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ONE OF THE WONDERFUL THINGS 

about November is that (almost) anything 

goes. During the party season, we’re more goes. During the party season, we’re more 

likely to embrace a trend, entertain likely to embrace a trend, entertain 

barefoot, barbecue something outdoors barefoot, barbecue something outdoors 

(stonefruit skewers with an artisanal pastis (stonefruit skewers with an artisanal pastis 

in hand perhaps?), or indulge in such things in hand perhaps?), or indulge in such things 

as an adult slushie. (As for what exactly is as an adult slushie. (As for what exactly is 

the new frosé, Mike Bennie answers this the new frosé, Mike Bennie answers this 

pressing question on page 30.)pressing question on page 30.)

The thing I like most about the delicious. The thing I like most about the delicious. 

audience is your appetite for adventure; an audience is your appetite for adventure; an 

open-mindedness and desire to try something open-mindedness and desire to try something 

new. Like grilled pork belly and pineapple skewers (in Quick Sticks on page 80). new. Like grilled pork belly and pineapple skewers (in Quick Sticks on page 80). 

Or fermenting and pickling whatever remains in your fridge, to create an Or fermenting and pickling whatever remains in your fridge, to create an 

unexpected bounty courtesy of the clever Cornersmith team (page 88). It could be unexpected bounty courtesy of the clever Cornersmith team (page 88). It could be 

springing back to life with Andrew McConnell’s recovery yum cha brunch (page 54), springing back to life with Andrew McConnell’s recovery yum cha brunch (page 54), 

or allowing Matt Preston to make you a butter chicken burger (page 38). Shannon or allowing Matt Preston to make you a butter chicken burger (page 38). Shannon 

Bennett will persuade you to try punch again (port punch, of course; page 96), and Bennett will persuade you to try punch again (port punch, of course; page 96), and 

Yotam Ottolenghi makes chai work in a brulee tart in his exclusive new book extract Yotam Ottolenghi makes chai work in a brulee tart in his exclusive new book extract 

on page 114. You may even believe in the revival of the vol-au-vent, like the Chef on page 114. You may even believe in the revival of the vol-au-vent, like the Chef 

(Colin Fassnidge) convinces the Butcher (Anthony Puharich) on page 36. But let’s face  (Colin Fassnidge) convinces the Butcher (Anthony Puharich) on page 36. But let’s face  

it, who doesn’t want to see this (very) guilty pleasure back in canape vogue?it, who doesn’t want to see this (very) guilty pleasure back in canape vogue?

This idea of discovery even translates to the launch of our latest book with Harper This idea of discovery even translates to the launch of our latest book with Harper 

Collins. Out this month, delicious.daily features 101 new recipes by our very talented Collins. Out this month, delicious.daily features 101 new recipes by our very talented 

food director, Phoebe Wood, filled with much inspiration to escape cooking ruts. food director, Phoebe Wood, filled with much inspiration to escape cooking ruts. 

Phoebe’s one genius twist on each classic recipe elevates every day to extraordinary. Phoebe’s one genius twist on each classic recipe elevates every day to extraordinary. 

When you’re hungry for the new, but crave the comfort of something familiar, delicious.daily When you’re hungry for the new, but crave the comfort of something familiar, delicious.daily 

will become your go-to for years to come. Enjoy the first extract on page 106 and don’t will become your go-to for years to come. Enjoy the first extract on page 106 and don’t 

forget to buy the book! The earlier you plan your Christmas presents, the more time forget to buy the book! The earlier you plan your Christmas presents, the more time 

there is for, well, a good time. there is for, well, a good time. 

Kerrie McCallum, Editor-in-chiefKerrie McCallum, Editor-in-chief

Follow me:          @kerriemccallum          @kerrie_mccallum
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WHAT DEFINES DELICIOUS-NESS? Watch out for our definitive list of the 100 most 

delicious restaurants in your state. The delicious.100 is on sale on November 26 in delicious restaurants in your state. The delicious.100 is on sale on November 26 in 

The Sunday Telegraph, The Sunday Mail and The Sunday Herald Sun in Stellar magazine. The Sunday Telegraph, The Sunday Mail and The Sunday Herald Sun in Stellar magazine. 

You’ll also be able to vote for your favourites. See delicious.com.au for more. Happy eating. You’ll also be able to vote for your favourites. See delicious.com.au for more. Happy eating. 

ED’S LETTER.
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THE WINNER IS...
Eyes glued to the front cover… 

Once seated, pages fly with such 

speed. It’s official: my tastebuds are 

ignited! Wasabi fish & chips bowl 

(February 17, p 66), fried brussels 

sprouts with lemon, mint and 

buttermilk (see delicious.com.au), 

and the finale, passionfruit chocolate tart (February 17,  

p 19). Guests are delighted, and that’s how I know the 

dinner table’s been conquered! Thank you, delicious.,  

for turning one ordinary cook into a star entertainer! 

Carmen Masry 

ED’S NOTE: Congratulations, Carmen! You’ve won  

a Kuvings Vacuum Blender valued at $999. From soft  

fruit to coarse carrots, nuts and grains, it pulverises 

ingredients to preserve nutrients. Visit: kuvings.com.au

Send your emails to delicious@newslifemedia.com.au  
or write to us at Locked Bag 5030, Alexandria, NSW 2015.  
delicious. reserves the right to edit reader letters, posts and comments.

 GUILTY PLEASURE: I was excited to read Matt 

Preston’s ‘bogan’ column (September 17, p 52). Macaroni 

cheese with tomato ketchup has long been a guilty pleasure 

of mine, but my friends and family have never agreed with me. 

Even my boyfriend is keen to taste the flavour combination 

now. Thanks for encouraging my bogan ways! Jenette Schoch

 VALE VALLI: I never met Valli Little, but I feel like she’s 

often been in my kitchen. Her classic recipes – Asian-marinated 

baked salmon and quick Italian-style roast pork – are two of my 

all-time favourites. I use her cookbooks regularly and have 

been a fan and subscriber to delicious. since its launch in late 

2001. Valli’s memory lives on in my cooking and around my 

table. Thank you for the tribute to her. Maria Pate 

TO US

PHOTO OF THE MONTH

This decadent 

chocolate custard 

cake from April (Valli’s 

Kitchen Diary, p 120) was 

a perfect afternoon snack 

and an even more delightful 

dessert! #makeitdelicious  

@hoganjh

Ingredients
4 tbsp  oil 4 tbsp  oil 
6  young pepper corn on stem (available in Asian groceries)
6 clove  garlic, chopped6 clove  garlic, chopped
4 tbsp  pickled rhizome, thinly sliced (available in Asian groceries)4 tbsp  pickled rhizome, thinly sliced (available in Asian groceries)
4  kaffir lime leaves
12 12  bird’s eye chillies, sliced (reduce to 8 chillies for milder version) bird’s eye chillies, sliced (reduce to 8 chillies for milder version)
400g  beef for stir fry, sliced400g  beef for stir fry, sliced
200ml  TCC coconut juice for cooking 200ml  TCC coconut juice for cooking 
4 tsp  fish sauce4 tsp  fish sauce
2  long red chillies, sliced, for garnish

versatile
ingredient.

nature’s

MethodMethod
1. In a pan, heat oil on medium heat and add in young pepper corn, garlic, pickled  
 rhizome, kaffir lime leaves and bird’s eye chillies. rhizome, kaffir lime leaves and bird’s eye chillies.

2. Stir fry until fragrant then add beef and continue to stir fry for another 2 minutes.2. Stir fry until fragrant then add beef and continue to stir fry for another 2 minutes.

3. Add coconut juice and fish sauce, mix well.3. Add coconut juice and fish sauce, mix well.

4. Continue cooking for 4 – 5 minutes. Garnish with sliced long red chillies and serve  4. Continue cooking for 4 – 5 minutes. Garnish with sliced long red chillies and serve  
 with steamed rice.  with steamed rice. 

Preparation time – 15 minutes

Cooking time – 10 minutes

Serves – 2

Now available in the
Asian food sectionAsian food section

of selected Woolworthsof selected Woolworthsof selected Woolworths
& Asian grocery stores.& Asian grocery stores.& Asian grocery stores.

Pad Cha Beef –
Stir Fried Beef
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delicious.com.au/entertaining  
Want more menu inspiration? Check out our recipe collections for great ideas.

NOVEMBER

MENUS
OUTSIDE E ATS FEEDING FRIENDSFEEDING FRIENDS ASIAN FL AVOURSASIAN FL AVOURS

ALFRESCO PARTY 

Chicken, Gruyere & paprika  
vol-au-vents, p 36 

Rob Dolan True Colours  
Chardonnay 2015

~ 
Slow-roasted brisket with aromatic  

spice rub, p 102  

Woods Crampton Sleeping Dogs 2015 
~ 

Apricot & amaretto cheesecake, p 116  

Baumard Carte d’or Côteaux  
du Layon 2013

Chicken, Gruyere  
& paprika & paprika 
vol-au-ventsvol-au-vents

Steamed pork Steamed pork 
ribs with black ribs with black 
bean and  chillibean and  chilli

Blueberry, orange  Blueberry, orange  
& gin-spiked galette& gin-spiked galette

“We eat with our eyes, and this menu 
throws together all the colours of 

spring. Partner it with crisp glasses of 
rosé, and gin and tonics spiked with 

seasonal citrus, and the family will be 
staying on for a dinner of leftovers!” 

Samantha Coutts,  

Assistant Food Editor 

SPICED TREATS 

Betel leaf sambal hae bee, p 34 

Tsingtao beer, China 

~ 
Steamed pork ribs with black bean  

and chilli, p 59 

Mada Wines Pinot Gris 2017, NSW 

~ 
Chai brulee tarts, p 122 

Amaro Montenegro digestif, Italy

SUNDAY SOIREE

Pink peppercorn rosé salmon with bay oil 
and goat’s curd, p 136

~ 
Slow-cooked lamb shoulder with zucchini 

& feta salad, p 20

~ 
Blueberry, orange & gin-spiked  

galette, p 113  

“Yum cha is one of my favourite ways 
of dining. Its casual nature and its 

breadth of flavours and textures  
on the table is best served with  
light, fresh drinks, including  

really cold beer.” 
Mike Bennie, Drinks Writer“Balance is everything with the starter; this 

Yarra Valley chardonnay is ideal. And the 
red blend is big enough to take on beef, but 
light on its feet. We then need a wine that 
matches the cheesecake for sweetness, but 

keeps you fresh and coming back for more.”
Sabine Duval, Sommelier and  

Senior Buyer, The Wine Society 

Menu match brought to you by

12 delicious.com.au



A SERIOUS FRIDGE IS A MUST FOR ANY SERIOUS FOODIE – AND THE HISENSE 701L 

FRENCH DOOR REFRIGERATOR DELIVERS IN STYLE. FEATURING AN INTEGRATED FRENCH DOOR REFRIGERATOR DELIVERS IN STYLE. FEATURING AN INTEGRATED 

WATER AND ICE DISPENSER PLUS A HUGE 701 LITRES OF FLEXIBLE STORAGE SPACE, WATER AND ICE DISPENSER PLUS A HUGE 701 LITRES OF FLEXIBLE STORAGE SPACE, 

THIS IS THE FRIDGE FOR PEOPLE WHO WANT MORE. SHOP IN-STORE AT HARVEY THIS IS THE FRIDGE FOR PEOPLE WHO WANT MORE. SHOP IN-STORE AT HARVEY 

NORMAN OR THE GOOD GUYS. WWW.HISENSE.COM.AU/BLOGNORMAN OR THE GOOD GUYS. WWW.HISENSE.COM.AU/BLOG

FOODIE HEAVENFOODIE HEAVEN



   

WHERE Fred’s, 380 Oxford St, Paddington, Sydney

WHEN   Monday, November 13

PRICE $165 per person (4 courses plus wines 

selected by The Wine Society)

BOOK    fredssydney.floktu.com

@merivale

YOU’RE INVITED…

DINNER AT FRED’S

WITH MATT PRESTON

JOIN US FOR A very special dinner. To launch his latest book,  

Yummy Easy Quick, delicious. senior editor and MasterChef judge  

Matt Preston would love to host you at Fred’s in Sydney. To celebrate 

the launch, Fred’s head chef, Danielle Alvarez, has created a menu 

that showcases the fresh, local and ethically produced ingredients  

at the heart of her cooking. Guests joining the star pair in the Merivale 

venue’s stunning open kitchen will be greeted with its oven-baked 

fougasse, oysters and crispy school prawns. Entrees of a chilled corn 

soup and wood-oven octopus will then set diners up for a main of lamb leg ‘a la ficelle’, 

accompanied by three different sides celebrating spring’s bounty. Dessert of fig 

and almond tart with chartreuse ice cream will finish the evening on a sweet note.  

Adding to the appeal, dinner will be complemented by wines specially chosen by  

The Wine Society for the occasion. With Matt as host, the evening is sure to be 

wonderfully entertaining. Adding to the appeal, diners will also have the opportunity to 

purchase a copy of Yummy Easy Quick. This is a delicious. event you don’t want to miss!

MENU

Fred’s fougasse with butter and olive oil 

Oysters with coriander and white  
pepper mignonette

Crispy fried school prawns and fresh radish 
with wild fennel aioli 

Henri Abelé Champagne Brut NV

~

Chilled corn soup with melon, prosciutto 
and coriander flowers 

Wood-oven octopus with tomatoes, black 
olive and minted yogurt

La Ferme du Mont Côtes du Rhône  
‘La Truffière’ 2015

~

Lamb leg ‘a la ficelle’ with confit cherry 
tomatoes, borlotti beans and onion rings

Cape Mentelle ‘Trinders’  
Cabernet Merlot 2014

~

Casarecce with basil pesto, haricot verts 
and new potatoes

Roasted peppers with stracciatella, pine 
nuts and marjoram

Lettuces with red wine vinaigrette 

~

Fig and almond tart with  
chartreuse ice cream 

McWilliam’s ‘Morning Light’  
Botrytis Semillon 2010

~

Mignardises

IMPRESSING OUR JUDGES AND RANKING 29TH IN THE 2016 DELICIOUS.100, FRED’S IS A DEFINITE CONTENDER  

TO RISE IN THE RANKINGS THIS YEAR. THE 2017 LIST IS ANNOUNCED ON SUNDAY, NOVEMBER 27 IN STELLAR IN  

THE SUNDAY TELEGRAPH, SUNDAY HERALD SUN AND SUNDAY MAIL NEWSPAPERS.
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HAND 
PICKED
The flavours of spring and a nod to times past  The flavours of spring and a nod to times past  

are celebrated with gusto in this menu from  are celebrated with gusto in this menu from  

Scott Pickett, multi-talented star of Melbourne’s Scott Pickett, multi-talented star of Melbourne’s 

dining scene through Estelle Bistro, Saint Crispin, dining scene through Estelle Bistro, Saint Crispin, 

ESP and his eponymous Queen Victoria deli.ESP and his eponymous Queen Victoria deli.

WORDS GEORGE EPAMINONDASWORDS GEORGE EPAMINONDAS

PHOTOGRAPHY NIGEL LOUGHPHOTOGRAPHY NIGEL LOUGH STYLING KIRSTEN JENKINSSTYLING KIRSTEN JENKINS

delicious.com.au 17 delicious.com.au 17 

HAND PICKED.HAND PICKED.



Chilled pea & lettuce soup. 
OPPOSITE: slow-cooked lamb 
shoulder with zucchini & feta shoulder with zucchini & feta 
salad (recipes p 20).salad (recipes p 20).

HAND PICKED.HAND PICKED.
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CHILLED PEA & LETTUCE SOUP

SERVES 4 AS A STARTER

2 cups (500ml) vegetable or  2 cups (500ml) vegetable or  

chicken stockchicken stock

200ml pure (thin) cream, plus extra 200ml pure (thin) cream, plus extra 

to serveto serve

1 small potato, peeled, finely chopped1 small potato, peeled, finely chopped

25g unsalted butter, chopped25g unsalted butter, chopped

1 tbs olive oil1 tbs olive oil

2 eschalots, finely chopped2 eschalots, finely chopped

2 garlic cloves, finely chopped2 garlic cloves, finely chopped

1 baby cos lettuce, washed, chopped1 baby cos lettuce, washed, chopped

1122//33 cups (200g) frozen peas cups (200g) frozen peas

100g baby spinach leaves100g baby spinach leaves

1 cup loosely packed flat-leaf 1 cup loosely packed flat-leaf 

parsley leavesparsley leaves

Snow pea tendrils and mint leaves, Snow pea tendrils and mint leaves, 

to serveto serve

Place stock, cream and potato in a small Place stock, cream and potato in a small 

saucepan over high heat. Bring to the boil.saucepan over high heat. Bring to the boil.

Meanwhile, heat butter and oil in Meanwhile, heat butter and oil in 

a separate saucepan over medium heat. a separate saucepan over medium heat. 

Add eschalot and garlic, and cook, stirring Add eschalot and garlic, and cook, stirring 

occasionally, for 4 minutes or until eschalot occasionally, for 4 minutes or until eschalot 

has softened. Add lettuce, peas, spinach, has softened. Add lettuce, peas, spinach, 

parsley and boiling stock mixture. Return parsley and boiling stock mixture. Return 

to the boil, then, working quickly, transfer to the boil, then, working quickly, transfer 

to a blender and whiz until smooth. Pour to a blender and whiz until smooth. Pour 

soup through a fine sieve into a bowl soup through a fine sieve into a bowl 

placed over a larger bowl of ice. Stir to placed over a larger bowl of ice. Stir to 

quickly chill. Season to taste.quickly chill. Season to taste.

Divide soup among serving bowls and Divide soup among serving bowls and 

drizzle with extra cream. Scatter with snow drizzle with extra cream. Scatter with snow 

pea tendrils and mint leaves to serve.pea tendrils and mint leaves to serve.

SALMON EN PAPILLOTE WITH SALMON EN PAPILLOTE WITH 

KOHLRABI & APPLE SALADKOHLRABI & APPLE SALAD

SERVES 4SERVES 4

2 lemons, thinly sliced2 lemons, thinly sliced

1 Asian (red) eschalot, thinly sliced 1 Asian (red) eschalot, thinly sliced 

4 x 200g salmon fillets (skin on), 4 x 200g salmon fillets (skin on), 

pin-bonedpin-boned
11//22 bunch each dill and chervil,  bunch each dill and chervil, 

sprigs pickedsprigs picked

80g unsalted butter, chopped80g unsalted butter, chopped

Chopped roasted almonds, to serveChopped roasted almonds, to serve

DILL CREME FRAICHEDILL CREME FRAICHE

11//22 bunch dill, fronds picked,   bunch dill, fronds picked,  

finely choppedfinely chopped

Finely grated zest of 1 lemonFinely grated zest of 1 lemon

250g creme fraiche250g creme fraiche

Pinch of cayenne pepperPinch of cayenne pepper

KOHLRABI & APPLE SALADKOHLRABI & APPLE SALAD

1 kohlrabi, thinly sliced (we used  1 kohlrabi, thinly sliced (we used  

a mandoline)a mandoline)

1 green apple, thinly sliced (we used 1 green apple, thinly sliced (we used 

a mandoline) a mandoline) 

1 tbs each finely chopped tarragon 1 tbs each finely chopped tarragon 

leaves and chivesleaves and chives
11//22 bunch each chervil, mint and   bunch each chervil, mint and  

flat-leaf parsley, leaves pickedflat-leaf parsley, leaves picked

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

Juice of 1 lemonJuice of 1 lemon

Preheat oven to 120°C.Preheat oven to 120°C.

Working with 1 parcel at a time, place Working with 1 parcel at a time, place 
11//4 lemon and eschalot on the bottom half 

of a 30cm x 30cm piece of baking paper. of a 30cm x 30cm piece of baking paper. 

Top with a piece of salmon, skin-side Top with a piece of salmon, skin-side 

down, and season with a pinch each down, and season with a pinch each 

of salt flakes and ground white pepper. of salt flakes and ground white pepper. 

Scatter with Scatter with 11//4 herbs and butter. Fold 

paper to create a tight half-moon parcel. paper to create a tight half-moon parcel. 

Tie parcel around the middle with kitchen Tie parcel around the middle with kitchen 

string, if you like, to ensure it stays closed. string, if you like, to ensure it stays closed. 

Repeat process to create 4 parcels. Repeat process to create 4 parcels. 

Transfer parcels to a baking tray and Transfer parcels to a baking tray and 

bake for 20 minutes or until salmon is just bake for 20 minutes or until salmon is just 

cooked (to test, open a parcel slightly and cooked (to test, open a parcel slightly and 

check thickest part of salmon with a sharp check thickest part of salmon with a sharp 

knife). Rest, covered, for 5 minutes to knife). Rest, covered, for 5 minutes to 

finish cooking.finish cooking.

Meanwhile, for the dill creme fraiche, Meanwhile, for the dill creme fraiche, 

combine all ingredients in a bowl and combine all ingredients in a bowl and 

chill until needed.chill until needed.

For the kohlrabi salad, combine all For the kohlrabi salad, combine all 

ingredients in a bowl. Season.ingredients in a bowl. Season.

Divide salmon parcels among serving Divide salmon parcels among serving 

plates. Scatter with chopped roasted plates. Scatter with chopped roasted 

almonds and serve with dill creme fraiche almonds and serve with dill creme fraiche 

and salad.and salad.

SLOW-COOKED LAMB SHOULDER SLOW-COOKED LAMB SHOULDER 

WITH ZUCCHINI & FETA SALADWITH ZUCCHINI & FETA SALAD

SERVES 6SERVES 6

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

2kg lamb shoulder (bone in)2kg lamb shoulder (bone in)

2 tbs olive oil2 tbs olive oil

1 each onion, carrot and celery 1 each onion, carrot and celery 

stalk, choppedstalk, chopped

3 garlic cloves, bruised3 garlic cloves, bruised

1L (4 cups) chicken stock1L (4 cups) chicken stock

MARINADEMARINADE

3 garlic cloves, crushed3 garlic cloves, crushed
11//22 bunch thyme, leaves picked, chopped bunch thyme, leaves picked, chopped
11//22 bunch coriander, leaves picked, roots  bunch coriander, leaves picked, roots 

washed, finely choppedwashed, finely chopped

5cm piece (25g) ginger, finely grated5cm piece (25g) ginger, finely grated

2 tbs ras el hanout (from good grocers 2 tbs ras el hanout (from good grocers 

and Middle Eastern food shops)and Middle Eastern food shops)

2 tbs runny honey2 tbs runny honey

ZUCCHINI & FETA SALADZUCCHINI & FETA SALAD

11//33 cup (80ml) extra virgin olive oil cup (80ml) extra virgin olive oil

2 tbs runny honey2 tbs runny honey

1 tsp ras el hanout1 tsp ras el hanout

2 tbs red wine vinegar2 tbs red wine vinegar

2 zucchini, very thinly sliced 2 zucchini, very thinly sliced 

(we used a mandoline)(we used a mandoline)

1 bunch French breakfast radishes 1 bunch French breakfast radishes 

(substitute red radishes), larger (substitute red radishes), larger 

radishes halvedradishes halved

1 red onion, thinly sliced1 red onion, thinly sliced
11//22 bunch each coriander and mint,   bunch each coriander and mint,  

leaves pickedleaves picked

250g Persian (marinated) feta, 250g Persian (marinated) feta, 

drained, crumbleddrained, crumbled

For the marinade, combine all ingredients For the marinade, combine all ingredients 

in a bowl. Rub over lamb, cover and chill in a bowl. Rub over lamb, cover and chill 

overnight. The next day, bring lamb to overnight. The next day, bring lamb to 

room temperature. room temperature. 

Preheat oven to 120°C.Preheat oven to 120°C.

Heat oil in a flameproof, deep-sided Heat oil in a flameproof, deep-sided 

roasting pan over medium-high heat. Add roasting pan over medium-high heat. Add 

onion, carrot, celery and garlic, and cook, onion, carrot, celery and garlic, and cook, 

stirring occasionally, for 6 minutes or until stirring occasionally, for 6 minutes or until 

onion has softened. Add lamb and stock, onion has softened. Add lamb and stock, 

and bring to the boil. Cover with baking and bring to the boil. Cover with baking 

paper then enclose with foil. Roast for paper then enclose with foil. Roast for 

6 hours or until very tender. Increase  6 hours or until very tender. Increase  

oven to 200°C, uncover pan and roast, oven to 200°C, uncover pan and roast, 

basting occasionally with cooking juices, basting occasionally with cooking juices, 

for 30 minutes or until lamb is browned.for 30 minutes or until lamb is browned.

For the zucchini and feta salad, whisk For the zucchini and feta salad, whisk 

oil, honey, ras el hanout and vinegar in oil, honey, ras el hanout and vinegar in 

a bowl until well combined. Gently toss a bowl until well combined. Gently toss 

remaining ingredients in a separate bowl remaining ingredients in a separate bowl 

with 2 tbs dressing.with 2 tbs dressing.

Arrange lamb on a serving platter. Arrange lamb on a serving platter. 

Scatter with salad and serve with Scatter with salad and serve with 

remaining dressing.remaining dressing.
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Salmon en papillote 
with kohlrabi &  
apple saladapple salad



Mango, lime,  
mascarpone  

and meringueand meringue

HAND PICKED.HAND PICKED.
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E
ven after almost three decades 

behind the pans, and with a 

clutch of revered restaurants in 

Melbourne, Scott Pickett still 

becomes anxious when his toughest 

critic is in the house: his 12-year-old 

son, Harrison. The eldest of his three 

children is an aspiring food reviewer 

who has dined at ESP, Pickett’s 

Northcote fine-diner, on three 

occasions. “His only condition is that 

he doesn’t want to know what he’s 

eating,” says Pickett, in reference 

to kid-challenging fare such as duck, 

venison and wallaby. “We only tell 

him after the fact.” 

Though he spent several years 

toiling in Michelin-starred restaurants, 

Pickett is not one of those tortured 

chefs. He is affable, obliging and 

nurturing, a country boy from a small 

town in South Australia who ascended 

to the top of his profession with 

resolve. He surrounds himself with 

talented individuals, including head 

chefs Stephen Nairn at ESP and Stuart 

McVeigh at Saint Crispin, and acts as a 

“floating gun for hire”. When Pickett 

was coming up the ranks, chef Phil 

Howard at The Square in London was 

deeply influential. “He taught me that 

you can be a gentleman, have fun in  

the kitchen and explore a marriage  

of flavours on the plate,” he says. 

That devotion to piquancy is evident in 

the recipes on these pages, too. Pickett 

describes them as an ode to springtime 

produce, warm weather (“As the Spanish 

know, chilled soups are a great idea.”) 

and pure nostalgia. The slow-cooked 

lamb is an adaptation of a beloved dish 

his grandmother used to make. 

Pickett is preparing to open his fifth 

venture, a fire-fuelled brasserie in South 

Yarra, early next year, yet he still finds 

time to cook for his kids on weekends. 

Isn’t he tempted to pick up all the fixings 

at his own deli at the Queen Vic Market? 

“I find it therapeutic,” he says. “I enjoy 

the process of doing it myself.” 

Lessons learned well make for fun kitchens 
and happy marriages of flavour in Melbourne 
chef Scott Pickett’s always-popular venues.

NICE GUYS 
FINISH FIRST 

delicious.com.au/food-files
For our seasonal produce guides, ingredient guide  For our seasonal produce guides, ingredient guide  
and more recipes from top Australian chefs.and more recipes from top Australian chefs.

MARKET BASKET
• ZUCCHINI can be julienned for 

Paleo ‘pasta’, grilled, or shaved into 

salads, but this mini marrow really 

shines in baby form – stuff its flowers 

with cheese and fry until golden.

• LETTUCE is far more than simply 

salad: try it in soups, juices, sautees, 

or as a low-carb wrap or edible cup. 

• SALMON is rich in omega-3 fatty 

acids, so skip the fish oil capsules 

and treat yourself to salmon raw, 

smoked, sous vide or on the barbie. 

• MANGOES are brilliant in sweets, 

but they also add a pop of colour to 

savoury dishes. Whip up a mango 

salsa for fish tacos, or grill cheeks 

to serve with barbecued meats.
@scottpickettchef

MANGO, LIME, MASCARPONE  

AND MERINGUEAND MERINGUE

SERVES 4SERVES 4

4 eggwhites4 eggwhites

200g caster sugar200g caster sugar

2 Kensington Pride mangoes (substitute 2 Kensington Pride mangoes (substitute 

best available), cut into 5mm-thick slicesbest available), cut into 5mm-thick slices

Finely grated zest and juice of 2Finely grated zest and juice of 211//22 limes,  limes, 

plus extra lime cheeks to serve (we plus extra lime cheeks to serve (we 

used Woolworths fresh limes)used Woolworths fresh limes)

2 cups (500g) mascarpone2 cups (500g) mascarpone

Preheat oven to 90°C. Line 2 baking Preheat oven to 90°C. Line 2 baking 

trays with baking paper.trays with baking paper.

Place eggwhites and a pinch of fine Place eggwhites and a pinch of fine 

salt in a stand mixer fitted with the whisk salt in a stand mixer fitted with the whisk 

attachment and whisk to soft peaks. Add attachment and whisk to soft peaks. Add 

sugar, 1 tbs at a time, whisking constantly sugar, 1 tbs at a time, whisking constantly 

until all sugar is added. Whisk for a further until all sugar is added. Whisk for a further 

8 minutes or until thick and glossy. Using 8 minutes or until thick and glossy. Using 

a palette knife, spread mixture over a palette knife, spread mixture over 

prepared trays in a smooth 3mm-thick prepared trays in a smooth 3mm-thick 

layer. Bake for 2 hours, swapping trays layer. Bake for 2 hours, swapping trays 

halfway, or until crisp and dry. Set aside halfway, or until crisp and dry. Set aside 

to cool completely, then break into shards.to cool completely, then break into shards.

Toss mango and zest and juice of Toss mango and zest and juice of 11//22 a 

lime in a bowl. Stand for 1 hour to marinate.

Meanwhile, combine mascarpone with Meanwhile, combine mascarpone with 

remaining lime zest and juice.remaining lime zest and juice.

Serve mango, mascarpone mixture and Serve mango, mascarpone mixture and 

meringue shards with extra lime cheeks.meringue shards with extra lime cheeks.

M
A

R
K

E
T

 B
A

S
K

E
T

 S
A

N
D

R
A

 B
R

ID
E

K
IR

K
  

 S
C

O
T

T
 P

IC
K

E
T

T
 P

O
R

T
R

A
IT

 D
O

M
IN

IQ
U

E
 C

H
E

R
R

Y



What is 
this saucery?

Love the look of these? Find the recipes at 

thermomix.com.au/unrealfood

C H I M I C H U R R I

C A R A M E L I S E D 

O N I O N  J A M

 B É A R N A I S E 

S A U C E

There’s nothing like knowing you’ve made an amazing meal your own. But adding the fi nishing 
touches shouldn’t mean extra hours in the kitchen. Make any dish your signature with quick 
and easy sauces so good you won’t believe you made them yourself. To book your Cooking 
Experience, get in touch with your Consultant, visit thermomix.com.au or call 1800 004 838.

Real life. Unreal food.
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FRANCOPHILIA 
The Sydney suburb of Rosebery keeps 
burnishing its culinary credentials. 
Already home to Three Blue Ducks, 
Black Star Pastry and Archie Rose 
Distilling Co., among other hotspots, 
it now sounds the French horn for 
Frenchies. The convivial new venture, 
from Gallic duo chef Thomas Cauquil 
and brewer Vincent de Soyres, blends 
bistro, bar and brewery in The 
Cannery precinct. Pair their Euro-style 
craft brews with charcuterie, terrines 
and pâté (right), or more substantial 
fare, such as roasted lamb saddle and 
Balmain bug in puff pastry. Très bon.

1
MISFITS in Sydney’s Redfern is a little like 

a Russian nesting doll – lots of layers. 

Obscured behind two nondescript doors  

is a casual bar, dining room and rooftop 

terrace, but there’s also a clandestine bar 

hidden behind a bookshelf. The retro environs 

contrast with modern dishes such as fried tofu 

and charred octopus (above).

Sashimi snobs might not approve, but sushi 
pizza, born in North America, is a thing. 
Sash Japanese on 
Melbourne’s Chapel 
Street serves various 
‘sashizza’, including 
teriyaki pork and 
hoisin duck. The rice 
base (right) is baked 
in a pizza oven. In 
Sydney, Paddington 
newbie Sven San 
offers Scandi-
Japanese fusion like 
prawn gnocchi in 
kombu butter.

SASHIZZA

DELICIOUS.COM.AU Go online for weekly restaurant news and reviews from our team of critics and reviewers.

INSIDER NEWS
Hot tables, lust-have products, the latest news, trends & more. 

2
Ice-cream-filled macarons and frozen 

s’mores are some of the temptations 

at GLACE, Christy Tania’s artisanal 

dessert store in Melbourne’s Windsor. The 

pastry prodigy has a taste for fusing the 

classical with the whimsical; the sunny 

space is inspired by The Beatles Yellow Submarine.

3
CRFT WINES in the Adelaide Hills, known for 

their small-batch, single-vineyard wines, has 

converted a 100-year-old shearing shed 

(above right) into a handsome new tasting room 

open on weekends. Candice Helbig and Frewin Ries 

offer a choice between a sample of their drops  

or a single varietal flight to highlight local terroir.

T A B L E T A L K

T R E N D I N G  N O W

Edited by George Epaminondas
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TICKLED PINK
Jardan’s new flagship store on Sydney’s Oxford Street seduces  
with its gelato colour palette, sculptural staircase and distinctive 
Australian-made furniture, homewares and kitchen accessories. 
Melbourne architect Iva Foschia designed the three-level 
showroom with a nod to venerated artists Brett Whiteley and 
John Olsen. The result is painterly and poetic. jardan.com.au

<
< CRYSTAL VISION  

Pour a generous measure of 
whisky (and style) with this 
dramatic decanter. The 
contrast of black on clear 
crystal underscores its ornate 
design. Waterford Lismore 
decanter, $649, and tumblers, 
$399, waterfordcrystal.com.au

Mud Australia’s eye-catching new porcelain 
bowl is crying out to be the centre of your 
grazing table, though it helps if that table  
is a capacious one. Measuring 45cm in 
diameter, and available in 19 glorious 
shades, it’s the ideal receptacle for leafy 
salads, fresh fruit or even bread. Your  
guests will be bowled over by its beauty. 
$473, mudaustralia.com 

PARTY STARTERS

Opening soon is 
d’Arenberg Cube,  

a five-storey 
structure enlivening 
the famed McLaren 

Vale winery. The 
gleaming addition 

houses tasting 
rooms, several bars 

and a new restaurant. 
darenberg.com.au

VINE LINES 

D I SHY

River Cafe 30 (Penguin,  
RRP $55) celebrates three 
decades of the acclaimed 
British restaurant with over  
120 progressive Italian 
recipes to inspire you  
this festive season.  
Its rosy edges echo  
the cafe’s pink oven.

