
Our favourite strawberry
recipes

Packed with juicy goodness, strawberries
are synonymous with spring. And whether
they’re baked in something or enjoyed on
their own, strawberries are a taste loved by
everyone. These are our favourite
strawberry recipes from right here in The
NEFF Kitchen. 

1. Strawberry Crumble 

If you’re after a desert that’s sure to be a crowd favourite, then look no
further than this strawberry crumble. With its crumbly top and layers of real
strawberries, this dish tastes best on a balmy evening (making it the perfect
spring treat). Add cream or ice cream and thank us later. 

 

2. Strawberry Jam 

Whether you’re putting it on scones, spreading it on toast or just trying to
impress Nan, the versatility (and taste) of our strawberry jam is something

https://theneffkitchen.com.au/recipe/strawberry-crumble/
https://theneffkitchen.com.au/recipe/make-perfect-strawberry-jam/


you’ll fall in love with. And with no pectin or jam sugar, and just three
ingredients, it’s surprisingly easy to make! This recipe will fill 3-4 medium-
sized jars and can be made using the NEFF induction cooktop or the
FlameSelect setting. Remember – always sterilise your jars before pouring
the jam mixture in. 

 

3. Victoria Sponge with Strawberry Jam 

Speaking of our jam – it’s the perfect addition to our Victoria sponge recipe.
You can whip up these light and fluffy sponge cake bases in no time with
the NEFF CircoTherm® setting, which lets you bake with commercial grade
precision. And by using our delicious strawberry jam mix,  you’re guaranteed
to have your guests asking for the recipe. For extra sweetness, dust with
icing sugar.  

 

https://www.neff.com.au/productList/cooktops/induction-cooktops
https://www.neff.com.au/products/cooktops/gas-cooktops-features
https://theneffkitchen.com.au/recipe/victoria-sponge-strawberry-jam/
https://theneffkitchen.com.au/appliance/circo-therm/


4. Glazed Strawberry and Blueberry Flan 

Need a new desert to impress at your next soirée? This glazed strawberry
and blueberry flan is it. Divinely decorated with strawberries and
blueberries, this treat not only looks good, but tastes great too. It takes a
little time to prepare (allow about an hour) – but is ready to enjoy after just
20 minutes of baking using the CircoTherm® Intensive function on your
NEFF oven. It’s worth the wait, we promise. 

 

5. Strawberry Daiquiris  

One of our favourite things about spring is a fruity cocktail on a warm
afternoon – and this daiquiris recipe sure packs some strawberry punch.
With hints of lime and mint, this refreshing cocktail or mocktail is a perfect
addition to your next brunch. For best results, serve in a fun cocktail glass
and enjoy with friends. 

 

You can attend a free NEFF demonstration near you to learn more
about the full range of NEFF products and see these in person for
yourself to best understand how they can bring your dream kitchen to
life.  

 

About NEFF   

NEFF is a German-engineered kitchen appliance brand, with a product

https://theneffkitchen.com.au/recipe/glazed-strawberry-blueberry-flan/
https://theneffkitchen.com.au/recipe/glazed-strawberry-blueberry-flan/
https://www.neff.com.au/discover-neff/product-design/circotherm
https://theneffkitchen.com.au/technique/make-delicious-strawberry-daiquiris/
https://theneffkitchen.com.au/demonstration/


range that includes ovens, cooktops, rangehoods, coffee machines and
dishwashers designed to make life in the kitchen a daily pleasure. For
people who love to cook, NEFF gives you the tools to create meaningful
connections, express your creativity and make memories. Because real life
happens in the kitchen.   

Learn more about NEFF here.     
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