 9.5x3.7em 4 Days 16 Portions 4 Trays Serve at
portion Dimensions defrosted per tray per carton room temp
shelf life”
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Kooka Brotha's sensational range of individual
portion desserts offers something for everyone.

Cafering for questy with c}f'efﬁrj requiremenb’?
We've got you covered. Expfare our delicions
gluten-free selection or indulge in our decadent
vegan cake — each craffed to deliver excepﬁanhf
faste, perfecf fexture, and premium quﬁ(ffg without
compromise.

Code:

FLernon WMeringue Tart IPTLM

Tangy baked lemon curd in a deep, golden, gluten-free
pastry tart shell topped with a fluffy, flamed Italian
meringue spiralled peak. A classic favourite.

Individual 7em dgﬁmsz:d 6 Tarts 6 Boxes Serve at
portion Diameter ShEl? life" per box per carton FooMm temp

Code:

Cetrees (artlet IPTCIT

Refreshing light tangy lemon curd filling in a golden
fluted gluten-free pastry shell.

B & a

@ Sk rr
(8]

Individual Gem ff Dﬁ;;ﬂ 10 Tars 4 Boxes Serve chilted
portion Diameter s:e;?'l]fe' per box per cartan ar room emp

Code:
IPTPOR
Wr)re‘ag(wm Cart
Portuguese individual custard tarts made with flaky
puff pastry baked golden, with a rich vanilla and
lemon custard.
= N L [
B & Aa & @ o
v 4 Days
Individual 7 Y 12 T 4 g Serve warm or at
partion Diar;ger Sﬁ;’l?f]‘g;‘. per ;ors'(j per cg);tegn room temperature

W

St f'c‘@f Date Cake

This gluten-free sticky date cake is crowned with a
rosette of luscious butterscotch sauce to melt over the
cake if served warm. Alternatively, this versatile cake
can be served chilled or at room temperature.

B & a & @

Code:

IPSDC

A ﬂ RT

Serve warm or at
per carton room temperature

vi cm arts oxes
Individual T dzfr[;ig:a 6T 6B

shelf life” per bicx

portion Diameter

Code:
Chocolate Hazelnet Fudge Cake IPCHF
Vegan & gluten-free chocolate mocha fudge cake
studded with hazelnuts & finished with a vegan
ganache rosette.

A ' A

4 Days
ey 6 Tarts 6 Boxes

shelf life* per box per carton

% @ % ﬂ RT

Serve chilled
of room temp

Individual T
portion Diameter



Serving suggestion
Code:

Clascie Plain Seone LSCONP

Traditional light, fluffy pale golden scone sealed and
frozen shortly after baking to capture the freshness when
defrosted. Can be served warm or at room temperature.

@ o - f/ﬁ & 1 RT

Individual 1 pay Serve warm or at
cm Scones

: defrosted
partion Diameter shalf Life* per tray room temperature

3 Trays
per carton

Code:

@[a,efzerr/cjf Beaked Cheesecate 1PTBBC

Plecw '_?/ﬂré Beaked Cheesecale
(nlivideal Portion

Serving suggestion
Code:

Seltana Scone LSCONS

Classic, moist lightly baked scone studded with plump
syrup-soaked sultanas.

Kooka Brotha's renowned scones come
in trays of twenty. All of Kooka Brotha's

@ @ o\ % @ &y ﬂ RT scones are baked to 95%, so that your
X final reheating provides that "freshly
Individual Hem defr?;z’én 20 scones 3 Trays Serve warm or at . %
portion Diameter e per tray percarton  [0OM temperature baked experience.

P spberry White
Code: Code Code:

IPNYBC  Bluceberry Phecffin ipMBL  Chocolate Meffin IPMRWC

A creamy smooth baked cheesecake
inset with blueberries. Garnished on top
with blueberry swirls, baked on a golden
gluten-free biscuit crumb base.