In the mood for love? Vera 
Wang’s toasting flutes are 
accented with silver rings, 
imbuing any celebratory 
clinking of glasses with  
an effervescent romance. 
They’re a fusion of 
jewellery and glassware. 
$99.95, wedgwood.com.au

BUBBLICIOUS

Made of solid copper, 
hand-hammered with a 
hexagonal pattern, this 
eye-catching Champagne 
bucket by Tom Dixon 
strikes a stylish note. No 
bubbles? Fill it with flowers. 
$480, safariliving.com 

With delectable 
cocktails by Ed 
Loveday and 
vibrant illustrations 
from Adriana 
Picker, The Cocktail 

Garden (Hardie 
Grant, RRP $24.99) 
is an indispensable 
guide for your 
summer soirees.

Just in time for the hot 
season, Laurent-Perrier has 
retooled its La Cuvée with 
a higher concentration of 
chardonnay, a creamier 
texture and subtle citrus 
notes. Pair it with 
everything from fresh 
oysters to fried chicken. 
$60, danmurphys.com.au

26 delicious.com.au26 delicious.com.au
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It’s time for transparency. Glassware with a hint of 
translucent colour will wow your party guests – pair 

translucent colour will wow your party guests – pair 
pastels with white or metallic tableware.

pastels with white or metallic tableware.

1. Pink Champagne flute (set of 2), $79, maisonbalzac.com

1. Pink Champagne flute (set of 2), $79, maisonbalzac.com

2. Speedy coloured goblet in blue (set of 6), $261, top3.com.au

2. Speedy coloured goblet in blue (set of 6), $261, top3.com.au

3. Speedy coloured bowl in pink (set of 6), $

3. Speedy coloured bowl in pink (set of 6), $261, top3.com.au 4. Deacon

261, top3.com.au 4. Deacon

hi-ball glass (set of 4), $79.90, cittadesign.com 5. Scholten & Baijings low

hi-ball glass (set of 4), $79.90, cittadesign.com 5. Scholten & Baijings low

water glass in blue gradient (7cm), $33, and high water glass (9cm) in blue

water glass in blue gradient (7cm), $33, and high water glass (9cm) in blue

gradient, $33, both hayshop.com.au 6. Peach fork, $16, dessert spoon,

gradient, $33, both hayshop.com.au 6. Peach fork, $16, dessert spoon,

$16, and teaspoon, $12, all kipandco.com.au 7. Riedel ‘Fatto A Mano’

$16, and teaspoon, $12, all kipandco.com.au 7. Riedel ‘Fatto A Mano’

Champagne glass with blue stem, $129.95, riedelglass.com.au 8. Scholten 

Champagne glass with blue stem, $129.95, riedelglass.com.au 8. Scholten 

& Baijings square red wine glass in pink, $64, hayshop.com.au 9. Bits and 

& Baijings square red wine glass in pink, $64, hayshop.com.au 9. Bits and 

Bobs mini box in blue, $

Bobs mini box in blue, $20, hayshop.com.au 10. Nude 3-minute timer,

20, hayshop.com.au 10. Nude 3-minute timer,

$28, hayshop.com.au 11. Fia amethyst carafe, $129.90, top3.com.au

$28, hayshop.com.au 11. Fia amethyst carafe, $129.90, top3.com.au

12. Champagne flute in smoke (set of 2), $79, maisonbalzac.com 

12. Champagne flute in smoke (set of 2), $79, maisonbalzac.com 

13. Wrong for Hay ‘Tela’ pink bowl, $43, hayshop.com.au

13. Wrong for Hay ‘Tela’ pink bowl, $43, hayshop.com.au
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I’VE OFTEN THOUGHT 

that anyone opening a 

restaurant risks ending up 

in an asylum. Long hours, 

late nights, chefs’ egos and 

minuscule margins conspire to draw one 

closer to a straitjacket and padded cell.

The Agrarian Kitchen’s Rodney Dunn 

and Séverine Demanet cut to the chase, 

opening their restaurant in New Norfolk’s 

Willow Court – a former mental asylum.

Over the past 10 years, they’ve been 

growing produce and running The 

Agrarian Kitchen – Tassie’s adored kitchen 

garden and cooking school – in nearby 

Lachlan. The restaurant seems a natural 

progression to celebrate not only produce 

they grow themselves, but that of farmers, 

fishermen and growers of the region, too. 

Drinks guru Adi Ruiz embodies the 

local ethos with a list that celebrates the 

region’s drops as well as taking seasonal 

produce to make syrups and ferments for 

his quirky cocktails. The service is natural 

and earnest in its willingness to share 

a piece of Tasmania – hardly surprising 

given it’s led by the wonderful Katrina 

Birchmeier (Bar Brosé, Garagistes).

A celebration of such is one thing, but 

the restraint and respect shown by head 

chef Ali Currey-Voumard is a sheer joy.

The house-made sourdough demands 

to be smeared with house-churned butter. 

There’s a wonderful firmness to cured 

strips of Tasmania’s hero fish, striped 

trumpeter, eight of which arrive on 

a plate with rye, half a soft-boiled egg, 

pickled onion, butter and kefir cream. 

The combination allows each element  

to have its say, especially the fish.

Crisp, refreshing and earthy broad 

bean leaves provide a canopy over raw 

and pickled beetroot, carrots, turnips and 

daikon that huddle on a dense labneh 

in a moat of olive oil. It’s one of the  

most perfect dishes I’ve had this year.

There’s local morwong served with 

spaghettino tossed with garlic and 

pangrattato (breadcrumbs), southern-fried 

leatherjacket with chilli-spiked ‘razorback’ 

ranch, or lamb meatballs with tahini sauce.

But the undeniable go-to is the 

wood-roasted meat of the day. Today it’s 

suckling pig – a generous slab of golden, 

crisp-skinned swine encasing wobbly 

flesh accompanied by some stunning 

sides. These include a refreshing salted, 

toasted sesame-dressed cabbage; a 

shredded cold potato salad with chilli oil, 

peanuts and black pepper; and a large, 

buttery lard and chive pancake that fits 

neatly into one’s guilty pleasures bag. All 

with plum sauce, kimchi and cucumber 

pickle to help cut through the richness.

If you’re after a sweet fix but can’t fit 

much, the Monte Carlo biscuit is perfect.

Whatever you do, just make sure you 

check yourself in to the Agrarian Kitchen 

Eatery when in the Apple Isle. You’d be 

crazy not to.

Tassie’s much-loved Agrarian Kitchen has expanded from farm to 

restaurant – and it takes Anthony Huckstep to his happy place.

delicious.com.au/eat-out

For more of our critic’s dining picks.

@huckstergram @anthuckstep

SCHOOL’S OUT

CLOCKWISE: the 
main dining room and main dining room and 
bar; coffee and sweet bar; coffee and sweet 

snacks; lunch plates snacks; lunch plates 
to share and drinks.to share and drinks.

THE AGRARIAN KITCHEN 
EATERY & STORE

CUISINE 
Contemporary

CHEF 
Ali Currey-Voumard

VISIT 
11A The Avenue,  

New Norfolk, Tasmania 

OPENING HOURS 

Fri-Mon 11am-5pm 
Fri & Sat 6pm-late 

BOOKINGS 

(03) 6262 0011  
theagrariankitchen.com  

then click on ‘Eatery & Store’ 

PRICE 
$$$$$

BYO No

OTHER FEATURES 

Private dining

CHILD FRIENDLY  

Yes
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Trends may come and go, but quality 

artisanal spirits and boutique producers 

are here to stay, says Mike Bennie.

FRUITFUL 

FUTURE 

LIKE FASHION, DRINKS go through 

phases of popularity. The ’70s gifted us 

sweet rieslings and the rise of cask wine, 

and the ’80s meant you could dive into an 

ice-cold wine cooler such as West Coast. 

The ’90s gave us creamy cocktail 

culture, where Toblerones and Mudslides 

led us down the garden path. Then the 

noughties came, bringing premium 

vodkas and, more recently, fruit-infused 

wines and ‘frosé’, a wine/ice adult slushie. 

Now we seem to be shifting into an 

era where a new ethos is influencing  

our drinks culture. 

Michael Chiem is one of Australia’s 

leading drinks people at Sydney’s brilliant 

PS40 bar, which specialises in house-

made carbonated drinks. “We’re trying 

to push the boundaries, using ingredients 

that aren’t well used,” he says. “We’re 

fermenting drinks in-house and preparing 

cocktails and non-alcoholic pairings like 

chefs would. Importantly, we’re seeing 

greater sustainability in drinks-making 

and inventive ways of using ‘leftovers’.”

Luke Ashton is the multi-award-winning 

co-proprietor of This Must be the Place 

in Sydney. He sees a greater emphasis on 

health. “People are looking for a fresher 

palate and lighter alcohol,” he says.  

Ashton also cites increased interest in 

local products. “It’s important to look for 

artisanal producers of spirits, wine and 

beer to differentiate and make our drinking 

culture more potent.” He predicts a rise 

in interest in fruit distillates and high-

quality infused spirits. 

Angus Burton, from Boutique spirits 

importer Spirit People, agrees. “I think the 

next thing is a continuation of local spirits 

and wine, and more sophisticated 

benchmarking in terms of spiced spirits 

and herbal styles. Top-quality vermouths, 

local herbal-infused grappas – someone 

has to have a good crack at a local Aperol/

Campari with native botanicals.” 

Here’s my pick of unsung hero products 

emerging in our drinking culture.

ROMANO E LIDIA  

LEVI GRAPPA ALLA 

CAMOMILLA 2014, $169 

A remarkable grappa that 

comes from an old family 

recipe, this is a wildly 

aromatic, gently floral 

spirit infused with 

chamomile flowers. It’s 

a wonderful drink on  

its own, best enjoyed  

after dinner. 

BROUHAHA RASPBERRY 

SAISON (CAN), $7.50 

Raspberries grown near the 

brewery in Maleny, 

Queensland, are used in 

this killer beer. Brouhaha 

does things just a little 

differently, and the 

pleasingly bitter saison 

tang here keeps the palate 

bright and refreshing. 

Such wicked drinking. 

ARGALÀ ARTISANAL 

PASTIS, $89 Pastis is one 

of those really quaint 

drinks that requires a little 

ceremony to bring out 

its best. Serve over ice in  

a tall, small glass with a jug 

of iced water alongside to 

dilute to taste. The Argalà 

is one of the world’s best 

and most anise-rich in 

flavour. Take it in small sips. 

STONE DOG MEADERY 

HEADING TO THE COAST 

MEAD, $20 This clean, 

traditional-style mead is 

made with raw, unfiltered 

macadamia honey and isn’t 

too sweet, so there’s a lot 

of moreish drinkability 

involved. Serve lightly 

chilled to savour the 

pure honey flavours. It’s 

thrilling to see this style. 

HARDYS HIDDEN 

ORCHARD STRAWBERRY 

FRUIT WINE, $13 Okay, 

so the wine purists are 

going to have me hung, 

drawn and quartered, but 

this doesn’t taste bad with 

a good chill. Indeed, it’s 

fun, thirst-slaking and 

something different to 

sip on. Serve it really cold 

over ice with a fruit platter. 

LAURENT CAZOTTES 

GUIGNES ET GUINS 

(WILD CHERRY) 

500ML, $95 The French 

master of fruit liqueurs, 

Laurent Cazottes, uses 

local orchards to produce 

exquisite distillates. This is 

ultra-fragrant, pure-tasting 

and superb served solo, 

or blended in a delicious 

spritz cocktail. 

@mikebennie101 @mikebennie101

delicious.com.au/drinks
To peruse more of Mike’s 

favourite drinks.

DRINKS.
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Eastern Rock lobster: 
enjoy it for its sweet, 
umami character.umami character.

E A S T E R N  R O C K  L O B S T E R

THEY ARE THE rock stars 

of the sea. Yep, our lobsters of the sea. Yep, our lobsters 

are the big show-stoppers are the big show-stoppers 

of the deep blue and just of the deep blue and just 

oneone step behind the stepone step behind the behindone step behind the theone step behind the 

creamy caress of caviar.

Their rich and substantial flesh may have 

similarities to crabs and prawns, but they 

stand alone in terms of eating experience. 

Lobsters have always been a luxury food in 

Australia, but fish authority John Susman 

gave chefs unprecedented access back in 

the ‘80s when he started unconventional 

seafood distributor Flying Squid Brothers.

“We’d hire a Cessna, fly to Coffin Bay, 

land on a dirt landing strip, take all but 

the pilot’s seat out and load sacks of 

lobsters into the plane,” he says.

They’d fly to Alice Springs and race 

around town selling their catch, before 

flying back, re-fitting the seats and 

returning the hire plane.

“It was a sweet piece of business until 

we were stung for a massive cleaning bill 

because we forgot a sack of lobsters in the 

plane and our jig was up!” Susman laughs.

There are only really four principle 

lobsters found in Australia, but the truth is 

our lobsters are not actually lobsters at all.

The Southern Rock, Western Rock, 

Eastern Rock and Tropical all belong to the 

Palinuridae family, which differ from true 

lobsters of the Nephropidae family as lobsters of the Nephropidae family as 

they lack the cartoon-like pincers on their they lack the cartoon-like pincers on their 

first pair of walking legs. The pincers of first pair of walking legs. The pincers of 

AntipodeanAntipodean lobsters are small and used for lobstersAntipodean lobsters are small and used for areAntipodean lobsters are small and used for smallAntipodean lobsters are small and used for andAntipodean lobsters are small and used for usedAntipodean lobsters are small and used for forAntipodean lobsters are small and used for 

carrying eggs, not feeding and fighting. 

They are, in fact, crayfish, but for 

practical purposes, everyone knows what 

a lobster is. Carnivorous, they are all quite 

particular about their feed, thus each type 

develops a unique flavour and texture, 

the Eastern being sweet, with a big 

umami character. So good is the Eastern 

that in a survey Susman carried out at the 

turn of the century among the world’s 

top chefs, such luminaries as Thomas 

Keller, Dave Pasternack and Mitch Tonks 

described it as the best in the world.

Pot-roasted as medallions or barbecued, 

they’re delicious. Boiling is easy: simply 

divide the weight in grams by 100, then 

add two minutes. So an 800g lobster 

should cook for 8 + 2 = 10 minutes 

– just make sure it’s in salty water.

delicious.com.au/food-files

For more tips on buying and  

storing fresh seafood.

@huckstergram @anthuckstep

TIPS & TRICKS  

BUYING Live: look for active 
lobsters with all legs and feelers intact. 
Frozen: seek out those processed and 
packed at point of harvest to ensure 
the lobster retains its culinary integrity. 

STORING If live, wrap in a damp 
towel and place in bottom of fridge for 
a maximum of 24 hours. Place in freezer 
for 45 minutes before using to put to 
sleep. Blanch briefly before removing 
raw meat (to help loosen it from the 
carapace) and wrap tightly in freezer 
film, then plastic wrap. Sit on a draining 
tray over ice in an airtight container 
until use. To defrost, thaw overnight  
in a sealed container in the fridge.

COOKING METHODS Barbecue, 
boil, pot-roast medallions, eat as sashimi 
(except NSW), in a bisque or broth.

ACCOMPANIMENTS Garlic, 
butter, lemon, nectarine, vanilla, 
tarragon, chervil, parsley.

Search delicious.com.au for ‘grilled 
King Island crayfish’ for recipe.King Island crayfish’ for recipe.

Okay, they’re not technically lobsters, but Anthony Huckstep still Okay, they’re not technically lobsters, but Anthony Huckstep still 

reckons Australia’s clawed carnivores are seafood superstars.reckons Australia’s clawed carnivores are seafood superstars.
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ARDMONA ADVERTISING FEATURE

GROWN IN GOLDEN SOIL

Ardmona’s vine-ripened tomatoes range 

includes: Diced, Crushed, Whole Peeled and 

its Rich & Thick varieties: Classic, Mixed Herbs, 

Basil and Garlic, and Onion and Garlic. For 

more recipes, visit: facebook.com/ardmona

Chef Liz Egan brings us crispy 

chicken complemented with 

rich Ardmona tomatoes and 

some classic Greek flavours.

“THIS DISH HITS the tastebuds with olives 

and feta, balanced by sweet tomatoes 

and delicate touches such as fennel seeds, 

dill and lemon,” explains chef Liz Egan. 

For extra flavour and depth, she used 

Ardmona Rich & Thick Classic – a perfect 

combination of vine-ripened, Goulburn 

Valley-grown tomatoes and tomato paste. 

GREEK-STYLE TOMATO  

AND LEMON CHICKEN

SERVES 4

3 desiree potatoes, cut into 3cm pieces

2 tbs extra virgin olive oil 

4 (11/2kg) chicken Marylands

2 garlic cloves, chopped 

2 leeks (white part only), finely sliced

1 tbs fennel seeds
1/2 bunch dill, leaves picked, stalks  

finely chopped 

1 cup (250ml) chicken stock

Zest and juice of 2 lemons 

2 x 410g cans Ardmona Rich & Thick 

Classic tomatoes 

100g Kalamata olives, pitted

Crumbled Greek feta to garnish and 

mixed salad leaves, to serve 

To parboil potatoes, place potatoes in 

a saucepan of cold water and bring to  

the boil over high heat. Remove from 

heat, drain and set aside to cool slightly.

Preheat oven to 200°C.

Heat oil in a large, flameproof heavy-

based casserole over medium-high heat. 

Add chicken and cook, turning halfway, 

for 12 minutes or until golden. Remove 

chicken from casserole and set aside. 

In the same casserole, add garlic, leeks, 

fennel seeds, dill stalks and half the leaves, 

and cook, stirring frequently, for 5 minutes. 

Add stock, lemon juice and tomatoes, and 

cook, stirring to combine, for 2 minutes or 

until gently simmering. Add olives and 

potatoes, and stir to coat. Return chicken 

to the pan, skin-side up, season and roast 

for 45 minutes or until potatoes are 

tender and chicken is cooked through.

Sprinkle with lemon zest and remaining 

dill. Scatter over feta and serve with salad.

“This is a real snapshot of 
contemporary home cooking  contemporary home cooking  
in Australia. So many of us in Australia. So many of us 
are keen to try world foods.”are keen to try world foods.”

MED
red



We welcome MasterChef 2017 winner Diana Chan 

to delicious. Her column will celebrate her Malaysian 

heritage and feature wholesome, nourishing recipes.

FRESH STARTER
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WINNING MASTERCHEF HAS opened up incredible opportunities, allowing me to  

pull back on my career as an accountant and focus on pursuing my passion for food. 

For my first delicious. recipe, I’ve chosen a dish that brings back a lot of childhood 

memories, sambal hae bee (which translates to dried baby shrimp sambal). This was 

always a breakfast treat, and traditionally we would eat the sambal on some buttered 

white bread (trust me, it works). This recipe has been passed down to me by my mother. 

It is a Nyonya dish, a distinct form of Malaysian cuisine that evolved from descendants of 

the intermarriages of Chinese immigrants with the local Malays native to Melaka, Penang 

and Singapore. Their food is a fusion of traditional Chinese and Malay. Nyonya cooking 

focuses on the blending of tangy, aromatic spices with lots of fresh herbs, so think 

ingredients such as lemongrass, galangal, chillies, turmeric and belacan (shrimp paste).

I took my childhood inspiration and decided to create a fresh and fun way of eating 

this spicy, punchy and bold-flavoured sambal, pairing it with crunch and freshness.  

The idea is to have this as a DIY canape or appetiser when your guests arrive. 

I want the next year of my column to be interesting and educational, and hopefully I can 

share some of my traditional Nyonya/Malaysian heritage with you through my recipes. 

Food, to me, is theatre, and my family and I want to be able to share this with you. I hope 

you enjoy creating this dish and I can’t wait to show you what I have in store next.

BETEL LEAF SAMBAL HAE BEE

SERVES 4-6 AS A CANAPE

1 cup (200g) medium-grain rice, rinsed

2 bunches betel leaves (from Asian food 

shops – substitute lettuce leaves), 

leaves picked

Coriander leaves, thinly sliced red chilli, 

fried Asian shallots, chopped roasted 

peanuts and lime wedges, to serve

SAMBAL HAE BEE (MAKES 21/2 CUPS)

125g dried baby shrimp (from Asian  

food shops)
1/2 cup (20g) dried red chillies,  

half seeds removed

2 long red chillies

3 garlic cloves, peeled

2 Asian (red) eschalots, peeled

1 lemongrass stalk, white part chopped

1 tsp each chopped turmeric, ginger 

and belacan (shrimp paste – from 

Asian food shops)
1/2 cup (125ml) sunflower oil

2 tsp caster sugar

5 kaffir lime leaves, finely shredded

Place rice in a bowl, cover with water and 

soak for 30 minutes. Drain and set aside.

Meanwhile, for the sambal, place shrimp 

and dried chillies in separate bowls, cover 

with water and soak for 15 minutes. Drain. 

Whiz shrimp in a food processor to fine 

threads. Transfer to a bowl. Set aside. Whiz 

dried and fresh chillies, garlic, eschalot, 

lemongrass, turmeric, ginger, belacan 

and 2 tbs water to a paste. Set aside.

To cook sticky rice, place drained rice 

and 2 cups (500ml) water in a saucepan. 

Bring to the boil, cover, reduce heat to 

low and cook for 12 minutes. Remove from 

heat and stand, covered, for 10 minutes or 

until liquid is absorbed. Stir and set aside.

To cook sambal, heat oil in a wok over 

high heat. Add sambal paste and cook, 

stirring, for 3 minutes or until darkened 

slightly. Add sugar, kaffir lime leaf, shrimp 

and a pinch of salt flakes. Reduce heat to 

medium and cook, stirring, for 6 minutes 

or until mixture resembles breadcrumbs. 

Spoon rice and sambal onto betel 

leaves. Serve with coriander, chilli, fried 

shallots, peanuts and lime wedges.
delicious.com.au/recipes For more MasterChef recipes.

@diana.chan.au

@DianaChanAU
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THE CHEF AND 
THE BUTCHER

C It’s the delicious. party issue: enter the 

vol-au-vent!

A Every day is a party! Is it all right to 

admit I don’t know what a vol-au-vent is? 

Never in my life have I had one.

C You have had a vol-au-vent, but you 

probably called it a pie or something.

A No. Never. I don’t get it. 

C Right then, we’ll educate you. We’ll start 

with chicken thigh meat for the filling. 

A Yes, a great cut of meat – juicy, tender.

C Absolutely, And we’re going to poach 

the thigh fillets in stock so they’ll be really 

nice and moist.

A Yeah, poaching thigh fillets always 

keeps them nice and juicy, and thigh meat 

is always the best bit of the chicken. 

C For once, you’re right. Thigh is the 

best bit.

A Right. So, is this going to taste nice? 

Is chicken what you put in a vol-au-vent?

C Yeah, or mushroom. But yeah, chicken 

is classic. Chicken, like a veloute. 

A Okay, so it’s wrapped in pastry?

C Yeah, it’s like puff pastry. Everyone buys 

ready-made vol-au-vent cases, and I’m 

no different. 

A Store-bought cases?

C No one makes vol-au-vent cases. Life is 

too short to make them; there’s too much 

rosé to drink. If you have time to make 

puff pastry, I don’t want to know you. 

A Right. Why are we reviving these?

C Because everything that once was cool 

is now cool again. It’s like… our kids, who 

Preheat the oven to 180°C. 

To cook the chicken, place stock in 

a saucepan and bring to the boil over 

high heat. Add chicken and return to the 

boil. Remove from heat, cover and stand 

for 20 minutes or until chicken is cooked 

through. Drain and set aside to cool. 

Finely chop chicken and toss through 

a pinch of salt flakes. Set aside.

Meanwhile, place oil and prosciutto in 

a frypan over medium-high heat. When 

hot, cook prosciutto for 1-2 minutes each 

side or until crisp. Remove and drain on 

paper towel. Set aside for 5 minutes to 

cool slightly, then finely chop 4 slices and 

place in a bowl. Break remaining 1 slice 

prosciutto into small pieces and set aside.

To make the bechamel, melt butter 

in a saucepan over high heat. Add flour  

and cook, whisking, for 2 minutes or until 

thickened. Gradually add milk, whisking 

well after each addition. Bring to the 

boil, then reduce to a simmer and cook, 

whisking, for 3 minutes or until thickened. 

Remove from heat and stir through 

tarragon, Gruyere, paprika, chopped 

chicken and chopped prosciutto.

When ready to serve, arrange pastry 

cases on a baking tray, brush with egg 

and bake for 6-8 minutes or until golden.

Fill warm pastry cases with warm 

or cooled chicken mixture. Sprinkle  

with broken prosciutto pieces, extra 

Gruyere and paprika, and chervil, 

if using, to serve.

haven’t had vol-au-vents… we’re bringing 

our nostalgia to the kids and they’re going 

to own it. I still can’t believe you’ve never 

had a vol-au-vent – it’s like saying you’ve 

never had a prawn cocktail!

A I’ve had a prawn cocktail! How come 

I missed out on vol-au-vents?

C You were upstairs. Sitting on the stairs, 

looking down in your short pyjamas at 

the adults’ dinner party. 

A How much rosé have you had?

CHICKEN, GRUYERE  

& PAPRIKA VOL-AU-VENTS

MAKES 24

1L (4 cups) chicken stock

4 skinless chicken thigh fillets

2 tsp olive oil

5 thin slices prosciutto

25g unsalted butter, chopped

2 tbs plain flour

2 cups (500ml) milk

2 tbs finely chopped 

tarragon leaves 
1/3 cup (40g) finely grated Gruyere,  

plus extra to serve
1/4 tsp smoked paprika (pimenton),  

plus extra to serve

24 store-bought vol-au-vent pastry 

cases (from selected supermarkets 

and grocers)

1 egg, lightly beaten

Chervil sprigs (substitute tarragon 

or parsley leaves), to serve
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Colin Fassnidge is celebrating our party issue 

with a retro food revival of the vol-au-vent, and 

is on the case to explain to a confused Anthony 

Puharich just what it is they’ll be eating.   

Look out for more from Colin in

ON SUNDAY
@cfassnidge @fassnidge73 @askthebutcher_

Visit delicious.com.au for 
more recipes from the 
Chef and the Butcher
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BUTCHER’S CUT 

CHICKEN THIGH FILLET

Classified as a dark meat, thigh fillet is Classified as a dark meat, thigh fillet is 

cheap, succulent and flavoursome, making  cheap, succulent and flavoursome, making  

it the perfect choice for curries, stews  it the perfect choice for curries, stews  

and casseroles. It won’t dry out as easily  and casseroles. It won’t dry out as easily  

as breast, so it’s also more forgiving  as breast, so it’s also more forgiving  

grilled on the barbecue or baked. Trim grilled on the barbecue or baked. Trim 

visible fat for a leaner option, if you like. visible fat for a leaner option, if you like. 



I AM A BURGER NERD. Over countless articles I have written 

about everything from the importance of structural engineering 

when constructing the ideal burger to the correct way to eat 

a burger in the street. What I have only recently realised is that, 

in doing so, I have become an unwitting pawn in Big Burger’s 

plans to take over the world.

If you doubt me, trust the internet. Google the words ‘burger 

world domination’ and you’ll get more than 400,000 hits.

And if you don’t trust the internet, then trust the evidence 

I’m about to lay before you: a grand culinary conspiracy is afoot.

THE BURGER PRESIDENT Burger chains have long been held 

up as the worst examples of American culinary colonialism, and 

with the ascension of Donald Trump, the burger bloc finally got 

their man. Trump is a long-term burger boy, whether ordering 

from Macca’s, from the special burger section of the menu at 

the Trump Tower cafe, or enjoying his favourite, the US$36, 

1200+ calorie sirloin, short rib and chuck ‘21’ burger served 

at the 21 Club a few blocks from Trump Tower.

The Donald’s love of burgers was even held up by his short-

lived communications director, Anthony Scaramucci, as proof 

that Trump wasn’t elitist. And the burger rhetoric continued 

when the now-departed deputy assistant to the president, 

Sebastian Gorka, described the scandal surrounding Donald 

Jr.’s meeting with a Russian lawyer as a “massive nothingburger” 

(a phrase originally coined by Hollywood gossip columnist 

Louella Parsons back in 1953).

ONE BURGER TO UNITE THEM ALL On the face of it, Donald 

Trump and Oprah Winfrey are at opposite ends of the political 

scale. She supported Hillary Clinton and threw massive shade 

on Trump’s suitability for the top job. Yet she describes the 

burger made with turkey mince, apple and celery at Mar-a-Lago, 

the Donald’s private club in Palm Beach, as “the best turkey 

burger in the entire world”.

THE TURKISH REVOLUTION Is it more than coincidence that 

the political unrest in Istanbul centres on Taksim Square, home 

of that city’s famous late-night snack, steamed ‘wet burgers’?

BURGER DIFFUSION Not content with being a tasty fast 

feed, fuelling public revolt and having its own president, the  

burger is also trying to colonise other areas of junk food; be it 

cheeseburger-flavoured Pringles, barbecue-burger-flavoured 

ice cream (seriously!), endless versions of ‘Burger Bites’, or the 

750,000 cheeseburger pizza recipes and images on the internet. 

There’s even been a canned cheeseburger! Sure, you dismiss 

But Matt Preston finds his expertise in all things pattified 

comes with a downside: it’s made him a tool of ‘Big Burger’.

I LOVE BEING A 

BURGER FIEND

this as bogan junk food, but think on this: the UK’s most serious 

food icon, Nigel Slater, is not above making ‘burger spaghetti’.

Trump and Oprah… Protests and late-night snacks… Nigel 

Slater and junk food… What was that about politics making 

strange bedfellows? Anyway, to this month’s recipe, my take 

on the chicken burger.

MADRAS BUTTER CHICKEN BURGER

MAKES 6 BURGERS

“I reckon a chicken breast is too cumbersome to go in a roll. The 

solution is to cube the chicken and set these cubes into patties 

mortared together with softened butter that then sets in the fridge. 

The result is a super-juicy, decadent burger that won’t explode 

all over you, and much of the butter melts away during cooking.” 

You will need 6 x 7.5cm egg rings for this recipe.

2 (about 500g) chicken breasts, cut into 1cm cubes

1 tbs hot Madras curry powder (substitute regular 

curry powder)

1 tbs nigella seeds

60g unsalted butter, chopped, softened

6 small white burger buns or bread rolls

2 tbs mango chutney, plus extra to serve
1/2 cup (140g) Greek yoghurt
1/2 head butter lettuce, leaves separated

Coriander leaves, thinly sliced long green chilli (optional) 

and lime wedges, to serve

Line a tray with baking paper and arrange egg rings on 

prepared tray. Place chicken, curry powder, nigella seeds and 

butter in a bowl and stir until chicken is well coated. Divide 

chicken mixture evenly among egg rings and chill for 2 hours 

or until patties are set.

Heat a non-stick frypan over medium-high heat. Add 

patties in their egg rings and cook for 4 minutes or until golden. 

Flip patties and rings, and cook for a further 4 minutes or until 

patties are cooked through. Remove from rings and set aside, 

loosely covered with foil.

Split buns and spread chutney over bases and yoghurt 

over lids. Top each base with lettuce and a chicken patty. 

Sprinkle with coriander and chilli, if using, and season. Top 

burgers with bun lids and serve with extra mango chutney 

and lime wedges.

38 delicious.com.au

P
H

O
T

O
G

R
A

P
H

Y
 B

E
N

 D
E

A
R

N
L
E

Y
  

 S
T

Y
LI

N
G

 K
IR

S
T
E

N
 J

E
N

K
IN

S
  

 M
E

R
C

H
A

N
D

IS
IN

G
 E

M
M

A
L
Y

 S
T
E

W
A

R
T



@mattscravat

For more from Matt each week, see:For more from Matt each week, see:

ON SUNDAY

Visit delicious.com.au for Visit delicious.com.au for 
seven magic ways to mix seven magic ways to mix 
up Matt’s chicken burger.up Matt’s chicken burger.

I’M LOVING.
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Pascale Gomes-McNabb is the 

creative force behind some 

of Australia’s most stylish of Australia’s most stylish 

restaurants, but how does this restaurants, but how does this 

architect design the ultimate architect design the ultimate 

long lunch? A few heavy-hitting long lunch? A few heavy-hitting 

culinary cohorts don’t hurt. Food culinary cohorts don’t hurt. Food 

and travel writer Melissa Leong and travel writer Melissa Leong 

happens to be one of them and happens to be one of them and 

she saved us a seat at the party.she saved us a seat at the party.

WORDS MELISSA LEONG WORDS MELISSA LEONG 

FOOD RECIPES MATT McCONNELLFOOD RECIPES MATT McCONNELL

COCKTAIL RECIPES JOE JONESCOCKTAIL RECIPES JOE JONES

PHOTOGRAPHY MARK ROPERPHOTOGRAPHY MARK ROPER

STYLING DEBORAH KALOPERSTYLING DEBORAH KALOPERSTYLING DEBORAH KALOPER

DESIGNS

GRAND

@fooderati



CLOCKWISE (from left): Jo Gamvros, 
Matt McConnell, Pascale, Melissa 
Leong, Joe Jones, Linda Jones and 
Felix Allsop. (Pascale’s whippet, 
Sunday, makes a cameo appearance.) 
OPPOSITE: Pascale at home. 

“I DESIGNED THIS SPACE FOR 

GOOD TIMES OF ALL KINDS.  

A COMMUNAL FEEL MAKES  

PARTIES INTERACTIVE AND FUN.  

MY TAKE ON ENTERTAINING  

IS TO ALWAYS OVER-CATER. 

SIMPLE FOOD DONE WELL IS KEY.”  

– PASCALE GOMES-McNABB 
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STYLE
“We don’t do minimalism here,” says Jo.  “We don’t do minimalism here,” says Jo.  

