
Twelve days of

Christmas
works for me...



LX Ser ies
The first thing you notice 

about the LX Series is its 

striking looks with toughened 

glass front panels, presenting 

a luxurious finish.

The French Door design 

delivers a wide internal 

space, perfect for large 

platters and ensuring 

maximum storage capacity. 

capacity.



R E A DY-TO-G O  C O O K I E  M I X

on the first day of 

Christmas
my true love gave to me...

At Mitsubishi  E lectr ic Austra l ia  we love great  celebrat ions,  and that ’s  why 

Chr istmas means as much to us,  as i t  does to you.  Under the warmth of  the 

Austra l ian sun,  i t ’s  a chance to connect wi th the people we love,  and remind 

ourselves of  why th is is  such an incredible p lace to l ive .

Whi le we’re probably best  known for  our  st reaml ined,  market- leading home ai r 

condi t ioners,  and our beaut i fu l ,  innovat ive f r idges (and yes,  we certa in ly  do both of 

those) ,  we a lso help make so many more changes for  the better.  From commercia l -

scale a i r  condi t ioning to make th is year ’s  Chr istmas shopping at  your favour i te mal l 

that  much more enjoyable,  to some of  the biggest  screens you’ l l  ever  see.  From 

th ings as smal l  as e lectr ic hand dryers ,  to those as big as the t ra ins that  get  you to 

and f rom work.  We make robots,  semi-conductors and even manufacture essent ia l 

parts that  keep the power on,  day af ter  day.

Wherever you l ive ,  wherever you look,  there’s a Mitsubishi  E lectr ic product help ing 

make l i fe  easier,  and better.

So at  th is  t ime of  the year,  on behal f  of  a l l  the hardwork ing staf f  we have in 

every corner of  the country,  we want to wish you a very happy hol iday.  And 

because divers i ty  is  one of  the th ings that  makes both Austra l ia  as a country,  and 

Mitsubishi  E lectr ic as a company,  such an incredible p lace,  no matter  what k ind 

of  celebrat ion you have in mind,  we hope i t ’s  fu l l  of  love,  laughs and happiness.

From al l  of  us,  to a l l  of  you.

The Mitsubishi Electric Australia Team
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Secrets
        for a perfect Christmas...

The real  secret  to any celebrat ion,  whether i t ’s 

as s imple as a d inner party,  or  a once-a-year 

gather ing l ike Chr istmas,  is  the t ime we 

spend together.

That  means being organised real ly  matters .

I f  you can,  consider sett ing the table e i ther  in 

the morning,  or  even the n ight  before.  You could 

cover i t  wi th a l ightweight  p last ic dropsheet to 

keep everyth ing pr ist ine i f  needed.  That ’s  one 

less job for  the big day.

Make sure the house is  arranged for  everyone 

to be as comfortable as possib le .  Soft -p lay ing 

carols ,  p lenty of  scatter  cushions,  and your 

Mitsubishi  E lectr ic a i r  condi t ioner set  to a 

welcoming 22 ºC.

And i f  you need an extra chi l led bott le of  wine, 

your Mitsubishi  E lectr ic French Door f r idges 

have plenty of  space,  whi le the WX ser ies Versa 

Drawer can get  a chardonnay cold in about as 

long as i t  t akes to f ind some addi t ional  g lasses. 



2 0  e x t r a - l a r g e  K i n g  p r a w n s ,  p e e l e d  a n d  d e - v e i n e d

f i n e l y - g r a t e d  z e s t  a n d  j u i c e  o f  2  l e m o n s

1  b u n ch  t h y m e ,  f i n e l y  ch o p p e d

2  Tb s p  e x t r a  v i r g i n  o l i v e  o i l

s e a  s a l t  f l a k e s  a n d  f r e s h l y - g r o u n d  b l a ck  p e p p e r 

½  c u p  a i o l i

¼  c u p  t o m a t o  k e t ch u p

1  Tb s p  t o m a t o  p a s t e

2  t s p  s w e e t  p a p r i k a

1  t s p  Wo r c e s t e r s h i r e  s a u c e

1  t s p  Ta b a s c o

m a ch é  l e a v e s ,  b a g u e t t e  c r i s p s  &  l e m o n  ch e e k s ,  t o  s e r v e

1 Use a smal l  sharp kni fe to score the unders ide of  the prawns,  then toss wi th the 
zest ,  thyme and extra v i rg in o l ive o i l .  Thread onto soaked bamboo skewers ,  then 
season generously  wi th sa l t  and pepper.

2 Mix the a io l i ,  ketchup,  tomato paste ,  papr ika ,  Worcestershi re ,  Tabasco and lemon 
ju ice in a bowl .  Toss the maché,  onion and cucumber. 

3 Cook  the prawns on a hot  barbecue gr i l l  for  5 minutes ,  turn ing severa l  t imes ,  then 
serve wi th sauce,  maché,  baguette cr isps and lemon cheeks .