Bea s o

Individual 7em Apays 12 porions 4 Boxes Serve
portion Diameter defrosted per box per carton chilled
shelf life™

An individual New York baked cheesecake
on a gluten-free biscuit crumb base.
Perfect to serve as it is or finish with your
choice of topping.

B e s S @

Individual Tem 4pays 12 portions 4 Boxes Serve
portion Diameter defrosted per box per carton chilled
shelf life”

A moist, tender gluten-free and dairy-free
muffin bursting with juicy blueberries.
Golden on the outside, fluffy inside, with
an irresistible fruity aroma and flavour.

B & & @ [

Individual 8em 3 Days 12 Mutfins 3 Trays Serve at
portion Diameter defrosted per tray per carton  room temp
shelf life”

Moist, light golden brown gluten-free
muffin studded with raspberries and white
chocolate chips.

5 &

Individual Sem
portion Diameter

£ @ @ ﬂéRT

3 Days
defrosted
shelf life*

Serve at
room temp

12 murnins
per tray

3 Trays
per carton
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Code:

Dark Chocolate Pudding cwith IPDCPS

Chocolate Saece

Wickedly rich dark chocolate gluten-free pudding
smothered in a smooth dark chocolate ganache sauce.

|

12 products 4 Boxes Best served
per box per carton warm

Individual 6 cm 4Da¥s
portion Diameter defrosted
h shelf Life”

Our self-saucing puddings are supplied with a cardboard collar fo keep the shape of the dessert.

o> Opfion 1
4 ) V' Remove the collar first; then heat-
iy This gives you more sauce around fhe

// pudding and on the plate.

Kooka Brotha's famous r'ha]r'w'duaf/borﬁah pua’d{mg; and lava cakes need litHe introduction.

L ) o / j
‘ \\i-& }é/&/ Kj!/ {tj{/ oS w(,{i e s Offering the convenience of ‘frozen tfo hot serving’ in legs than 90 seconds.
Vi

* Code: § B Code:
Chocolate Lava Cake IPLAV Sticky Deate Peddding with IPSDPS
) ) . o> enntnts Cop
Soft textured dark chocolate pudding with a rich, Butterscoteh Sawce
molten runny chocolate centre when warmed.
The centre of the cake and sauce ooze onto the
plate when the pudding is cut open.

The time honoured traditional favourite that no-one
can resist, dense sticky date pudding with lashings
of luscious butterscotch sauce.

b

i

12 products 4 Boxes Best served
per box Per carton warm

Best served Individual i ﬂi Dy
shelf Life”

Individual 6cm 4 Days

5 P defrosted
ortion Diamet m
porti Diameter shelf Life*

12 products 4 Boxes
per box per carton warm portion Diameter

Opfion 2:

Heat in the collar, then remove if

Thir allows some of the sauce to penefrate e

into the P“‘}J"“'ﬂ olurfhg the Aeéﬁhﬁ process Remove Heat in microwave Serve warm. Graciously
the collar or conventional receive compliments

ﬁhd MG/(EJ' fﬁe /J“a]dfhg extra mﬂ!‘jf: oven from your diners
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Kooka Brotha's has creafed a delicious and
convenient range of ﬁnger faaolr that are rem)j
fo serve fo your clienty.

This means that you have more time to
concentrate on hosting the event or function,
knowing the food will be fop quality and tasty -

every .rfﬁgfe fime.

If you are yet to try the Kooka Brotha's range,
or want fo faste the new producls, simply get
in fouch: sales@kookabrothas.com

We are confident that you will find something
irresistible for your cafe or restaurant:

Cocktad Ca/) Cates Lccéd:,i

A medley of red & white velvet cup cakes each type
with two different frosting toppings & garnishes
(berry, chocolate, lemon, sugar sprinkles) — GF & Vegan.