“Our collective style is loud, unapologetically “Our collective style is loud, unapologetically 

bold and colourful.” Pascale favours striking bold and colourful.” Pascale favours striking 

jewellery such as her evil bunny ring by Emma jewellery such as her evil bunny ring by Emma 

Abrahams from Heart of Bone, while metallic Abrahams from Heart of Bone, while metallic 

threads and big prints are offset by the odd threads and big prints are offset by the odd 

neutral for balance. Jewel-toned flowers against neutral for balance. Jewel-toned flowers against 

a dark backdrop add drama to the table. a dark backdrop add drama to the table. 

MENUMENU
It’s all about easy, shareable, seasonal  It’s all about easy, shareable, seasonal  

food that’s big on flavour, colour and texture. food that’s big on flavour, colour and texture. 

Vibrant bottarga shaved over potato, a Vibrant bottarga shaved over potato, a 

summer-worthy skirt steak bathed in mojo summer-worthy skirt steak bathed in mojo summer-worthy skirt steak bathed in mojo summer-worthy skirt steak bathed in mojo 

verde, and subtle seafood offset by smoky  verde, and subtle seafood offset by smoky  verde, and subtle seafood offset by smoky  

chilli and rich slivers of lardo. chilli and rich slivers of lardo. 

PLAYLISTPLAYLIST
From Marvin Gaye and Grace Jones’ My From Marvin Gaye and Grace Jones’ My 

Jamaican Guy to Michael Jackson’s Beat It  Jamaican Guy to Michael Jackson’s Beat It  

and satanic pop rock by Ghost, with a little  and satanic pop rock by Ghost, with a little  

Nancy Sinatra thrown in for good measure,  Nancy Sinatra thrown in for good measure,  

the tunes are as eclectic as the group’s style. the tunes are as eclectic as the group’s style. 

DRINKSDRINKS
“Always start and end with bubbles!” yells “Always start and end with bubbles!” yells “Always start and end with bubbles!” yells 

Linda. Punchbowl cocktails scream party  Linda. Punchbowl cocktails scream party  

fun and are a great way to make cocktails  fun and are a great way to make cocktails  

an easy affair when entertaining. A twist  an easy affair when entertaining. A twist  

on everyone’s favourite, the Negroni, is  on everyone’s favourite, the Negroni, is  

also perfect, even outside aperitivo hour. also perfect, even outside aperitivo hour. also perfect, even outside aperitivo hour. 

SET THE SCENESET THE SCENE

THE AVERAGE AUSTRALIAN DINER  

may not know Melbourne-based architect 

Pascale Gomes-McNabb by name, but 

they’ve certainly heard of the restaurants 

she’s had a hand in bringing to life. In 

designing high-profile establishments such 

as the original Cutler & Co. and Cumulus 

Inc. in Melbourne, Sydney’s Bentley 

Restaurant & Bar, Cirrus and Monopole, and 

SA’s Penfolds Magill Estate Restaurant (to 

name but a few), she’s had a hand in the 

way Australians dine at the top end of town.  

We’re gathered at Pascale’s latest 

masterpiece – the North Melbourne 

terrace she calls home – to break in her 

new digs (not that these guys need 

much of an excuse to pop a bottle of 

Champagne). It’s full of her signature dark 

metals, contrasting textural finishes and 

pops of colour by way of bowerbird curios. 

The guests include chef Matt McConnell 

of Bar Lourinhã; his wife and business 

partner, Jo Gamvros; close friend Linda 

Jones of Alimentari; Felix Allsop of 

cocktail bar The Everleigh; his mate Joe 

Jones from cocktail bar Romeo Lane and 

restaurant The Mayfair… and yours truly. 

Matt’s eclectic Latin-spiked cuisine 

displays an ease and generosity of flavour, 

with an uncomplicated style that belies 

the extensive experience he’s picked up 

from his travels and years spent overseas. 

“Fun is kind of crucial,” he adds.

Cocktails are mixed by former chef 

Joe Jones, who has built his drinks career 

on elegantly simple beverages with 

classic roots and minimal fuss. 

There’s a sign at Bar Lourinhã that reads 

‘Good Times’, and those are certainly had 

every time these friends get together. 

CLOCKWISE (from top 
left): Joe’s cocktails help left): Joe’s cocktails help 
get the party started;  get the party started;  
catching up over drinks  catching up over drinks  
and canapes; Matt and  and canapes; Matt and  
Joe get prepping in Joe get prepping in 
Pascale’s kitchen.Pascale’s kitchen.



CORN CRISPS, STEAK TARTARE  

& SMOKED HERRING ROE

SERVES 8 AS A CANAPE

You will need a pasta machine  

for this recipe.

1/4 tsp dry garlic granules

180g best-quality Wagyu topside, 

very finely diced

Finely grated zest of 1 lemon

2 tbs lemon thyme leaves

2 tbs lemon-infused olive oil 

(substitute extra virgin olive oil)

Avruga black ‘caviar’ (a fish product 

made from smoked herring – from 

gourmet food shops and selected 

fishmongers, substitute caviar or 

roe), to serve

CORN CRISPS (SUBSTITUTE STORE BOUGHT)

1/2 cup (75g) plain flour

75g fine polenta, plus extra to dust

Preheat the oven to 190°C. Grease 

2 baking trays.

For the corn crisps, combine flour, 

polenta and a pinch of salt flakes in 

a bowl. Make a well in the centre and 

pour in 1/3 cup (80ml) water. Using  

a wooden spoon, stir to form a soft 

dough. Cover the surface directly 

with plastic wrap and set aside for  

30 minutes to rest.

Divide rested dough into 6 even 

pieces and lightly dust each with  

polenta. Start on the thickest setting  

of your pasta machine. Working with  

1 piece of dough at a time, run dough 

through 3 times, folding in half each 

time, until elastic. Now roll the dough 

once through each setting, without 

folding, reducing the thickness each 

time, until you reach setting 6. Place 

dough on a prepared tray and repeat 

with remaining dough.

Bake for 8-10 minutes or until light 

golden and crisp. Cool on a wire rack, 

then break into large shards.

Meanwhile, to make the steak tartare, 

using a mortar and pestle, crush garlic 

granules to a fine powder. Transfer to 

a bowl with beef, lemon zest, thyme,  

oil, 2 tsp salt flakes and a pinch of  

freshly ground black pepper. Toss well  

to combine.

Transfer the steak tartare to a chilled 

serving bowl. Arrange the corn crisps 

on a platter and serve with the tartare 

and Avruga. >>

Beehive punch 
(recipe p 53). 

Corn crisps, steak 
tartare & smoked 
herring roe

Tequila Negroni 
(recipe p 53).

ENTERTAINING.

delicious.com.au 47 



Scallop, lardo, smoky 
chilli (recipe p 51).chilli (recipe p 51).

CLOCKWISE (from 
top right): Pascale’s 
unique style; Jo and 
Matt; Pascale at the 
table; refreshments 
on ice; Sunday meets 
and greets guests.

“We love to use local 
scallops in season, but scallops in season, but 
Hervey Bay are a great Hervey Bay are a great 

replacement,” says Matt.replacement,” says Matt.



“FLAVOUR-WISE, FIND 
WHAT’S IN SEASON FROM 

GREAT MARKET GROWERS. 

THAT’S WHAT I LOVE 
THROWING ON THE TABLE.”  

– MATT McCONNELL

Whiting crudo with radish 
(recipe p 52).

“A fish ‘crudo’ is dependent 
on selecting the freshest fish. 

If whiting is unavailable, 
flathead or snapper are also 

great options,” says Matt.

delicious.com.au 49 

ENTERTAINING.ENTERTAINING.



Seared skirt steak, mojo 
verde & shaved horseradish 

Stracciatella, pickled 
carrot & fennelcarrot & fennel

“The simplicity of this 
dish requires the use  
of a very fresh cheese,” 
says Matt. “Burrata or 
creamy mozzarella are 
good alternatives.”

“Skirt is a full-flavoured cut 
of beef that needs to be 
well rested after cooking,” 
advises Matt. “Marinating 
the night before will also 
help in tenderising. Be sure 
to cook the meat very 
quickly on a high heat.”
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SCALLOP, LARDO, SMOKY CHILLI

SERVES 4 AS A STARTER

12 scallops, cleaned, in the half shell

1 tsp olive oil

6 thin slices lardo (lard-based cured 

meat – substitute pancetta), halved 

lengthways, cut into 7cm strips

SMOKY CHILLI

6 long red chillies
1/4 cup (60ml) olive oil

1 small garlic clove, crushed

1 tbs sherry vinegar
1/4 tsp ground allspice

Pinch of ground chipotle (from 

good grocers)

For the smoky chilli, heat a chargrill pan 

to high heat. Toss chillies in oil and grill, 

turning halfway, for 5 minutes or until 

blistered. Transfer to a zip-lock bag and 

stand for 10 minutes. Peel chillies, 

discarding seeds, and chop. Transfer to a 

bowl, stir through remaining ingredients 

and a pinch of salt flakes, and set aside.

Preheat oven to 220°C.

Drizzle scallops (in their shells) with 

oil. Place on a baking tray and roast for  

3-4 minutes or until just cooked through.

Arrange lardo slices on scallops. Top 

with smoky chilli and serve immediately.

WHITING CRUDO WITH RADISH

SERVES 4-6 AS A STARTER

Juice of 3 limes
1/3 cup (80ml) extra virgin olive oil

350g sashimi-grade whiting, 

very thinly sliced

2 kaffir lime leaves, shredded

2 radishes, very thinly sliced 

(we used a mandoline)

1 small red chilli, seeds removed, 

cut into thin matchsticks

Coriander sprigs and snow pea tendrils 

(optional), to serve

To make the dressing, place lime juice 

and oil in a bowl, season and whisk until 

well combined.

Arrange whiting on a chilled serving 

platter. Scatter with kaffir lime leaf, radish, 

“COCKTAILS ARE FOR DRINKING,  
NOT OVERTHINKING. KEEP IT SIMPLE 

WITH NO MORE THAN THREE  
OR FOUR INGREDIENTS THAT 
EVERYONE LOVES.” – JOE JONES 

Potato ‘salad’,  
vinegar, bottarga

“More of a chunky 
mashed potato than  

a salad, but delicious 
nonetheless,” says 

Matt. “Eat it hot, 
warm or even cold.”



chilli, coriander and snow pea tendrils,  

if using. Drizzle with dressing to serve.if using. Drizzle with dressing to serve.

SEARED SKIRT STEAK, MOJO SEARED SKIRT STEAK, MOJO 

VERDE & SHAVED HORSERADISHVERDE & SHAVED HORSERADISH

SERVES 6 AS PART OF A SHARED MEALSERVES 6 AS PART OF A SHARED MEAL

Begin this recipe at least 5 hours ahead.  Begin this recipe at least 5 hours ahead.  

750g beef skirt steak, trimmed750g beef skirt steak, trimmed
11//44 cup (60ml) olive oil cup (60ml) olive oil

1 Asian (red) eschalot, thinly sliced1 Asian (red) eschalot, thinly sliced

1 garlic clove, crushed1 garlic clove, crushed

Finely grated fresh horseradish Finely grated fresh horseradish 

(from good grocers), to serve(from good grocers), to serve

MOJO VERDEMOJO VERDE

2 tsp cumin seeds, toasted2 tsp cumin seeds, toasted

2 bunches coriander, leaves picked, 2 bunches coriander, leaves picked, 

plus roots from 1 bunch, cleanedplus roots from 1 bunch, cleaned

1 cup loosely packed baby spinach1 cup loosely packed baby spinach

2 garlic cloves, chopped2 garlic cloves, chopped

Juice of Juice of 11//22 a lemon a lemon
11//44 cup (60ml) olive oil cup (60ml) olive oil

Combine beef, oil, eschalot and garlic Combine beef, oil, eschalot and garlic 

in a bowl. Cover and chill for 4 hours or in a bowl. Cover and chill for 4 hours or 

overnight. Stand at room temperature overnight. Stand at room temperature 

for 1 hour before cooking.for 1 hour before cooking.

For the mojo verde, using a mortar and For the mojo verde, using a mortar and 

pestle, lightly crush cumin seeds. Transfer pestle, lightly crush cumin seeds. Transfer 

to a food processor with remaining mojo to a food processor with remaining mojo 

verde ingredients and whiz until smooth. verde ingredients and whiz until smooth. 

Cover and chill until needed.Cover and chill until needed.

Heat a chargrill pan or barbecue to high Heat a chargrill pan or barbecue to high 

heat. Grill seasoned beef for 4-5 minutes heat. Grill seasoned beef for 4-5 minutes 

each side for medium-rare, or until cooked each side for medium-rare, or until cooked 

to your liking. Transfer to a plate and rest to your liking. Transfer to a plate and rest 

for 5 minutes. Thinly slice against the grain for 5 minutes. Thinly slice against the grain 

and transfer to a serving platter.and transfer to a serving platter.

Top beef with mojo verde and sprinkle Top beef with mojo verde and sprinkle 

with horseradish to serve.with horseradish to serve.

STRACCIATELLA, PICKLED STRACCIATELLA, PICKLED 

CARROT & FENNELCARROT & FENNEL

SERVES 4-6 AS A SIDESERVES 4-6 AS A SIDE

1 yellow carrot, very thinly sliced  1 yellow carrot, very thinly sliced  

(we used a mandoline)(we used a mandoline)
11//44 cup (60ml) chardonnay vinegar or  cup (60ml) chardonnay vinegar or 

white wine vinegarwhite wine vinegar

1 tsp brown sugar1 tsp brown sugar
11//44 tsp fennel seeds, toasted tsp fennel seeds, toasted

150g stracciatella (fresh buffalo milk 150g stracciatella (fresh buffalo milk 

cheese – substitute burrata), torncheese – substitute burrata), torn

1 baby fennel bulb, halved, thinly 1 baby fennel bulb, halved, thinly 

sliced, fronds reservedsliced, fronds reserved

Extra virgin olive oil, to drizzleExtra virgin olive oil, to drizzle

Combine carrot, vinegar and sugar Combine carrot, vinegar and sugar 

in a bowl. Set aside until needed.in a bowl. Set aside until needed.

Using a mortar and pestle, lightly crush Using a mortar and pestle, lightly crush 

fennel seeds. Arrange stracciatella on fennel seeds. Arrange stracciatella on 

a serving plate and sprinkle with freshly a serving plate and sprinkle with freshly 

ground black pepper. Top with drained ground black pepper. Top with drained 

carrot, fennel, fennel seeds and a pinch of carrot, fennel, fennel seeds and a pinch of 

salt flakes. Drizzle with oil and scatter with salt flakes. Drizzle with oil and scatter with 

reserved fennel fronds to serve.reserved fennel fronds to serve.

POTATO ‘SALAD’,  POTATO ‘SALAD’,  

VINEGAR, BOTTARGAVINEGAR, BOTTARGA

SERVES 6 AS A SIDESERVES 6 AS A SIDE

800g Nicola potatoes (substitute  800g Nicola potatoes (substitute  

Dutch cream), peeled, halvedDutch cream), peeled, halved
22//33 cup (160ml) extra virgin olive oil cup (160ml) extra virgin olive oil

1 garlic clove, thinly sliced1 garlic clove, thinly sliced

1L (4 cups) chicken stock1L (4 cups) chicken stock

1 tbs sherry vinegar1 tbs sherry vinegar

Finely grated bottarga (cured fish Finely grated bottarga (cured fish 

roe – from fishmongers and delis, roe – from fishmongers and delis, 

optional), to serveoptional), to serve

Place potato, 120ml oil, garlic, stock, Place potato, 120ml oil, garlic, stock, 

a pinch of salt and enough cold water  a pinch of salt and enough cold water  

to just cover potato in a saucepan over  to just cover potato in a saucepan over  

high heat. Bring to the boil, reduce to  high heat. Bring to the boil, reduce to  

a simmer and cook for 30 minutes or until a simmer and cook for 30 minutes or until 

potato is very soft. Remove from heat, potato is very soft. Remove from heat, 

drain half the cooking liquid and coarsely drain half the cooking liquid and coarsely 

mash potato in remaining liquid. Gradually mash potato in remaining liquid. Gradually 

stir in vinegar and remaining 2 tbs oil.stir in vinegar and remaining 2 tbs oil.

Transfer to a serving plate and scatter Transfer to a serving plate and scatter 

with bottarga, if using, to serve.with bottarga, if using, to serve.

ORANGE CARAMEL MOLOTOVSORANGE CARAMEL MOLOTOVS

SERVES 8SERVES 8

6 eggwhites, at room temperature6 eggwhites, at room temperature

1111//33 cups (295g) caster sugar cups (295g) caster sugar

Cooking oil sprayCooking oil spray

ORANGE CARAMELORANGE CARAMEL

1111//22 cups (330g) caster sugar cups (330g) caster sugar

2 cups (500ml) orange juice2 cups (500ml) orange juice

ORANGE CHANTILLYORANGE CHANTILLY

1 cup (250ml) thickened cream1 cup (250ml) thickened cream
11//44 tsp vanilla extract tsp vanilla extract

Finely grated zest of 1 orange, Finely grated zest of 1 orange, 

plus extra to serveplus extra to serve
11//44 cup (55g) caster sugar cup (55g) caster sugar

Preheat oven to 160°C. Grease an 8-hole, Preheat oven to 160°C. Grease an 8-hole, 
33//4-cup-capacity (180ml) mini loaf pan.4-cup-capacity (180ml) mini loaf pan.

For the caramel, spread sugar evenly For the caramel, spread sugar evenly 

across the bottom of a large saucepan across the bottom of a large saucepan 

over medium-high heat. Without stirring, over medium-high heat. Without stirring, 

melt sugar, then gently swirl pan until melt sugar, then gently swirl pan until 

caramel is an even colour. Increase heat caramel is an even colour. Increase heat 

to high and cook for 1-2 minutes or until to high and cook for 1-2 minutes or until 

an even brown colour. Carefully add an even brown colour. Carefully add 

orange juice, stirring with a wooden orange juice, stirring with a wooden 

spoon to break down any crystals that spoon to break down any crystals that 

form. Bring to the boil, reduce heat to form. Bring to the boil, reduce heat to 

low and simmer for 7 minutes or until low and simmer for 7 minutes or until 

thickened slightly. Transfer to a heatproof thickened slightly. Transfer to a heatproof 

bowl and chill until completely cool.bowl and chill until completely cool.

Meanwhile, to make the molotovs, place Meanwhile, to make the molotovs, place 

eggwhites and a pinch of salt in a stand eggwhites and a pinch of salt in a stand 

mixture fitted with the whisk attachment mixture fitted with the whisk attachment 

and whisk to soft peaks. Add sugar, and whisk to soft peaks. Add sugar, 

1 tsp at a time, whisking well after each 1 tsp at a time, whisking well after each 

addition. Continue to whisk until sugar addition. Continue to whisk until sugar 

has completely dissolved.has completely dissolved.

Fill prepared pan holes to the top with Fill prepared pan holes to the top with 

eggwhite mixture and smooth with the eggwhite mixture and smooth with the 

back of a wet spoon. Lightly spray tops back of a wet spoon. Lightly spray tops 

with cooking oil.with cooking oil.

Place pan in a deep baking dish and fill Place pan in a deep baking dish and fill 

with boiling water to just below the top of with boiling water to just below the top of 

the pan. Bake for 40-45 minutes or until the pan. Bake for 40-45 minutes or until 

tops are light golden (molotovs will rise in tops are light golden (molotovs will rise in 

the oven and then fall). Carefully remove the oven and then fall). Carefully remove 

pan from water bath, place on a wire rack pan from water bath, place on a wire rack 

and set aside until completely cool.and set aside until completely cool.

Meanwhile, for the orange chantilly, Meanwhile, for the orange chantilly, 

place all ingredients in a bowl and whisk to place all ingredients in a bowl and whisk to 

firm peaks. Transfer to a piping bag fitted firm peaks. Transfer to a piping bag fitted 

with a 1cm star nozzle. Chill until needed.with a 1cm star nozzle. Chill until needed.

Gently turn out molotovs and place, Gently turn out molotovs and place, 

top-side down, on a clean work surface. top-side down, on a clean work surface. 

Trim edges with a sharp knife. Invert Trim edges with a sharp knife. Invert 

molotovs and divide among serving molotovs and divide among serving 

bowls. Pour over orange caramel sauce.bowls. Pour over orange caramel sauce.

Pipe cream mixture in small rosettes to Pipe cream mixture in small rosettes to 

completely cover molotov tops. Scatter completely cover molotov tops. Scatter 

with extra orange zest to serve.with extra orange zest to serve.

ENTERTAINING.ENTERTAINING.
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For more recipes to help make For more recipes to help make 

you the host with the most.you the host with the most.

Orange caramel 
molotovs

BEEHIVE PUNCH

MAKES 6 CUPS

100ml runny honey

300ml London Dry gin

Juice of 2 lemons

Juice of 1 pink grapefruit, plus 

grapefruit slices to serve
1/2 tsp Angostura Bitters

2 cups (500ml) Champagne

Fennel fronds (optional), to serve

To make the honey syrup, combine the 

honey and 100ml boiling water in a 

heatproof bowl and whisk to combine. 

Chill until needed.

Combine honey syrup, gin, lemon juice, 

grapefruit juice, bitters and a handful of 

ice in a large container with a fitted lid. 

Cover and shake until chilled and aerated.

Place 1 large block of ice in a punchbowl 

(make this by freezing water in an ice 

cream container). Pour over gin mixture, 

then Champagne. Scatter with grapefruit 

slices and fennel fronds, if using, to serve.

TEQUILA NEGRONI

MAKES 1 COCKTAIL

11/2 tbs each blanco tequila, fino  

sherry and Cynar (bitter Italian 

liqueur – from bottle shops, 

substitute Campari)

2 dashes orange bitters

Ice cubes and thickly pared orange 

zest, to serve

Pour all ingredients over ice into a glass. 

Stir to combine. Add zest and serve.

“This is one of my 
all-time favourites,”  all-time favourites,”  

says Matt. “It’s loosely says Matt. “It’s loosely 
based on a traditional based on a traditional 
Portuguese dessert of Portuguese dessert of 
soft baked meringue, soft baked meringue, 

drowned in caramel drowned in caramel 
sauce then topped  sauce then topped  

with orange chantilly.”with orange chantilly.”

Joe and Melissa Joe and Melissa 
raise a glass.raise a glass.
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Baby spinach & garlic 
chive dumplings  

(above, recipe p 56) and  (above, recipe p 56) and  
chicken & prawn siu mai chicken & prawn siu mai 

(below, recipe p 59).(below, recipe p 59).
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BABY SPINACH & GARLIC  

CHIVE DUMPLINGS

MAKES 22MAKES 22

22 wonton wrappers (from Asian food 22 wonton wrappers (from Asian food 

shops and selected supermarkets)shops and selected supermarkets)

Baby coriander, thinly sliced red Baby coriander, thinly sliced red 

chilli (optional) and crispy chilli  chilli (optional) and crispy chilli  

in oil (optional – from Asian food in oil (optional – from Asian food 

shops), to serveshops), to serve

FILLINGFILLING

50g dried rice vermicelli50g dried rice vermicelli

200g baby spinach leaves200g baby spinach leaves

1 tbs sunflower oil1 tbs sunflower oil

2 bunches garlic chives (from good 2 bunches garlic chives (from good 

grocers and Asian food shops), choppedgrocers and Asian food shops), chopped

1 garlic clove, finely chopped1 garlic clove, finely chopped

2 tbs vegetarian oyster sauce (also 2 tbs vegetarian oyster sauce (also 

called vegetarian stir-fry sauce  called vegetarian stir-fry sauce  

– from Asian food shops)– from Asian food shops)

2 tsp soy sauce2 tsp soy sauce

Pinch of ground white pepperPinch of ground white pepper

1111//22 tsp salt flakes tsp salt flakes

1 tsp caster sugar1 tsp caster sugar

2 tbs sesame oil2 tbs sesame oil

DIPPING SAUCEDIPPING SAUCE

11//33 cup (80ml) soy sauce cup (80ml) soy sauce

2 tbs Chinese black (chinkiang) vinegar 2 tbs Chinese black (chinkiang) vinegar 

(from Asian food shops)(from Asian food shops)

1 tbs caster sugar1 tbs caster sugar

1 tbs water1 tbs water

For the sauce, place all ingredients in For the sauce, place all ingredients in 

a bowl and stir until sugar dissolves. Set a bowl and stir until sugar dissolves. Set 

aside. (Sauce can be made up to 2 weeks aside. (Sauce can be made up to 2 weeks 

ahead and stored, covered and chilled.)ahead and stored, covered and chilled.)

Sunflower oil, to deep-frySunflower oil, to deep-fry

2 tbs white sesame seeds, toasted, 2 tbs white sesame seeds, toasted, 

plus extra to serveplus extra to serve

Coriander leaves and crispy chilli in oil Coriander leaves and crispy chilli in oil 

(from Asian food shops), to serve(from Asian food shops), to serve

BRINEBRINE

11//22 cup (110g) table salt cup (110g) table salt

2 tbs caster sugar2 tbs caster sugar

1 whole clove1 whole clove

1 tsp black peppercorns1 tsp black peppercorns

Pared zest of 1 lemonPared zest of 1 lemon

LEMON SAUCELEMON SAUCE

11//44 cup (90g) liquid glucose cup (90g) liquid glucose
11//44 cup (60ml) soy sauce cup (60ml) soy sauce

100g rock sugar (from Asian food shops 100g rock sugar (from Asian food shops 

– substitute 100g raw caster sugar), – substitute 100g raw caster sugar), 

coarsely crushedcoarsely crushed

Finely grated zest of 1 lemon plus Finely grated zest of 1 lemon plus 

juice of 2 lemonsjuice of 2 lemons

2 x 5mm slices ginger2 x 5mm slices ginger

20cm piece kombu (thick dried seaweed 20cm piece kombu (thick dried seaweed 

strip – from Asian food shops)strip – from Asian food shops)

For the brine, combine all ingredients and For the brine, combine all ingredients and 

1L (4 cups) water in a saucepan over high 1L (4 cups) water in a saucepan over high 

heat and bring to a simmer. Transfer to heat and bring to a simmer. Transfer to 

a heatproof bowl and stand for 20 minutes a heatproof bowl and stand for 20 minutes 

to cool slightly. Cover and freeze for 1 hour to cool slightly. Cover and freeze for 1 hour 

or until completely cool. Add chicken to or until completely cool. Add chicken to 

brine and chill, covered, for 2 hours. Drain brine and chill, covered, for 2 hours. Drain 

chicken and pat dry with paper towel. chicken and pat dry with paper towel. 

Thickly slice and chill until needed.Thickly slice and chill until needed.

Meanwhile, for the lemon sauce, place Meanwhile, for the lemon sauce, place 

glucose, soy, sugar, lemon zest, ginger glucose, soy, sugar, lemon zest, ginger 

and and 11//44 cup (60ml) water in a saucepan over  cup (60ml) water in a saucepan over 

high heat. Cook, stirring, for 2 minutes or high heat. Cook, stirring, for 2 minutes or 

until sugar dissolves. Bring to the boil and until sugar dissolves. Bring to the boil and 

cook, without stirring, for 10-12 minutes or cook, without stirring, for 10-12 minutes or 

until the mixture reaches 126°C on a sugar until the mixture reaches 126°C on a sugar 

thermometer. Remove from heat and stir thermometer. Remove from heat and stir 

through lemon juice and kombu. Transfer through lemon juice and kombu. Transfer 

to a bowl and stand for 2 hours or until to a bowl and stand for 2 hours or until 

cooled to room temperature.cooled to room temperature.

@chef_andrewmcconnell@chef_andrewmcconnell

For the filling, cook vermicelli in a 

saucepan of boiling water for 15 minutes saucepan of boiling water for 15 minutes 

or until broken down. Drain and set or until broken down. Drain and set 

aside. Meanwhile, blanch spinach in a aside. Meanwhile, blanch spinach in a 

saucepan of boiling water for 2 minutes. saucepan of boiling water for 2 minutes. 

Drain and refresh in a bowl of iced Drain and refresh in a bowl of iced 

water. When cool, drain and squeeze water. When cool, drain and squeeze 

out excess water. Heat sunflower oil in out excess water. Heat sunflower oil in 

a frypan over high heat. Add chives and a frypan over high heat. Add chives and 

cook, stirring occasionally, for 2 minutes cook, stirring occasionally, for 2 minutes 

or until softened. Transfer to a bowl and or until softened. Transfer to a bowl and 

stand for 5 minutes to cool slightly. Add stand for 5 minutes to cool slightly. Add 

spinach, vermicelli, 1spinach, vermicelli, 111//22 tsp salt flakes and  tsp salt flakes and 

remaining filling ingredients to cooled remaining filling ingredients to cooled 

chives and stir until combined.chives and stir until combined.

Place 1 tsp filling in the centre of Place 1 tsp filling in the centre of 

a wonton wrapper. Brush wonton edges  a wonton wrapper. Brush wonton edges  

with water, then fold in half to enclose with water, then fold in half to enclose 

filling and form a triangle. Press to seal filling and form a triangle. Press to seal 

edges, then bring the 2 corners of the long edges, then bring the 2 corners of the long 

side together and press to make a parcel. side together and press to make a parcel. 

Place on a tray lined with baking paper and Place on a tray lined with baking paper and 

cover with damp paper towel. Repeat with cover with damp paper towel. Repeat with 

remaining wrappers and filling to make remaining wrappers and filling to make 

22 dumplings. (Dumplings can be made up 22 dumplings. (Dumplings can be made up 

to 1 day ahead and stored, chilled, covered to 1 day ahead and stored, chilled, covered 

with damp paper towel and plastic wrap.)with damp paper towel and plastic wrap.)

To cook dumplings, bring a large To cook dumplings, bring a large 

saucepan of water to the boil. In batches, saucepan of water to the boil. In batches, 

add dumplings and cook for 3 minutes add dumplings and cook for 3 minutes 

or until cooked through. Remove with  or until cooked through. Remove with  

a slotted spoon. Scatter dumplings with a slotted spoon. Scatter dumplings with 

baby coriander, chilli and crispy chilli in baby coriander, chilli and crispy chilli in 

oil, if using. Serve with dipping sauce.oil, if using. Serve with dipping sauce.

LEMON CHICKENLEMON CHICKEN

SERVES 2 AS A MAIN OR 4 AS PART  SERVES 2 AS A MAIN OR 4 AS PART  

OF A SHARED MEALOF A SHARED MEAL

Begin this recipe at least 4 hours ahead. Begin this recipe at least 4 hours ahead. 

You will need a sugar thermometer. You will need a sugar thermometer. 

4 skinless chicken thigh fillets4 skinless chicken thigh fillets
11//2 cup (75g) plain flour, plus extra to dust2 cup (75g) plain flour, plus extra to dust
11//22 cup (75g) cornflour cup (75g) cornflour

1 tsp baking powder1 tsp baking powder

“THERE’S SOMETHING ABOUT YUM CHA, 
PARTICULARLY WHAT WE DO AT RICKY & 
PINKY, THAT APPEALS TO EVERYBODY. WHAT 
I LOVE IS NOT JUST THE RITUAL, BUT THE 
SOCIAL ASPECT OF COMING TOGETHER.”



“IT’S FANTASTIC FUN TO JUST ROLL UP  

YOUR SLEEVES AND THEN GRAZE YOUR

WAY THROUGH SO MANY DIFFERENT DISHES.”

Lemon chickenLemon chicken
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Steamed pork ribs with 
black bean and chilli (left), 
and prawn toast (below).and prawn toast (below).

58 delicious.com.au



Meanwhile, to make the batter, 

combine flour, cornflour and baking 

powder in a bowl. Gradually whisk in powder in a bowl. Gradually whisk in 

1 cup (250ml) water until well combined. 1 cup (250ml) water until well combined. 

Chill until needed.Chill until needed.

To cook the chicken, half-fill a wok, To cook the chicken, half-fill a wok, 

deep-fryer or large saucepan with deep-fryer or large saucepan with 

sunflower oil and heat to 180°C (a cube sunflower oil and heat to 180°C (a cube 

of bread will turn golden in 90 seconds of bread will turn golden in 90 seconds 

when the oil is hot enough). Place extra when the oil is hot enough). Place extra 

flour in a bowl, add chicken and toss to flour in a bowl, add chicken and toss to 

coat, shaking off excess. In 3 batches, coat, shaking off excess. In 3 batches, 

coat chicken in batter, allowing excess coat chicken in batter, allowing excess 

to drip off, and deep-fry, turning halfway, to drip off, and deep-fry, turning halfway, 

for 5 minutes or until golden. Remove for 5 minutes or until golden. Remove 

with a slotted spoon and drain on paper with a slotted spoon and drain on paper 

towel for 30 seconds. Transfer hot chicken towel for 30 seconds. Transfer hot chicken 

to lemon sauce, add half the sesame to lemon sauce, add half the sesame 

seeds and toss to coat.seeds and toss to coat.

Transfer lemon chicken to a serving Transfer lemon chicken to a serving 

platter. Sprinkle with coriander leaves and platter. Sprinkle with coriander leaves and 

remaining 1 tbs sesame seeds. Serve with remaining 1 tbs sesame seeds. Serve with 

crispy chilli in oil and extra sesame seeds.crispy chilli in oil and extra sesame seeds.

STEAMED PORK RIBS WITH  STEAMED PORK RIBS WITH  

BLACK BEAN AND CHILLIBLACK BEAN AND CHILLI

SERVES 2 AS A MAIN OR 4 AS PART  SERVES 2 AS A MAIN OR 4 AS PART  

OF A SHARED MEALOF A SHARED MEAL

Begin this recipe at least 4 hours ahead.Begin this recipe at least 4 hours ahead.

