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TATO SALAD WITH MAPLE MACADA
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LAZED CARROTS

SPICED STICKY MAPLE GLAZED HAM

For more recipe ideas visit:

maplefromcanada.au
Email us:

mapleaustralia@weareliquid.com
Find us @maplecanadaaus

A MAPLE
CHRISTMAS
TABLE

Season’s Sweetings:

Click the recipe to find out more

https://maplefromcanada.au/recipes/maple-seafood-platter/
https://maplefromcanada.au/recipes/maple-potato-salad-with-warrigal-greens-and-pesto/
https://maplefromcanada.au/recipes/spiced-sticky-maple-glazed-ham/
https://maplefromcanada.au/recipes/maple-glazed-carrots-with-garlic-yoghurt/
http://maplefromcanada.au
mailto:mapleaustralia%40weareliquid.com%20?subject=
https://www.tiktok.com/@maplecanadaaus?lang=en
https://www.facebook.com/maplecanadaaus/
https://www.threads.net/@maplecanadaaus
https://www.instagram.com/maplecanadaaus/


MAPLE, LEMON, 
LIME AND 
BITTERS

MAPLE  
RUM  
BALLS

MAPLE AND  
MACADAMIA  
NUT CHEESECAKE

OVEN-ROASTED 
WOMBOK  
WITH MAPLE 
CRISPY  
CHILLI OIL

A maple twist on a classic 
Aussie tipple. It’s fresh, 
citrusy and the maple cuts 
through the herbal bitters 
perfectly for the ultimate 
summer cocktail. 

Maple adds a touch of  
all-natural sweetness to  
this Christmas favourite. 
Leave out the rum so all  
the family can enjoy, or add 
more to make the perfect 
cocktail party snack.

Your guests will go nuts  
for this deliciously decadent 
cheesecake. It’s creamy, 
sweet and there’s no baking 
required!

Let’s wombok and roll this Christmas! 
The maple crispy chilli oil is the perfect 
combination of sweet, spicy and sticky 
that will elevate the roasted wombok 
for an ultimate Asian-style side, ideal in 
the height of summer.

https://maplefromcanada.au/recipes/roasted-wombok-with-maple-chilli-oil/
https://maplefromcanada.au/recipes/maple-lemon-lime-and-bitters/
https://maplefromcanada.au/recipes/maple-and-macadamia-nut-cheesecake/
https://maplefromcanada.au/recipes/maple-rum-balls/