BARBECUED KING PRAWNS w/

SPICY MARIE-ROSE SAUCE

o PREPARATION TIME 10 minutes     ; COOKING TIME 10 minutes     t SERVES 4

6 7



1  f i l l e t  Ta s m a n i a n  s a l m o n ,  s k i n  o n  a n d  p i n  b o n e s  r e m o v e d

2  c u p s  t o n i c  w a t e r

½  c u p  s l o e  g i n

¼  c u p  l i m e  j u i c e

2  Tb s p  f i n e  s a l t

2  Tb s p  c a s t e r  s u g a r

2  b u n ch e s  p a r s l e y ,  f i n e l y  ch o p p e d

2  b u n ch e s  o r e g a n o ,  f i n e l y  ch o p p e d

2  l e m o n s ,  p e e l e d  a n d  d i c e d

4  c l o v e s  g a r l i c ,  m i n c e d

¼  c u p  e x t r a  v i r g i n  o l i v e  o i l

s e a  s a l t  f l a k e s  a n d  f r e s h l y - g r o u n d  w h i t e  p e p p e r 

d a m p e r  &  f e n n e l  s a l a d ,  t o  s e r v e

1 Pat the sa lmon dry wi th k i tchen paper,  then p lace skin s ide down in a non-
react ive t ray* .  Mix the tonic ,  g in ,  l ime ju ice ,  sa l t  and sugar in a bowl ,  then pour 
over  the sa lmon,  Cover wi th c l ing f i lm,  then refr igerate overn ight .

2 Place  the sa lmon skin s ide down on a rack over  a smoker box and cover loosely 
wi th severa l  layers of  fo i l .  F i l l  the smoker box wi th f resh gum leaves and h ickory 
chips ,  then l ight .  Smoke for  1½ hours .

3 Mix  the herbs ,  lemon,  gar l ic  and o l ive o i l ,  then season wi th sa l t  and a generous 
amount of  whi te pepper.  S l ice or  f lake the sa lmon,  then serve wi th sauce,  damper 
& fennel  sa lad .

*Glass or  ceramic only,  meta l  t rays wi l l  react  wi th mar inade.

GUM-SMOKED SALMON w/ WHITE 

PEPPER SALMORIGLIO

o PREPARATION TIME 20 minutes     ; COOKING TIME 1½ hours     t SERVES 6

8 9



bright, fresh seafood 

celebrates
the best of Christmas...

SYD N EY  R O C K  OYSTE R S

I N  TH E  S H E L L

With Mitsubishi Electric Ducted Inverter Systems, climate 

control is at the touch of a button. Our ducted units are 

ideal for multiple room applications and can incorprate 

zone control for complete control. Cool or warm air is 

ducted quietly throughout the home through diffusers 

positioned in the ceiling, wall or floor.

Ducted Systems



1  b r o w n  o n i o n ,  f i n e l y  d i c e d

8 c m  p i e c e  g i n g e r ,  c u t  i n t o  f i n e  b a t o n s

6 c m  p i e c e  t u r m e r i c ,  g r a t e d

1 2  c l o v e s  g a r l i c ,  m i n c e d

6  c a r d a m o m  p o d s

2  c i n n a m o n  s t i c k s

1  t s p  f e n n e l  s e e d s

2  Tb s p  g h e e

1 ½  c u p s  b a s m a t i  r i c e

3  c u p s  v e g e t a b l e  s t o ck

1  p i n ch  s a f f r o n  t h r e a d s ,  s o a k e d  i n  c o l d  w a t e r

2  m e d i u m  z u c ch i n i ,  f i n e l y  d i c e d

½  c u p  r a i s i n s ,  ch o p p e d

¼  c u p  d r i e d  a p r i c o t s ,  ch o p p e d

¼  c u p  d r i e d  c r a n b e r r i e s ,  ch o p p e d

½  c u p  p o m e g r a n a t e  s e e d s

½  c u p  f l a k e d  a l m o n d s ,  t o a s t e d

c o r i a n d e r ,  m i n t ,  y o g h u r t  &  b l a ck  s e s a m e  d u k k a h ,  t o  s e r v e

1 Sauté the onion ,  g inger,  turmer ic ,  gar l ic  and spices in ghee in a large saucepan over 
a moderate heat  for  5 minutes ,  unt i l  softened.  Add the r ice ,  s tock and saff ron ,  s immer 
for  15 minutes ,  then add the zucchin i  and dr ied f ru i ts  then cook for  15 more minutes , 
unt i l  most  of  the l iqu id has been absorbed. 

2 Gently  fo ld in the pomegranate seeds and a lmonds ,  then scatter  wi th herbs .  Serve 
wi th yoghurt  & b lack sesame dukkah.