400g cross-cut pork spare ribs (ask your 400g cross-cut pork spare ribs (ask your 

butcher to do this), cut into 4cm piecesbutcher to do this), cut into 4cm pieces

1 small red chilli, thinly sliced, 1 small red chilli, thinly sliced, 

plus extra to serveplus extra to serve

1 tsp sesame oil1 tsp sesame oil

Baby coriander and crispy chilli in oil Baby coriander and crispy chilli in oil 

(from Asian food shops), to serve(from Asian food shops), to serve

MARINADEMARINADE

4 garlic cloves, finely chopped4 garlic cloves, finely chopped

1 tbs soy sauce, plus extra to serve1 tbs soy sauce, plus extra to serve

1 tbs Chinese rice wine (shaohsing 1 tbs Chinese rice wine (shaohsing 

– from Asian food shops)– from Asian food shops)

1 tbs Chinese salted black beans (from 1 tbs Chinese salted black beans (from 

Asian food shops – substitute drained Asian food shops – substitute drained 

black bean garlic sauce), rinsed, drainedblack bean garlic sauce), rinsed, drained

2 tsp caster sugar2 tsp caster sugar

Pinch of ground white pepperPinch of ground white pepper

1 tbs cornflour1 tbs cornflour

For the marinade, combine all ingredients For the marinade, combine all ingredients 

in a bowl. Add pork, cover and chill for in a bowl. Add pork, cover and chill for 

4 hours or overnight.4 hours or overnight.

When ready to cook, stir chilli and When ready to cook, stir chilli and 

sesame oil through pork mixture sesame oil through pork mixture 

and transfer to a heatproof plate large and transfer to a heatproof plate large 

enough to fit inside a steamer basket.enough to fit inside a steamer basket.

Place plate in steamer, then sit steamer Place plate in steamer, then sit steamer 

over a wok or saucepan of simmering over a wok or saucepan of simmering 

water. Cover and steam for 10-12 minutes water. Cover and steam for 10-12 minutes 

or until pork is cooked through. or until pork is cooked through. 

Scatter pork with baby coriander and Scatter pork with baby coriander and 

extra chilli, and serve with crispy chilli in oil.extra chilli, and serve with crispy chilli in oil.

PRAWN TOASTPRAWN TOAST

MAKES 16MAKES 16

22//33 cup (100g) white sesame seeds cup (100g) white sesame seeds

8 slices white bread, crusts removed, 8 slices white bread, crusts removed, 

halved diagonallyhalved diagonally

Sunflower oil, to deep-frySunflower oil, to deep-fry

PRAWN TOPPINGPRAWN TOPPING

400g green prawn meat400g green prawn meat
11//44 cup (35g) cornflour cup (35g) cornflour
11//22 tsp caster sugar tsp caster sugar

Pinch of ground white pepperPinch of ground white pepper

2 garlic cloves, finely grated2 garlic cloves, finely grated

2 tsp finely grated ginger2 tsp finely grated ginger

1 eggwhite1 eggwhite

For the prawn topping, combine prawn For the prawn topping, combine prawn 

and cornflour in a bowl, then transfer to and cornflour in a bowl, then transfer to 

a sieve and run under cold water for  a sieve and run under cold water for  

5-10 seconds. Drain and thoroughly pat 5-10 seconds. Drain and thoroughly pat 

dry with paper towel. Finely chop prawn, dry with paper towel. Finely chop prawn, 

then use the side of a knife to crush to a then use the side of a knife to crush to a 

coarse paste. Transfer prawn to a bowl coarse paste. Transfer prawn to a bowl 

with 1with 111//22 tsp salt flakes. Using clean hands,  tsp salt flakes. Using clean hands, 

knead until well combined. Add remaining knead until well combined. Add remaining 

ingredients and stir until well combined.ingredients and stir until well combined.

Place sesame seeds in a shallow dish. Place sesame seeds in a shallow dish. 

Spread 3 tsp prawn mixture over a bread Spread 3 tsp prawn mixture over a bread 

triangle. Dip bread, prawn-side down, triangle. Dip bread, prawn-side down, 

into sesame seeds and place on a tray. into sesame seeds and place on a tray. 

Repeat with remaining bread, prawn Repeat with remaining bread, prawn 

mixture and sesame seeds.mixture and sesame seeds.

Half-fill a deep-fryer, wok or large Half-fill a deep-fryer, wok or large 

saucepan with sunflower oil and heat to saucepan with sunflower oil and heat to 

180°C (a cube of bread will turn golden 180°C (a cube of bread will turn golden 

in 90 seconds when oil is hot enough). in 90 seconds when oil is hot enough). 

In batches, deep-fry toasts, prawn-side In batches, deep-fry toasts, prawn-side 

down, for 1 minute, then turn and cook for down, for 1 minute, then turn and cook for 

a further 30-60 seconds or until golden. a further 30-60 seconds or until golden. 

Remove with a slotted spoon and drain Remove with a slotted spoon and drain 

on paper towel. Serve immediately.on paper towel. Serve immediately.

CHICKEN & PRAWN SIU MAICHICKEN & PRAWN SIU MAI

MAKES 22MAKES 22

22 wonton wrappers (from Asian food 22 wonton wrappers (from Asian food 

shops and selected supermarkets)shops and selected supermarkets)

Baby coriander and crispy chilli in oil Baby coriander and crispy chilli in oil 

(from Asian food shops), to serve(from Asian food shops), to serve

CHICKEN & PRAWN FILLINGCHICKEN & PRAWN FILLING

300g skinless chicken thigh fillets,  300g skinless chicken thigh fillets,  

finely choppedfinely chopped

100g green prawn meat, finely chopped100g green prawn meat, finely chopped

50g pork fat (from butchers – optional),  50g pork fat (from butchers – optional),  

finely choppedfinely chopped

2 tbs cornflour2 tbs cornflour

1 tsp finely chopped garlic chives 1 tsp finely chopped garlic chives 

(from good grocers and Asian food (from good grocers and Asian food 

shops – substitute spring onion)shops – substitute spring onion)

1 tbs soy sauce1 tbs soy sauce

1 tsp caster sugar1 tsp caster sugar

Pinch of ground white pepperPinch of ground white pepper

For the filling, pulse chicken, prawn, pork For the filling, pulse chicken, prawn, pork 

fat, if using, cornflour and 1 tbs salt flakes fat, if using, cornflour and 1 tbs salt flakes 

in a food processor until combined. in a food processor until combined. 

Transfer to a bowl and stir through Transfer to a bowl and stir through 

chives, soy, sugar and pepper.chives, soy, sugar and pepper.

Line a baking tray with baking paper. Line a baking tray with baking paper. 

Place 1 tbs filling in the centre of Place 1 tbs filling in the centre of 

a wonton wrapper, then use a wonton wrapper, then use 

your thumb and second your thumb and second 

finger to fold up wonton finger to fold up wonton 

edges while pressing the edges while pressing the 

base flat, leaving the top base flat, leaving the top 

open. Place on prepared open. Place on prepared 

tray and cover with damp tray and cover with damp 

paper towel. Repeat with paper towel. Repeat with 

remaining wonton wrappers and filling. remaining wonton wrappers and filling. 

(Dumplings can be made up to 1 day (Dumplings can be made up to 1 day 

ahead and stored, chilled, covered with ahead and stored, chilled, covered with 

damp paper towel and plastic wrap.)damp paper towel and plastic wrap.)

Line a steamer basket with baking paper. Line a steamer basket with baking paper. 

Using a sharp knife, make holes at regular Using a sharp knife, make holes at regular 

intervals in paper to allow steam to pass intervals in paper to allow steam to pass 

through. In 2-3 batches, place dumplings, through. In 2-3 batches, place dumplings, 

2cm apart, in prepared steamer.2cm apart, in prepared steamer.

Sit steamer over a wok or saucepan Sit steamer over a wok or saucepan 

of simmering water. Cover and of simmering water. Cover and 

steam dumplings for 8 minutes or steam dumplings for 8 minutes or 

until cooked though. Repeat with until cooked though. Repeat with 

remaining dumplings. remaining dumplings. 

Scatter dumplings with baby coriander Scatter dumplings with baby coriander 

and serve with crispy chilli in oil.and serve with crispy chilli in oil.
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STEAMED EGG 

CUSTARD BUNS

MAKES 12MAKES 12

2 cups (300g) self-raising flour,  2 cups (300g) self-raising flour,  

plus extra to dustplus extra to dust
11//44 cup (55g) caster sugar cup (55g) caster sugar

60g lard, chopped60g lard, chopped

FILLINGFILLING

11//22 cup (110g) caster sugar cup (110g) caster sugar
33//44 cup (180ml) coconut cream cup (180ml) coconut cream
11//44 cup (35g) wheat starch (from   cup (35g) wheat starch (from  

Asian food shops)Asian food shops)
11//44 cup (30g) custard powder cup (30g) custard powder

To make the bun dough, combine flour To make the bun dough, combine flour 

and sugar in a bowl. Using your hands, and sugar in a bowl. Using your hands, 

rub in lard until mixture resembles rub in lard until mixture resembles 

fine breadcrumbs. Add fine breadcrumbs. Add 11//22 cup (125ml)  cup (125ml) 

warm water and stir until dough comes warm water and stir until dough comes 

together. Turn out onto a lightly floured together. Turn out onto a lightly floured 

work surface and knead for 3 minutes work surface and knead for 3 minutes 

or until smooth. Shape dough into  or until smooth. Shape dough into  

a ball, enclose in plastic wrap and  a ball, enclose in plastic wrap and  

chill for 30 minutes.chill for 30 minutes.

Meanwhile, for the filling, place sugar, Meanwhile, for the filling, place sugar, 

coconut cream and 1coconut cream and 111//22 cups (375ml)  cups (375ml) 

water in a saucepan over low heat. water in a saucepan over low heat. 

Cook, stirring, for 2 minutes or until sugar Cook, stirring, for 2 minutes or until sugar 

dissolves. Increase heat to high and dissolves. Increase heat to high and 

gradually whisk in combined wheat starch gradually whisk in combined wheat starch 

and custard powder. Cook, whisking, and custard powder. Cook, whisking, 

for 2 minutes or until mixture boils and for 2 minutes or until mixture boils and 

thickens. Transfer to a heatproof bowl, thickens. Transfer to a heatproof bowl, 

cover surface with plastic wrap and chill cover surface with plastic wrap and chill 

for 30 minutes or until cooled slightly.for 30 minutes or until cooled slightly.

Divide dough into 12 balls. Lightly dust Divide dough into 12 balls. Lightly dust 

a rolling pin with flour and roll balls into a rolling pin with flour and roll balls into 

12cm rounds. Take 1 piece of dough and, 12cm rounds. Take 1 piece of dough and, 

starting from an outer edge, roll gently starting from an outer edge, roll gently 

towards the centre. Turn dough and towards the centre. Turn dough and 

repeat, continuing until the centre of the repeat, continuing until the centre of the 

dough is slightly thicker than the edges. dough is slightly thicker than the edges. 

Repeat with remaining dough rounds.Repeat with remaining dough rounds.

Line a baking tray with baking paper. Line a baking tray with baking paper. 

Place 3 tsp filling in the centre of a piece Place 3 tsp filling in the centre of a piece 

delicious.com.au/recipesdelicious.com.au/recipes
For more restaurant-quality For more restaurant-quality 

Asian meals to make at home.Asian meals to make at home.

of dough. Wrap dough around filling, of dough. Wrap dough around filling, 

completely sealing at the base. Transfer completely sealing at the base. Transfer 

to prepared tray and cover with a clean to prepared tray and cover with a clean 

tea towel. Repeat with remaining dough tea towel. Repeat with remaining dough 

rounds and filling.rounds and filling.

Line a steamer basket with baking Line a steamer basket with baking 

paper. Using a sharp knife, make holes paper. Using a sharp knife, make holes 

at regular intervals in the baking paper  at regular intervals in the baking paper  

to allow steam to pass through. In  to allow steam to pass through. In  

2-3 batches, place buns, 3cm apart,  2-3 batches, place buns, 3cm apart,  

in prepared steamer.in prepared steamer.

Sit steamer over a wok or saucepan Sit steamer over a wok or saucepan 

of simmering water. Cover and steam for of simmering water. Cover and steam for 

10-12 minutes or until dough is white and 10-12 minutes or until dough is white and 

slightly puffed. Repeat with remaining slightly puffed. Repeat with remaining 

custard buns. Serve immediately.custard buns. Serve immediately.

60 delicious.com.au60 delicious.com.au

ANDREW McCONNELL.ANDREW McCONNELL.



Australia’s favourite* whole egg mayonnaise, because you can’t improve on perfection.

*Source: IRi Aztec Scan, National, to 16/07/17

Just add S&W



As a chef, restaurateur and farmer, Matt Moran is a passionate supporter of homegrown 

ingredients and the multicultural society that puts them to incredible use. His latest book, 

Australian Food: Coast + Country, celebrates our uniquely Aussie culinary story.Australian Food: Coast + Country, celebrates our uniquely Aussie culinary story.

PHOTOGRAPHY WILLIAM MEPPEMPHOTOGRAPHY WILLIAM MEPPEM STYLING EMMA KNOWLESSTYLING EMMA KNOWLES

Local
HERO

EXTRACT.
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Fish tacos (recipe p 66).



W e like to call ourselves the lucky 

country, and when it comes to local country, and when it comes to local 

produce, these words couldn’t be more produce, these words couldn’t be more 

true. Our varied climate supports diverse true. Our varied climate supports diverse 

crops, our vast coastline means we have crops, our vast coastline means we have 

access to some of the best seafood in the access to some of the best seafood in the 

world, our growing interest in provenance world, our growing interest in provenance 

is pushing producers to go from strength is pushing producers to go from strength 

to strength, and our population continues to strength, and our population continues 

to transform with the influx of different to transform with the influx of different 

migrant groups, threading complexity and migrant groups, threading complexity and 

diversity into the way we eat and cook.diversity into the way we eat and cook.

My take on Australian food is deeply My take on Australian food is deeply 

influenced by my upbringing, my career influenced by my upbringing, my career 

path, by travelling, and by the amazing path, by travelling, and by the amazing 

produce I am lucky to come across every produce I am lucky to come across every 

day. It’s the blending of these that forms day. It’s the blending of these that forms 

the heart of my cooking.the heart of my cooking.

The recipes in my book are just some The recipes in my book are just some 

of the things I like to cook for family and of the things I like to cook for family and 

friends. They’re approachable, but in the friends. They’re approachable, but in the 

mix you’ll find dishes perfect for special mix you’ll find dishes perfect for special 

occasions. I hope you’ll find lots to love.occasions. I hope you’ll find lots to love.

PIRI-PIRI CHICKEN WITH  PIRI-PIRI CHICKEN WITH  

SMOKY TOMATO AIOLISMOKY TOMATO AIOLI

SERVES 4SERVES 4

Begin this recipe at least 2 hours ahead.Begin this recipe at least 2 hours ahead.

8 chicken thighs (skin on, bone in)8 chicken thighs (skin on, bone in)

MARINADEMARINADE

6 garlic cloves6 garlic cloves

4 long red chillies, chopped4 long red chillies, chopped

200ml pale ale 200ml pale ale 

200ml dry white wine200ml dry white wine

Juice of 2 lemons, plus extra lemon Juice of 2 lemons, plus extra lemon 

wedges to servewedges to serve

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

4 bay leaves4 bay leaves

3 thyme sprigs3 thyme sprigs

3 tsp smoked paprika (pimenton)3 tsp smoked paprika (pimenton)

SMOKY TOMATO AIOLISMOKY TOMATO AIOLI

11//33 cup (100g) semi-dried tomatoes cup (100g) semi-dried tomatoes

2 garlic cloves2 garlic cloves

2 egg yolks2 egg yolks

2 tbs red wine vinegar2 tbs red wine vinegar

1111//22 tsp smoked paprika (pimenton) tsp smoked paprika (pimenton)

220ml olive oil220ml olive oil

Juice of Juice of 11//22 a lemon a lemon

This is an edited extract from This is an edited extract from 

Matt Moran’s Australian Food:  Matt Moran’s Australian Food:  

Coast + Country (Murdoch Books, Coast + Country (Murdoch Books, 

RRP $45). Available in stores now. RRP $45). Available in stores now. 

@chefmattmoran@chefmattmoran @chefmattmoran@chefmattmoran
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Watermelon & pomegranate 
salad with whipped feta  

(recipe p 66). OPPOSITE: (recipe p 66). OPPOSITE: 

piri-piri chicken with smoky piri-piri chicken with smoky 
tomato aioli.tomato aioli.



For the marinade, place garlic and chilli  

in a food processor and whiz until finely 

chopped. Transfer to a bowl with pale ale, chopped. Transfer to a bowl with pale ale, 

wine, lemon juice, oil, bay leaves, thyme wine, lemon juice, oil, bay leaves, thyme 

and paprika, and stir until well combined. and paprika, and stir until well combined. 

Score the skin of the chicken in several Score the skin of the chicken in several 

places, add to marinade and combine places, add to marinade and combine 

well with your hands, rubbing the well with your hands, rubbing the 

marinade into the scores. Cover and chill marinade into the scores. Cover and chill 

for 2 hours or overnight to marinate.for 2 hours or overnight to marinate.

Meanwhile, for the smoky tomato Meanwhile, for the smoky tomato 

aioli, place tomatoes, garlic, egg yolks, aioli, place tomatoes, garlic, egg yolks, 

vinegar and paprika in a food processor vinegar and paprika in a food processor 

and whiz until well combined. With the and whiz until well combined. With the 

motor running, add oil in a slow, steady motor running, add oil in a slow, steady 

stream until combined and emulsified. stream until combined and emulsified. 

Add lemon juice and 1 tbs hot water, Add lemon juice and 1 tbs hot water, 

and whiz to combine. Cover and chill  and whiz to combine. Cover and chill  

until needed.until needed.

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

medium-high heat. Remove chicken from medium-high heat. Remove chicken from 

marinade and grill, covered (use foil if marinade and grill, covered (use foil if 

using a chargrill pan), for 10 minutes each using a chargrill pan), for 10 minutes each 

side or until cooked through. Rest for side or until cooked through. Rest for 

5 minutes, then serve with smoky tomato 5 minutes, then serve with smoky tomato 

aioli and extra lemon wedges.aioli and extra lemon wedges.

WATERMELON & POMEGRANATE WATERMELON & POMEGRANATE 

SALAD WITH WHIPPED FETASALAD WITH WHIPPED FETA

SERVES 4 AS A SIDESERVES 4 AS A SIDE

2211//22 tbs extra virgin olive oil tbs extra virgin olive oil

1 tbs red wine vinegar1 tbs red wine vinegar

Finely grated zest and juice Finely grated zest and juice 

of of 11//22 a lemon a lemon
11//22 small garlic clove, finely chopped small garlic clove, finely chopped

1kg seedless watermelon, 1kg seedless watermelon, 

peeled, choppedpeeled, chopped
11//44 cup (40g) almonds, roasted, chopped cup (40g) almonds, roasted, chopped

Seeds from Seeds from 11//22 a pomegranate a pomegranate

1 Asian (red) eschalot, thinly sliced1 Asian (red) eschalot, thinly sliced
11//22 cup each loosely packed baby rocket  cup each loosely packed baby rocket 

and loosely packed mint leavesand loosely packed mint leaves

Sumac, to serveSumac, to serve

WHIPPED FETAWHIPPED FETA

150g feta150g feta

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

Finely grated zest and juice Finely grated zest and juice 

of of 11//22 a lemon a lemon
11//22 small garlic clove small garlic clove

To make the dressing, whisk oil, vinegar, To make the dressing, whisk oil, vinegar, 

lemon zest and juice, and garlic in lemon zest and juice, and garlic in 

a bowl until well combined. Set aside.a bowl until well combined. Set aside.

For the whipped feta, place all For the whipped feta, place all 

ingredients in a blender or small food ingredients in a blender or small food 

processor and whiz until smooth, then processor and whiz until smooth, then 

spread over a serving platter.spread over a serving platter.

Top feta mixture with watermelon and Top feta mixture with watermelon and 

scatter with almonds, pomegranate seeds scatter with almonds, pomegranate seeds 

and eschalot, then top with rocket and and eschalot, then top with rocket and 

mint leaves. Drizzle with dressing, sprinkle mint leaves. Drizzle with dressing, sprinkle 

with sumac and serve immediately.with sumac and serve immediately.

FISH TACOSFISH TACOS

SERVES 4SERVES 4

Plain flour, to dustPlain flour, to dust

Sunflower oil, to deep-frySunflower oil, to deep-fry

800g firm, skinless white fish fillets 800g firm, skinless white fish fillets 

(we used flathead), pin-boned,  (we used flathead), pin-boned,  

cut into 8cm piecescut into 8cm pieces

12 white corn tortillas12 white corn tortillas

300g white cabbage, shredded300g white cabbage, shredded

Coriander leaves, lime wedges and Coriander leaves, lime wedges and 

pickled jalapenos, to servepickled jalapenos, to serve

TOMATO SALSATOMATO SALSA

2 tomatoes, finely chopped2 tomatoes, finely chopped

2 spring onions, finely chopped2 spring onions, finely chopped

1 jalapeno chilli (optional), 1 jalapeno chilli (optional), 

finely choppedfinely chopped
11//22 small garlic clove, finely chopped small garlic clove, finely chopped

1 tbs finely chopped 1 tbs finely chopped 

coriander leavescoriander leaves

Juice of 1 limeJuice of 1 lime

2 tbs olive oil2 tbs olive oil

Pinch of ground cuminPinch of ground cumin

SOUR CREAM SAUCESOUR CREAM SAUCE

200g sour cream200g sour cream
11//44 cup (70g) Greek yoghurt cup (70g) Greek yoghurt

Juice of 1 limeJuice of 1 lime

Pinch of ground chilliPinch of ground chilli

BATTERBATTER

2 eggs2 eggs

2 cups (300g) plain flour2 cups (300g) plain flour

1 tsp bicarbonate of soda1 tsp bicarbonate of soda

For the tomato salsa, combine all For the tomato salsa, combine all 

ingredients in a bowl and set aside.ingredients in a bowl and set aside.

For the sour cream sauce, combine For the sour cream sauce, combine 

all ingredients in a bowl and set aside.all ingredients in a bowl and set aside.

For the batter, whisk eggs in a bowl For the batter, whisk eggs in a bowl 

until well combined, then fold in flour, until well combined, then fold in flour, 

bicarb and 2 cups (500ml) iced water bicarb and 2 cups (500ml) iced water 

(the batter should be a thin consistency (the batter should be a thin consistency 

– add a little extra water if necessary).– add a little extra water if necessary).

To make the fish, place flour in To make the fish, place flour in 

a shallow bowl and season well with salt a shallow bowl and season well with salt 

flakes and freshly ground black pepper.flakes and freshly ground black pepper.

Half-fill a deep-fryer or large saucepan Half-fill a deep-fryer or large saucepan 

with sunflower oil and heat to 200°C with sunflower oil and heat to 200°C 

(a cube of bread will turn golden in  (a cube of bread will turn golden in  

35 seconds when the oil is hot enough).  35 seconds when the oil is hot enough).  

In batches, dust fish in the seasoned  In batches, dust fish in the seasoned  

flour, then dip into batter, allowing  flour, then dip into batter, allowing  

excess to drip off. Deep-fry coated fish, excess to drip off. Deep-fry coated fish, 

turning halfway, for 2-3 minutes or turning halfway, for 2-3 minutes or 

until golden and crisp. Remove with  until golden and crisp. Remove with  

a slotted spoon and drain on paper  a slotted spoon and drain on paper  

towel. Repeat with remaining fish.towel. Repeat with remaining fish.

Meanwhile, heat a frypan over high Meanwhile, heat a frypan over high 

heat and warm tortillas for 1 minute each heat and warm tortillas for 1 minute each 

side or until heated through. Wrap hot side or until heated through. Wrap hot 

tortillas loosely in a clean tea towel while tortillas loosely in a clean tea towel while 

you warm remaining tortillas.you warm remaining tortillas.

Fill each taco with some fried fish and Fill each taco with some fried fish and 

shredded cabbage. Top with salsa, drizzle shredded cabbage. Top with salsa, drizzle 

with sour cream sauce and sprinkle with with sour cream sauce and sprinkle with 

coriander. Serve immediately with lime coriander. Serve immediately with lime 

wedges and pickled jalapenos.wedges and pickled jalapenos.

“WE ARE NOW THE envy of the world  

AND A FOOD-LOVERS’ DESTINATION.”
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MEATBALL SANDWICHES

MAKES 4

1 ciabatta loaf (from good bakers)1 ciabatta loaf (from good bakers)

2 cups firmly packed wild rocket2 cups firmly packed wild rocket

TOMATO SAUCETOMATO SAUCE

400g can chopped tomatoes400g can chopped tomatoes

2 tbs olive oil2 tbs olive oil

1 garlic clove, finely chopped1 garlic clove, finely chopped

1 thyme sprig1 thyme sprig

PESTOPESTO

1 bunch basil, leaves picked1 bunch basil, leaves picked

100ml olive oil100ml olive oil

1 tbs pine nuts, toasted1 tbs pine nuts, toasted
11//22 garlic clove, chopped garlic clove, chopped

2 tbs finely grated parmesan, 2 tbs finely grated parmesan, 

plus extra to serveplus extra to serve

MEATBALLSMEATBALLS

2211//22 tbs olive oil tbs olive oil

1 red onion, finely chopped1 red onion, finely chopped

2 garlic cloves, finely chopped2 garlic cloves, finely chopped

500g beef mince500g beef mince

200g pork mince200g pork mince

3 tsp finely chopped marjoram leaves3 tsp finely chopped marjoram leaves

2 tbs finely chopped flat-leaf 2 tbs finely chopped flat-leaf 

parsley leavesparsley leaves
11//44 cup (20g) finely grated parmesan cup (20g) finely grated parmesan

For the tomato sauce, combine tomatoes, For the tomato sauce, combine tomatoes, 

oil, garlic and thyme in a saucepan and oil, garlic and thyme in a saucepan and 

bring to the boil over medium-high heat. bring to the boil over medium-high heat. 

Reduce heat to medium and simmer, Reduce heat to medium and simmer, 

stirring occasionally, for 15-20 minutes stirring occasionally, for 15-20 minutes 

or until thickened slightly. Transfer to  or until thickened slightly. Transfer to  

a blender and whiz until smooth. Transfer a blender and whiz until smooth. Transfer 

to a bowl and chill until needed.to a bowl and chill until needed.

For the pesto, combine all ingredients For the pesto, combine all ingredients 

in a blender and whiz until smooth. in a blender and whiz until smooth. 

Transfer to a bowl, cover surface directly Transfer to a bowl, cover surface directly 

with foil and chill until needed.with foil and chill until needed.

For the meatballs, heat 1 tbs oil in For the meatballs, heat 1 tbs oil in 

a frypan over medium heat. Add onion a frypan over medium heat. Add onion 

and garlic, and cook, stirring occasionally, and garlic, and cook, stirring occasionally, 

for 6 minutes or until onion has softened. for 6 minutes or until onion has softened. 

Transfer to a bowl and stand for 5 minutes Transfer to a bowl and stand for 5 minutes 

to cool slightly. Add minced beef and to cool slightly. Add minced beef and 

pork, herbs and parmesan to cooled pork, herbs and parmesan to cooled 

onion mixture and, using your hands, onion mixture and, using your hands, 

combine well. Roll into two-teaspoon-combine well. Roll into two-teaspoon-

sized balls. Heat remaining 1sized balls. Heat remaining 111//22 tbs oil   tbs oil  

in a large frypan over medium heat.  in a large frypan over medium heat.  

Add meatballs and cook, turning Add meatballs and cook, turning 

occasionally, for 3-4 minutes or until occasionally, for 3-4 minutes or until 

browned all over. Add tomato sauce browned all over. Add tomato sauce 

and simmer for 10-12 minutes or until and simmer for 10-12 minutes or until 

meatballs are cooked through.meatballs are cooked through.

Meanwhile, preheat oven to 180°C.Meanwhile, preheat oven to 180°C.

Place bread in the oven for 5 minutes Place bread in the oven for 5 minutes 

or until warmed through, then cut into  or until warmed through, then cut into  

4 even pieces. Split each piece in half 4 even pieces. Split each piece in half 

horizontally and spread a little pesto over horizontally and spread a little pesto over 

the inside of each piece. Spoon meatball the inside of each piece. Spoon meatball 

mixture onto the base of each slice, mixture onto the base of each slice, 

top with rocket and scatter with extra top with rocket and scatter with extra 

parmesan. Top with remaining ciabatta parmesan. Top with remaining ciabatta 

pieces and serve immediately.pieces and serve immediately.



Mango pops (with a hit of 
cayenne salt). OPPOSITE: 

grilled calamari with salsa verde.grilled calamari with salsa verde.



GRILLED CALAMARI  

WITH SALSA VERDE

SERVES 4SERVES 4

500g squid tubes (from about  500g squid tubes (from about  

2 large squid), cleaned2 large squid), cleaned

2 tbs olive oil2 tbs olive oil

Lemon wedges, to serveLemon wedges, to serve

SALSA VERDESALSA VERDE

2 bunches flat-leaf parsley, leaves picked2 bunches flat-leaf parsley, leaves picked

200ml olive oil200ml olive oil

2 tsp salted capers, rinsed, drained2 tsp salted capers, rinsed, drained

4 cornichons4 cornichons

2 anchovy fillets in oil, drained2 anchovy fillets in oil, drained

1 small garlic clove, finely chopped1 small garlic clove, finely chopped

Juice of 1 lemonJuice of 1 lemon

For the salsa verde, place all ingredients For the salsa verde, place all ingredients 

in a blender and whiz until smooth. in a blender and whiz until smooth. 

Transfer to a bowl, cover surface directly Transfer to a bowl, cover surface directly 

with plastic wrap and set aside.with plastic wrap and set aside.

To prepare the squid tubes, cut along To prepare the squid tubes, cut along 

one side and open up. With a sharp knife, one side and open up. With a sharp knife, 

lightly score the inside surface with lightly score the inside surface with 

crisscross lines, then cut into 4cm-wide crisscross lines, then cut into 4cm-wide 

pieces. Place in a bowl and toss with oil. pieces. Place in a bowl and toss with oil. 

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

high heat. Grill tubes for 1-1high heat. Grill tubes for 1-111//22 minutes  minutes 

each side or until just cooked through.each side or until just cooked through.

Transfer to a serving platter. Season, Transfer to a serving platter. Season, 

drizzle with salsa verde and serve with drizzle with salsa verde and serve with 

lemon wedges.lemon wedges.

MANGO POPS (WITH A HIT  MANGO POPS (WITH A HIT  

OF CAYENNE SALT)OF CAYENNE SALT)

MAKES 10MAKES 10

You will need 10 x You will need 10 x 11//3-cup-capacity icy pole 3-cup-capacity icy pole 

moulds and 10 wooden popsicle sticks. moulds and 10 wooden popsicle sticks. 

Begin this recipe at least 4 hours ahead.Begin this recipe at least 4 hours ahead.

22//33 cup (150g) caster sugar cup (150g) caster sugar

3 ripe mangoes3 ripe mangoes
11//33 cup (80ml) lime juice (from about   cup (80ml) lime juice (from about  

3 limes), plus lime wedges to serve3 limes), plus lime wedges to serve

CAYENNE SALTCAYENNE SALT

2 tsp sea salt flakes2 tsp sea salt flakes

2 tsp caster sugar2 tsp caster sugar
11//22 tsp cayenne pepper tsp cayenne pepper

Combine sugar and Combine sugar and 22//33 cup (165ml) water   cup (165ml) water  

in a saucepan over medium-high heat in a saucepan over medium-high heat 

and cook, stirring, for 2 minutes or until and cook, stirring, for 2 minutes or until 

sugar has dissolved. Bring to the boil, sugar has dissolved. Bring to the boil, 

remove from heat and set aside to cool.remove from heat and set aside to cool.

Cut cheeks off mangoes and, using Cut cheeks off mangoes and, using 

a large metal spoon, scoop out flesh. a large metal spoon, scoop out flesh. 

Using a sharp knife, cut off as much Using a sharp knife, cut off as much 

flesh as you can from remainder of mango. flesh as you can from remainder of mango. 

Chop flesh and transfer, with lime juice, to Chop flesh and transfer, with lime juice, to 

a food processor. Whiz until smooth, then a food processor. Whiz until smooth, then 

add sugar syrup and whiz to combine.add sugar syrup and whiz to combine.

Pour mango mixture into popsicle Pour mango mixture into popsicle 

moulds and freeze for 1 hour or until moulds and freeze for 1 hour or until 

half-frozen, then insert popsicle sticks and half-frozen, then insert popsicle sticks and 

freeze for 3 hours or until frozen. To remove freeze for 3 hours or until frozen. To remove 

pops, dip moulds in hot water, wiggle pops pops, dip moulds in hot water, wiggle pops 

to loosen, then remove from moulds and to loosen, then remove from moulds and 

place on a tray lined with baking paper. place on a tray lined with baking paper. 

Return to freezer until firm. (Frozen pops Return to freezer until firm. (Frozen pops 

can be stored, in a single layer in an can be stored, in a single layer in an 

airtight container, for up to 3 weeks.)airtight container, for up to 3 weeks.)

For the cayenne salt, combine all For the cayenne salt, combine all 

ingredients in a bowl. Serve pops with ingredients in a bowl. Serve pops with 

cayenne salt and extra lime wedges.  cayenne salt and extra lime wedges.  

delicious.com.au/recipesdelicious.com.au/recipes
For more of Matt’s dishes that For more of Matt’s dishes that 

celebrate Australian flavours.celebrate Australian flavours.
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TAMAR VALLEY DAIRY ADVERTISING FEATURE

TALES
dairydairy
It’s a region considered a gourmet wonderland – It’s a region considered a gourmet wonderland – 

one that’s famed for its fine food and produce. one that’s famed for its fine food and produce. 

Welcome to northern Tasmania’s Tamar Valley Dairy, Welcome to northern Tasmania’s Tamar Valley Dairy, 

where the recipe for the perfect yoghurt includes where the recipe for the perfect yoghurt includes 

pristine countryside and high standards. pristine countryside and high standards. 

Tamar Valley is renowned 
for its natural beauty.



delicious.

2
0
1
7

Turn onto a lightly floured surface and 

knead for 5 minutes or until smooth. 

Divide mixture into 4 even portions.

Roll each portion of dough out to 

a 30cm oval. Place flatbread on prepared 

trays and sprinkle evenly with mozzarella, 

then top with lamb mixture. Bake, 

swapping trays halfway through cooking, 

for 10-15 minutes or until golden brown 

and crisp.

Place flatbread on serving plates. Drizzle 

with yoghurt. Top with fennel, onion, 

pomegranate seeds, mint and coriander. 

Sprinkle with sumac and drizzle with oil.

The Tamar Valley area is 
perfect for dairy farming.