Individual 3.5m 2 pays 48 per 3 ways Serve at
partion Diameter defrosted tray per carton room temp
shelf life”

??nger Food Stlices PHived 1PSFC;T4:

A fine selection of two finger-food sized slices;
Citrus Tart and Caramel Slice.

@ &y N S l@ﬁ [

~

Individual Approx 3.5¢em 3 Days 48 per 4 trays Serve chilled
portion square defrosted box per carton or room temp
shelf life”

Code:

Plecne Ve e PRived Wﬁg LMMM

Packed full of flavour but in a finger-food sized portion.
A mix of Apple Cinnamon, Blueberry, and Raspberry
White Chocolate Muffins, all gluten-free.

&
= e

a8 S ®

~L A
Individual 4. 5cm 2 Days 30 Muffins 3 Trays Serve at
portion Diameter defrosted per tray per cartan room temp
shelf life® (3x10)

Poetit Fours Sweet Mived TPED;:

Two flavoursome two bite sized petit fours; Jaffa Mud
Cake and Strawberry Baked Cheesecake on a gluten-
free biscuit crumb base.

@ = S S ) %l

= o= 1 Q

Individual  Approx 3.5 cm 3 Days 48 per 4 hoxes Serve chilled
portion square defrosted box per carton or room temp
shelf life® (3x16)

’ Kooka Brotha's are proud of our glufen-free
U products. Why not fry them for 5our;reé"?

L~
{4

11






Code:

Pero PHowsce Cake PCNMC

Velvety dark chocolate mousse on fudgy, gluten-free
mud cake, topped with a layer of white chocolate
mousse then coated in a luscious, smooth ganache.

j @ &, Q % @ s ﬂ

Pre-cut 24.5m

deﬁosted 1 cke 4 Boxes Serve
convenience Suces Diameter

shelf Lifa" per box per carton chilled

%ﬁfpéen’g White Chocolate Cheesecale PCF&GeC:

Beautifully smooth cold set cheesecake with
raspberries and white chocolate, set on a golden
gluten-free biscuit crumb base and raspberry swirls.

/»5%9%@%

24cm 4 pays 1 cake 4 Boxes Serve
convenience Suces Diameter shelf Life* perbox  per carton chilled

Code:

Cipple Ve PCFAP

Deep dish pie filled with tangy apple in a sweet
golden pastry shell — everyone's favourite. May be
served hot or cold.

_é’/’ @ =R £ @ @ & ﬂ RT

Pre-cut 24cm dgfr?lit;d 1 pie 4 Boxes Serve warm or at
convenience Slu:es Diameter Srar e per box percarton  room temperature

56 -

Code:
Veco York Baked Cheesecake PCNYBC
A deep beautifully smooth textured creamy vanilla
cheesecake on a gluten-free biscuit crumb base

baked to an even pale straw colour before glazing.

/b & o @

Pre-cut 24m 4 pays 1 cake 4 Boxes Serve
convenience SLI(E'S Diameter shelf life” per box per carton chilled

S B & B

Code:

Lemon Wfrdmgae. Pkl (uncut) RCLMP

An Australian favourite with a deep tangy lemon filling
in a golden pastry shell topped with peaks of fluffy

meringue.
B & a D =
i -
12-16 24em djﬁ[c);ty;d 1 pie 4 Boxes Serve chilled or at
Slices Diameter shelf life" per box per carton room temperature

Code:

Citres (art PCFCT

A light, refreshing and tangy lemon and lime
flan baked in a deep, crisp short pastry shell.

@ sk ﬂ RT

Pre-cut 14 24cm djﬁ[;g;d 11t 4 Boxes  Serve chilled or at
convenience  Slices Diameter st per box percarion  foom temperature

13
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Kooka Brotha's has creafed a reputation for creating
amazing hand made brandy snaps. These versatile
baskety and rolls can be taken straight from the
freezer, filled with your filling of chaice and served,
making & great, quick yet high end dessert.

They have the added benefit-of being gluten—free,
dairy free and vegan fo help meet the dietary needs
of almost all of your customers.