VEGETARIAN JEWELLED BIRYAN I 
w/ SAFFRON, POMEGRANATE 
and ALMONDS

o PREPARATION TIME 10 minutes     ; COOKING TIME 40 minutes     t SERVES 4

12 13



4  n e c t a r i n e s ,  s e g m e n t e d

1  b u f f a l o  m o z z a r e l l a  b a l l ,  t o r n

1 6  b a s i l  l e a v e s

2  Tb s p  e x t r a  v i r g i n  o l i v e  o i l

s e a  s a l t  f l a k e s  &  f r e s h l y - g r o u n d  b l a ck  p e p p e r

1 Arrange nectar ines ,  mozzare l la  and basi l  on p late ,  dr izz le wi th extra v i rg in o l ive o i l , 
then season wi th sa l t  & pepper.

THREE CHRISTMAS SALADS

NECTARINE CAPRESE

1  h e a d  c a u l i f l o w e r ,  ch o p p e d

½  c u p  e x t r a  v i r g i n  o l i v e  o i l

s e a  s a l t  f l a k e s  a n d  f r e s h l y - g r o u n d  b l a ck  p e p p e r

2  a v o c a d o e s ,  s l i c e d

½  r e d  o n i o n ,  f i n e l y  s l i c e d

2  p i n k  g r a p e f r u i t ,  s e g m e n t e d  a n d  d i c e d

1  b u n ch  ch i v e s ,  f i n e l y  s l i c e d

1 Preheat  oven to 180ºC.  Toss the caul i f lower in extra v i rg in o l ive o i l ,  season 
generously  wi th sa l t  and pepper,  ar range in an oven d ish and bake for  45 minutes , 
unt i l  deep golden.  Al low to cool  s l ight ly,  then arrange on p lat ter  wi th avocadoes , 
onion and grapefru i t .  Scatter  wi th chives .

OVEN-BAKED CAULIFLOWER w/ AVOCADO and PINK GRAPEFRUIT

4  b u n ch e s  a s p a r a g u s ,  t r i m m e d

2  Tb s p  a v o c a d o  o i l

s e a  s a l t  f l a k e s  a n d  f r e s h l y - g r o u n d  b l a ck  p e p p e r

½  c u p  m i x e d  q u i n o a ,  r i n s e d

¾  c u p  v e g e t a b l e  s t o ck

2  c u p s  b a b y  k a l e  l e a v e s

2  Tb s p  f e t a ,  c r u m b l e d

2  Tb s p  w a l n u t s ,  ch o p p e d

j u i c e  o f  1  l e m o n

1 Toss  the asparagus in avocado o i l  and season generously  wi th sa l t  and pepper.  Cook 
on a hot  barbecue gr i l l  unt i l  l ight ly  b lackened.

2 Combine  the quinoa and stock in a saucepan and set  over  a moderate unt i l  s immer ing . 
F i t  the l id ,  cook for  10 minutes ,  then remove f rom the heat  and a l low to cool  for  15 
minutes ,  mix wi th the kale ,  feta ,  walnuts and lemon ju ice .  Top wi th asparagus .

BARBECUED ASPARAGUS w/ QUINOA and FETA

o PREPARATION TIME 5 minutes     ; COOKING TIME 45 minutes     t SERVES 4

14 15



1  Tb s p  d r i e d  r o s e  p e t a l s

¼  c u p  c a s t e r  s u g a r

¼  c u p  e l d e r f l o w e r  c o r d i a l

¼  c u p  g i n

¼  w a t e r m e l o n

2  c u p s  f r e s h  o r g a n i c  r o s e  p e t a l s

1  b u n ch  m i n t  l e a v e s

1  m a n g o ,  f i n e l y  s l i c e d

1  p u n n e t  s t r a w b e r r i e s ,  h a l v e d

7 5 0 m l  r o s é  w i n e

1 Combine  the dr ied rose peta ls ,  sugar and 1 cup water  in  a medium 
saucepan and set  over  a moderate heat .  S immer for  20 minutes ,  then 
remove f rom the heat  and a l low to cool .  Ju ice hal f  the watermelon ,  then 
mix in wi th the cord ia l  and gin .

2 Sl ice  the remain ing watermelon 1cm th ick ,  then cut  into star  shapes . 
Dist r ibute some peta ls ,  mint ,  mango,  st rawberr ies and watermelon stars 
amongst g lasses ,  then p laces the remainder in a large jug and top up wi th 
wine ,  rosé syrup and ice .  Pour into g lasses .

COCKTAIL
ROSE PETAL SANGRIA w/ WATERMELON and MANGO

o PREPARATION TIME 5 minutes     ; COOKING TIME 20 minutes     t SERVES 4

16 17



T W I C E  C O O K E D

K E STR E L  P OTATO E S  I N 

E XTR A  V I R G I N  O L I V E  O I L

to really be Christmas there’s always 

crunchy potatoes
for everyone...