EE
very picture tells a story – and with very picture tells a story – and with 

Tasmania’s Tamar Valley, it’s all about Tasmania’s Tamar Valley, it’s all about 

the lush countryside where farmers the lush countryside where farmers 

are creating fine produce. It’s this are creating fine produce. It’s this 

renowned region that’s home to Tamar renowned region that’s home to Tamar 

Valley Dairy, which is gaining a reputation Valley Dairy, which is gaining a reputation 

as a maker of gourmet yoghurt. The milk as a maker of gourmet yoghurt. The milk 

used in Tamar Valley Dairy’s yoghurt range used in Tamar Valley Dairy’s yoghurt range 

is sourced from Tasmanian farms and is sourced from Tasmanian farms and 

delivered straight to their yoghurt delivered straight to their yoghurt 

makers. The line is growing and now makers. The line is growing and now 

includes fruited, such as raspberry and a includes fruited, such as raspberry and a 

combination of strawberry and blueberry, combination of strawberry and blueberry, 

Greek-style and kids’ no-added sugar Greek-style and kids’ no-added sugar 

varieties, all exemplifying the brand’s varieties, all exemplifying the brand’s 

commitment to quality – and taste. commitment to quality – and taste. 

LAMB & POMEGRANATE LAMB & POMEGRANATE 

FLATBREADFLATBREAD

MAKES 4MAKES 4

2 tbs slivered almonds2 tbs slivered almonds

300g lamb mince300g lamb mince

2 tsp ras el hanout (Moroccan spice mix)2 tsp ras el hanout (Moroccan spice mix)
22//33 cup (80g) coarsely grated mozzarella  cup (80g) coarsely grated mozzarella 
11//22 cup (125g) Tamar Valley Dairy   cup (125g) Tamar Valley Dairy  

Greek Style All Natural YoghurtGreek Style All Natural Yoghurt

1 fennel bulb, finely shaved1 fennel bulb, finely shaved
11//22 red onion, thinly sliced red onion, thinly sliced

Seeds of Seeds of 11//22 a pomegranate a pomegranate
11//22 cup fresh mint leaves cup fresh mint leaves
11//22 cup fresh coriander leaves cup fresh coriander leaves

Sumac and extra virgin olive oil, to serve Sumac and extra virgin olive oil, to serve 

TAMAR VALLEY DAIRY SPONSORED THE OUTSTANDING REGION CATEGORY OF THE 2017 delicious. PRODUCE AWARDS

FLATBREAD

11/2 cups (225g) plain flour
1/2 tsp salt
1/2 cup (125ml) warm water
1/4 cup (60ml) olive oil

Preheat oven to 220°C. Line 2 baking 

trays with baking paper. Heat a large 

frying pan over medium heat. Add 

the almonds and cook, tossing, for  

2 minutes or until toasted. Transfer  

to a bowl.

Add lamb to pan and cook, stirring with 

a wooden spoon to break up any lumps, 

for 5 minutes or until lamb changes colour. 

Add ras el hanout and cook for 1 minute 

or until aromatic. Add almonds and stir to 

combine. Remove from heat. Season.

For the flatbread, combine the flour 

and salt in a bowl. Add the water and oil. 

Stir until mixture just comes together. 



BIG SMOKE
Invite the gang, get the drinks on ice and crank up the coals – it’s time to take  

cooking outside again. We’re celebrating the arrival of the great Aussie barbecue season  
with smokin’ hot burgers, meats, salsas, skewers and salads courtesy of Jamie Oliver. 

PHOTOGRAPHY DAVID LOFTUS STYLING CHRISTINA MACKENZIE
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Grilled witlof salad (recipe p 78). 
OPPOSITE (left to right): Moroccan 
lamb & harissa burgers; Asian-inspired 
fish burgers (recipes p 74); Greek-style 
vegie burgers (recipe p 78).

JAMIE OLIVER.



@jamieoliver @jamieoliver

FIRING UP THEFIRING UP THE barbie is a great excuse 

to buy interesting cuts of meat and 

whole fish – add a refreshing salad or 

two, a jug of punch (virgin or alcoholic), 

and you’ll find every meal outside is a joy.

If you’re using a charcoal barbie, it’s 

essential to mound the coals up high on 

one side for searing heat, and gradually 

slope them down to low and gentle on 

the other. This will give you the ability to 

guarantee colour and caramelisation, but 

also let you cook burgers, skewers and 

vegies without burning them. Having 

a corner where you can top up the heat 

with extra coals as needed is helpful. 

When planning your menu, think about 

the life of the barbie: it’s incredibly hot for 

40 or 50 minutes; a good time to blacken 

and blister vegies and make salsas. As the 

heat settles, cook bigger chunks of meat, 

like a lamb leg, suspending it over the 

barbie once done to keep it warm.

Marinate meat and prep kebabs a day 

ahead – this will give you more time to 

relax on the day. Stagger your servings 

– people can tuck in to breads, salsas 

and salads before you bring out hunks  

of carvable meat. Knock out steaks and 

kebabs to order. Don’t rush – concentrate 

on excellence. Happy grilling!

BURNT TOMATO SALSA

SERVES 8 AS A STARTERSERVES 8 AS A STARTER

600g ripe tomatoes600g ripe tomatoes

10 spring onions, trimmed10 spring onions, trimmed

Juice of 1 limeJuice of 1 lime
11//44 bunch coriander, leaves picked,   bunch coriander, leaves picked,  

stalks finely choppedstalks finely chopped

3 mixed-colour chillies, thinly sliced3 mixed-colour chillies, thinly sliced

1 tbs apple cider vinegar1 tbs apple cider vinegar

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

Tortilla chips, to serveTortilla chips, to serve

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

high heat. Grill tomatoes, turning high heat. Grill tomatoes, turning 

occasionally, for 10 minutes or until occasionally, for 10 minutes or until 

charred. Add spring onion and grill, charred. Add spring onion and grill, 

turning halfway, for 2 minutes or until turning halfway, for 2 minutes or until 

charred. Transfer tomato and spring charred. Transfer tomato and spring 

onion to a tray and set aside until cool onion to a tray and set aside until cool 

enough to handle. Peel and discard enough to handle. Peel and discard 

tomato skins (don’t worry if a few little tomato skins (don’t worry if a few little 

bits remain; they’ll only add to the bits remain; they’ll only add to the 

flavour) and chop spring onion.flavour) and chop spring onion.

Whiz tomato, spring onion, half the Whiz tomato, spring onion, half the 

lime juice and coriander leaves in  lime juice and coriander leaves in  

a blender to a chunky paste.a blender to a chunky paste.

Place chilli in a fine sieve and rinse Place chilli in a fine sieve and rinse 

under warm water to remove the seeds. under warm water to remove the seeds. 

Transfer chilli to a bowl with vinegar, oil, Transfer chilli to a bowl with vinegar, oil, 

coriander stalk and remaining lime juice, coriander stalk and remaining lime juice, 

and stir until well combined.and stir until well combined.

Spoon the salsa into a serving bowl, Spoon the salsa into a serving bowl, 

top with pickled chilli mixture and serve top with pickled chilli mixture and serve 

with tortilla chips.with tortilla chips.

MOROCCAN LAMB &  MOROCCAN LAMB &  

HARISSA BURGERSHARISSA BURGERS

SERVES 4SERVES 4

500g lamb mince500g lamb mince

2 tbs harissa paste2 tbs harissa paste

1 tbs cumin seeds (we used 1 tbs cumin seeds (we used 

Woolworths Select)Woolworths Select)

2 bunches heirloom carrots (substitute 2 bunches heirloom carrots (substitute 

baby [Dutch] orange carrots), peeled, baby [Dutch] orange carrots), peeled, 

shredded (we used a julienne peeler)shredded (we used a julienne peeler)
11//22 bunch mint, leaves picked bunch mint, leaves picked

1 tbs red wine vinegar1 tbs red wine vinegar

80g red Leicester cheese (substitute 80g red Leicester cheese (substitute 

mature cheddar), coarsely gratedmature cheddar), coarsely grated

4 seeded brioche buns, split4 seeded brioche buns, split
11//33 cup (65g) cottage cheese cup (65g) cottage cheese

Line a baking tray with baking paper. Line a baking tray with baking paper. 

Place mince in a bowl and season Place mince in a bowl and season 

generously. Add 1 tbs harissa and, with generously. Add 1 tbs harissa and, with 

clean hands, combine well. Shape lamb clean hands, combine well. Shape lamb 

mixture into 4 patties and sprinkle with mixture into 4 patties and sprinkle with 

cumin seeds. Place on prepared tray, cumin seeds. Place on prepared tray, 

cover and chill until needed (bring patties cover and chill until needed (bring patties 

to room temperature before cooking).to room temperature before cooking).

Meanwhile, combine carrot, mint Meanwhile, combine carrot, mint 

and vinegar in a bowl and set aside  and vinegar in a bowl and set aside  

to pickle slightly.to pickle slightly.

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

medium-high heat. Grill patties for medium-high heat. Grill patties for 

4-5 minutes each side or until a good 4-5 minutes each side or until a good 

crust forms. Top with cheese, then cover crust forms. Top with cheese, then cover 

(use foil if using a chargrill pan) and cook, (use foil if using a chargrill pan) and cook, 

without turning, for a further 3 minutes without turning, for a further 3 minutes 

or until cheese has melted and patties  or until cheese has melted and patties  

are cooked through.are cooked through.

Grill brioche buns, cut-side down, Grill brioche buns, cut-side down, 

for 30 seconds or until lightly toasted. for 30 seconds or until lightly toasted. 

Divide cottage cheese among bun Divide cottage cheese among bun 

bases, then top with pickled carrot bases, then top with pickled carrot 

mixture. Add patties and remaining mixture. Add patties and remaining 

1 tbs harissa. Pop the lids on, squeezing 1 tbs harissa. Pop the lids on, squeezing 

so that the harissa oozes down the so that the harissa oozes down the 

sides, and get stuck in.sides, and get stuck in.

ASIAN-INSPIRED FISH BURGERSASIAN-INSPIRED FISH BURGERS

SERVES 4SERVES 4

500g skinless salmon fillets, pin-boned, 500g skinless salmon fillets, pin-boned, 

cut into 1cm pieces cut into 1cm pieces 

5cm piece (25g) ginger, finely grated5cm piece (25g) ginger, finely grated

1 red chilli, finely chopped1 red chilli, finely chopped
11//22 cup (25g) panko breadcrumbs cup (25g) panko breadcrumbs

1 tbs olive oil1 tbs olive oil

4 soft white burger buns, split 4 soft white burger buns, split 
11//22 Lebanese cucumber, peeled   Lebanese cucumber, peeled  

into ribbons into ribbons 

5 radishes, trimmed, thinly sliced (use 5 radishes, trimmed, thinly sliced (use 

a mandoline or vegetable peeler)a mandoline or vegetable peeler)

CHILLI MAYOCHILLI MAYO

11//33 cup (100g) mayonnaise cup (100g) mayonnaise

1 tbs chilli sauce1 tbs chilli sauce

TERIYAKI MAYOTERIYAKI MAYO

11//33 cup (100g) mayonnaise cup (100g) mayonnaise

1 tbs teriyaki sauce1 tbs teriyaki sauce

Pulse half the salmon in a food processor Pulse half the salmon in a food processor 

until finely chopped. Add ginger and chilli, until finely chopped. Add ginger and chilli, 



BURNT 

TOMATO 

SALSA

delicious.com.au 75 

JAMIE OLIVER.JAMIE OLIVER.



SUNSHINE 

BARBECUE  

CHICKEN

76 delicious.com.au

JAMIE OLIVER.



and pulse briefly to combine. Transfer  

to a bowl, stir through remaining salmon 

pieces and season well with salt flakes pieces and season well with salt flakes 

and freshly ground black pepper.and freshly ground black pepper.

Line a baking tray with baking paper. Line a baking tray with baking paper. 

Divide salmon mixture into four 2cm-thick Divide salmon mixture into four 2cm-thick 

patties. Carefully coat the patties in patties. Carefully coat the patties in 

breadcrumbs, pressing crumbs into the breadcrumbs, pressing crumbs into the 

patties. Place on prepared tray, cover patties. Place on prepared tray, cover 

and chill for 20 minutes or until firm.and chill for 20 minutes or until firm.

For the flavoured mayos, combine For the flavoured mayos, combine 

ingredients for each mayonnaise in ingredients for each mayonnaise in 

2 separate bowls.2 separate bowls.

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

medium-high heat. Drizzle salmon patties medium-high heat. Drizzle salmon patties 

with oil and cook, turning halfway, for with oil and cook, turning halfway, for 

6-8 minutes or until golden and cooked 6-8 minutes or until golden and cooked 

through. Grill buns, cut-side down, for through. Grill buns, cut-side down, for 

30 seconds or until lightly toasted.30 seconds or until lightly toasted.

Place your burger bun bases on Place your burger bun bases on 

a serving platter. Divide cucumber a serving platter. Divide cucumber 

among bases, top with salmon patties among bases, top with salmon patties 

and radish, then spoon over the mayos, and radish, then spoon over the mayos, 

letting them drizzle over the sides  letting them drizzle over the sides  

and onto the platter. Top with bun  and onto the platter. Top with bun  

lids and serve immediately.lids and serve immediately.

SUNSHINE BARBECUE CHICKENSUNSHINE BARBECUE CHICKEN

SERVES 4-6SERVES 4-6

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

8 spring onions, trimmed, white parts 8 spring onions, trimmed, white parts 

chopped, green parts thinly slicedchopped, green parts thinly sliced

300ml buttermilk300ml buttermilk
11//22 tsp ground white pepper tsp ground white pepper

Juice of 1 lime, plus extra lime cheeks Juice of 1 lime, plus extra lime cheeks 

to serveto serve

4 garlic cloves, finely chopped4 garlic cloves, finely chopped

1.4kg whole chicken, butterflied 1.4kg whole chicken, butterflied 

(ask your butcher to do this)(ask your butcher to do this)

Coriander leaves, to serveCoriander leaves, to serve

APRICOT & TEQUILA SALSAAPRICOT & TEQUILA SALSA

150g dried apricots150g dried apricots

Juice of 1 limeJuice of 1 lime
11//44 cup (60ml) tequila cup (60ml) tequila

1 tbs extra virgin olive oil1 tbs extra virgin olive oil

Whiz chopped spring onion, buttermilk, Whiz chopped spring onion, buttermilk, 

white pepper, a pinch of salt flakes and white pepper, a pinch of salt flakes and 

lime juice in a blender until smooth. lime juice in a blender until smooth. 

Transfer Transfer 11//4 cup (60ml) buttermilk mixture 

to a bowl and chill until needed. Add to a bowl and chill until needed. Add 

garlic to remaining buttermilk mixture garlic to remaining buttermilk mixture 

and pulse to combine. Place chicken in and pulse to combine. Place chicken in 

a large dish and pour over buttermilk a large dish and pour over buttermilk 

mixture. Cover and chill overnight.mixture. Cover and chill overnight.

The next day, preheat oven to 160°C.The next day, preheat oven to 160°C.

Remove chicken from marinade and Remove chicken from marinade and 

place in a roasting dish. Roast for 1 hour place in a roasting dish. Roast for 1 hour 

or until the juices of the chicken run  or until the juices of the chicken run  

clear when the thickest part of a thigh  clear when the thickest part of a thigh  

is pierced with a skewer.is pierced with a skewer.

Heat a barbecue or chargrill pan Heat a barbecue or chargrill pan 

to medium-high heat. Grill chicken, to medium-high heat. Grill chicken, 

skin-side down, turning occasionally, skin-side down, turning occasionally, 

for 20 minutes or until golden, gnarly  for 20 minutes or until golden, gnarly  

and grill marks appear.and grill marks appear.

Meanwhile, for the salsa, place apricots Meanwhile, for the salsa, place apricots 

in a heatproof bowl, cover with 200ml in a heatproof bowl, cover with 200ml 

boiling water and stand for 5 minutes boiling water and stand for 5 minutes 

to rehydrate. Whiz apricots, lime juice  to rehydrate. Whiz apricots, lime juice  

and tequila in a blender until smooth, and tequila in a blender until smooth, 

adding a little water to loosen if needed. adding a little water to loosen if needed. 

Transfer to a bowl and stir in oil.Transfer to a bowl and stir in oil.

Spread salsa over a large serving plate Spread salsa over a large serving plate 

and spoon over reserved buttermilk and spoon over reserved buttermilk 

mixture. Top with chicken and scatter with mixture. Top with chicken and scatter with 

sliced green spring onion and coriander sliced green spring onion and coriander 

leaves. Serve with lime cheeks.leaves. Serve with lime cheeks.

JERK LEG OF LAMBJERK LEG OF LAMB

SERVES 8SERVES 8

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

4 Scotch bonnet chillies (substitute 4 Scotch bonnet chillies (substitute 

small red chillies), seeds removed, small red chillies), seeds removed, 

thinly slicedthinly sliced

3 garlic cloves, peeled3 garlic cloves, peeled
11//22 bunch thyme, leaves picked bunch thyme, leaves picked

1 tbs ground allspice1 tbs ground allspice

1 tsp whole cloves1 tsp whole cloves
11//44 cup (60ml) spiced rum cup (60ml) spiced rum
11//44 cup (60ml) apple cider vinegar cup (60ml) apple cider vinegar

1 tbs runny honey1 tbs runny honey
11//22 bunch chives, finely chopped bunch chives, finely chopped

2kg boneless leg of lamb, butterflied 2kg boneless leg of lamb, butterflied 

(ask your butcher to do this)(ask your butcher to do this)

To make the jerk seasoning, using a To make the jerk seasoning, using a 

mortar and pestle, pound 2 sliced chillies, mortar and pestle, pound 2 sliced chillies, 

garlic, thyme, allspice and cloves to garlic, thyme, allspice and cloves to 

a paste, then transfer to a bowl and stir a paste, then transfer to a bowl and stir 

JERK LEG  
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through rum, vinegar, honey, half the 

chives and a pinch of salt flakes.chives and a pinch of salt flakes.

Roll out lamb, slicing and trimming Roll out lamb, slicing and trimming 

any thicker parts if necessary, to create  any thicker parts if necessary, to create  

an even thickness to ensure even cooking. an even thickness to ensure even cooking. 

Transfer lamb to a dish and rub all over Transfer lamb to a dish and rub all over 

with jerk seasoning. Cover and chill with jerk seasoning. Cover and chill 

overnight (ideally for 24 hours). Bring overnight (ideally for 24 hours). Bring 

to room temperature before cooking.to room temperature before cooking.

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

medium heat. Grill lamb, turning every medium heat. Grill lamb, turning every 

10 minutes, for 30-35 minutes for 10 minutes, for 30-35 minutes for 

medium, or until cooked to your medium, or until cooked to your 

liking. Remove from heat and rest on  liking. Remove from heat and rest on  

a chopping board, covered loosely with  a chopping board, covered loosely with  

foil and a tea towel, for 10 minutes.foil and a tea towel, for 10 minutes.

Thinly slice lamb and sprinkle with Thinly slice lamb and sprinkle with 

remaining chives and chilli to serve.remaining chives and chilli to serve.

SURF & TURF-STYLE SKEWERS SURF & TURF-STYLE SKEWERS 

WITH BARBECUED ZUCCHINIWITH BARBECUED ZUCCHINI

SERVES 4-6SERVES 4-6

Begin this recipe 1 day ahead. You will Begin this recipe 1 day ahead. You will 

need 20 wooden skewers soaked in water.need 20 wooden skewers soaked in water.

2 bunches oregano, leaves picked, 2 bunches oregano, leaves picked, 

plus extra leaves to serveplus extra leaves to serve

5 garlic cloves, peeled5 garlic cloves, peeled

3 green chillies, seeds removed, 3 green chillies, seeds removed, 

choppedchopped

Finely grated zest and juice of 1 lemon, Finely grated zest and juice of 1 lemon, 

plus extra lemon wedges to serveplus extra lemon wedges to serve
11//44 cup (60ml) extra virgin olive oil cup (60ml) extra virgin olive oil

8 chicken wings 8 chicken wings 

8 large, unpeeled green king prawns8 large, unpeeled green king prawns

1 each yellow and green zucchini, 1 each yellow and green zucchini, 

cut into 3cm piecescut into 3cm pieces

Using a mortar and pestle, pound oregano, Using a mortar and pestle, pound oregano, 

garlic, chilli, lemon zest, 2 tbs oil and garlic, chilli, lemon zest, 2 tbs oil and 

a pinch of salt flakes to a paste.a pinch of salt flakes to a paste.

Place chicken wings and prawns on Place chicken wings and prawns on 

a tray and rub all over with half the paste. a tray and rub all over with half the paste. 

Cover and chill remaining paste until Cover and chill remaining paste until 

needed. Cover and chill chicken wings needed. Cover and chill chicken wings 

and prawns overnight to marinate.and prawns overnight to marinate.

The next day, preheat the oven to The next day, preheat the oven to 

160°C. Grease a large baking tray and 160°C. Grease a large baking tray and 

line with baking paper.line with baking paper.

Thread each chicken wing onto a Thread each chicken wing onto a 

skewer, straightening as you do. Thread skewer, straightening as you do. Thread 

prawns onto skewers, tail to head, then prawns onto skewers, tail to head, then 

place on a tray and chill until needed. place on a tray and chill until needed. 

Transfer chicken skewers to prepared Transfer chicken skewers to prepared 

tray and roast for 1 hour or until cooked.tray and roast for 1 hour or until cooked.

Meanwhile, thread zucchini onto Meanwhile, thread zucchini onto 

skewers, alternating colours, and place skewers, alternating colours, and place 

on a tray. Drizzle with remaining 1 tbs oil on a tray. Drizzle with remaining 1 tbs oil 

and set aside.and set aside.

To make the dressing, stir lemon To make the dressing, stir lemon 

juice through reserved paste.juice through reserved paste.

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

high heat. Grill all skewers for 3 minutes high heat. Grill all skewers for 3 minutes 

each side or until grill marks appear on each side or until grill marks appear on 

chicken, prawns are cooked through chicken, prawns are cooked through 

and zucchini is tender.and zucchini is tender.

Transfer skewers to a platter, drizzle Transfer skewers to a platter, drizzle 

with dressing and scatter with extra with dressing and scatter with extra 

oregano. Serve with lemon wedges.oregano. Serve with lemon wedges.

GREEK-STYLE VEGIE BURGERSGREEK-STYLE VEGIE BURGERS

SERVES 4SERVES 4

1 (about 400g) eggplant1 (about 400g) eggplant

4 roasted red capsicums (from 4 roasted red capsicums (from 

a store-bought jar), draineda store-bought jar), drained

1 green chilli, seeds removed, 1 green chilli, seeds removed, 

finely choppedfinely chopped

1 garlic clove, crushed1 garlic clove, crushed

1 bunch flat-leaf parsley, leaves picked, 1 bunch flat-leaf parsley, leaves picked, 

half finely choppedhalf finely chopped

1 tbs extra virgin olive oil1 tbs extra virgin olive oil

Juice of 1 lemonJuice of 1 lemon

1 red onion, thinly sliced1 red onion, thinly sliced
11//44 cup (35g) white sesame seeds cup (35g) white sesame seeds

250g haloumi, cut into 8 slices250g haloumi, cut into 8 slices

1 tsp runny honey1 tsp runny honey

4 brioche buns, split4 brioche buns, split

Wild rocket, to serveWild rocket, to serve

Heat a barbecue or chargrill pan to Heat a barbecue or chargrill pan to 

high heat. Pierce eggplant 2-3 times  high heat. Pierce eggplant 2-3 times  

with a sharp knife and grill, turning with a sharp knife and grill, turning 

occasionally, for 30-45 minutes or until occasionally, for 30-45 minutes or until 

tender and charred. Using tongs, transfer tender and charred. Using tongs, transfer 

to a bowl, cover and stand until cool to a bowl, cover and stand until cool 

enough to handle.enough to handle.

Meanwhile, pat capsicums dry with Meanwhile, pat capsicums dry with 

paper towel and grill over high heat for paper towel and grill over high heat for 

2 minutes each side or until grill marks  2 minutes each side or until grill marks  

appear. Set aside until needed.appear. Set aside until needed.

Scoop the cooled eggplant flesh Scoop the cooled eggplant flesh 

onto a chopping board, discarding  onto a chopping board, discarding  

skin. Chop flesh and place in a bowl  skin. Chop flesh and place in a bowl  

with chilli, garlic, finely chopped parsley,  with chilli, garlic, finely chopped parsley,  

oil and half the lemon juice.oil and half the lemon juice.

Place onion in a bowl with a pinch Place onion in a bowl with a pinch 

of salt flakes and remaining lemon juice, of salt flakes and remaining lemon juice, 

and stir to combine. Stand for 5 minutes, and stir to combine. Stand for 5 minutes, 

then squeeze to remove liquid.then squeeze to remove liquid.

Heat a barbecue or chargrill pan Heat a barbecue or chargrill pan 

to high heat.to high heat.

Spread sesame seeds over a plate. Spread sesame seeds over a plate. 

Add haloumi slices and press to coat  Add haloumi slices and press to coat  

both sides. Grill haloumi for 1 minute both sides. Grill haloumi for 1 minute 

each side or until golden. Transfer to each side or until golden. Transfer to 

a plate and drizzle with honey.a plate and drizzle with honey.

Grill brioche buns, cut-side down, Grill brioche buns, cut-side down, 

for 30 seconds or until lightly toasted. for 30 seconds or until lightly toasted. 

Divide capsicum, eggplant mixture Divide capsicum, eggplant mixture 

and haloumi among bun bases,  and haloumi among bun bases,  

then top with drained onion, reserved then top with drained onion, reserved 

parsley leaves and rocket. Top with parsley leaves and rocket. Top with 

bun lids and serve.bun lids and serve.

GRILLED WITLOF SALADGRILLED WITLOF SALAD

SERVES 4 AS A SIDESERVES 4 AS A SIDE

1 white witlof (Belgian endive), 1 white witlof (Belgian endive), 

quartered lengthwaysquartered lengthways

1 red witlof (substitute extra white 1 red witlof (substitute extra white 

witlof), quartered lengthwayswitlof), quartered lengthways

2 heads baby gem lettuce, 2 heads baby gem lettuce, 

quartered lengthwaysquartered lengthways

2 spring onions, trimmed, 2 spring onions, trimmed, 

halved lengthwayshalved lengthways

Finely chopped chives and shaved Finely chopped chives and shaved 

parmesan, to serveparmesan, to serve

ROSEMARY, HONEY & CHIVE DRESSINGROSEMARY, HONEY & CHIVE DRESSING

1 rosemary sprig, leaves picked1 rosemary sprig, leaves picked
11//22 garlic clove garlic clove

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

2 tbs balsamic vinegar2 tbs balsamic vinegar

1 tbs runny honey1 tbs runny honey

For the dressing, using a mortar and For the dressing, using a mortar and 

pestle, pound rosemary, garlic and pestle, pound rosemary, garlic and 

a pinch of salt flakes to a paste. Stir in  a pinch of salt flakes to a paste. Stir in  

oil, vinegar and honey, and season with oil, vinegar and honey, and season with 

freshly ground black pepper.freshly ground black pepper.

Heat a barbecue or chargrill pan to high Heat a barbecue or chargrill pan to high 

heat. Grill witlof, lettuce and spring onion, heat. Grill witlof, lettuce and spring onion, 

turning, for 3 minutes or until charred.turning, for 3 minutes or until charred.

Transfer grilled vegetables to a serving Transfer grilled vegetables to a serving 

platter. Add dressing and gently toss platter. Add dressing and gently toss 

to combine. Serve warm or at room to combine. Serve warm or at room 

temperature topped with chives temperature topped with chives 

and parmesan.and parmesan.
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From Asian-style to Middle Eastern, 

there’s nothing old-fashioned about these there’s nothing old-fashioned about these 

skewer creations by Samantha Coutts skewer creations by Samantha Coutts 

and Charlotte Binns-McDonald.  and Charlotte Binns-McDonald.  

What to expect? Heaven on a stick.What to expect? Heaven on a stick.

PHOTOGRAPHY CHRIS COURTPHOTOGRAPHY CHRIS COURT STYLING KIRSTEN JENKINSSTYLING KIRSTEN JENKINS



Barbecued glazed beef 
skewers with iceberg slaw 
(recipe p 84). OPPOSITE 
(from top): spiced chicken  
& eggplant skewers (recipe 
p 84); pumpkin nam jim 
skewers (recipe p 83);  
bacon & scallop skewers 
with peppercorn butter 
(recipe p 86).

FASTER FOOD.
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“PREP ONE OF THESE BEAUTIES  

FOR YOUR NEXT SHINDIG – THEY’RE 

LIP-SMACKINGLY DELICIOUS  

AND SO EASY TO CREATE.”

CHARLOTTE BINNS-McDONALD

Chimichurri chicken 
wing skewers with 

spiced rice

@charliebmcd
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GRILLED CEVAPI  GRILLED CEVAPI  

SKEWERS WITH PICKLESSKEWERS WITH PICKLES

MAKES 12 SKEWERSMAKES 12 SKEWERS

Cevapi is a skinless sausage from the Cevapi is a skinless sausage from the 

Balkans. You will need 12 skewers.Balkans. You will need 12 skewers.

12 (about 750g) cevapi sausages (from 12 (about 750g) cevapi sausages (from 

selected supermarkets and butchers)selected supermarkets and butchers)

2 tbs olive oil2 tbs olive oil

8 Lebanese flatbreads8 Lebanese flatbreads

2 white onions, cut into wedges2 white onions, cut into wedges

Pickled turnips and pickled yellow Pickled turnips and pickled yellow 

chillies or peppers (from Middle chillies or peppers (from Middle 

Eastern food shops or selected delis), Eastern food shops or selected delis), 

mint leaves and garlic dip, to servemint leaves and garlic dip, to serve

Heat a chargrill pan or barbecue to high Heat a chargrill pan or barbecue to high 

heat. Thread cevapi onto skewers. Drizzle heat. Thread cevapi onto skewers. Drizzle 

with oil. Grill for 5 minutes, turning, or until with oil. Grill for 5 minutes, turning, or until 

cooked through. Transfer to a tray and set cooked through. Transfer to a tray and set 

aside, loosely covered with foil, to rest.aside, loosely covered with foil, to rest.

Meanwhile, grill flatbreads in cevapi Meanwhile, grill flatbreads in cevapi 

cooking juices for 90 seconds each side or cooking juices for 90 seconds each side or 

until heated through. Wrap hot flatbreads until heated through. Wrap hot flatbreads 

in a clean tea towel to keep warm.in a clean tea towel to keep warm.

Place flatbreads on a serving platter. Place flatbreads on a serving platter. 

Add skewers, onion and mint, and serve Add skewers, onion and mint, and serve 

with pickles and garlic dip.with pickles and garlic dip.

PUMPKIN NAM JIM SKEWERSPUMPKIN NAM JIM SKEWERS

MAKES 6 SKEWERSMAKES 6 SKEWERS

You will need 6 long skewers.You will need 6 long skewers.

11//22 small Jap pumpkin, seeds removed,  small Jap pumpkin, seeds removed, 

cut into 6 x 3.5cm-thick wedgescut into 6 x 3.5cm-thick wedges

1 tbs sunflower oil1 tbs sunflower oil

Baby coriander leaves and chopped Baby coriander leaves and chopped 

roasted salted cashews, to serveroasted salted cashews, to serve

CORIANDER NAM JIMCORIANDER NAM JIM

11//22 small garlic clove small garlic clove

4 long green chillies, seeds 4 long green chillies, seeds 

removed, choppedremoved, chopped

Finely grated zest and juice of 1 limeFinely grated zest and juice of 1 lime
11//33 cup (80ml) fish sauce cup (80ml) fish sauce

2 tsp finely grated palm sugar2 tsp finely grated palm sugar

2 bunches coriander, leaves picked 2 bunches coriander, leaves picked 

(reserve 6 coriander roots, (reserve 6 coriander roots, 

washed and chopped)washed and chopped)

1 tbs sunflower oil1 tbs sunflower oil

Grilled cevapi 
skewers with pickles

CHIMICHURRI CHICKEN WING 

SKEWERS WITH SPICED RICESKEWERS WITH SPICED RICE

SERVES 6SERVES 6

You will need 6 long skewers.You will need 6 long skewers.

1.5kg chicken wings, tips removed, 1.5kg chicken wings, tips removed, 

halved through the jointhalved through the joint
11//44 cup (20g) salt flakes cup (20g) salt flakes

500g microwave rice (we used wild 500g microwave rice (we used wild 

rice and brown rice mixture)rice and brown rice mixture)

250g cherry tomatoes, halved250g cherry tomatoes, halved
11//22 red onion, finely chopped red onion, finely chopped
11//22 bunch each parsley and coriander,  bunch each parsley and coriander, 

leaves picked, finely chopped, plus leaves picked, finely chopped, plus 

extra coriander leaves to serveextra coriander leaves to serve

1 avocado, cut into wedges1 avocado, cut into wedges

Lemon wedges, to serveLemon wedges, to serve

CHIMICHURRICHIMICHURRI

1 long red chilli, chopped1 long red chilli, chopped

1111//22 tbs each dried oregano and   tbs each dried oregano and  

smoked paprika (pimenton)smoked paprika (pimenton)
11//22 bunch each parsley and coriander,  bunch each parsley and coriander, 

leaves and stalks choppedleaves and stalks chopped
11//22 red onion, chopped red onion, chopped
11//22 cup (125ml) olive oil cup (125ml) olive oil
11//33 cup (80ml) runny honey cup (80ml) runny honey
11//44 cup (60ml) red wine vinegar cup (60ml) red wine vinegar

Place chicken and salt in a large saucepan, Place chicken and salt in a large saucepan, 

cover with water and place over high cover with water and place over high 

heat. Bring to a gentle simmer to partially heat. Bring to a gentle simmer to partially 

cook, then drain and transfer to a tray cook, then drain and transfer to a tray 

to cool. When cool enough to handle, to cool. When cool enough to handle, 

thread chicken onto skewers (make sure thread chicken onto skewers (make sure 

each piece sits flat to ensure even each piece sits flat to ensure even 

cooking). Set aside.cooking). Set aside.

