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Scrambled eggs
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Overnight oats
Tropical juice
Choc mini muffins
Frittata



Are you ready to have some fun? 
Welcome to the Thermomix Toy eBook! In this recipe book we’ve created some 

yummy and nutritious recipes that you and your children can enjoy making together. 

The Thermomix Toy allows the mini-chef in your life to help mix and blend, play and 
pretend in the kitchen. We hope the Toy, along with our easy to follow step-by-step 

recipe guide, helps to inspire them with a love of cooking for years to come. 

It’s time to get messy and get excited!
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Let’s get 
cracking!



Scrambled 
eggs

2 EGGS

2 tsp MILK

Pinch SALT & PEPPER

1 tbsp BUTTER

1. Place eggs, milk, salt and pepper into mixing bowl and mix  
20 sec/speed 10. 

STEPS FOR MUM AND DAD
2. Transfer into a microwavable bowl and add butter. Heat on high for 

40 seconds. Stir, then heat on high for a further 30-40 seconds, until 
eggs are cooked. 

OR

3. Place a frying pan over medium heat. Add butter and melt. 

4. Add egg mixture and stir until eggs are cooked (approx. 2 minutes).

Ingredients

enjoy!

Portions
1 portion

Preparation

N
UT FREE

G
LU

TEN FREE
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Tuna wrap 
filling

95g tin TUNA in 
springwater, drained

1 tbsp MAYONNAISE

1 sprig DILL leaves only 
or 1 tbsp chopped chives

1 tsp LEMON juice

Perfect in sandwiches or wraps or serve as a dip 
with veggie sticks.

1. Place all ingredients into mixing bowl and mix  20 sec/speed 3. 

Ingredients Preparation

G
LU

TEN FREE

N
UT FREE

yum!

Portions
2 portions

D
A

IRY FREE
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Overnight 
Oats

½ cup ROLLED OATS

¾ cup MILK of choice

1-2 tsp MAPLE SYRUP 
or HONEY

Pinch CINNAMON

1 tbsp DRIED FRUIT of choice

1 tbsp NUTS of choice (optional)

Ingredients

enjoy!

Portions
1 portion

Preparation

Get brekkie ready for the morning with this 
scrumptious little dish!

1. Place oats, milk, syrup and cinnamon into mixing bowl and mix  
20 sec/speed 5.

2. Transfer into a bowl. Sprinkle with dried fruit and nuts.

3. Cover and place into refrigerator overnight.

4. Top with fresh fruit to serve.

D
A

IRY FREE

If almond milk is used

5



Tropical 
Juice

1 ORANGE, juice only

1 PASSIONFRUIT, juice only,  
pips strained

1/3 cup PINEAPPLE juice

Ingredients

enjoy!

Portions
1 portion

Preparation

1. Place all ingredients into mixing bowl and mix 10 sec/speed 4.

2. Transfer into a glass and serve. 

G
LU

TEN FREE

N
UT FREE

D
A

IRY FREE
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Choc mini 
muffins

1 tsp COCOA POWDER

4 tsp PLAIN FLOUR

1 EGG

5 tsp SUGAR

4 tsp MILK

5 tsp OIL

1 tsp BAKING POWDER

Ingredients

Portions
6 portions

Preparation

Yum yum in your tum! Chocolatey delightfulness. 
These ones will disappear quickly!

STEPS FOR MUM AND DAD
1. Preheat oven to 180°C and line a 12-hole mini-muffin tray with 

cupcake liners.

2. Place a fine-mesh sieve over mixing bowl and sieve cocoa and  
flour into it. 

3. Place egg, sugar, milk and oil into mixing bowl and mix  
1 min 30 sec/speed 6.

4. Add flour mixture and baking powder and mix 30 sec/speed 8. 
Divide mixture between moulds and bake for 6-8 minutes (180°C)  
or until cooked.

enjoy!

N
UT FREE
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Frittata

180 g diced MIXED VEG 

4 EGGS

¼ cup MILK

1 pinch SALT & PEPPER

¼ cup GRATED CHEESE

4 MINT leaves

1 sprig HERBS of choice 
(thyme or parsley)

Ingredients

enjoy!

Portions
4 portions

Preparation

This is a fun one to make with mum or dad!  
Make sure they help you with all the hard stuff!

1. Preheat oven to 180°C. Grease a loaf tin (26 x 9 cm) with oil. 
Place vegetables into loaf tin and set aside. 

2. Insert butterfly whisk. Place eggs, milk, salt and pepper into mixing 
bowl and mix 20 sec/speed 8. 

3. Add grated cheese and herbs and mix 20 sec/speed 4. Transfer 
mixture into loaf tin over vegetables and bake for 23 minutes (180°C) 
or until cooked. 

G
LU

TEN FREE

N
UT FREE
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