VERSA DRAWER

Offers the ultimate functionality

in preserving food quality 

without losing moisture and taste. 

The Versa Drawer has two main 

modes, Supercool Freezing and 

Hot Freezing.

•

WX Series



1  w h o l e  t u r k e y  ( a p p r ox .  5 k g )

s e a  s a l t  f l a k e s  a n d  f r e s h l y - g r o u n d  b l a ck  p e p p e r 

1 2 5 g  u n s a l t e d  b u t t e r ,  s o f t e n e d

1 2  c l o v e s  g a r l i c ,  m i n c e d

5 0 0 g  p u m p e r n i ck e l  b r e a d

2 5 0 g  m a c a d a m i a s ,  t o a s t e d

1  b r o w n  o n i o n ,  v e r y  f i n e l y  d i c e d

1  b u n ch  p a r s l e y ,  f i n e l y  ch o p p e d

½  c u p  d r y  s h e r r y

2  Tb s p  m a p l e  s y r u p

½  c u p  e x t r a  v i r g i n  o l i v e  o i l 

2  o r a n g e s ,  s l i c e d

2  c i n n a m o n  s t i c k s

1 2  c a r d a m o m  p o d s

6  c l o v e s

2  c i n n a m o n  s t i c k s

¼  c u p  a p p l e  c i d e r  v i n e g a r

b a b y  k a l e  l e a v e s ,  t o  s e r v e

1 Preheat  oven to 200ºC.  Pat  the turkey dry ins ide and out  wi th k i tchen paper then 
season generously  wi th sa l t  and pepper.  Mix the butter  wi th hal f  the gar l ic ,  then insert 
under the turkey ’s  sk in .

2 Combine  the pumpernickel  and macadamias in a food processor and pulse unt i l  a 
medium crumb forms.  Mix wi th the onion ,  pars ley,  sherry,  maple and remain ing gar l ic , 
Season wi th sa l t  and pepper,  then press into the turkey cav i ty,  secur ing wi th a skewer.

3 Brush  wi th hal f  the extra v i rg in o l ive o i l ,  then arrange in an oven t ray.  Bake for  1½ 
hours ,  then reduce heat  to 180ºC,  and bake for  a fur ther  1 hour.

4 Meanwhile  toast  the orange s l ices and spices unt i l  darkened in a large pan ,  then mix 
wi th the v inegar and 1 cup water.  Boi l  rapid ly  for  30 minutes ,  then stra in though a f ine 
s ieve .  Once cooled ,  mix wi th the remain ing o l ive o i l .

5 Arrange  the turkey on kale leaves and dr izz le the dress ing over.

TURKEY w/ MACADAMIA-RYE 
STUFFING, CHARRED ORANGE 
DRESSING

o PREPARATION TIME 20 minutes     ; COOKING TIME 2½ hours     t SERVES 12

20 21



1  w h o l e  l e g  h a m ,  o n  t h e  b o n e  ( a p p r ox .  8 k g )

2 L  o r g a n i c  a p p l e  j u i c e

½  c u p  b u s h  h o n e y

2  Tb s p  l i m e  m a r m a l a d e

2  l i m e  l e a v e s

1  s p r i g  r o s e m a r y

1  t s p  f e n n e l  s e e d s

s t a r  a n i s e ,  r i b b o n  &  b o u q u e t ,  t o  g a r n i s h

1 Preheat  oven to 180ºC.  Use a smal l  kn i fe to cut  a z ig-zag around the neck of  the 
ham,  then pr ise off  the sk in us ing f ingers .  Cut  para l le l  l ines into the ham’s top fat 
to make 5cm squares .  Arrange on a roast ing rack over  an oven t ray and bake for 
30 minutes .

2 Meanwhile ,  combine the apple ju ice ,  honey,  marmalade,  l ime leaves ,  rosemary and 
fennel  seeds in a medium saucepan and br ing to a boi l  over  a moderate heat .  Cook 
rapid ly  unt i l  mixture th ickens .

3 Brush  ha l f  the baste over  the ham and bake for  30 minutes ,  then repeat .  Arrange 
star  anise on the ham squares ,  then t ie a bouquet on the neck ,  secur ing wi th r ibbon.