Have You fried our Rﬁf,béerry Pavilova Roulade

and Tiramisu Log before? Both lef you decide portion
rizes ﬁ-om dessert fo pefif (cut down the cenfer then
acrogs). These are perfect for all styles of cafering
from restaurant desserls fo evends and funciions.

Code: Code:

(gmndg Shap Baskets (Unfilled) BB ;@mym[g Sm:p Polls (Unfilled) IBS
Basket shaped brandy snaps made from the

traditional flavours of golden syrup and ginger.
A versatile shape to hold any filling of fruits, berries,
creams, ices and custards.

=D ™ e Y,
=) = C?-'\\ 2 ate @ J'LJ_LL 'Q! ) Aﬁﬁ = 4\::-‘
(SE 3 2 ¥ T

@ ru- 11 é | e ~l

- \|/ Individual 12em Besrsmoreg 24 rols 3 Boxes feep fruzen

o 2 Lont frozen
Individual Tem Best stored 24 paskets 3 Boxes Keepfrozen Pritians g
Portions Diameter frozen per box per carton until required

Traditional shaped brandy snaps in convenient rolls for
filling with your choice of creams, ices and confections,
ideally garnished with seasonal fresh fruits or berries.

per box per carton until required

/K)Mpéeﬁ*g Prvtova Poulade code: LRRP (iramisa Jﬁoﬂg Code: LTTS
A refreshingly simple Australian dessert contrasting the flavours of fresh Contrasting layers of coffee infused sponge with a creamy mascarpone style

cream and raspberries rolled inside a light pavlova.

A 8 a8 ¥ B

12-16 30cm 2 Days defrosted 1 roulade 4 Boxes
Slices Long shelf life” per box per carton

14

cheese, create this provincial ltalian cheesecake.

o J_L' @ i £ ‘i\é ;" au

Serve 12-16 30em 3 Days defrosted 11og 4 Boxes Serve
chilled Slices Long shelf Life* per box per carton chilled
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777 /Y o Code:
Pernpleir. Westroon Tart IPSTPM
Luscious golden vegan, gluten-free tart filled
with pumpkin, mushroom & onion set in pumpkin
puree sauce and garnished with pumpkin seeds
& capsicum.

P

Individual Yem 4 Days 10 Tarts 4 Boxes Serve warm or at
portion Diameter shelf Life® per box per carton oM temperature

Code:

Permplein and Fetta Veffir IPSPFM

A flavoursome combination of creamy fetta and sweet
roasted pumpkin, baked into a dense, savoury gluten-
free muffin that is hearty and satisfying.

Individual Bem 3 Days 12 Muffins 3 Trays Serve warm or at
portion Diameter shelr Life” per tray per carton room temperature

16

Code:
Quiche ‘Caprise’ IPSTCAP
A rich quiche of smoky bacon, melted cheese,
sweet onion and juicy cherry tomatoes, baked
in a deep golden gluten-free tart shell until
"delizioso’.

-

Individual Yem 4 Days 10 Tarts 4 Boxes Serve warm or at
portion Diameter shelf life” per box per carton roOm temperature

Code:
FHeann and Cheese "/??/«ﬁ{m IPSHCM
Enjoy a golden-brown, perfectly moist gluten-free
ham and cheese muffin, baked to fluffy perfection
with a rich, savoury flavour in every bite.

-

=

Individual 8cm 3 Days 12 Muffins 3 Trays Serve Warm or at
portion Diameter shelf Life® per tray per carton room temperature

IPSCFRI

Code

IPSCMUF

ne tray of

,andat

impkin

arian.
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Rounds and frays - perfect for chossing your
own porfion sizes and for cafering for qroups.

<2

NE
= 2
%

/

Y

Complete the scere

Try complementing our quiche and
tarts with a seasonally fresh side
salad, and scattered fresh herby.