Meanwhile, for the chimichurri, place all Meanwhile, for the chimichurri, place all 

ingredients in a small food processor and ingredients in a small food processor and 

whiz until smooth. Transfer whiz until smooth. Transfer 11//44 cup (60ml)  cup (60ml) 

chimichurri to a bowl and set aside. Brush chimichurri to a bowl and set aside. Brush 

chicken with remaining chimichurri.chicken with remaining chimichurri.

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

medium-high. Grill chicken, turning medium-high. Grill chicken, turning 

frequently and brushing with cooking frequently and brushing with cooking 

juices, for 12 minutes or until cooked. juices, for 12 minutes or until cooked. 

To make the rice salad, microwave To make the rice salad, microwave 

rice according to packet instructions.  rice according to packet instructions.  

Toss rice, tomato, onion and herbs with Toss rice, tomato, onion and herbs with 

reserved chimichurri. Transfer salad to a reserved chimichurri. Transfer salad to a 

serving bowl and top with avocado and serving bowl and top with avocado and 

skewers. Serve with lemon wedges and skewers. Serve with lemon wedges and 

extra coriander.extra coriander.

FASTER FOOD.FASTER FOOD.



For the coriander nam jim, place all 

ingredients in a food processor and whiz 

until finely chopped. Transfer to a bowl and until finely chopped. Transfer to a bowl and 

cover surface with plastic wrap. Set aside.cover surface with plastic wrap. Set aside.

To prepare the pumpkin, cut wedges To prepare the pumpkin, cut wedges 

into 4cm pieces. In 2 batches, place on into 4cm pieces. In 2 batches, place on 

a microwave-safe plate and partially  a microwave-safe plate and partially  

cover with another plate. Microwave  cover with another plate. Microwave  

on high for 7 minutes or until just  on high for 7 minutes or until just  

tender. Thread onto skewers.tender. Thread onto skewers.

Heat a chargrill pan or barbecue Heat a chargrill pan or barbecue 

to high heat. Drizzle pumpkin with oil  to high heat. Drizzle pumpkin with oil  

and grill for 3 minutes each side or  and grill for 3 minutes each side or  

until grill marks appear.until grill marks appear.

Place skewers on a serving platter, Place skewers on a serving platter, 

drizzle with a little nam jim and scatter drizzle with a little nam jim and scatter 

with coriander and cashews. Serve with with coriander and cashews. Serve with 

remaining nam jim.remaining nam jim.

BARBECUED GLAZED BEEF BARBECUED GLAZED BEEF 

SKEWERS WITH ICEBERG SLAWSKEWERS WITH ICEBERG SLAW

SERVES 4SERVES 4

You will need 4 long skewers.You will need 4 long skewers.

650g eye fillet steak, cut into 5cm pieces650g eye fillet steak, cut into 5cm pieces

2 tbs olive oil2 tbs olive oil
11//33 cup (100g) aioli cup (100g) aioli
11//33 cup (70g) finely chopped dill pickled  cup (70g) finely chopped dill pickled 

cucumber (from supermarkets)cucumber (from supermarkets)
11//22 head iceberg lettuce, finely shredded head iceberg lettuce, finely shredded

1 carrot, shredded (we used 1 carrot, shredded (we used 

a julienne peeler)a julienne peeler)

1 green apple, cut into long matchsticks1 green apple, cut into long matchsticks

1 Asian (red) eschalot, thinly sliced1 Asian (red) eschalot, thinly sliced

STICKY BARBECUE SAUCESTICKY BARBECUE SAUCE

1 cup (250ml) barbecue sauce1 cup (250ml) barbecue sauce
11//44 cup (60ml) maple syrup cup (60ml) maple syrup

1 garlic clove, finely grated1 garlic clove, finely grated

2 tsp each ground allspice and 2 tsp each ground allspice and 

ground corianderground coriander

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

medium-high heat.medium-high heat.

Thread beef onto skewers and brush Thread beef onto skewers and brush 

with oil. Season. Grill skewers, turning with oil. Season. Grill skewers, turning 

frequently, for 12 minutes for medium-rare, frequently, for 12 minutes for medium-rare, 

or until cooked to your liking.or until cooked to your liking.

Meanwhile, for the sauce, place all Meanwhile, for the sauce, place all 

ingredients in a saucepan over medium ingredients in a saucepan over medium 

heat and cook, stirring occasionally, for heat and cook, stirring occasionally, for 

4-6 minutes or until reduced slightly. 4-6 minutes or until reduced slightly. 

Transfer to a bowl and set aside.Transfer to a bowl and set aside.

To make the iceberg slaw, combine To make the iceberg slaw, combine 

aioli, pickled cucumber and 2 tbs water  aioli, pickled cucumber and 2 tbs water  

in a large bowl. Add lettuce, carrot,  in a large bowl. Add lettuce, carrot,  

apple and eschalot, and toss to coat. apple and eschalot, and toss to coat. 

Place skewers on a serving platter and Place skewers on a serving platter and 

brush with a little barbecue sauce. Serve brush with a little barbecue sauce. Serve 

with slaw and remaining barbecue sauce.with slaw and remaining barbecue sauce.

SPICED CHICKEN  SPICED CHICKEN  

& EGGPLANT SKEWERS& EGGPLANT SKEWERS

MAKES 8 SKEWERSMAKES 8 SKEWERS

You will need 8 medium skewers.You will need 8 medium skewers.

450g chicken thigh fillets, cut into 450g chicken thigh fillets, cut into 

3cm pieces3cm pieces

1 medium eggplant, cut into 3cm pieces1 medium eggplant, cut into 3cm pieces

6 sprigs curry leaves6 sprigs curry leaves
11//33 cup (100g) eggplant pickle (from  cup (100g) eggplant pickle (from 

Indian section of supermarket)Indian section of supermarket)

3 tsp garam masala (Indian spice mix)3 tsp garam masala (Indian spice mix)

1 garlic clove, finely chopped1 garlic clove, finely chopped

4cm piece (20g) ginger, finely chopped4cm piece (20g) ginger, finely chopped
11//44 cup (60ml) sunflower oil cup (60ml) sunflower oil

Thinly sliced long green chilli and Thinly sliced long green chilli and 

nigella seeds, to servenigella seeds, to serve

CORIANDER & GREEN CHILLI DRESSINGCORIANDER & GREEN CHILLI DRESSING

11//33 cup (95g) Greek yoghurt cup (95g) Greek yoghurt
11//22 bunch coriander, stalks and   bunch coriander, stalks and  

leaves choppedleaves chopped

Juice of 1 limeJuice of 1 lime

1 long green chilli, chopped1 long green chilli, chopped

For the dressing, place all ingredients in For the dressing, place all ingredients in 

a food processor and whiz to combine. a food processor and whiz to combine. 

Transfer to a bowl and chill until needed.Transfer to a bowl and chill until needed.

Thread chicken and eggplant onto Thread chicken and eggplant onto 

skewers, alternating between each. Using skewers, alternating between each. Using 

a mortar and pestle, pound leaves of a mortar and pestle, pound leaves of 

3 sprigs curry leaves until finely ground. 3 sprigs curry leaves until finely ground. 

Add pickle, garam masala, garlic, ginger Add pickle, garam masala, garlic, ginger 

and oil, and stir to combine. Brush pickle and oil, and stir to combine. Brush pickle 

mixture over skewers.mixture over skewers.

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

medium heat. Grill skewers, turning medium heat. Grill skewers, turning 

frequently and brushing frequently and brushing 

with cooking with cooking 

juices, for 12-15 minutes or until chicken juices, for 12-15 minutes or until chicken 

is cooked through and eggplant is tender. is cooked through and eggplant is tender. 

Add the remaining 3 curry leaf sprigs to Add the remaining 3 curry leaf sprigs to 

the grill for the last 4 minutes of cooking the grill for the last 4 minutes of cooking 

to crisp slightly.to crisp slightly.

Place skewers on a serving platter and Place skewers on a serving platter and 

top with grilled curry leaves, sliced chilli top with grilled curry leaves, sliced chilli 

and nigella seeds. Serve with dressing.and nigella seeds. Serve with dressing.

SWEET & SOUR PORK BELLY  SWEET & SOUR PORK BELLY  

AND PINEAPPLE SKEWERSAND PINEAPPLE SKEWERS

MAKES 6 SKEWERSMAKES 6 SKEWERS

You will need 6 long skewers.You will need 6 long skewers.

6 (about 750g) boneless pork 6 (about 750g) boneless pork 

rashers (spare ribs)rashers (spare ribs)
11//22 whole pineapple, peeled,   whole pineapple, peeled,  

cut into 3cm piecescut into 3cm pieces

2 tbs sunflower oil2 tbs sunflower oil

4 spring onions, white part finely 4 spring onions, white part finely 

chopped, green part shreddedchopped, green part shredded
11//33 cup (80ml) each hoisin sauce   cup (80ml) each hoisin sauce  

and rice wine vinegarand rice wine vinegar

6 frozen bao buns (from Asian 6 frozen bao buns (from Asian 

food shops)food shops)

1 carrot, shredded (we used 1 carrot, shredded (we used 

a julienne peeler)a julienne peeler)

300g daikon, shredded (we used 300g daikon, shredded (we used 

a julienne peeler)a julienne peeler)

Coriander sprigs and fried Asian Coriander sprigs and fried Asian 

shallots, to serveshallots, to serve

Heat a chargrill pan or barbecue to Heat a chargrill pan or barbecue to 

medium-high heat.medium-high heat.

Working with 1 piece of pork at a time, Working with 1 piece of pork at a time, 

place rasher between 2 sheets of baking place rasher between 2 sheets of baking 

paper and flatten slightly with a rolling paper and flatten slightly with a rolling 

pin to tenderise. Thread pork rashers pin to tenderise. Thread pork rashers 

and pineapple onto skewers, alternating and pineapple onto skewers, alternating 

between each. Brush with oil and scatter between each. Brush with oil and scatter 

with finely chopped spring onion. with finely chopped spring onion. 

Grill skewers, turning frequently, for Grill skewers, turning frequently, for 

5 minutes or until browned. Meanwhile, 5 minutes or until browned. Meanwhile, 

combine hoisin and rice wine vinegar in combine hoisin and rice wine vinegar in 

a bowl. Brush hoisin mixture over skewers a bowl. Brush hoisin mixture over skewers 

and cook, turning frequently, for a further and cook, turning frequently, for a further 

5 minutes or until pork is charred and sticky.5 minutes or until pork is charred and sticky.

Meanwhile, steam bao buns according Meanwhile, steam bao buns according 

to packet instructions.to packet instructions.

Serve skewers with shredded spring Serve skewers with shredded spring 

onion, shredded vegetables, coriander, onion, shredded vegetables, coriander, 

fried shallots and warm bao buns.fried shallots and warm bao buns.

FASTER FOOD.FASTER FOOD.



Sweet & sour pork belly  
and pineapple skewers

“PARTY SEASON CALLS  

FOR THINGS ON SKEWERS. 

TAKE TO THE GREAT 

OUTDOORS AND CRANK  

UP THE BARBECUE!” 

SAMANTHA COUTTS

@s.coutts
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SASHIMI SALMON  SASHIMI SALMON  

& POMELO SKEWERS& POMELO SKEWERS

SERVES 4 AS A STARTERSERVES 4 AS A STARTER

You will need 12 short skewers.You will need 12 short skewers.

200g skinless sashimi-grade salmon, 200g skinless sashimi-grade salmon, 

cut into 5mm-thick slicescut into 5mm-thick slices

1 pomelo, peeled, segmented, 1 pomelo, peeled, segmented, 

cut into 4cm piecescut into 4cm pieces
11//22 cup each loosely packed Thai   cup each loosely packed Thai  

basil and coriander sprigsbasil and coriander sprigs

Chopped roasted peanuts, to serveChopped roasted peanuts, to serve

CORIANDER ROOT DRESSINGCORIANDER ROOT DRESSING

4 coriander roots, washed4 coriander roots, washed
11//22 garlic clove garlic clove

1 small red chilli, finely chopped, 1 small red chilli, finely chopped, 

plus extra thinly sliced chilli to serveplus extra thinly sliced chilli to serve

1111//22 tbs finely grated palm sugar tbs finely grated palm sugar

Juice of 2 limesJuice of 2 limes

2 tbs fish sauce2 tbs fish sauce

For the coriander root dressing, For the coriander root dressing, 

using a mortar and pestle, pound using a mortar and pestle, pound 

coriander roots and garlic to a coarse coriander roots and garlic to a coarse 

paste. Transfer coriander mixture to paste. Transfer coriander mixture to 

a screw-top jar with a lid. Add remaining a screw-top jar with a lid. Add remaining 

peppercorns until well combined. peppercorns until well combined. 

Add butter and Add butter and 11//22 tsp salt flakes, and  tsp salt flakes, and 

coarsely mash until well combined.coarsely mash until well combined.

Thread scallops and speck onto Thread scallops and speck onto 

skewers, alternating between each. skewers, alternating between each. 

Brush with oil.Brush with oil.

Heat a chargrill pan or barbecue Heat a chargrill pan or barbecue 

to high heat. Grill skewers, turning to high heat. Grill skewers, turning 

frequently and topping with small pieces frequently and topping with small pieces 

of butter mixture, reserving some to of butter mixture, reserving some to 

serve, for 1serve, for 111//22-2 minutes each side or -2 minutes each side or 

until scallops are just cooked through.until scallops are just cooked through.

Place skewers on a serving platter Place skewers on a serving platter 

and top with remaining butter mixture. and top with remaining butter mixture. 

Scatter with baby parsley and Scatter with baby parsley and 

serve immediately.serve immediately.

PRAWN LAKSA SKEWERSPRAWN LAKSA SKEWERS

MAKES 8 SKEWERSMAKES 8 SKEWERS

You will need 8 long skewers.You will need 8 long skewers.

11//22 cup (160g) laksa paste cup (160g) laksa paste
11//22 cup (125ml) coconut milk,   cup (125ml) coconut milk,  

plus extra to serveplus extra to serve
11//44 cup (60ml) sunflower oil  cup (60ml) sunflower oil 

24 medium green prawns, peeled 24 medium green prawns, peeled 

(heads and tails intact), deveined(heads and tails intact), deveined

Mint leaves, fried Asian shallots Mint leaves, fried Asian shallots 

and roti (from selected  and roti (from selected  

supermarkets), to servesupermarkets), to serve

Combine laksa paste, coconut milk Combine laksa paste, coconut milk 

and oil in a bowl. Transfer half the  and oil in a bowl. Transfer half the  

laksa mixture to a separate bowl.  laksa mixture to a separate bowl.  

Add prawns and toss to coat. Cover  Add prawns and toss to coat. Cover  

and chill for at least 30 minutes  and chill for at least 30 minutes  

or overnight to marinate.or overnight to marinate.

Place remaining laksa mixture in Place remaining laksa mixture in 

a saucepan and bring to a simmer  a saucepan and bring to a simmer  

over medium heat. Cook, stirring over medium heat. Cook, stirring 

occasionally, for 3 minutes or until occasionally, for 3 minutes or until 

warmed through.warmed through.

Heat a chargrill pan or barbecue Heat a chargrill pan or barbecue 

to high heat. Thread laksa prawns onto  to high heat. Thread laksa prawns onto  

skewers and grill, brushing regularly  skewers and grill, brushing regularly  

with warm laksa paste mixture, for  with warm laksa paste mixture, for  

2 minutes each side or until prawns  2 minutes each side or until prawns  

are just cooked through.are just cooked through.

Place skewers on a serving platter. Place skewers on a serving platter. 

Drizzle with a little extra coconut milk Drizzle with a little extra coconut milk 

and scatter with mint and fried shallots. and scatter with mint and fried shallots. 

Serve immediately with roti and Serve immediately with roti and 

remaining extra coconut milk.remaining extra coconut milk.

Sashimi salmon  
& pomelo skewers

dressing ingredients, seal and shake until 

well combined. Set aside.well combined. Set aside.

Thread salmon and pomelo onto Thread salmon and pomelo onto 

skewers and arrange on a serving platter. skewers and arrange on a serving platter. 

Scatter with Thai basil and coriander, Scatter with Thai basil and coriander, 

and drizzle with a little dressing.  and drizzle with a little dressing.  

Scatter with peanuts and extra chilli,  Scatter with peanuts and extra chilli,  

and serve with remaining dressing.and serve with remaining dressing.

BACON & SCALLOP SKEWERS BACON & SCALLOP SKEWERS 

WITH PEPPERCORN BUTTERWITH PEPPERCORN BUTTER

MAKES 6 SKEWERSMAKES 6 SKEWERS

You will need 6 medium metal skewers.You will need 6 medium metal skewers.

1 small garlic clove, crushed1 small garlic clove, crushed

1 tsp green peppercorns in brine 1 tsp green peppercorns in brine 

(from delis and selected (from delis and selected 

supermarkets), drainedsupermarkets), drained

125g unsalted butter, chopped, softened125g unsalted butter, chopped, softened

18 large scallops, cleaned18 large scallops, cleaned

100g piece speck or flat pancetta, 100g piece speck or flat pancetta, 

cut into 1.5cm piecescut into 1.5cm pieces

1 tbs sunflower oil1 tbs sunflower oil

Baby flat-leaf parsley, to serveBaby flat-leaf parsley, to serve

To make the green peppercorn butter, To make the green peppercorn butter, 

using a fork, coarsely mash garlic and using a fork, coarsely mash garlic and 
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Prawn laksa skewers
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For more speedy and tasty For more speedy and tasty 

ways to feed a crowd.ways to feed a crowd.
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QUICK KITCHEN-SCRAP PICKLES (RECIPE P 93)

OPPOSITE: CORNERSMITH BIBIMBAP (RECIPE P 90) 

EXTRACT.EXTRACT.
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PERFECTLY 
PICKLED

Cornersmith’s Alex Elliott-Howery and Sabine Spindler 

have put pickles in the spotlight through seminars and have put pickles in the spotlight through seminars and 

sales at their Sydney picklery. Join the party with this sales at their Sydney picklery. Join the party with this 

extract from their new book, Salads & Pickles. extract from their new book, Salads & Pickles. 

PHOTOGRAPHY ALAN BENSONPHOTOGRAPHY ALAN BENSON STYLING VANESSA AUSTINSTYLING VANESSA AUSTIN



AA
lex Elliott-Howery  lex Elliott-Howery  

is on a mission. The is on a mission. The 

Cornersmith co-owner Cornersmith co-owner 

(with husband James (with husband James 

Grant) is passionate about food Grant) is passionate about food 

waste, and her latest book, Salads & waste, and her latest book, Salads & 

Pickles, co-authored with head chef Pickles, co-authored with head chef 

Sabine Spindler, fights the good Sabine Spindler, fights the good 

fight in countless delicious ways.fight in countless delicious ways.

“The book is full of tips and “The book is full of tips and 

quick tricks for using up what’s  quick tricks for using up what’s  

left in the fridge at the end of the left in the fridge at the end of the 

week,” she writes. “These are all week,” she writes. “These are all 

little things that can make a big little things that can make a big 

difference in reducing the amount difference in reducing the amount 

that ends up in your bin, as well that ends up in your bin, as well 

as to your household budget.”as to your household budget.”

The no-waste message The no-waste message 

is fed by other Cornersmith is fed by other Cornersmith 

concerns, including sustainable concerns, including sustainable 

sourcing of produce, community sourcing of produce, community 

responsibility and a love of simple, responsibility and a love of simple, 

from-scratch traditions.from-scratch traditions.

“We pickle not just because “We pickle not just because 

we love the taste, but because we love the taste, but because 

pickling is an important food pickling is an important food 

tradition that needs to be tradition that needs to be 

understood and passed understood and passed 

down,” adds Elliott-Howery. down,” adds Elliott-Howery. 

Salads & Pickles: Vegetables with Salads & Pickles: Vegetables with 

more taste & less waste (Murdoch more taste & less waste (Murdoch 

Books, RRP $39.99) is available now.Books, RRP $39.99) is available now.

@cornersmith

ROASTED COUSCOUS & CITRUS ROASTED COUSCOUS & CITRUS 

SALAD WITH TURMERIC DRESSINGSALAD WITH TURMERIC DRESSING

SERVES 4SERVES 4

“The turmeric vinegar is very easy to make, “The turmeric vinegar is very easy to make, 

but needs to be prepared 3-4 weeks but needs to be prepared 3-4 weeks 

in advance. If you don’t have any, you  in advance. If you don’t have any, you  

can add 2 pinches of ground turmeric  can add 2 pinches of ground turmeric  

to apple cider vinegar and use that in to apple cider vinegar and use that in 

your dressing. All the salad elements your dressing. All the salad elements 

can be prepared ahead and stored can be prepared ahead and stored 

separately. Assemble and dress the separately. Assemble and dress the 

salad just before serving.”salad just before serving.”

1 tbs capers in brine, drained, 1 tbs capers in brine, drained, 

finely choppedfinely chopped

1 pink grapefruit, peeled, cut 1 pink grapefruit, peeled, cut 

into segmentsinto segments

1 orange, peeled, cut into segments1 orange, peeled, cut into segments
11//22 cup each firmly packed flat-leaf  cup each firmly packed flat-leaf 

parsley and mint leavesparsley and mint leaves

Chopped roasted almonds, to serveChopped roasted almonds, to serve

GINGER OR TURMERIC VINEGAR GINGER OR TURMERIC VINEGAR 

(OPTIONAL, SEE NOTE, ABOVE)(OPTIONAL, SEE NOTE, ABOVE)

40g ginger or turmeric, finely grated40g ginger or turmeric, finely grated

5 black peppercorns5 black peppercorns

1 cup (250ml) white wine vinegar 1 cup (250ml) white wine vinegar 

or apple cider vinegaror apple cider vinegar

COUSCOUSCOUSCOUS

11//44 cup (60ml) olive oil, plus extra   cup (60ml) olive oil, plus extra  

to serveto serve

1 cup (200g) couscous1 cup (200g) couscous
11//22 tsp ground cumin tsp ground cumin

Finely grated zest of 2 oranges and Finely grated zest of 2 oranges and 

juice of 3 orangesjuice of 3 oranges

Finely grated zest and juice of 1 lemonFinely grated zest and juice of 1 lemon
11//22 tsp harissa paste tsp harissa paste

TURMERIC DRESSINGTURMERIC DRESSING

1 tbs ginger or turmeric vinegar  1 tbs ginger or turmeric vinegar  

(recipe follows)(recipe follows)

2 tbs Greek yoghurt2 tbs Greek yoghurt
11//22 garlic clove, crushed garlic clove, crushed

Pinch of ground cuminPinch of ground cumin

For the ginger or turmeric vinegar, For the ginger or turmeric vinegar, 

if using, place ginger or turmeric, if using, place ginger or turmeric, 

peppercorns and peppercorns and 11//22 tsp salt flakes in   tsp salt flakes in  

a small, cooled sterilised glass jar or a small, cooled sterilised glass jar or 

bottle (see ‘How to sterilise jars and bottle (see ‘How to sterilise jars and 

lids’, p 94). Cover with vinegar, seal,  lids’, p 94). Cover with vinegar, seal,  

then set aside to infuse for 3-4 weeks. then set aside to infuse for 3-4 weeks. 

When time has elapsed, strain mixture When time has elapsed, strain mixture 

into a jug, pouring the vinegar back into into a jug, pouring the vinegar back into 

the bottle and discarding solids. Cover the bottle and discarding solids. Cover 

and store at room temperature.and store at room temperature.

For the couscous, heat the oil in For the couscous, heat the oil in 

a heavy-based saucepan over medium a heavy-based saucepan over medium 

heat. Add couscous and heat. Add couscous and 11//44 tsp salt flakes,  tsp salt flakes, 

and cook, stirring, for 5 minutes or until and cook, stirring, for 5 minutes or until 

the couscous starts to colour. Add the couscous starts to colour. Add 

cumin and orange and lemon zests,  cumin and orange and lemon zests,  

and cook, stirring, for 1 minute or until and cook, stirring, for 1 minute or until 

fragrant. Add harissa and cook, stirring, fragrant. Add harissa and cook, stirring, 

for 1 minute to heat through, then stir for 1 minute to heat through, then stir 

in orange and lemon juices and in orange and lemon juices and 11//44 cup  cup 

(60ml) water. Bring to a simmer, then (60ml) water. Bring to a simmer, then 

cover and turn off heat. Leave to cover and turn off heat. Leave to 

steam, covered, for 15 minutes or  steam, covered, for 15 minutes or  

until couscous is tender.until couscous is tender.

Meanwhile, for the turmeric dressing, Meanwhile, for the turmeric dressing, 

combine all ingredients in a bowl and combine all ingredients in a bowl and 

stir until well combined.stir until well combined.

Stir the cooled couscous with a fork, Stir the cooled couscous with a fork, 

then transfer to a large bowl. Add the then transfer to a large bowl. Add the 

capers, grapefruit and orange segments, capers, grapefruit and orange segments, 

and half the parsley and mint leaves. and half the parsley and mint leaves. 

Gently stir with a fork to combine.Gently stir with a fork to combine.

Divide couscous mixture among Divide couscous mixture among 

serving bowls. Drizzle with turmeric serving bowls. Drizzle with turmeric 

dressing and extra oil, and scatter with dressing and extra oil, and scatter with 

almonds and remaining herbs to serve.almonds and remaining herbs to serve.

CORNERSMITH BIBIMBAPCORNERSMITH BIBIMBAP

SERVES 4SERVES 4

1111//44 cups (250g) medium- or   cups (250g) medium- or  

short-grain brown riceshort-grain brown rice

2 spring onions, thinly sliced2 spring onions, thinly sliced

4 radishes, thinly sliced4 radishes, thinly sliced

10 snow peas, thinly sliced lengthways10 snow peas, thinly sliced lengthways

2 Lebanese cucumbers, quartered2 Lebanese cucumbers, quartered
11//2 cup pickles (we used quick  2 cup pickles (we used quick  

kitchen-scrap pickles –kitchen-scrap pickles – see recipe, p 93)see recipe, p 93)

1 cup fermented vegetables, chopped 1 cup fermented vegetables, chopped 

(see recipe, p 93)(see recipe, p 93)
11//22 cup loosely packed coriander leaves cup loosely packed coriander leaves
11//44 cup (60ml) brine from your pickles  cup (60ml) brine from your pickles 

and fermentsand ferments

Fried eggs, chilli sambal (from Asian Fried eggs, chilli sambal (from Asian 

food shops) and toasted white food shops) and toasted white 

sesame seeds, to servesesame seeds, to serve

Place rice in a sieve and wash under cold Place rice in a sieve and wash under cold 

running water until the water runs clear. running water until the water runs clear. 
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ROASTED COUSCOUS & CITRUS SALAD  

WITH TURMERIC DRESSING



delicious.com.au/recipes
For more seasonal wholefood For more seasonal wholefood 

recipes that are good for you. recipes that are good for you. 

BROAD BEAN & PEA SALAD  BROAD BEAN & PEA SALAD  

WITH FREEKEH AND YOGHURT SAUCEWITH FREEKEH AND YOGHURT SAUCE



In a frypan large enough to hold broad 

beans in a single layer, heat oil over beans in a single layer, heat oil over 

medium-high heat. Add onion and cook, medium-high heat. Add onion and cook, 

stirring occasionally, for 5-10 minutes stirring occasionally, for 5-10 minutes 

or until slightly caramelised. Increase  or until slightly caramelised. Increase  

heat to high. Add broad beans and cook, heat to high. Add broad beans and cook, 

stirring occasionally, for 2-4 minutes stirring occasionally, for 2-4 minutes 

or until broad beans turn golden.  or until broad beans turn golden.  

Gently stir through chopped dill and  Gently stir through chopped dill and  

remove from heat.remove from heat.

Transfer broad bean mixture to a large Transfer broad bean mixture to a large 

bowl. Add peas and lemon juice, and bowl. Add peas and lemon juice, and 

toss gently to combine.toss gently to combine.

Spread freekeh over a serving platter, Spread freekeh over a serving platter, 

top with broad bean mixture and drizzle top with broad bean mixture and drizzle 

with yoghurt sauce. Scatter with mint with yoghurt sauce. Scatter with mint 

and extra dill, and sprinkle with sumac. and extra dill, and sprinkle with sumac. 

Drizzle with extra oil to serve.Drizzle with extra oil to serve.

FERMENTED VEGETABLESFERMENTED VEGETABLES

MAKES 1-2 x 500ML (2-CUP) JARS MAKES 1-2 x 500ML (2-CUP) JARS 

(DEPENDING ON SIZE OF VEGETABLES)(DEPENDING ON SIZE OF VEGETABLES)

Begin this recipe 3 days ahead.Begin this recipe 3 days ahead.

1 tbs salt flakes1 tbs salt flakes

500g vegetables, such as green 500g vegetables, such as green 

tomatoes, gherkin cucumbers, tomatoes, gherkin cucumbers, 

carrots, rhubarb stalks, fennel,  carrots, rhubarb stalks, fennel,  

radishes or green chilliesradishes or green chillies

To make the salt brine, combine salt To make the salt brine, combine salt 

and 2 cups (500ml) water in a saucepan. and 2 cups (500ml) water in a saucepan. 

Place over low heat and cook, stirring, Place over low heat and cook, stirring, 

for 1 minute or until salt has dissolved. for 1 minute or until salt has dissolved. 

Bring to the boil, then turn off heat Bring to the boil, then turn off heat 

and cool to room temperature.and cool to room temperature.

Cut your vegetables into whatever Cut your vegetables into whatever 

sizes and shapes you like, remembering sizes and shapes you like, remembering 

that the larger the pieces, the longer that the larger the pieces, the longer 

they will take to fully ferment.they will take to fully ferment.

Pack the vegetables into cooled Pack the vegetables into cooled 

sterilised glass jars or bottles (see  sterilised glass jars or bottles (see  

‘How to sterilise jars and lids’, p 94), to ‘How to sterilise jars and lids’, p 94), to 

reach about 1cm from the top. Pour in reach about 1cm from the top. Pour in 

your cooled salt brine so that it covers your cooled salt brine so that it covers 

the vegetables by a few millimetres. the vegetables by a few millimetres. 

Remove any air bubbles by gently Remove any air bubbles by gently 

tapping the jars on the benchtop tapping the jars on the benchtop 

and sliding a butter knife or chopstick and sliding a butter knife or chopstick 

around the inside to release any hidden around the inside to release any hidden 

air pockets. Wipe the rim of the jars air pockets. Wipe the rim of the jars 

with paper towel or a clean, damp  with paper towel or a clean, damp  

cloth and seal with sterilised lids. cloth and seal with sterilised lids. 

Place your jars out of direct sunlight Place your jars out of direct sunlight 

so the vegetables can begin to ferment. so the vegetables can begin to ferment. 

After 2 days, check your ferment to see After 2 days, check your ferment to see 

if the vegetables are at a stage you like. if the vegetables are at a stage you like. 

The longer you leave them, the more the The longer you leave them, the more the 

flavours will develop. You can leave them flavours will develop. You can leave them 

to ferment for up to 3 weeks.to ferment for up to 3 weeks.

Open your jars every few days to Open your jars every few days to 

‘burp’ your ferment – this will release  ‘burp’ your ferment – this will release  

the built-up carbon dioxide and prevent the built-up carbon dioxide and prevent 

brine spilling out of the jars. Just be brine spilling out of the jars. Just be 

sure to press down your vegetables sure to press down your vegetables 

afterwards, so that the brine is covering afterwards, so that the brine is covering 

the top by at least 1cm.the top by at least 1cm.

When your ferments are ready, they When your ferments are ready, they 

can be stored, covered and chilled, can be stored, covered and chilled, 

for up to 6 months.for up to 6 months.

QUICK KITCHEN-SCRAP PICKLESQUICK KITCHEN-SCRAP PICKLES

MAKES 1 MAKES 1 xx 500ML (2-CUP) CONTAINER 500ML (2-CUP) CONTAINER

“Quick pickling is a great way to use  “Quick pickling is a great way to use  

up any vegetables in the fridge at  up any vegetables in the fridge at  

the end of the week, as well as those the end of the week, as well as those 

leftover vegie stems – cauliflower, leftover vegie stems – cauliflower, 

beetroot, broccoli and kale stems all beetroot, broccoli and kale stems all 

make really delicious pickles! And it’s  make really delicious pickles! And it’s  

so simple, with no need to worry about so simple, with no need to worry about 

sterilising jars and sealing lids, unless sterilising jars and sealing lids, unless 

you plan on keeping them for longer.”you plan on keeping them for longer.”

11//22 cup (125ml) white wine vinegar,   cup (125ml) white wine vinegar,  

rice wine vinegar, apple cider  rice wine vinegar, apple cider  

vinegar or red wine vinegarvinegar or red wine vinegar
11//33 cup (75g) caster sugar cup (75g) caster sugar

1 cup thinly sliced vegetables 1 cup thinly sliced vegetables 

of your choiceof your choice

1 tsp spices of your choice, or 1 tsp spices of your choice, or 

a few slices of fresh ginger,  a few slices of fresh ginger,  

chilli or a bay leafchilli or a bay leaf

To make the brine, combine the vinegar, To make the brine, combine the vinegar, 

sugar, 1 cup (250ml) hot water and sugar, 1 cup (250ml) hot water and 

2 tsp salt flakes in a jug and stir until  2 tsp salt flakes in a jug and stir until  

sugar and salt have dissolved.sugar and salt have dissolved.

Place your thinly sliced vegetables Place your thinly sliced vegetables 

(we used a mandoline) and your spices  (we used a mandoline) and your spices  

in a non-reactive heatproof container.in a non-reactive heatproof container.

Pour hot brine over the vegetable Pour hot brine over the vegetable 

mixture and stand for 30 minutes to mixture and stand for 30 minutes to 

cool and pickle slightly. At this stage, cool and pickle slightly. At this stage, 

pickled vegetables are ready to eat; pickled vegetables are ready to eat; 

however, they can be stored, covered however, they can be stored, covered 

and chilled, for up to 2 weeks.and chilled, for up to 2 weeks.

Drain rice, transfer to a saucepan and Drain rice, transfer to a saucepan and 

cover with 3 cups (750ml) water. Add cover with 3 cups (750ml) water. Add 

1 tsp salt flakes and place over high  1 tsp salt flakes and place over high  

heat. Bring to the boil. Cover, reduce  heat. Bring to the boil. Cover, reduce  

the heat to low and cook for 45 minutes  the heat to low and cook for 45 minutes  

or until rice is tender. Remove from  or until rice is tender. Remove from  

the heat and stand, covered, for  the heat and stand, covered, for  

10-15 minutes or until rice is cooked 10-15 minutes or until rice is cooked 

and all liquid has been absorbed.and all liquid has been absorbed.