OVEN-BAKED HAM w/ BUSH HONEY 

and ORGAN IC APPLE GLAZE

o PREPARATION TIME 20 minutes     ; COOKING TIME 1½ hours     t SERVES 20
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¼  p i n e a p p l e ,  c u t  i n t o  w e d g e s

¼  w a t e r m e l o n ,  c u t  i n t o  s m a l l  d i s c s

½  r o ck m e l o n ,  b a l l e d

4  k i w i f r u i t ,  d i c e d

1  p u n n e t  s t r a w b e r r i e s ,  q u a r t e r e d

1  p u n n e t  b l u e b e r r i e s ,  h a l v e d

1  d r a g o n f r u i t ,  d i c e d

1  p o m e l o ,  s e g m e n t e d

1  v a n i l l a  b e a n ,  s p l i t

½  c u p  c a s t e r  s u g a r

f i n e l y - g r a t e d  z e s t  a n d  j u i c e  o f  4  l i m e s

1  b u n ch  m a r j o r a m  l e a v e s

a l m o n d  b i s c o t t i ,  t o  s e r v e

1 Gently  combine the f ru i t .  P lace the vani l la  bean,  sugar,  zest ,  ju ice and ½ cup 
water  in  a smal l  saucepan and set  over  a moderate heat .  S immer for  5 minutes , 
unt i l  the mixture begins to th icken.  Add the mar joram,  beat  wel l ,  then stra in 
through a f ine s ieve and a l low to cool  complete ly.  Dr izz le over  the f ru i t  and 
serve wi th a lmond biscott i .

ULTIMATE CHRISTMAS FRU IT 
SALAD w/ LIME, VAN ILLA and 
MARJORAM SYRUP

o PREPARATION TIME 5 minutes     ; COOKING TIME 5 minutes    t SERVES 4
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5 0 0 g  f r o z e n  r a s p b e r r i e s

s e e d s  o f  1  v a n i l l a  b e a n

1  c u p  p o m e g r a n a t e  j u i c e

5 0 0 g  j a m - s e t t i n g  s u g a r

j u i c e  o f  1  l e m o n 

1  Tb s p  u n s a l t e d  b u t t e r

1 Combine  the berr ies ,  vani l la  and ju ice in a medium saucepan 
and set  over  a moderate heat  unt i l  s immer ing .  Cook for  15 
minutes ,  then press through a f ine s ieve into a second saucepan.

2 Add  the jam-sett ing sugar to the f ru i t  and br ing to a s immer. 
Beat in the lemon ju ice and butter,  then spoon into ster i l ised jars 
and seal  whi le hot .

HANDMADE G IFTS
RASPBERRY and VANILLA JAM

o PREPARATION TIME 5 minutes     ; COOKING TIME 20 minutes    t MAKES 3 x 300g jars
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2 5 0 g  u n s a l t e d  b u t t e r ,  s o f t e n e d

1 8 0 g  b r o w n  s u g a r

5 0 0 g  g o l d e n  s y r u p

7 5 0 g  p l a i n  f l o u r

2  t s p  b i c a r b o n a t e  o f  s o d a

1  Tb s p  g r o u n d  g i n g e r

2  t s p  g r o u n d  c i n n a m o n

1  t s p  g r o u n d  c l o v e s

1  t s p  g r o u n d  a l l s p i c e

2  c u p s  i c i n g  s u g a r ,  s i f t e d

1  e g g  w h i t e

2  t s p  l e m o n  j u i c e

1 Preheat oven to 180ºC.  Combine the butter  and sugar in the bowl of  an e lectr ic 
mixer  and beat  wi th the paddle at tachment on medium speed for  5 minutes ,  unt i l 
very l ight .  Fold in the golden syrup .

2 Sift  the f lour,  b icarbonate of  soda and spices together,  then fo ld in ,  mix ing unt i l 
a  dough forms.  Wrap in c l ing f i lm and refr igerate for  2 hours .  Rol l  out  to 3mm th ick , 
then cut  us ing templates to make 12 t r iangles and 4 stars . 

3 Arrange  on l ined oven t rays and bake for  18-20 minutes ,  unt i l  golden beginning 
to get  cr isp .  Re-cut  edges of  t r iangles us ing templates whi le st i l l  warm,  then cool 
on a wire rack .

4 Combine  the ic ing sugar,  egg whi tes and lemon ju ice in the bowl of  an e lectr ic 
mixer  and beat  wi th the whisk at tachment on h igh speed for  5 minutes ,  unt i l  very 
l ight .  Use to jo in t r iangles ,  at tach stars and decorate .

EASY G INGERBREAD STAR HOUSES

o PREPARATION TIME 20 minutes     ; COOKING TIME 20 minutes    t SERVES 8
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2 5 0 g  g i n g e r n u t  b i s c u i t s

7 5 g  u n s a l t e d  b u t t e r ,  m e l t e d

5 0 0 g  c r e a m  ch e e s e

2 5 0 g  c a s t e r  s u g a r

3  t s p  n a t u r a l  v a n i l l a  e x t r a c t

6  e g g s

¼  c u p  s o u r  c r e a m

1  t s p  c r e a m  o f  t a r t a r

2  Tb s p  g l u c o s e  s y r u p

3 0 0 m l  w h i p p e d  c r e a m

1  c u p  d i c e d  p e a ch

½  c u p  p a s s i o n f r u i t  p u l p

1  p u n n e t  s t r a w b e r r i e s

1 Preheat oven to 170ºC.  Gr ind the b iscui ts  in  a food processor unt i l  a  f ine crumb 
forms,  then mix wi th the butter  and press into the bottom of a l ined 22cm cake t in . 
Refr igerate unt i l  f i rm.

