
Real Housewives of Melbourne star Susie McLean, known for her love of baking, spends a 
day with patisserie chef Liran Adika of Glazed Gluten Free to learn the secret to creating a 
mouthwatering vegan, nut-free and gluten-free lamington. 

TREATS FOR ALLSweet
Let them eat cake!

Q: Susie, what is it about baking that you love so much, and how did you 
develop such a strong interest in the art of patisserie?

Susie: Cakes make you happy! When you eat cakes, you feel joyful and happy as your 
body releases those feel-good chemicals that we’re always craving. I love baking for 
my family and friends, it’s how I show my affection. There is also that wonderful sense 
of satisfaction in creating something that is not only aesthetically pleasing, but 
delicious too.

I grew up on a farm in a remote area of country Victoria, where I developed a passion 
for baking and a voracious sweet tooth. My mother was on a perpetual diet and had 
issued a sugar ban on us children to save our teeth from the absence of fluoride in the 
tank water. 

If I craved something sweet, I had to make it. I was lucky to have at my disposal a 
wonky old hand mixer, a 5-oven AGA stove and a very productive chook coop. I got 
most of my recipes from an old Women’s Weekly magazine and from watching 
Margaret Fulton on the television. 

Q: What are some of your signature cakes/dishes? 

Susie: Due to my country upbringing and the practice of utilising produce from the 
land, I would usually lean towards traditional egg-based sweets, like sponges, 
pavlovas, puddings and soufflés. My signature dish would probably be a classic 
pavlova. 

Q: Why are you interested in learning about creating allergy-friendly and 
vegan treats?

Susie: It would be amazing to have the tips, tricks and secrets to create allergy-friendly 
and vegan versions of my favourite cakes. I have always experimented with my baking 
over the years, trialling different recipes and alternative ingredients, with varying 
degrees of success. Also, I am a member of the Country Women’s Association (CWA) 
and former president of a branch based in Toorak. Most of our fundraising is through 
baking stalls and fairs – it would be great to offer vegan and allergy-friendly options of 
a similar quality. 

Q: What are some difficulties you have experienced in the past when it 
comes to hosting guests with dietary requirements?

Susie: When I host guests at a dinner party, I usually call ahead and ask if there are any 
dietary restrictions. I would feel terrible if anyone was to miss out on the main dishes, or 
God forbid, go hungry! I once had a friend who brought a vegan-coeliac with an 
allergy to soy and dairy as a plus-one to dinner. All I could muster for them was a plate 
of steamed broccolini. I did learn from that traumatic experience to always present a 
number of diverse and interesting side dishes, just in case. 

Q: Do you feel dietary preferences are a passing fad, or are people 
becoming more conscious about their food choices?

Susie: Oh they’re not at all a fad! Food and dietary restrictions have been around since 
the ancient times. It is only through modern medicine that we have been able to 
identify the exact foods that trigger adverse reactions and allergies. 

Also, I think society as a whole has become far more conscious in general, but in 
particular, what we nourish ourselves with, whether for health or humanitarian 
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