
BRAND’S® InnerShine® Berry Essence 

 Banana Spring Rolls 

INGREDIENTS: 

BRAND’S® InnerShine®  
Berry Essence (42ml) 
Small bananas (peeled) 
Spring roll wrappers 
Gula melaka (grated) 
Egg 

1 bottle  
 
8 pcs 
8 pcs 
4 tsp 
1 pcs 

METHOD: 

1. Place a banana in the centre of a spring roll wrapper and 
sprinkle with ½ tsp gula melaka. 

2. Brush wedges of wrapper with egg wash and roll to 
enclose. 

3. Repeat with remaining bananas, sugar and wrappers. 
4. Heat enough oil to come half way up the sides of a 

medium frying pan. 
5. Deep-fry spring roll for 1-2 minutes or until golden and 

dry on paper towel to remove excess oil. 
6. Drizzle BRAND’S® InnerShine® Berry Essence over spring 

rolls. 
7. Serve with the remaining Berry Essence as a dipping 

sauce on the side.  
 



Crispy Chicken Wings 

INGREDIENTS: 

BRAND’S® InnerShine® 
Berry Essence (42ml) 
Chicken wings 
Balsamic Vinegar 
Garlic cloves (crushed) 
Grape seed oil 
Seeded mustard 

1 bottle  
 
1kg 
2 tbsp 
3 pcs 
1 tbsp 
1 tbsp 

METHOD: 

1. Place chicken wings, 2 tbsp of balsamic vinegar, crushed 
garlic, 1 tbsp of grape seed oil and 1 tbsp of mustard in a 
bowl and toss to coat chicken.  

2. Allow to marinate for at least 1 hour, or overnight. 
3. Pre-heat oven to moderate, at 180°C. 
4. Place chicken on baking tray and roast in the oven for 40 

minutes or until crispy.  
5. Brush with a generous layer of BRAND’S® InnerShine® 

Berry Essence before serving. 
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Grilled Chicken Breast 

INGREDIENTS: 

BRAND’S® InnerShine® 
Berry Essence (42ml) 
Chicken breast (200g) 
Tarragon leaves (chopped) 
Olive Oil 
Large shallots (chopped) 
Garlic cloves (crushed) 
Red wine 
Chicken stock 
Sea salt and cracked black pepper 

1 bottle  
 
4 portion 
2 tbsp 
1 tbsp 
2 pcs 
2 pcs 
1 cup 
½ cup 

METHOD: 

1. Place chicken, tarragon leaves, 1 tbsp of olive oil, salt and 
pepper in a bowl and toss to coat the chicken.  

2. Allow to marinate for 1 hour, or overnight.  
3. Heat a large non-stick frying pan over medium heat and 

cook chicken, 3-4 minutes each side, or until cooked 
through. 

4. Remove from the pan and set aside in a warm place. 
5. Add extra olive oil, chopped shallots and crushed garlic in 

the same pan and cook, over medium heat for about 6-8 
minutes or until soft.  

6. Stir in 1 cup of red wine, using a wooden spoon to scrape 
the bottom of the pan.  

7. Allow wine to reduce by half, for about 5-7 minutes. 
8. Add stock and allow to reduce for about 10 minutes or 

until sauce has slightly thickened.  
9. Season with salt and pepper.  
10. Remove from the heat and allow sauce to cool down for 

10 minutes.  
11. Stir in one bottle of 42ml BRAND’S® InnerShine® Berry 

Essence. 
12. Spoon sauce over chicken. 
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Salad 

INGREDIENTS: 

BRAND’S® InnerShine® 
Berry Essence (42ml) 
Baby spinach 
Butter lettuce (leaves 
torn) 
Shelled pistachio 
Raspberries 
Blueberries 
Strawberries (halved) 
Parmesan cheese  
(shaved) 
Balsamic vinegar  
Brown sugar 
Grape seed oil 
Sea salt and freshly grounded  
Black pepper 

1 bottle 
 
3 cups 
1 pcs 
 
1 cup 
1 cup 
1 cup 
1 cup 
½ cup 
 
¼ cup 
1 tbsp 
½ cup 
 
 

METHOD: 

1. Combine one bottle of 42ml BRAND’S® InnerShine® 
Berry Essence, ¼ cup of balsamic vinegar and 1 tbsp of 
brown sugar in a bowl and whisk. 