2 Combine  the cream cheese,  100g sugar,  ha l f  the vani l la ,  2 eggs and 4 egg 
yolks in the bowl of  the food processor,  reserv ing the egg whi tes .  Purée unt i l  very 
smooth ,  then spoon over the b iscui t  base .  Bake for  30-35 minutes ,  unt i l  just  f i rm. 
Set  as ide to cool .

3 Place  the reserved egg whi tes and cream of tar tar  in  the bowl of  the e lectr ic 
mixer  and beat  wi th the whisk at tachment on medium speed unt i l  foamy. 
Meanwhi le ,  cook the remain ing sugar and glucose ,  unt i l  syrup reaches 119ºC.  Add 
to beat ing egg whi tes in a st ream,  then beat  unt i l  complete ly  cool .

4 Spread the mer ingue onto the cheesecake base ,  then gr i l l  l ight ly  wi th a k i tchen 
b lowtorch .  Dress wi th whipped cream and f ru i t .

CHEESECAKE PAVLOVA BRULEE w/ 

PASSIONFRU IT and PEACH

o PREPARATION TIME 30 minutes     ; COOKING TIME 35 minutes    t SERVES 10
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I TA L I A N  A P P L E  A N D 

R O S E M A RY  Z E P P O L E 

W R E ATH

all over the world there’s 

Christmas traditions
to discover and enjoy...

Designed for larger living and the perfect fridge for 

Christmas entertaining.

L4 Ser ies

» Wide internal space 

 » 710 & 650 Litres 

» Glass Door Finish 

» 4.0 Star Energy Rating            

L4 Ser ies



1  c u p  p e a ch  p u r é e

1  c u p  o r a n g e  j u i c e

2 4  b l a ck b e r r i e s

1 ½  c u p s  c o c o n u t  m i l k

2  Tb s p  c a s t e r  s u g a r

1  t s p  v a n i l l a  e x t r a c t

f i n e l y - g r a t e d  z e s t  o f  1  l i m e

½  c u p  b l u e b e r r i e s ,  h a l v e d

1 Mix the peach purée and orange ju ice ,  then pour into e ight  ice 
b lock moulds .  Press three b lackberr ies into each ,  then f reeze .

2 Meanwhile ,  combine the coconut mi lk ,  sugar,  vani l la  and zest 
in  a smal l  saucepan and s immer gent ly  unt i l  sugar d issolves .  Set 
as ide to cool  complete ly.  Pour over  the peach layer,  then add 
b lueberr ies to each .  Freeze unt i l  complete ly  f i rm.

LET THE KIDS CH ILL
PEACH, COCONUT AND BERRY FRUIT POPS

o PREPARATION TIME 5 minutes     ; COOKING TIME 5 minutes    t MAKES 12
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2 5 0 g  u n s a l t e d  b u t t e r ,  s o f t e n e d

3 5 0 g  c a s t e r  s u g a r

2  Tb s p  h o n e y

f i n e l y  g r a t e d  z e s t  a n d  j u i c e  o f  4  l i m e s

2  t s p  n a t u r a l  v a n i l l a  e x t r a c t

5  e g g s

3 5 0 g  p i s t a ch i o  k e r n e l s ,  l i g h t l y  t o a s t e d

½  c u p  g l u t e n - f r e e  s e l f - r a i s i n g  f l o u r

1  b u n ch  t h y m e  l e a v e s ,  v e r y  f i n e l y  ch o p p e d

2  Tb s p  p i s t a ch i o  p a s t e *

r e d  ch o c o l a t e  c u r l s * ,  t o  g a r n i s h

1 Preheat oven to 180ºC.  Combine the butter  and 250g sugar in the bowl of  an 
e lectr ic  mixer  and beat  wi th the paddle at tachment on medium speed for  5 minutes , 
unt i l  very l ight ,  add the honey,  zest  and vani l la .

2 Beat  in  the eggs one at  a t ime.  Gr ind the p istachios to a f ine meal  in  a food 
processor,  then fo ld in wi th the f lour,  thyme and p istachio paste ( i f  us ing) .  Spoon 
into a buttered and f loured 2L Bundt mould and bake for  45-50 minutes ,  unt i l  a 
skewer can be inserted and removed c leanly.  Cool  in  the t in  for  5 minutes ,  then 
invert  onto a rack .

3 Place  the remain ing sugar and l ime ju ice in a smal l  saucepan and br ing to a boi l 
over  a h igh heat .  Dr izz le over  the cake,  then garnish wi th red chocolate cur ls .

*Opt ional ,  ava i lab le f rom good del icatessens and cake specia l is ts .