Like a bit-on the side? Please send
in photos of your favourite culinary
side dishes for us to see.

lt's getting kot in teere!

We believe that slow heat infengifies
the flavours - see our heating quide
on page 19 for guidance.

Code:
SROLOR

(Uncut)

Quiche Lorvaine

The classic favourite, egg, bacon and cheese

quiche — enticing new or old devotees with a hint

of paprika.
S & A B o
4 Dz _
E 24 s 1 Quich 4 Serve warm
g&?‘tif}rﬁ Diamgtrt‘ar e lmate pe?ullnf)xE per C‘;ﬁﬂ or room temp

shelf Life™

Code:
STOLOR

(Uncut)

% -- F 4
Quicte Lorraine (ra 7

Classic egg, bacon & cheese quiche made
in a tray format to make it convenient for caterers,
hotels and cafés to portion to optimal size.

&S & a & @ ¢

15-20 20%30cm 4 Days 1 quiche 6 Boxes Serve warm

Portions Dimensions shelf life” per box. per carton OF room temp

Code:
SROVEG

(Uncut)

Vegetable Quiche

A refreshing medley of onions, carrots,
broccoli, beans, peas and corn combined
with the flavour of tasty cheese.

S & a @ @ Y-

10-14 24am

4 Boxes Serve warm
of room temp

4 Days defrosted 1 Quiche

Portians Diameter shelf life* per box per carton

Code:
(Ve{]e’[a ble Quicke (f;’ag STQVEG
(Uncut)

Quiche filled with onions, carrots, broccoli,
beans and peas, flavoured with a variety of
cheeses, in a convenient tray format for catering.

& v a D @ G &r

15-20 20x30cm 4 pays 1 quiche 6 Boxes Serve warm
Portians Dimensions shelf life® per box per carton or room temp

17
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Defrvitny A

Product Groups

Large Cakes, Cheesecakes, Pies, Flans, Tarts & Quiche
Logs & Roulades

Slices & Tray Cakes

Times may vary depending on size and weights of products. All times are approximate, based on products and
portions being removed from the box as the box acts as insulation and significantly increases the defrost time.

Refrigerated Defrosting (2-5°C)

Whole Product

20-24 hours

14-18 hours

14-16 hours

Ambient Defrosting (18-22°C)

Individual Puddings, Muffins, Scones, Frittata and Tarts

(Sweet & Savoury)
Individual Portion Cakes & Cheesecakes

Finger Food (Sweet & Savoury)

HANDLING
GLUTEN-FREE

An important part of Kooka Brotha's
HACCP program is to ensure that our
gluten-free products, meet the allergen-
free requirements (in the case of
gluten-free products, less than 2 parts
per million of gluten). Our gluten-free
product range is clearly flagged in this
product guide.

Gluten can be transferred to gluten-free
products from products that contain gluten
by utensils, plates and containers that have
come in contact with products containing
gluten.

To avoid the risk of cross contamination
from gluten between gluten-free and non
gluten-free products:

* Store gluten-free products in clean
containers that have not been used for
storing products that contain gluten.

* Always store gluten-free products above
products that contain gluten.

* Present gluten-free desserts on clean
plates that have been stored away from
any risk of contact with gluten.

* Use dedicated utensils such as knives,
cake server and tongs (clearly labelled
or colour coded) for gluten-free
products that are not used for products
that contain gluten.

Slices/Portion Whole Product Slices/Portion
4.5 hours 6-10 hours 1-2 hours
e fiaiie Chilled Product Chilled Product
Not Recommended Not Recommended
4-5 hours 4-8 hours 1-2 hours
2-4 hours - 1-2 hours
4-6 hours - Nat recommended

3-4 hours/tray -

+ Check the ingredients label for any
traces of gluten that might be listed in
garnishes ar components you intend to
serve with gluten-free desserts.

