Robert Harris

Toasted Muesli with
Lemon Cheesecake
Mousse and Seasonal
Poached Fruit
This recipe makes for a very special breakfast! It’s a great choice if you’re hosting a Pink
Ribbon Breakfast, because it makes 5 servings, you can make it ahead of time, it looks
amazing and it tastes divine. (You can buy store bought toasted muesli if you don’t have
the time to make your own!)

INGREDIENTS
Lemon Cheesecake Mousse
250g cream cheese
Juice and zest of half a lemon
50g icing sugar

Toasted Muesli
(approx. 150g per serve)
3 cups rolled oats
1 cup wheat germ
1 cup coconut threads

Tea Poached Fruit
250g seasonal fruit (such as rhubarb,
plums, apricots, or peaches)

½ cup chopped dried apricots
½ cup chopped dates
½ cup raisins

Juice and zest of half a lemon

½ cup whole raw almonds

25g caster sugar

¼ cup sliced almonds

½ cinnamon stick

½ cup walnuts

150ml water

½ cup pumpkin seeds

½ teaspoon vanilla essence

½ cup sunflower seeds

½ tablespoon tea leaves

1 cup orange juice
1 cup liquid honey

Method on next page

Garnish
Fresh basil leaves
Drizzle of liquid honey

METHOD

Toasted Muesli with Lemon Cheesecake Mousse and Seasonal Poached Fruit

To make the Lemon Cheesecake Mousse
1. Add all ingredients into a food processor and blend together until smooth.
2. Put into an airtight container and store in the fridge.
To make the Poached Fruit
1. Pre-heat the oven to 180°C.
2. Clean the fruit and take any stones out. Chop the fruit to desired size.
3. Add all ingredients together in a large baking dish, cover with foil.
4. Bake at 180°C for 15 minutes or until the fruit is soft (but not mushy).
5. Spoon the fruit out of the tray into a separate dish to cool.
6. Heat the liquid in a pot for a further 30 minutes (approx.) to reduce it down to a syrup.
7. Add the reduced liquid back to the fruit and store in the fridge.
To make the Toasted Muesli
1. Pre-heat the oven to 150°C and line a large, deep baking dish with baking paper.
2. Add all dry ingredients into a large bowl and mix with a wooden spoon.
3. Stir the juice and honey through.
4. Spread the mixture into the baking dish.
5. Bake for 25 to 30 minutes, stirring every 10 minutes, or until golden brown.
Assemble the dish
To serve this delicious breakfast, spread a little of the lemon cheesecake mousse onto the base of your
breakfast bowl, add a layer of toasted muesli, then top with the remaining mousse. Spoon the seasonal
poached fruit around the bowl and finish with a drizzle of honey and fresh basil on top. Serve with a jug of
fresh milk.