PISTACH IO and THYME BUNDT

o PREPARATION TIME 15 minutes     ; COOKING TIME 50 minutes    t SERVES 12
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¼  c u p  +  2  t b s p  c o c o a  p o w d e r

2  Tb s p  i c i n g  s u g a r

¼  c u p  p l a i n  f l o u r

1 2 0 g  d a r k  ch o c o l a t e ,  ch o p p e d

2  Tb s p  e x t r a  v i r g i n  o l i v e  o i l

1  t s p  v a n i l l a  p a s t e

6  e g g s ,  s e p a r a t e d

1 8 5 g  c a s t e r  s u g a r

1  t s p  c r e a m  o f  t a r t a r

¼  c u p  d a r k  r u m

p e a n u t  b u t t e r  m o u s s e * ,  ch o c o l a t e  b u t t e r c r e a m * ,  ch o c o l a t e  b a r k  & 

s h o r t b r e a d  s t a r s ,  t o  g a r n i s h

1 Preheat  oven to 180ºC.  Si f t  2 Tbsp each cocoa powder and ic ing sugar onto 
a large c lean tea towel  and set  as ide .  S i f t  the remain ing cocoa and p la in f lour 
together.  Mel t  the chocolate gent ly,  then mix in the o i l  and vani l la .

2 Combine  the yolks and hal f  the caster  sugar in the bowl of  an e lectr ic  mixer  and 
beat  for  10 minutes ,  unt i l  th ick and glossy.  Meanwhi le ,  whip the egg whi tes and 
cream of tar tar  to soft  peaks ,  then cont inue whipping ,  adding the remain ing sugar 
one Tbsp at  a t ime unt i l  th ick . 

3 Fold  the yolk mix ,  mer ingue,  chocolate mix and f lour  mix together gent ly,  then 
spread on a large l ined baking sheet .  Bake for  12-13 minutes ,  unt i l  just  set ,  then 
remove f rom the oven .  Invert  onto the dusted tea towel ,  remove the baking paper, 
then ro l l  up and a l low to cool .

4 Unrol l  the cake,  spr ink le wi th rum,  spread wi th peanut butter  mousse ,  then 
ro l l  up again and refr igerate unt i l  f i rm.  Spread wi th chocolate buttercream,  then 
garnish wi th chocolate bark & shortbread stars .

*P lease f ind these addi t ional  rec ipes at  the back of  book

PEANUT BUTTER and DARK 

CHOCOLATE YULETIDE LOG

o PREPARATION TIME 30 minutes     ; COOKING TIME 15 minutes    t SERVES 12
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2 5 0 g  u n s a l t e d  b u t t e r ,  s o f t e n e d

f i n e l y - g r a t e d  z e s t  o f  2  l e m o n s

s e e d s  o f  1  v a n i l l a  b e a n

1  t s p  a l m o n d  e s s e n c e

¾  c u p  c a s t e r  s u g a r

1  e g g

1  Tb s p  r o s e w a t e r

2 ¼  c u p  p l a i n  f l o u r

e x t r a  i c i n g  s u g a r ,  f o r  d u s t i n g

1 Preheat  oven to 170ºC.  Combine the butter,  lemon zest ,  vani l la ,  a lmond 
essence and sugar in the bowl of  an e lectr ic  mixer  and beat  wi th the 
paddle at tachment on medium speed for  5 minutes ,  unt i l  very l ight .  Beat 
in the egg and rosewater.  Fold in the f lour  unt i l  a  smooth dough forms. 
Wrap and refr igerate for  1 hour,  unt i l  f i rm.

2 Rol l  out the dough to 3mm th ick and cut  into f luted c i rc les ,  then use a 
smal l  s tar  shape cutter  to make a hole in the centre .  Make a smal l  hole 
wi th a chopst ick at  the top of  each b iscui t .  Freeze unt i l  f i rm.

3 Arrange  on l ined oven t rays ,  then bake for  15-18 minutes ,  unt i l  golden . 
Cool  complete ly,  then t ie wi th fest ive st r ing and dust  wi th ic ing sugar.

DECORATIONS
SHORTBREAD STAR BISCUITS

o PREPARATION TIME 5 minutes     ; COOKING TIME 18 minutes    t MAKES 48

40 41



8 0 0 g  m i x e d  d r i e d  f r u i t s

2 5 0 m l  d a r k  r u m

2 5 0 g  u n s a l t e d  b u t t e r ,  s o f t e n e d

5 0 0 g  d a r k  b r o w n  s u g a r

2  e g g s

6  e g g  y o l k s

2  t s p  n a t u r a l  v a n i l l a  p a s t e

2  c u p s  p l a i n  f l o u r

2  Tb s p  c o c o a  p o w d e r

3  t s p  g r o u n d  c i n n a m o n

1  t s p  g r o u n d  n u t m e g

1  t s p  g r o u n d  c a r d a m o m

½  t s p  g r o u n d  c l o v e s

3 0 0 g  b r e a d c r u m b s

c u s t a r d  &  b e r r i e s ,  t o  s e r v e

1 Combine  the dr ied f ru i ts  and rum,  then refr igerate for  2 weeks to absorb . 
Place the butter  and sugar in the bowl of  an e lectr ic  mixer  and beat  wi th the 
paddle at tachment on medium speed for  5 minutes ,  unt i l  very l ight .  Beat  in the 
eggs and yolks .