2. Slowly add ½ cup of grape seed oil, whisking to 
incorporate, until slightly thick.  

3. Season with salt and pepper and set aside this Berry 
Vinaigrette.  

4. Divide spinach, lettuce, pistachios, raspberries, 
blueberries and strawberries between serving plates.  

5. Add Berry Vinaigrette and toss.  
6. Top with shaved parmesan to serve.  
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Gooey Cheese with Honey-Berry Drizzle 

INGREDIENTS: 

BRAND’S® InnerShine® 
Berry Essence (42ml) 
Honey 
Camembert Cheese 
Cheese crackers or breadstick 
to serve 

½ bottle  
 
2 tbsp 
250g 

METHOD: 

1. Combine 2 tbsp of honey and ½ bottle of 42ml BRAND’S® 
InnerShine® Berry Essence in a bowl and stir well.  

2. Set aside. 
3. Place unwrapped cheese in a microwave proof dish and 

microwave on high for 30 seconds.  
4. Spoon over honey mixture before serving.  
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Coconut and Berry Agar Agar 

INGREDIENTS: 

First layer 
Coconut cream 
Water 
Caster sugar 
White agar agar 
 
Second layer  
Water 
Caster sugar 
Red agar agar 
Fresh raspberries 
BRAND’S® InnerShine® 
Berry Essence (42ml) 

 
2 cups 
2 cups 
½ cup 
1 sachet 
 
 
1¾ cups 
¾ cup 
1 sachet 
1 cup 
2 bottles 
 

METHOD: 

1. Stir and dissolve 2 cups of coconut cream, 2 cups of 
water, ½ cup of caster sugar and 1 sachet of white agar 
agar. This is the first layer of the jelly coconut. 

2. Bring to boil and remove from the heat.  
3. Pour coconut mixture into a 30cm x 20cm baking dish 

that has been lined with baking paper.  
4. Allow to set in the fridge.  
5. Stir and dissolve 1¾ cup of water, ¾ cup of caster sugar 

and 1 sachet of  red agar agar in a saucepan over medium 
heat. This is the second layer of jelly.  

6. Bring to boil and remove from the heat.  
7. Use a sugar thermometer to check the temperature of 

the second layer mixture.  
8. When the thermometer shows 45°C, stir in two bottles of 

42ml BRAND’S® InnerShine® Berry Essence.  
9. Pour red mixture over the set coconut layer and allow to 

set in the fridge before slicing it.  
10. Top with fresh raspberries to serve.  
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BRAND’S® InnerShine Berry Essence 

 Berry and Watermelon Popsicles 

INGREDIENTS: 

BRAND’S® InnerShine®  
Berry Essence (42ml) 
Watermelon wedge  
(peeled and chopped) 
Icing sugar 

2 bottles 
 
1.6kg 
 
1 tbsp 

METHOD: 

1. Place watermelon, two bottles of 42ml BRAND’S® 
InnerShine® Berry Essence and 1 tbsp of icing sugar in 
the blender. Blend till smooth.  

2. Pour mixture into popsicle moulds and cover tightly with 
plastic wrap.  

3. Insert wooden sticks into each popsicle, by making a 
small slit.  

4. Chill in the freezer overnight.  
5. To serve, allow popsicles to stand over room temperature 

for a few minutes to remove from the moulds.  
 



Banana & Berry Smoothie 

INGREDIENTS: 

BRAND’S® InnerShine®  
Berry Essence (42ml) 
Banana 
Strawberries (hulled) 
Milk 
Honey 
Chia seeds 

2 bottles 
 
4 pcs 
1 punnet 
2½ cups 
1 tbsp 
1 tbsp 

METHOD: 

1. Place 4 pcs of bananas, two bottles of 42ml BRAND’S® 
InnerShine® Berry Essence, 1 punnet of strawberries,   
2½ of milk and 1 tbsp of honey into the blender. Blend till 
smooth.  

2. Sprinkle chia seeds on top to serve.  
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“Sangria” 

INGREDIENTS: 

BRAND’S® InnerShine®  
Berry Essence (42ml) 
Green apple (thinly sliced) 
Pomegranate seeds 
Red grapes (halved) 
Sparkling apple drink 

4 bottles  
 
1 whole 
½ cup 
1 cup 
4 cups 

METHOD: 

1. Place the thinly sliced apple, ½ cup of pomegranate 
seeds, 1 cups of red grapes, 4 cups of sparkling apple 
drink, four bottles of 42ml BRAND’S® InnerShine® Berry 
Essence and ice in a jug. 

2. Stir until combined.  
3. Serve cold.  
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