IF IN DOUBT, DO NOT USE

VEGETARIAN
PRODUCT CATEGORY
(applicable to savoury products)

Vegetarianism Is the practice of abstaining
from the consumption of meat - red

meat, poultry, seafood and the flesh of
any other animals; and by-products of
animal slaughter (such as rendered fats like
dripping, goose fat, etc.)

1-2 hours/tray

Kooka Brotha's Vegetarian Food Code
refers to finished products that do not
contain meat or any by-products that are
the result of animal slaughter. However,
they may include eggs (ovo-vegetarianism)
or dairy products (lacto-vegetarianism).
Kooka Brotha's Vegetarian category does
not meet Vegan requirements (absence of
all animal products).

VEGAN PRODUCT
CATEGORY (plant-based)

Kooka Brotha's has introduced an
additional flag for Vegan products which
are plant-based and have no fish, dairy,
eggs or animal content.



Times are a guide only and may vary with particular equipment. Oven temperatures and times are based on small to
medium (pre-heated) fan forced ovens. Microwave settings and times are based on a domestic 1100 watt microwave oven.

Savoury Products

Savoury Finger Food (approx 25-35g)
Muffins & Frittatas

Individual Portion Savouries (approx 110-160g)

Tarts & Large Muffins

Savoury Quiche Round & Tray
Quiche Whole

Quiche Portion (approx. 120 g)

Sweet Products

Tray Cakes (Sticky Date & Apple Crumble Tray)

Tray Cakes Whole
Tray Cakes 1/15th portions

Apple Pie (whole)
Apple Pie (per portion)

Individual Portion (sweet)

Scones (Plain & Sultana) per portion

Self-saucing Puddings (Sticky Date & Dark Chocolate)
Choc Lava Cake (pudding)

Portuguese Tart* (per portion - take out of plastic tray
for oven temp over 140°C)

* Due to the egg component to the Portuguese Tart, heat

From Defrosted

Microwave

High 20 secs
High 60 secs

Not Recommended

Medium-High 60 secs

[oooe[o]

Oven [i]

140°C 15-20 mins
140°C 25-35 mins

180°C 60-80 mins
180°C &-10 mins

From Defrosted

Microwave

Not Recommended

Medium-High 60 secs

Not Recommended

Low 2-3 mins

Medium 30 secs
Serve immediately

Med-High 45-60 secs
Medium 50-70 secs

Not Recommended

at only on demand. Do not keep this product warm for long periods of

time and respect good f

[oooo]o]

Oven E]

180°C 25-35 mins
180°C 5-8 mins

180°C 45-60 mins
180°C 8-10 mins

170°C 5 mins

Not Recommended
Not Recommended

210°C 8-12 mins

food hygiene practices

From Frozen

Microwave

Medium 45-60 secs
High 2 mins

Not Recommended

Medium-High 2 mins

Oven |E|

140°C 15-25 mins
140°C 30-45 mins

180°C 80-100 mins
180°C 10-15 mins

From Frozen

Microwave

Not Recommended

Medium 2-3 mins

Not Recommended

Low-Med 6 mins

Medium 50 secs
Serve immediately

Med-High 80-90 secs
Medium 60-90 secs

Not Recommended

[cacolo]

Oven El

180°C 35-45 mins
180°C 8-10 mins

180°C 70-100 mins
180°C 10-15 mins

170°C 7-10 mins

180°C 4-5 mins
Nat Recommended

210°C 15-20 mins
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PATISSERIE

Address: 6 Moloney Drive Wodonga, Victoria 3690 AUSTRALIA
Telephone: +61 2 6056 2828
Email: Sales@kookabrothas.com
Facebook: www.facebook.com/KookaBrothasPatisserie

Website: www.kookabrothas.com

KOOKA BROTHA'S PTY. LTD. ABN 57 056 527 934

Disclaimer: This product guide does not represent a contract of sale and products and product specifications that appear in this guide may vary without notice. © Copyright Kooka Brotha's Pty Ltd 2026
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