2 Sift  half  the f lour,  cocoa and spices together,  then fo ld into the butter  mixture 
wi th the breadcrumbs.

3 Wash a 75cm square p iece of  ca l ico in boi l ing water  for  5 minutes ,  then dra in 
wel l .  Spr ink le the remain ing f lour  over  one s ide ,  then p lace f lour  s ide up in a 3L 
bowl .  Spoon in the pudding mixture ,  then secure wi th k i tchen str ing .  S immer in a 
large saucepan for  6-8 hours .

4 Drain thoroughly,  then hang pudding in refr igerator  for  at  least  three days . 
Rewarm in boi l ing water,  peel  away cal ico ,  then serve wi th custard & berr ies .

CLASSIC STEAMED 

CHRISTMAS PUDDING

o PREPARATION TIME 20 minutes     ; COOKING TIME 8 hours    t SERVES 24
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M A N G O A N D

R A S P B E R RY  TR I F L E

the best bits are always 

family favourites
shared from one Christmas to the next...

Wi-Fi  Control
Mitsubishi Electric air conditioning systems 

connected with Wi-Fi Control* are Amazon 

Alexa and Google Assistant enabled.This 

means you can enjoy hands-free 

control.

*Optional upgrade adapter required per unit.



M O U S S E  A N D  B UTTE R C R E A M 

R E C I P E S

2  e g g  y o l k s

1 2 0 g  c a s t e r  s u g a r

1  Tb s p  g l u c o s e  s y r u p

1  t s p  p o w d e r e d  g e l a t i n

2 5 0 g  c r u n ch y  p e a n u t  b u t t e r

1  c u p  m i l k

1  t s p  n a t u r a l  v a n i l l a  e x t r a c t

1  c u p  c r e a m

1 Place  the egg yolks in the bowl of  an e lectr ic  mixer  and beat  wi th the whisk 
at tachment on h igh speed unt i l  l ight .  Meanwhi le ,  cook the sugar,  g lucose and ¼ 
cup water  in  a smal l  saucepan over a h igh heat  unt i l  the syrup reaches 119ºC.  Add 
to the egg yolks whi le beat ing ,  and cont inue beat ing unt i l  complete ly  cool .

2 Mix the gelat in and 2 Tbsp water.  Combine the crunchy peanut butter,  mi lk  and 
vani l la  in  a medium saucepan and set  over  a moderate heat .  S immer for  5 minutes , 
then purée wi th the gelat in unt i l  incorporated .  Al low to cool  to room temperature .

3 Whip  the cream to soft  peaks .  Fold the yolk mixture into the peanut butter  mix , 
then add the whipped cream.

PEANUT BUTTER MOUSSE

o PREPARATION TIME 10 minutes     ; COOKING TIME 15 minutes    t SERVES 4 cups

2  e g g s

2  e g g  y o l k s

½  t s p  f i n e  s a l t

1 8 5 g  c a s t e r  s u g a r

2  Tb s p  g l u c o s e  s y r u p

3 5 0 g  u n s a l t e d  b u t t e r

2 0 0 g  d a r k  ch o c o l a t e ,  m e l t e d  a n d  c o o l e d

2  Tb s p  i n s t a n t  c o f f e e  p o w d e r ,  d i s s o l v e d  i n  1  Tb s p  h o t  w a t e r

2  t s p  n a t u r a l  v a n i l l a  e x t r a c t

1 Place  the eggs ,  egg yolks and sal t  in  the bowl of  an e lectr ic  mixer  and beat 
wi th the whisk at tachment on h igh speed unt i l  l ight .  Meanwhi le ,  cook the sugar, 
g lucose and ¼ cup water  in  a smal l  saucepan over a h igh heat  unt i l  the syrup 
reaches 119ºC.  Add to the egg mix whi le beat ing ,  and cont inue beat ing unt i l 
complete ly  cool .

2 Change  to the paddle at tachment ,  then begin adding the butter  1 Tbsp at  a 
t ime.  Beat in the chocolate ,  coffee and vani l la  unt i l  smooth .

CHOCOLATE BUTTERCREAM
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Wishing you all the very best for the Christmas and holiday season, 

from the team at Mitsubishi Electric Australia.

www.mitsubishielectric.com.au

https://www.facebook.com/MitsubishiElectricAustralia/
https://www.instagram.com/mitsubishielectricaustralia/
http://www.mitsubishielectric.com.au/