Stir the rice with a fork and divide Stir the rice with a fork and divide 

among shallow serving bowls. Arrange among shallow serving bowls. Arrange 

raw, pickled and fermented vegetables raw, pickled and fermented vegetables 

and coriander in a ring shape around the and coriander in a ring shape around the 

rice, keeping the middle free for the egg.rice, keeping the middle free for the egg.

Drizzle rice and vegetables with brine Drizzle rice and vegetables with brine 

and top with eggs and chilli sambal. and top with eggs and chilli sambal. 

Scatter with sesame seeds to serve.Scatter with sesame seeds to serve.

BROAD BEAN & PEA SALAD WITH BROAD BEAN & PEA SALAD WITH 

FREEKEH AND YOGHURT SAUCEFREEKEH AND YOGHURT SAUCE

SERVES 4SERVES 4

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

1 cup (165g) freekeh1 cup (165g) freekeh
11//44 cup (60ml) olive oil, plus extra   cup (60ml) olive oil, plus extra  

to drizzleto drizzle

1 onion, thinly sliced1 onion, thinly sliced

350g podded fresh broad beans 350g podded fresh broad beans 

(substitute frozen broad beans), (substitute frozen broad beans), 

blanched, refreshed, peeledblanched, refreshed, peeled

1111//22 tbs finely chopped dill, plus   tbs finely chopped dill, plus  

extra sprigs to serveextra sprigs to serve

125g podded fresh peas 125g podded fresh peas 

(substitute thawed frozen peas), (substitute thawed frozen peas), 

blanched, refreshedblanched, refreshed

Juice of 1 lemonJuice of 1 lemon

Mint leaves and sumac, to serveMint leaves and sumac, to serve

YOGHURT SAUCEYOGHURT SAUCE

33//44 cup (210g) Greek yoghurt cup (210g) Greek yoghurt

2 garlic cloves, finely grated2 garlic cloves, finely grated

Pinch of chilli powderPinch of chilli powder

Place freekeh in a bowl. Cover with cold Place freekeh in a bowl. Cover with cold 

water and set aside overnight to soak.water and set aside overnight to soak.

The next day, drain and rinse freekeh. The next day, drain and rinse freekeh. 

Bring a saucepan of lightly salted water Bring a saucepan of lightly salted water 

to the boil, add freekeh and cook for  to the boil, add freekeh and cook for  

15 minutes or until just tender. Drain  15 minutes or until just tender. Drain  

and set aside to cool.and set aside to cool.

For the yoghurt sauce, combine For the yoghurt sauce, combine 

all ingredients in a small bowl and  all ingredients in a small bowl and  

chill until needed.chill until needed.
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over medium-high heat. Add zucchini  

and cook, without turning, for 4 minutes 

or until golden brown. Turn zucchini and 

scatter with garlic, fennel, chilli, lemon 

zest, thyme and a pinch of salt flakes. 

Cover, reduce heat to low and cook, 

shaking the pan occasionally, for 

8-10 minutes or until zucchini is tender. 

Turn off heat and leave zucchini in the 

pan, covered, for 5 minutes to steam 

and soften further.

Meanwhile, place sultanas in 1/2 cup 

(125ml) hot water for 10-15 minutes 

to rehydrate, then drain and finely  

chop. Set aside.

Transfer the warm zucchini mixture 

to a large bowl and roughly ‘tear’ some  

of the zucchini apart using the side of  

a spoon. Add the chopped sultanas, 

parsley, tarragon and lemon juice, and 

gently toss until just combined.

Transfer zucchini mixture to a serving 

platter. Scatter with ricotta and drizzle 

with extra oil. Serve immediately.

WARM ZUCCHINI SALAD

SERVES 4

“You can cook the zucchini a little bit 

longer with the lid on, then mash it with 

a fork and serve it as a delicious dip for 

scooping up with crusty sourdough, 

or tossed through hot pasta.”

11/2 tbs olive oil, plus extra to drizzle

600g zucchini (about 5 medium), 

cut into 2cm-thick slices

1 garlic clove, chopped
1/4 tsp fennel seeds

2 pinches of dried chilli flakes

Finely grated zest and juice 

of 1/2 a lemon

3 thyme sprigs

1 tbs sultanas

1 bunch flat-leaf parsley, leaves picked

1 tbs chopped tarragon

100g fresh ricotta

In a saucepan large enough to fit all the 

zucchini slices in a single layer, heat oil 

HOW TO STERILISE  

JARS AND LIDS
To sterilise jars, give them a wash 

in hot soapy water and a good 

rinse, then place upright in 

a baking dish in a cold oven. Heat 

the oven to 110°C, then leave the 

jars in the oven for 10-15 minutes 

or until completely dry. Remove 

carefully. For hot packing, pour 

the hot chutney straight into the 

hot jars; for cold packing, let 

the jars cool before adding your 

pickles or preserves.

To sterilise lids, place them in 

a large saucepan of boiling water 

for 5 minutes, then drain and dry 

with clean paper towel, or leave 

them on a wire rack to air dry. 

Make sure they are completely 

dry before using.

WARM ZUCCHINI SALADFERMENTED VEGETABLES (RECIPE P 93)

EXTRACT.
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KEWPIE ADVERTISING FEATURE

IKUEI 
ARAKANE ARAKANE 
 Ikuei Arakane (Kin San) is the  

 chef behind popular restaurants  

 in Melbourne and Hobart. 

OVER
glazedglazed

Add some punch to crispy salmon with Add some punch to crispy salmon with 

chef Ikuei Arakane’s Japanese-style chef Ikuei Arakane’s Japanese-style 

Kewpie Mayonnaise glaze.Kewpie Mayonnaise glaze.

CRISP GLAZED SALMON WITH  CRISP GLAZED SALMON WITH  

TOMATO & WITLOF SALADTOMATO & WITLOF SALAD

SERVES 4SERVES 4

80g Kewpie Mayonnaise 80g Kewpie Mayonnaise 

2 tbs wholegrain mustard2 tbs wholegrain mustard

1 tbs white (shiro) miso paste 1 tbs white (shiro) miso paste 

2 tsp mirin2 tsp mirin

2 tsp soy sauce2 tsp soy sauce

4 x 150g salmon fillets (skin on), 4 x 150g salmon fillets (skin on), 

pin-bonedpin-boned
11//44 cup (35g) plain flour cup (35g) plain flour

Salt flakes, to scatterSalt flakes, to scatter

2 tbs extra virgin olive oil2 tbs extra virgin olive oil

2 baby cos lettuce, leaves separated2 baby cos lettuce, leaves separated

6 small heirloom tomatoes, sliced6 small heirloom tomatoes, sliced

1 witlof (Belgian endive), leaves separated1 witlof (Belgian endive), leaves separated

Lemon wedges and micro shiso, Lemon wedges and micro shiso, 

to serveto serve

Preheat grill to high. Combine Kewpie Preheat grill to high. Combine Kewpie 

Mayonnaise, mustard, miso paste, mirin Mayonnaise, mustard, miso paste, mirin 

and soy sauce in a bowl. Set aside. and soy sauce in a bowl. Set aside. 

Place the salmon on a plate and dust Place the salmon on a plate and dust 

with flour to coat, then scatter with salt with flour to coat, then scatter with salt 

flakes. Heat the oil in a large non-stick flakes. Heat the oil in a large non-stick 

frypan over medium-high heat. Add fish, frypan over medium-high heat. Add fish, 

skin-side down, and cook for 5 minutes skin-side down, and cook for 5 minutes 

• Visit: oriental.com.au• Visit: oriental.com.au

or until skin is crisp. Turn and cook for  

a further 2 minutes or until golden. a further 2 minutes or until golden. 

Transfer salmon to a baking tray and Transfer salmon to a baking tray and 

drizzle with mayonnaise glaze. Grill for drizzle with mayonnaise glaze. Grill for 

2 minutes or until bubbling. 2 minutes or until bubbling. 

Arrange lettuce, tomato and witlof on Arrange lettuce, tomato and witlof on 

plates and top with salmon. Serve with plates and top with salmon. Serve with 

lemon wedges and micro shiso.lemon wedges and micro shiso.

MAYO FORCE BE WITH YOUMAYO FORCE BE WITH YOU

Add authentic Japanese flavour to salads Add authentic Japanese flavour to salads 

and grilled meats with Kewpie Mayonnaise and grilled meats with Kewpie Mayonnaise 

or Kewpie Wasabi Mayonnaise. or Kewpie Wasabi Mayonnaise. 



M
E

R
C

H
A

N
D

IS
IN

G
 E

M
M

A
L
Y

 S
T
E

W
A

R
T
  

 

Dinner parties shouldn’t be difficult, says the superstar Melbourne  
chef, who’d far rather be enjoying the fun with his guests than slaving 
away in the kitchen. Use his prep-ahead menu – and have everyone do 

their bit – to make life easy the next time you have to feed a crowd.

PARTY 

BY SHANNON BENNETT

favours

PHOTOGRAPHY BEN DEARNLEY STYLING KIRSTEN JENKINS

Port punch  
(recipe p 98).



,,
 EVER BEEN GIVEN A BOTTLE 

OF PORT AT THAT CHRISTMAS 

PARTY YOU DIDN’T WANT TO 

ATTEND BUT YOUR MISSUS 

MADE YOU? WELL, I HAVE 

THE ANSWER IF, LIKE ME, YOU 

DON’T DRINK PORT STRAIGHT 

UP. USE IT TO MAKE MY PORT 

PUNCH THAT’S GUARANTEED 

TO GET THE PARTY STARTED.
,,

Smoked eggplant 
dip (recipe p 98).

Barramundi balls 
with parsley 
mayonnaise 
(recipe p 98).
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THE ONE THING I hate about dinner parties is the stress of leaving mid conversation  

so as to keep the person I am conversing with happily fed. It doesn’t make sense! 

We have to understand that the menu prep has to be completed beforehand and 

the finishing touches should be ready to go. And that we all need to lend a hand.  

If we don’t, before long, it will become a federal election issue to ban dinner parties 

because the stress they cause is having too big an impact on the health budget. 

I propose two things. The first is a food and wine minister – I’m serious! The second 

is that we bring back the progressive dinner party. We have to start learning that 

sharing the burden is the best and quickest way to ensure everyone at the table 

– including the cook – has the time to have a great time. 

Let’s make it happen with this menu. The port punch will get things off to a fun 

start, and the barramundi balls and eggplant dip will give guests something to nibble 

on while you finish off the quail and put the salad together – don’t be shy about 

getting everyone to pitch in. Then all you’ve got to do is get the brisket out of the 

oven and the cheesecake from the fridge. Easy!

PORT PUNCH

MAKES 4 CUPS (1L)

400ml tawny port
1/2 cup (125ml) rum
2/3 cup (165ml) cold-pressed apple juice

5 oranges, thinly sliced

2 cinnamon quills

1 cup (250ml) lemonade

Crushed ice, to serve

Combine all ingredients except ice in  

a large jug and chill for 30 minutes. Stir 

through ice and serve immediately.

BARRAMUNDI BALLS WITH 

PARSLEY MAYONNAISE

MAKES 20

“The crunchiness followed by the delicate 

texture and burst of flavour from the barra 

and lemon make these morsels addictive.”

1 tbs extra virgin olive oil

4 Asian (red) eschalots, half finely 

chopped, half thinly sliced into 

rounds (we used a mandoline)

Finely grated zest and juice of 1 lemon, 

plus extra lemon cheeks to serve

500g skinless barramundi fillets, 

pin-boned, cut into 1cm pieces

2 cups (100g) panko breadcrumbs

1 tbs finely chopped flat-leaf 

parsley leaves

2 cups (500ml) chilled sparkling water

2 cups (300g) self-raising flour

2 eggs, lightly beaten

Sunflower oil, to deep-fry

Baby parsley leaves and mint leaves,

to serve

PARSLEY MAYONNAISE

1 cup loosely packed flat-leaf  

parsley leaves

1 cup (300g) mayonnaise

Juice of 1 lemon

For the parsley mayonnaise, place all 

ingredients in a food processor and 

whiz until smooth. Transfer to a bowl, 

cover and chill until needed.

To make the barramundi balls,  

heat oil in a frypan over medium heat. 

Add finely chopped eschalot and cook, 

stirring occasionally, for 4 minutes or 

until softened. Stir through lemon  

zest. Transfer mixture to a bowl and  

set aside until cooled. 

Place barramundi in a food processor 

and pulse until finely chopped. Add  

to cooled eschalot mixture with 2 tbs 

breadcrumbs, parsley and 1 tsp salt 

flakes. Roll into 20 tablespoon-sized 

balls. Place on a tray, cover and chill for 

30 minutes to firm slightly (barramundi 

mixture can be prepared up to 1 day  

in advance; store covered and chilled).

Meanwhile, to make the pickled 

onion, combine lemon juice, thinly 

sliced eschalot and 1/2 tsp salt flakes  

in a bowl. Stand for 20 minutes to 

pickle, then drain.

To make batter, whisk sparkling water 

and flour together until well combined.

Place batter, egg and remaining  

90g breadcrumbs in 3 separate bowls. 

Half-fill a deep-fryer or large saucepan 

with sunflower oil and heat to 180°C  

(a cube of bread will turn golden in  

90 seconds when the oil is hot enough). 

Dip balls into egg, allowing excess to 

drip off, then roll in breadcrumbs and  

dip in batter, allowing excess to drip 

off. In 5 batches, deep-fry balls, turning 

halfway, for 2-3 minutes or until golden 

and cooked through. Remove with a 

slotted spoon and drain on paper towel. 

Scatter barramundi balls with salt 

flakes, baby parsley and mint. Serve 

immediately with pickled onion, parsley 

mayonnaise and lemon cheeks.

SMOKED EGGPLANT DIP

MAKES 2 CUPS (500G) 

“A version of baba ganoush adapted from 

a mate of mine, chef Raymond Capaldi. 

Use as a dip, or loosen with more tahini 

to make a great sauce.” Begin this recipe 

at least 3 hours ahead. Dip can be stored, 

covered and chilled, for up to 1 week.

@chefbennett23 @vuebennett
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Citrus-glazed quail 
(recipe p 100). 

SHANNON BENNETT.



3 medium (about 850g) eggplants
1/2 cup (140g) tahini
1/2 cup (150g) mayonnaise

Juice of 1 lemon
1/4 tsp ground cumin
1/4 cup (60ml) extra virgin olive oil

2 tsp smoked paprika (pimenton)

Sunflower oil, to shallow-fry

2 long red chillies, halved lengthways

Baby coriander sprigs and lavosh, 

to serve

Heat a chargrill pan or barbecue to  

high heat. Prick eggplants all over  

with a fork and cook, turning every  

10 minutes, for 45-60 minutes or until 

tender. Remove from heat and transfer 

to a colander set over a large bowl. 

Stand, covered, for 45 minutes to drain 

and cool slightly. Discard liquid and 

remove skin. Using your hands, squeeze 

excess liquid from eggplants. Transfer 

to a blender with tahini, mayonnaise, 

lemon juice and cumin, and whiz until 

smooth. Transfer to a bowl, cover 

surface with plastic wrap and chill for  

1 hour or until cooled and thickened 

(dip can be prepared 1-2 days in 

advance; store covered and chilled).

Meanwhile, to make the paprika oil, 

combine olive oil and paprika in a bowl 

and set aside for at least 1 hour to infuse.

To make the crispy chilli, heat 1cm 

sunflower oil in a small frypan over 

medium-high heat. Add chilli and cook, 

turning halfway, for 3-4 minutes or until 

blistered. Remove from pan and drain 

on paper towel.

Spoon eggplant dip onto a shallow 

serving platter, drizzle with paprika  

oil, scatter with crispy chilli and baby 

coriander, and serve with lavosh.

CITRUS-GLAZED QUAIL

SERVES 6-8

Begin this recipe at least 2 hours ahead. 

8 (about 1kg) quail, butterflied  

(ask your butcher to do this)

300g redcurrant jelly
3/4 cup (180ml) port

MARINADE

Juice of 3 oranges and 3 limes

12cm piece (60g) ginger, finely grated

6 garlic cloves, crushed
1/2 cup (125ml) extra virgin olive oil

FENNEL & ORANGE SALAD

2 baby fennel, shaved (we used  

a mandoline), fronds reserved

2 oranges, peeled, segmented
1/4 green cabbage, shredded

Juice of 1 orange

2 tbs extra virgin olive oil

For the marinade, combine all 

ingredients in a large bowl. Add quail 

and toss until well combined. Cover  

and chill for 1-4 hours to marinate.

Preheat oven to 220°C. Grease  

2 baking trays and line with foil.

Remove quail from marinade and 

transfer, breast-side up, to prepared 

trays. Strain marinade through a sieve 

into a saucepan, add redcurrant jelly 

and port, and place over high heat. 

Whisk until well combined, then cook, 

without stirring, for 10 minutes or until 

reduced by two-thirds.

Pour glaze over quail and roast for  

10 minutes or until they start to turn 

golden. Remove from oven and brush 

with glaze from trays. Preheat oven  

grill to high and grill first tray of quail, 

Slow-roasted 
brisket with 

aromatic spice rub 
(recipe p 102).
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Asparagus, 
prosciutto &  

pine nut salad 
(recipe p 102).

SHANNON BENNETT.



checking every 2-3 minutes and brushing 

with glaze, for 6-8 minutes or until 

sticky and slightly charred. Remove  

and set aside, covered with foil.  

Repeat with second tray.

For the salad, toss all ingredients  

in a bowl until just combined.

Drizzle quail with any remaining  

glaze from trays and serve with salad.

ASPARAGUS, PROSCIUTTO  

& PINE NUT SALAD

SERVES 8 AS A SIDE

“I see a lot of asparagus at this time of the 

year, and it tells me summer is nearly here. 

Yet I don’t see enough cooks celebrate it 

as the hero. This recipe can be served as 

a side dish or even a main meal in itself.”

3 bunches asparagus, trimmed

200g sourdough, crusts removed, 

torn into pieces
2/3 cup (165ml) olive oil

Finely grated zest and 

juice of 1 lemon

6 anchovy fillets in 

oil, drained

1 tbs baby capers 

in brine, drained
1/2 cup firmly packed 

flat-leaf parsley leaves

1 tbs currants

2 tbs toasted pine nuts

8 thin slices prosciutto

Finely grated parmesan, 

to serve

Peel 6 asparagus spears lengthways 

into ribbons. Place in a bowl of iced 

water and set aside until needed.

Meanwhile, pulse sourdough in  

a food processor until finely chopped. 

Heat 1/4 cup (60ml) oil in a large frypan 

over medium heat. Add sourdough to 

pan and cook, stirring, for 4 minutes  

or until golden. Transfer to a tray lined 

with paper towel to drain and cool.

Heat a chargrill pan or barbecue to 

medium heat. Place remaining asparagus 

in a shallow dish and drizzle with  

1 tbs oil. Grill, turning occasionally, for  

2-3 minutes or until tender and charred. 

Transfer to a plate and set aside.

To make dressing, place lemon zest 

and juice, anchovies, capers, parsley and 

remaining 85ml oil in a blender and whiz 

until green and smooth. Transfer to a 

bowl and set aside.

Place charred asparagus on a serving 

plate. Drain asparagus ribbons and pat 

dry with paper towel. Arrange ribbons 

over charred asparagus and scatter with 

crispy sourdough, currants, pine nuts 

and prosciutto. Spoon over some of the 

dressing. Sprinkle with parmesan and 

serve with remaining dressing.

SLOW-ROASTED BRISKET  

WITH AROMATIC SPICE RUB

SERVES 8

“Okay, slow-roasting a dish all day might 

not seem normal, but these days, with 

great oven technology, leaving the 

oven on while you’re out is completely 

safe, and wait until you see the results!” 

Begin this recipe at least 6 hours ahead.

2 cups (120g) smoking woodchips 

(from barbecue and DIY shops)
1/3 cup (50g) each garlic powder 

and onion powder
1/4 cup (40g) smoked paprika (pimenton) 

2 tsp celery salt
1/2 cup firmly packed (125g) brown sugar

2 tbs Dijon mustard

2 tbs olive oil

Finely grated zest and juice of 1 lemon

2.5kg beef brisket, trimmed

Soak woodchips in cold water for  

30 minutes, then drain. Preheat oven  

to 140°C and line a baking tray with foil.

Combine garlic and onion powder, 

paprika, celery salt, sugar, mustard,  

oil and lemon zest and juice in a bowl. 

Rub paprika mixture all over brisket  

and place, fat-side up, in prepared tray.

Heat woodchips in a heavy-based 

ovenproof saucepan over high heat  

for 10-15 minutes or until darkened and 

smoking. Transfer pan with woodchips 

to bottom shelf of oven.

Roast brisket, uncovered, for 2 hours, 

then cover tightly with foil and roast  

for a further 4 hours or until very 

tender. Remove from oven and  

set aside to rest for 20 minutes,  

then thickly slice against the  

grain to serve.

SHANNON BENNETT.



BAKED WHITE CHOCOLATE  

& RASPBERRY CHEESECAKE  

(COVER RECIPE)

SERVES 8

“I have kept this recipe since my days as an 

apprentice at the Grand Hyatt Melbourne. 

It was in fact the speciality of the hotel.” 

This recipe can be made 1 day ahead; 

store chilled. Begin at least 5 hours ahead.

100g unsalted butter, melted

200g store-bought Anzac biscuits

500g cream cheese, at room 

temperature
2/3 cup (150g) caster sugar
1/3 cup (50g) cornflour

3 eggs

Finely grated zest and juice of 1 lemon

2 vanilla beans, split, seeds scraped

125g white chocolate, melted, 

cooled to room temperature

500g sour cream, at room temperature

250g fresh raspberries

Freeze-dried raspberries (optional –

substitute extra fresh raspberries), 

to serve

Preheat oven to 170°C. Grease a 20cm 

round watertight cake pan and line with 

1 piece of baking paper, folding excess 

over top of pan to make an even edge 

(using 1 whole sheet of baking paper 

will make it easier to remove the 

cooked cheesecake from the pan).

To make the base, place butter and 

biscuits in a food processor and whiz to 

combine. Press crumb mixture into base 

of the prepared pan. Chill until needed.

To make the filling, place cream 

cheese and sugar in a stand mixer  

fitted with the paddle attachment and 

beat until smooth. Add the cornflour 

and beat until combined. Add eggs,  

1 at a time, beating well after each 

addition. Stir through lemon zest and 

juice, vanilla seeds and a pinch of salt. 

Combine chocolate and sour cream  

in a bowl, then stir through cream 

cheese mixture. Pour 1/3 batter over 

base and scatter with 1/3 raspberries. 

Repeat layering process twice more, 

finishing by pressing final 1/3 raspberries 

into batter. Place cheesecake in a large, 

deep baking dish. Fill dish with boiling 

water to halfway up side of cheesecake 

pan. Bake for 1 hour 40 minutes or until 

cheesecake is firm to the touch with  

a slight wobble in the centre. Turn  

off oven. Stand cheesecake in oven  

with the door closed for 40 minutes, 

then remove pan from water bath  

and set cheesecake aside to cool  

to room temperature. Chill cooled 

cheesecake for at least 2 hours or  

until firm in the centre. 

Once set, carefully lift from pan with 

baking paper. Slice and serve topped 

with freeze-dried raspberries, if using,  

or extra fresh raspberries.

delicious.com.au/recipes
For more great dinner party menus For more great dinner party menus 

to make entertaining a breeze. to make entertaining a breeze. 
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WHAT

Tomich Hill M Sparkling  

Chardonnay Pinot NV

$15 

When?
Friday nights

WHAT

Chandon Brut Rosé NV

$25 

When?
Picnics 

and barbecues

WHAT

Kreglinger Vintage  

Brut 2007

$39

When?
Dinner parties

Food-friendly and diverse, sparkling wines are popping right now, 

proving they’re not just for special occasions. The Wine Society 

presents classic examples of fine fizz to share with good people.

FRIDAY FEELING 

The clock’s ticked past 5pm and your thoughts have moved to the weekend – though  

if you’re honest, that happened at least three hours ago. What better way to bring it on 

than with bubbles? There are plenty of affordable non-vintage Australian sparklings, so let 

The Wine Society help you choose. The Tomich Hill M Sparkling Chardonnay Pinot Noir 

NV is a vibrant Adelaide Hills drop that will help put the working week behind you in style. 

DINNER PARTY ON

Is the boss/potential life partner/Prince Harry coming to dinner? Then take things up  

a notch with a vintage sparkling Australian wine. Made from grapes grown in a single year, 

vintage sparklings reflect the unique conditions of each growing season and most are 

priced well below non-vintage Champagnes. For a sophisticated, zesty, beautifully crisp 

and creamy wine, try the Kreglinger Vintage Brut 2007 from Tasmania. 

GREAT OUTDOORS

You’ve got the blanket, basket, prawns, bread, dips and ant-attracting delicacies you 

spent hours baking. Now, what’s your picnic missing? A great sparkling rosé, that’s what. 

Red wine lends rosés both structure and bold flavours. Add natural acidity and you have 

a recipe for versatile food pairing, perfect for picnics and barbecues. Generous and 

elegant, Chandon Brut Rosé NV is a classic pinot noir-led Aussie crowd pleaser.

OVERBubbling



 

WHAT
See Saw Prosecco 2016

$17 

When?
Afternoons  

in the sun

WHAT
Billecart-Salmon 

Brut Réserve NV 

$75

When?
Special occasions

WHAT
Kriter Brut  

Blanc de Blancs NV

$16

When?
Spring Racing  

Carnival 

AFTERNOON DELIGHT

One of the newer kids on the wine block, at least here in Australia, is prosecco. Light, 

fresh and more fruit-focused than many traditional sparklings, it’s as if this Italian-

originated wine style was made especially for the Australian way of life. For weekend 

afternoons spent sipping in the sunshine, it’s difficult to go past the crisp apple and 

pear flavours and lovely long, dry finish of the See Saw Prosecco 2016.

WINNER BY A NOSE

Sparkling wines are particularly popular at the track with fascinator-flaunting and suit- 

sporting punters enjoying the Spring Racing Carnival. Putting your money on French 

is usually a safe bet and the bright and racy Kriter Brut Blanc de Blancs looks and tastes 

the part, delivering just the right amount of je ne sais quoi. This one is a firm favourite 

with members of The Wine Society for good reason.

MARK THE MOMENT

Of course, all this doesn’t mean there is no place for Champagne. There is still nothing 

quite like it for life’s biggest moments. Billecart-Salmon Brut Réserve ticks all the boxes 

for wow factor but, more importantly, the wine inside the bottle more than lives up to  

the hype. Elegance and finesse are hallmarks of this famous Champagne, justifying  

its place at any special birthday or anniversary.

RECEIVE $50 OFF YOUR FIRST PURCHASE!
If its superb collection of wine at great prices wasn’t already incentive 

enough, you’ll receive a whopping $50 off your first purchase from 

The Wine Society. More than 70 years old, The Wine Society is 

Australia’s original wine club and prides itself on selecting the finest 

wine to accompany the most memorable moments in life. For more 

information, terms and conditions and to claim your $50 discount, 

visit winesociety.com.au/delicious

THE WINE SOCIETY ADVERTISING FEATURE



Everyday genius
Enjoy a sweet sneak peek between the covers of delicious.daily,  

our essential new cookbook of clever recipes that will make every our essential new cookbook of clever recipes that will make every 

meal memorable, including, in this selection from the bowl and meal memorable, including, in this selection from the bowl and 

spoon chapter, desserts that really take the cake.spoon chapter, desserts that really take the cake.

RECIPES PHOEBE WOODRECIPES PHOEBE WOOD PHOTOGRAPHY JEREMY SIMONSPHOTOGRAPHY JEREMY SIMONS STYLING HANNAH MEPPEMSTYLING HANNAH MEPPEM

EXTRACT.EXTRACT.
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Lemon & raspberry  
Eton mess cake

Opposite:Opposite:

White chocolate &  White chocolate &  
ginger caramel sliceginger caramel slice

(recipes p 112)(recipes p 112)



Carrot, parsnip  
& zucchini cake with 

pistachio pralinepistachio praline
(recipe p 110)(recipe p 110)



Banoffee sheet cake

(recipe p 112)
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STRAWBERRY, ROSEMARY  

& VODKA TIRAMISU

SERVES  8SERVES  8

Begin this recipe 1 day ahead. Begin this recipe 1 day ahead. 

750g strawberries, hulled 750g strawberries, hulled 

3 tsp rosemary leaves3 tsp rosemary leaves

1111//22 cups (330g) caster sugar cups (330g) caster sugar

2 vanilla beans, split, seeds scraped 2 vanilla beans, split, seeds scraped 

1111//44 cups (310ml) vodka cups (310ml) vodka

2211//22 cups (600g) creme fraiche  cups (600g) creme fraiche 

3 cups (750g) mascarpone 3 cups (750g) mascarpone 

4 egg yolks4 egg yolks

350g sponge finger biscuits (savoiardi) 350g sponge finger biscuits (savoiardi) 

CRYSTALLISED ROSEMARYCRYSTALLISED ROSEMARY

2 rosemary sprigs (with flowers,  2 rosemary sprigs (with flowers,  

if available)if available)

1 eggwhite, lightly beaten1 eggwhite, lightly beaten

2 tbs caster sugar 2 tbs caster sugar 

For the crystallised rosemary, place For the crystallised rosemary, place 

rosemary sprigs on a wire rack. Brush rosemary sprigs on a wire rack. Brush 

with eggwhite and scatter with sugar.  with eggwhite and scatter with sugar.  

Set aside overnight to dry out. Set aside overnight to dry out. 

Place 250g strawberries in a bowl. Slice Place 250g strawberries in a bowl. Slice 

remaining 500g strawberries and place remaining 500g strawberries and place 

in a separate bowl with rosemary leaves. in a separate bowl with rosemary leaves. 

Place 1 cup (220g) sugar, 1 vanilla pod Place 1 cup (220g) sugar, 1 vanilla pod 

and seeds, and 1 cup (250ml) water in and seeds, and 1 cup (250ml) water in 

a saucepan over medium heat and stir until a saucepan over medium heat and stir until 

sugar dissolves. Simmer for 6 minutes or sugar dissolves. Simmer for 6 minutes or 

until thickened. Stir in 1 cup (250ml) vodka. until thickened. Stir in 1 cup (250ml) vodka. 

Drizzle 1Drizzle 111//22 cups (375ml) vodka syrup  cups (375ml) vodka syrup 

over sliced strawberry and remaining over sliced strawberry and remaining 

syrup over hulled strawberries. Set aside syrup over hulled strawberries. Set aside 

for 10 minutes to macerate. Remove creme for 10 minutes to macerate. Remove creme 

fraiche and mascarpone from the fridge.fraiche and mascarpone from the fridge.

Place egg yolks, remaining Place egg yolks, remaining 11//22 cup (110g)  cup (110g) 

sugar, sugar, 11//44 cup (60ml) vodka and vanilla  cup (60ml) vodka and vanilla 

seeds in a heatproof bowl. Whisk to seeds in a heatproof bowl. Whisk to 

combine, then place over a saucepan of combine, then place over a saucepan of 

gently simmering water (don’t let the bowl gently simmering water (don’t let the bowl 

touch the water) and whisk for 5 minutes touch the water) and whisk for 5 minutes 

or until thick and pale. Cool to room or until thick and pale. Cool to room 

temperature, then add creme fraiche and temperature, then add creme fraiche and 

mascarpone, and whisk until combined. mascarpone, and whisk until combined. 

Crumble half the biscuits in a serving Crumble half the biscuits in a serving 

dish and arrange sliced strawberry over dish and arrange sliced strawberry over 

the top. Drizzle with 1 cup (250ml) syrup. the top. Drizzle with 1 cup (250ml) syrup. 

Crumble remaining biscuits over Crumble remaining biscuits over 

strawberry and drizzle with remaining strawberry and drizzle with remaining 

syrup. Dollop with mascarpone mixture syrup. Dollop with mascarpone mixture 

and use a palette knife to spread. Chill and use a palette knife to spread. Chill 

for 2 hours before serving. for 2 hours before serving. 

Just before serving, spoon over hulled Just before serving, spoon over hulled 

strawberries, reserving syrup. Scatter with strawberries, reserving syrup. Scatter with 

crystallised rosemary leaves and drizzle crystallised rosemary leaves and drizzle 

with reserved syrup to serve. with reserved syrup to serve. 

CARROT, PARSNIP & ZUCCHINI CARROT, PARSNIP & ZUCCHINI 

CAKE WITH PISTACHIO PRALINECAKE WITH PISTACHIO PRALINE

SERVES 8SERVES 8

22 22//33 cups (400g) self-raising flour cups (400g) self-raising flour

2 tsp each ground cinnamon and ginger2 tsp each ground cinnamon and ginger
11//22 tsp each ground allspice and cloves tsp each ground allspice and cloves

1 tsp freshly ground black pepper1 tsp freshly ground black pepper

1 cup (220g) caster sugar1 cup (220g) caster sugar
11//44 cup (20g) desiccated coconut cup (20g) desiccated coconut

4 large eggs, lightly beaten4 large eggs, lightly beaten

400ml sunflower oil400ml sunflower oil

100g dried apricots, finely chopped100g dried apricots, finely chopped

1 each zucchini, small parsnip and carrot 1 each zucchini, small parsnip and carrot 

(about 320g in total), coarsely grated(about 320g in total), coarsely grated

PISTACHIO PRALINEPISTACHIO PRALINE

11//22 cup (110g) caster sugar cup (110g) caster sugar
11//44 cup (35g) pistachios, roughly chopped cup (35g) pistachios, roughly chopped

CREAM CHEESE FROSTINGCREAM CHEESE FROSTING

400g cream cheese, softened400g cream cheese, softened

100g unsalted butter, 100g unsalted butter, 

chopped, softenedchopped, softened

2 cups (240g) pure icing sugar, sifted2 cups (240g) pure icing sugar, sifted

For the pistachio praline, line a baking For the pistachio praline, line a baking 

tray with foil. Place sugar in a frypan over tray with foil. Place sugar in a frypan over 

high heat, shaking to a thin, even layer. high heat, shaking to a thin, even layer. 

Cook, shaking the pan occasionally, Cook, shaking the pan occasionally, 

for 4-5 minutes or until a golden  for 4-5 minutes or until a golden  

caramel forms. Add nuts and swirl to caramel forms. Add nuts and swirl to 

coat, then pour onto prepared tray. coat, then pour onto prepared tray. 

Set aside for 30 minutes to set, then  Set aside for 30 minutes to set, then  

crush to a rough praline. crush to a rough praline. 

Preheat oven to 180°C. Grease a 22cm Preheat oven to 180°C. Grease a 22cm 

round cake pan and line with baking round cake pan and line with baking 

paper. Sift flour and spices into a bowl paper. Sift flour and spices into a bowl 

with a pinch of salt. Stir in sugar and with a pinch of salt. Stir in sugar and 

coconut. Place egg and oil in a separate coconut. Place egg and oil in a separate 

bowl and whisk to combine. Stir oil bowl and whisk to combine. Stir oil 

mixture into dry ingredients, then fold mixture into dry ingredients, then fold 

through apricot and grated vegetables. through apricot and grated vegetables. 

Spread mixture into prepared pan and Spread mixture into prepared pan and 

bake for 1 hour 15 minutes or until bake for 1 hour 15 minutes or until 

a skewer inserted in the centre comes  a skewer inserted in the centre comes  

delicious.

101+ simply brilliant twists on classic recipes 

Make everyday cooking extraordinary

Enjoying incredible, home-cooked  

food is a priority for most of us, but  food is a priority for most of us, but  

not everyone has the time or energy to  not everyone has the time or energy to  

spend hours in the kitchen. We created spend hours in the kitchen. We created 

delicious.daily as your everyday go-to delicious.daily as your everyday go-to 

guide to updating your recipe repertoire, guide to updating your recipe repertoire, 

with clever hacks to make every dish with clever hacks to make every dish 

quicker, easier or more delicious. From quicker, easier or more delicious. From 

nutritious, make-ahead breakfasts to nutritious, make-ahead breakfasts to 

quick weeknight dinners and satisfying quick weeknight dinners and satisfying 

meat-free meals, we have you covered. meat-free meals, we have you covered. 

For the weekend, there’s insider tips to For the weekend, there’s insider tips to 

make entertaining easy; one-pot dinners; make entertaining easy; one-pot dinners; 

wholesome, nourishing bowls; and simply wholesome, nourishing bowls; and simply 

impressive desserts, including those impressive desserts, including those 

featured here. Food is life. Make it featured here. Food is life. Make it 

delicious. Every single day.delicious. Every single day.

delicious.daily: 101+ simply brilliant delicious.daily: 101+ simply brilliant 

twists on classic recipes (HarperCollins, twists on classic recipes (HarperCollins, 

RRP $45) is available from October 30.RRP $45) is available from October 30.

EXTRACT.EXTRACT.
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Strawberry, rosemary  
& vodka tiramisu



100g store-bought meringue, crumbled

2 x 230g store-bought round 

sponge cakessponge cakes
11//22 cup (160g) raspberry jam, warmed  cup (160g) raspberry jam, warmed 

125g raspberries125g raspberries

Baby mint or small mint leaves, Baby mint or small mint leaves, 

to serveto serve

Place cream and icing sugar in a bowl Place cream and icing sugar in a bowl 

and whisk to soft peaks. Add vanilla, and whisk to soft peaks. Add vanilla, 

lemon zest and mascarpone, and whisk lemon zest and mascarpone, and whisk 

to firm peaks. Fold in meringue. to firm peaks. Fold in meringue. 

Place 1 sponge on a serving plate Place 1 sponge on a serving plate 

and spread with half the jam. Top with and spread with half the jam. Top with 

half the meringue cream, then drizzle half the meringue cream, then drizzle 

with remaining jam. Top remaining with remaining jam. Top remaining 

sponge with remaining meringue sponge with remaining meringue 

cream, using a palette knife to create cream, using a palette knife to create 

peaks, then place on top of first cake. peaks, then place on top of first cake. 

Scatter with raspberries, mint and extra Scatter with raspberries, mint and extra 

lemon zest to serve. lemon zest to serve. 

BANOFFEE SHEET CAKEBANOFFEE SHEET CAKE

SERVES 10SERVES 10

22 22//33 cups (400g) self-raising flour cups (400g) self-raising flour
11//22 cup (110g) caster sugar cup (110g) caster sugar

1 cup firmly packed (250g)1 cup firmly packed (250g)

brown sugarbrown sugar

250g unsalted butter, 250g unsalted butter, 

chopped, softenedchopped, softened

4 eggs, lightly beaten 4 eggs, lightly beaten 

2 very ripe bananas, mashed2 very ripe bananas, mashed

250g sour cream250g sour cream

2 tsp vanilla bean paste2 tsp vanilla bean paste

300ml double cream, whisked 300ml double cream, whisked 

to stiff peaks to stiff peaks 

450g jar dulce de leche (a thick 450g jar dulce de leche (a thick 

caramel made from condensed  caramel made from condensed  

milk – from gourmet food shops)milk – from gourmet food shops)

Preheat the oven to 160°C. Grease Preheat the oven to 160°C. Grease 

a 20cm x 30cm x 5cm-deep baking  a 20cm x 30cm x 5cm-deep baking  

dish and line with baking paper. Place flour dish and line with baking paper. Place flour 

and sugars in a bowl with a pinch of salt. and sugars in a bowl with a pinch of salt. 

Add butter and toss to coat. Using your Add butter and toss to coat. Using your 

fingers, rub in butter until it resembles fine fingers, rub in butter until it resembles fine 

crumbs. Fold in egg, banana, sour cream crumbs. Fold in egg, banana, sour cream 

and vanilla until smooth. Spread into and vanilla until smooth. Spread into 

prepared pan and bake for 45-55 minutes prepared pan and bake for 45-55 minutes 

or until a skewer inserted in the centre or until a skewer inserted in the centre 

comes out clean. Set aside in the pan comes out clean. Set aside in the pan 

to cool completely. to cool completely. 

Place cream in a bowl and gently fold Place cream in a bowl and gently fold 

through dulce de leche. Spread thickly through dulce de leche. Spread thickly 

over cake using a palette knife. Cut into over cake using a palette knife. Cut into 

pieces and serve.pieces and serve.

WHITE CHOCOLATE  WHITE CHOCOLATE  

& GINGER CARAMEL SLICE& GINGER CARAMEL SLICE

SERVES 10SERVES 10

1111//33 cups (200g) plain flour cups (200g) plain flour

270g unsalted butter, melted, cooled270g unsalted butter, melted, cooled

100g brown sugar100g brown sugar

50g desiccated coconut 50g desiccated coconut 

1 tbs ground ginger  1 tbs ground ginger  

1 tsp vanilla extract1 tsp vanilla extract

3 x 395g cans sweetened condensed milk3 x 395g cans sweetened condensed milk
11//22 cup (125ml) golden syrup cup (125ml) golden syrup

300g white chocolate, chopped300g white chocolate, chopped

3 tsp vegetable oil 3 tsp vegetable oil 

Preheat the oven to 170°C. Grease Preheat the oven to 170°C. Grease 

a 20cm x 30cm lamington pan and line a 20cm x 30cm lamington pan and line 

out clean. Set aside in the pan to cool out clean. Set aside in the pan to cool 

completely, then use a serrated bread completely, then use a serrated bread 

knife to trim the top of the cake to level. knife to trim the top of the cake to level. 

For the frosting, place cream cheese in For the frosting, place cream cheese in 

a microwave-safe bowl and microwave a microwave-safe bowl and microwave 

on medium for 1 minute to warm. Remove on medium for 1 minute to warm. Remove 

from microwave, add butter and icing from microwave, add butter and icing 

sugar, and whisk until smooth (chill mixture sugar, and whisk until smooth (chill mixture 

for 15 minutes if too loose). Spread frosting for 15 minutes if too loose). Spread frosting 

over cake. Scatter with praline to serve.over cake. Scatter with praline to serve.

LEMON & RASPBERRY  LEMON & RASPBERRY  

ETON MESS CAKEETON MESS CAKE

SERVES 8-10SERVES 8-10

300ml thickened cream300ml thickened cream
11//22 cup (60g) pure icing sugar, sifted cup (60g) pure icing sugar, sifted

1 tsp vanilla bean paste1 tsp vanilla bean paste

Finely grated zest of 1 lemon, Finely grated zest of 1 lemon, 

plus extra zest to serveplus extra zest to serve

200g mascarpone200g mascarpone

Blueberry, orange Blueberry, orange 
& gin-spiked galette & gin-spiked galette 



delicious.com.au/recipes
For more easy, effortless 

sweets guaranteed to impress. sweets guaranteed to impress. 

with baking paper. Place flour, 150g butter, with baking paper. Place flour, 150g butter, 

sugar, coconut, ginger and vanilla in sugar, coconut, ginger and vanilla in 

a bowl and stir to combine. Press into the a bowl and stir to combine. Press into the 

base of prepared pan. Bake for 25 minutes base of prepared pan. Bake for 25 minutes 

or until golden. Set aside to cool.or until golden. Set aside to cool.

Place condensed milk, golden syrup Place condensed milk, golden syrup 

and remaining 120g butter in a saucepan and remaining 120g butter in a saucepan 

over medium-low heat and stir until over medium-low heat and stir until 

smooth. Pour over base and bake for smooth. Pour over base and bake for 

30-35 minutes or until dark golden. 30-35 minutes or until dark golden. 

Set aside to cool completely. Set aside to cool completely. 

Place chocolate and oil in a bowl set Place chocolate and oil in a bowl set 

over a saucepan of gently simmering over a saucepan of gently simmering 

water (don’t let the bowl touch the water). water (don’t let the bowl touch the water). 

Allow to stand for 5 minutes, then stir Allow to stand for 5 minutes, then stir 

until melted and smooth. Cool slightly, until melted and smooth. Cool slightly, 

then pour over caramel. Chill for 2 hours then pour over caramel. Chill for 2 hours 

or until set. Remove from fridge and cut or until set. Remove from fridge and cut 

into slices to serve. into slices to serve. 

BLUEBERRY, ORANGE BLUEBERRY, ORANGE 

& GIN-SPIKED GALETTE& GIN-SPIKED GALETTE

SERVES 8SERVES 8

1 quantity ultimate sweet tart pastry  1 quantity ultimate sweet tart pastry  

(recipe follows)(recipe follows)

2211//22 cups (375g) blueberries cups (375g) blueberries

1 cup (220g) caster sugar1 cup (220g) caster sugar

Finely grated zest of 1 orange, Finely grated zest of 1 orange, 

plus juice of 2 oranges plus juice of 2 oranges 
11//22 cup (125ml) gin cup (125ml) gin

2 tbs cornflour 2 tbs cornflour 
11//22 cup (75g) hazelnuts, crushed cup (75g) hazelnuts, crushed

1 egg, lightly beaten1 egg, lightly beaten

1 tbs demerara sugar 1 tbs demerara sugar 

Double cream, to serveDouble cream, to serve

Grease a baking tray and line with baking Grease a baking tray and line with baking 

paper. Roll out pastry on a lightly floured paper. Roll out pastry on a lightly floured 

work surface to form a 3mm-thick, 35cm work surface to form a 3mm-thick, 35cm 

round. Transfer to prepared tray. Set aside.round. Transfer to prepared tray. Set aside.

Place 1Place 122//3 cups (250g) blueberries, caster 3 cups (250g) blueberries, caster 

sugar, orange zest and juice, and 2 tbs gin sugar, orange zest and juice, and 2 tbs gin 

in a saucepan over medium heat. Cook, in a saucepan over medium heat. Cook, 

stirring occasionally, for 10 minutes or until stirring occasionally, for 10 minutes or until 

blueberries have broken down. Remove blueberries have broken down. Remove 
11//33 cup (80ml) liquid and place in a small  cup (80ml) liquid and place in a small 

bowl. Add cornflour and stir until smooth. bowl. Add cornflour and stir until smooth. 

Add mixture to saucepan and cook for Add mixture to saucepan and cook for 

2-3 minutes or until thickened slightly. 2-3 minutes or until thickened slightly. 

Remove from heat and set aside to cool. Remove from heat and set aside to cool. 

When at room temperature, fold through When at room temperature, fold through 

remaining 125g blueberries and 85ml gin. remaining 125g blueberries and 85ml gin. 

Preheat oven to 220°C. Scatter Preheat oven to 220°C. Scatter 

hazelnuts over pastry, leaving a 12cm hazelnuts over pastry, leaving a 12cm 

border. Spoon blueberry mixture over border. Spoon blueberry mixture over 

nuts. Fold over pastry edges to create nuts. Fold over pastry edges to create 

a 6cm border, then fold over border to a 6cm border, then fold over border to 

partially enclose filling. Brush pastry with partially enclose filling. Brush pastry with 

egg, then sprinkle with demerara sugar.egg, then sprinkle with demerara sugar.

Bake for 25 minutes, then reduce oven Bake for 25 minutes, then reduce oven 

to 180°C and bake for a further 20 minutes to 180°C and bake for a further 20 minutes 

or until pastry is golden. Cut into pieces or until pastry is golden. Cut into pieces 

and serve with cream.and serve with cream.

ULTIMATE SWEET TART PASTRYULTIMATE SWEET TART PASTRY

MAKES 500GMAKES 500G

Pastry will keep in the fridge, enclosed  Pastry will keep in the fridge, enclosed  

in plastic wrap, for up to 4 days. in plastic wrap, for up to 4 days. 

2 tsp organic apple cider vinegar2 tsp organic apple cider vinegar

1122//33 cups (250g) plain flour,   cups (250g) plain flour,  

plus extra to dustplus extra to dust
11//44 cup (55g) caster sugar cup (55g) caster sugar
11//22 vanilla bean, split, seeds scraped vanilla bean, split, seeds scraped

125g cold unsalted butter, chopped125g cold unsalted butter, chopped

2 tbs sour cream2 tbs sour cream

Combine vinegar and Combine vinegar and 11//44 cup (60ml) iced  cup (60ml) iced 

water in a jug. Place flour in a large bowl water in a jug. Place flour in a large bowl 

with sugar, vanilla seeds and a pinch of with sugar, vanilla seeds and a pinch of 

salt flakes. Add butter and toss to coat, salt flakes. Add butter and toss to coat, 

then rub into flour mixture, leaving some then rub into flour mixture, leaving some 

larger pieces (this will make the pastry larger pieces (this will make the pastry 

nice and flaky). Stir in sour cream, then nice and flaky). Stir in sour cream, then 

gradually add vinegar mixture, bringing gradually add vinegar mixture, bringing 

the dough together with your hands the dough together with your hands 

(don’t add extra water – the dough will (don’t add extra water – the dough will 

be quite shaggy, but will come together be quite shaggy, but will come together 

once chilled). Turn out onto a lightly once chilled). Turn out onto a lightly 

floured work surface and gently knead. floured work surface and gently knead. 

Enclose in plastic wrap and chill for Enclose in plastic wrap and chill for 

at least 2 hours before using. at least 2 hours before using. 
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THE
   JOY   OF    

SUGAR

The master of fresh, flavourful salads and share plates, Yotam Ottolenghi, celebrates the 

magic of baking in his new book, Sweet, with Helen Goh. Prepare to be seduced…magic of baking in his new book, Sweet, with Helen Goh. Prepare to be seduced…
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Pistachio & rosewater 
semolina cake (recipe  
p 116). OPPOSITE:  p 116). OPPOSITE:  

pineapple & star anise pineapple & star anise 
chiffon cake (recipe p 119).chiffon cake (recipe p 119). P
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“ALL OF THE 
RECIPES HAVE BEEN 
THROUGH THE  THROUGH THE  
FULL OTTOLENGHI FULL OTTOLENGHI 
TREATMENT…  TREATMENT…  
THEY WERE ALL THEY WERE ALL 
CONCEIVED WITH CONCEIVED WITH 
LOVE AND A BIT  LOVE AND A BIT  
OF FLAIR, AND OF FLAIR, AND 
MADE WITH REAL MADE WITH REAL 
INGREDIENTS AND INGREDIENTS AND 
LOTS OF ATTENTION LOTS OF ATTENTION 
TO DETAIL.” TO DETAIL.” – YO– YO

APRICOT & AMARETTO APRICOT & AMARETTO 

CHEESECAKECHEESECAKE

SERVES 10-12SERVES 10-12

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

180g digestive biscuits180g digestive biscuits

100g unsalted butter, melted100g unsalted butter, melted

70g flaked almonds, toasted, 70g flaked almonds, toasted, 

plus extra to serveplus extra to serve

750g fresh apricots, halved, stones 750g fresh apricots, halved, stones 

removed (substitute 500g canned removed (substitute 500g canned 

apricot halves, drained)apricot halves, drained)

1 tbs caster sugar1 tbs caster sugar

1 tbs amaretto (almond liqueur – 1 tbs amaretto (almond liqueur – 

from bottle shops)from bottle shops)

Icing sugar, to serveIcing sugar, to serve

FILLINGFILLING

840g cream cheese, at room temperature840g cream cheese, at room temperature

170g caster sugar170g caster sugar

1 vanilla bean, split, seeds scraped1 vanilla bean, split, seeds scraped

Finely grated zest of 1 orangeFinely grated zest of 1 orange

5 eggs, lightly beaten5 eggs, lightly beaten
11//33 cup (80g) sour cream, at   cup (80g) sour cream, at  

room temperatureroom temperature
11//33 cup (80ml) amaretto cup (80ml) amaretto

Preheat oven to 210°C. Grease base and Preheat oven to 210°C. Grease base and 

side of a 23cm springform cake pan and side of a 23cm springform cake pan and 

line with baking paper. Grease a baking line with baking paper. Grease a baking 

tray and line with baking paper.tray and line with baking paper.

To make the base, place biscuits in To make the base, place biscuits in 

a food processor and whiz to fine crumbs. a food processor and whiz to fine crumbs. 

Transfer to a bowl with butter and Transfer to a bowl with butter and 

almonds, and stir until well combined. almonds, and stir until well combined. 

Press mixture into the base of the Press mixture into the base of the 

prepared pan and smooth with the prepared pan and smooth with the 

back of a spoon. Chill until needed.back of a spoon. Chill until needed.

To make the apricot layer, if using fresh To make the apricot layer, if using fresh 

apricot (roasting is not required if using apricot (roasting is not required if using 

canned apricot), spread half the apricot, canned apricot), spread half the apricot, 

cut-side up, across the prepared tray cut-side up, across the prepared tray 

and roast for 25 minutes or until apricot  and roast for 25 minutes or until apricot  

is soft but still holding its shape. Set  is soft but still holding its shape. Set  

aside to cool. Reduce oven to 170°C.aside to cool. Reduce oven to 170°C.

For the filling, place cream cheese, For the filling, place cream cheese, 

sugar, vanilla seeds and orange zest sugar, vanilla seeds and orange zest 

in a stand mixer fitted with the paddle in a stand mixer fitted with the paddle 

attachment and beat until smooth. attachment and beat until smooth. 

Add eggs, 1 at a time, beating well  Add eggs, 1 at a time, beating well  

after each addition, then add sour  after each addition, then add sour  

cream and beat until combined.  cream and beat until combined.  

Stir through amaretto.Stir through amaretto.

Arrange cooled roasted apricot, Arrange cooled roasted apricot, 

cut-side down, evenly across cheesecake cut-side down, evenly across cheesecake 

base, without overlapping or leaving base, without overlapping or leaving 

gaps. Gently pour filling over apricot gaps. Gently pour filling over apricot 

layer, then place on a baking tray. Bake for layer, then place on a baking tray. Bake for 

1 hour or until the edges are set but the 1 hour or until the edges are set but the 

middle has a slight wobble when shaken middle has a slight wobble when shaken 

gently. Turn off oven and cool with the gently. Turn off oven and cool with the 

door ajar for 1 hour, then chill for at least door ajar for 1 hour, then chill for at least 

3 hours or overnight to set. (Cheesecake 3 hours or overnight to set. (Cheesecake 

can be stored, chilled, for up to 3 days).can be stored, chilled, for up to 3 days).

When ready to serve, preheat oven When ready to serve, preheat oven 

to 210°C. Grease a baking tray and line  to 210°C. Grease a baking tray and line  

with baking paper. If using fresh apricot, with baking paper. If using fresh apricot, 

spread remaining fruit, cut-side up, across spread remaining fruit, cut-side up, across 

prepared tray and roast for 25 minutes prepared tray and roast for 25 minutes 

or until apricot is soft but still holding its or until apricot is soft but still holding its 

shape. If using canned apricot, spread shape. If using canned apricot, spread 

across prepared tray. Sprinkle fresh or across prepared tray. Sprinkle fresh or 

canned apricot with caster sugar, amaretto canned apricot with caster sugar, amaretto 

and 1 tbs water, and bake for 10 minutes and 1 tbs water, and bake for 10 minutes 

or until apricot is moist and syrupy. or until apricot is moist and syrupy. 

Remove from oven and set aside to cool.Remove from oven and set aside to cool.

Remove cold cheesecake from pan and Remove cold cheesecake from pan and 

transfer to a platter. Dust with icing sugar. transfer to a platter. Dust with icing sugar. 

Spoon the cooled apricot mixture onto Spoon the cooled apricot mixture onto 

the centre of the cheesecake. Sprinkle the centre of the cheesecake. Sprinkle 

with extra almonds to serve.with extra almonds to serve.

PISTACHIO & ROSEWATER PISTACHIO & ROSEWATER 

SEMOLINA CAKESEMOLINA CAKE

SERVES 10-12SERVES 10-12

3 cardamom pods, bruised, seeds 3 cardamom pods, bruised, seeds 

reserved, pods discardedreserved, pods discarded

1 cup (150g) pistachios, plus extra 1 cup (150g) pistachios, plus extra 

chopped pistachios to servechopped pistachios to serve

1 cup (100g) almond meal1 cup (100g) almond meal

170g fine semolina170g fine semolina

1111//44 tsp baking powder tsp baking powder

300g unsalted butter, chopped, softened300g unsalted butter, chopped, softened

1111//22 cups (330g) caster sugar cups (330g) caster sugar

4 eggs, lightly beaten4 eggs, lightly beaten

Finely grated zest of 1 lemon, Finely grated zest of 1 lemon, 

plus 1 tbs lemon juiceplus 1 tbs lemon juice

2 tbs rosewater2 tbs rosewater
11//22 tsp vanilla extract tsp vanilla extract

ROSEWATER CREAMROSEWATER CREAM

200g Greek yoghurt200g Greek yoghurt

200g creme fraiche200g creme fraiche

1 tbs icing sugar, sifted1 tbs icing sugar, sifted

1 tbs rosewater1 tbs rosewater
@ottolenghi@ottolenghi @ottolenghi@ottolenghi

This is an 

edited edited 

extract from extract from 

Sweet by Sweet by 

Yotam Yotam 

Ottolenghi Ottolenghi 

and Helen and Helen 

Goh Goh 

(published (published 

by Penguin, by Penguin, 

RRP $55). On RRP $55). On 

sale now. sale now. 
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Apricot & amaretto 
cheesecakecheesecake
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Saffron & 
pistachio brittle



SYRUP

100ml lemon juice
11//33 cup (80ml) rosewater cup (80ml) rosewater
11//22 cup (110g) caster sugar cup (110g) caster sugar

CRYSTALLISED ROSE PETALS CRYSTALLISED ROSE PETALS 

(OPTIONAL)(OPTIONAL)

1 eggwhite1 eggwhite

10g (about 40) edible red or dark 10g (about 40) edible red or dark 

pink rose petals (from gourmet  pink rose petals (from gourmet  

food shops)food shops)

25g caster sugar25g caster sugar

Preheat oven to 80°C. Grease a baking Preheat oven to 80°C. Grease a baking 

tray and line with baking paper. Grease tray and line with baking paper. Grease 

a 23cm springform cake pan and line with a 23cm springform cake pan and line with 

baking paper.baking paper.

For the crystallised rose petals, For the crystallised rose petals, 

if using, whisk eggwhite until frothy.  if using, whisk eggwhite until frothy.  

In 2 batches, use a small pastry brush  In 2 batches, use a small pastry brush  

to very lightly paint over both sides of to very lightly paint over both sides of 

each petal with eggwhite, then sprinkle each petal with eggwhite, then sprinkle 

with sugar. Shake off excess sugar and with sugar. Shake off excess sugar and 

arrange petals on the prepared tray.  arrange petals on the prepared tray.  

Bake for 30 minutes or until petals are  Bake for 30 minutes or until petals are  

dry and crunchy, then set aside to cool.dry and crunchy, then set aside to cool.

Increase oven to 180°C.Increase oven to 180°C.

To make the cake, place cardamom To make the cake, place cardamom 

seeds and pistachios in a food processor seeds and pistachios in a food processor 

and whiz until pistachios are finely and whiz until pistachios are finely 

ground. Transfer pistachio mixture to ground. Transfer pistachio mixture to 

a bowl and add almond meal, semolina, a bowl and add almond meal, semolina, 

baking powder and baking powder and 11//44 tsp fine salt.   tsp fine salt.  

Stir to combine.Stir to combine.

Place butter and sugar in a stand Place butter and sugar in a stand 

mixer fitted with the paddle attachment mixer fitted with the paddle attachment 

and beat until well combined (be careful and beat until well combined (be careful 

not to overwork – you don’t want a lot not to overwork – you don’t want a lot 

of air in the mixture). With the motor of air in the mixture). With the motor 

running, slowly add egg, beating well. running, slowly add egg, beating well. 

Fold through the pistachio mixture, then Fold through the pistachio mixture, then 

fold through lemon zest and juice, fold through lemon zest and juice, 

rosewater and vanilla until just combined. rosewater and vanilla until just combined. 

Spread batter into prepared pan and use Spread batter into prepared pan and use 

a palette knife to smooth the surface. a palette knife to smooth the surface. 

Bake for 1 hour or until a skewer Bake for 1 hour or until a skewer 

inserted in the centre of the cake  inserted in the centre of the cake  

comes out clean but a little oily.comes out clean but a little oily.

Meanwhile, for the rosewater cream, Meanwhile, for the rosewater cream, 

place all ingredients in a stand mixer place all ingredients in a stand mixer 

fitted with the whisk attachment and fitted with the whisk attachment and 

whisk to medium peaks. Cover whisk to medium peaks. Cover 

and chill until needed.and chill until needed.

For the syrup, in the final 10 minutes For the syrup, in the final 10 minutes 

of cake cooking, place all ingredients  of cake cooking, place all ingredients  

in a small saucepan over medium heat. in a small saucepan over medium heat. 

Bring to the boil and stir until sugar Bring to the boil and stir until sugar 

dissolves. Remove from heat. As soon dissolves. Remove from heat. As soon 

as the cake comes out of the oven,  as the cake comes out of the oven,  

drizzle with hot syrup (it looks like a lot of drizzle with hot syrup (it looks like a lot of 

syrup; the hot cake will absorb it). Sprinkle syrup; the hot cake will absorb it). Sprinkle 

with extra pistachios and set cake aside with extra pistachios and set cake aside 

in the pan to cool to room temperature. in the pan to cool to room temperature. 

Remove cake from the pan and scatter Remove cake from the pan and scatter 

with crystallised rose petals, if using, with crystallised rose petals, if using, 

breaking some into pieces. Serve with breaking some into pieces. Serve with 

rosewater cream.rosewater cream.

SAFFRON & PISTACHIO BRITTLESAFFRON & PISTACHIO BRITTLE

MAKES 12-15 PIECESMAKES 12-15 PIECES

You will need a sugar thermometer.You will need a sugar thermometer.

1111//22 cups (150g) flaked almonds cups (150g) flaked almonds
11//22 tsp saffron threads tsp saffron threads

270g brown sugar270g brown sugar

125g unsalted butter, chopped125g unsalted butter, chopped
11//22 tsp bicarbonate of soda, sifted tsp bicarbonate of soda, sifted

2 tbs slivered pistachios (from selected 2 tbs slivered pistachios (from selected 

grocers – substitute regular grocers – substitute regular 

pistachios, chopped)pistachios, chopped)

Preheat oven to 180°C. Preheat oven to 180°C. 

Spread almonds across a baking tray Spread almonds across a baking tray 

and roast for 7 minutes or until golden. and roast for 7 minutes or until golden. 

Turn off oven, leaving almonds inside Turn off oven, leaving almonds inside 

so they stay warm (this will prevent the so they stay warm (this will prevent the 

brittle from hardening too quickly when brittle from hardening too quickly when 

the nuts are added).the nuts are added).

Meanwhile, combine saffron and Meanwhile, combine saffron and 

2 tsp boiling water in a bowl and set  2 tsp boiling water in a bowl and set  

aside until needed.aside until needed.

Grease a 30 x 23cm baking tray with Grease a 30 x 23cm baking tray with 

a lipped edge and line the base and  a lipped edge and line the base and  

long sides with baking paper, allowing long sides with baking paper, allowing 

3cm to overhang.3cm to overhang.

Place sugar, butter and 2 tbs boiling Place sugar, butter and 2 tbs boiling 

water in a saucepan over low heat and water in a saucepan over low heat and 

cook, stirring, for 2 minutes or until sugar cook, stirring, for 2 minutes or until sugar 

and butter have melted. Increase heat and butter have melted. Increase heat 

to medium and cook for 12-14 minutes  to medium and cook for 12-14 minutes  

or until it reaches 140°C on a sugar or until it reaches 140°C on a sugar 

thermometer. Turn off heat, leaving thermometer. Turn off heat, leaving 

the saucepan on the stovetop. Carefully  the saucepan on the stovetop. Carefully  

add saffron mixture and add saffron mixture and 11//44 tsp salt   tsp salt  

flakes, and stir very gently to combine. flakes, and stir very gently to combine. 

Add bicarb and the warm almonds, and Add bicarb and the warm almonds, and 

stir until the mixture froths up and is stir until the mixture froths up and is 

evenly combined.evenly combined.

Working quickly, pour mixture over Working quickly, pour mixture over 

the prepared tray and carefully tilt the tray the prepared tray and carefully tilt the tray 

to evenly spread (do not use any utensils to evenly spread (do not use any utensils 

to do this, as the consistency of the to do this, as the consistency of the 

caramel will be changed). Scatter with caramel will be changed). Scatter with 

pistachios and press lightly with a spatula pistachios and press lightly with a spatula 

so they stick to the caramel. Set aside for so they stick to the caramel. Set aside for 

45 minutes or until cooled completely 45 minutes or until cooled completely 

before breaking into 12-15 pieces to serve.before breaking into 12-15 pieces to serve.

PINEAPPLE & STAR ANISE PINEAPPLE & STAR ANISE 

CHIFFON CAKECHIFFON CAKE

SERVES 12SERVES 12

You will need a 24cm chiffon cake pan.You will need a 24cm chiffon cake pan.

1 large ripe pineapple (about 1.2kg), 1 large ripe pineapple (about 1.2kg), 

peeled, core removedpeeled, core removed

4 star anise4 star anise

1111//22 cups (225g) self-raising flour cups (225g) self-raising flour

1111//22 cups (330g) caster sugar cups (330g) caster sugar
11//22 cup (125ml) sunflower oil cup (125ml) sunflower oil

9 eggs, separated9 eggs, separated

Finely grated zest of 2 orangesFinely grated zest of 2 oranges

1 vanilla bean, split, seeds scraped1 vanilla bean, split, seeds scraped

1111//44 tsp cream of tartar tsp cream of tartar

300g pure icing sugar, sifted300g pure icing sugar, sifted

Preheat oven to 200°C.Preheat oven to 200°C.

To make the cake, coarsely chop To make the cake, coarsely chop 

400g pineapple, reserving remaining 400g pineapple, reserving remaining 

pineapple for dried pineapple flowers. pineapple for dried pineapple flowers. 

Whiz chopped pineapple in a food Whiz chopped pineapple in a food 

processor until smooth. Transfer to processor until smooth. Transfer to 

a medium saucepan and bring to the  a medium saucepan and bring to the  

boil over medium-high heat. Cook, boil over medium-high heat. Cook, 

stirring occasionally, for 3 minutes or until stirring occasionally, for 3 minutes or until 

cooked through, then remove from heat. cooked through, then remove from heat. 

Reserve 200g pineapple puree for Reserve 200g pineapple puree for 

the cake and set aside to cool. the cake and set aside to cool. 

Strain remaining 200g puree through Strain remaining 200g puree through 

a fine sieve placed over a bowl to yield a fine sieve placed over a bowl to yield 

the the 11//44 cup (60ml) juice you will need to  cup (60ml) juice you will need to 

make the icing. If you don’t get enough make the icing. If you don’t get enough 

juice, add water or orange juice to make juice, add water or orange juice to make 

up up 11//44 cup (60ml) liquid. cup (60ml) liquid.

Using a mortar and pestle, pound star Using a mortar and pestle, pound star 

anise until finely ground. Transfer a pinch anise until finely ground. Transfer a pinch 

of ground star anise to a bowl, cover and of ground star anise to a bowl, cover and 

set aside until needed. set aside until needed. 

Place flour, 240g caster sugar and Place flour, 240g caster sugar and 
11//22 tsp fine salt in a large bowl with  tsp fine salt in a large bowl with >>>>

delicious.com.au 119 delicious.com.au 119 

YOTAM OTTOLENGHI.YOTAM OTTOLENGHI.



Chai brulee tarts 
(recipe p 122).

“WE’VE TAKEN OUR    “WE’VE TAKEN OUR    
INSPIRATION FOR  INSPIRATION FOR  
THESE FROM SYDNEY’S THESE FROM SYDNEY’S 
BOURKE STREET BAKERY, BOURKE STREET BAKERY, 

WHERE YOTAM HAD HIS  
FIRST BITE OF THEIR BRULEE  

TARTS. WE’VE RAMPED UP AND 
CHAI-I-FIED THE SPICES.” – HG

delicious.com.au/recipes
For more great recipes For more great recipes 

by Yotam Ottolenghi.by Yotam Ottolenghi.

YOTAM OTTOLENGHI.YOTAM OTTOLENGHI.
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Make your Christmas extra special with Sunbeam dried fruit & nuts, a kitchen favourite since 1926. We select 

only the very best Australian sultanas, raisins and currants from the sundrenched Mildura region. For this 

delicious raisin & chocolate pudding recipe, and all your Christmas baking needs go to Sunbeamfoods.com.audelicious raisin & chocolate pudding recipe, and all your Christmas baking needs go to Sunbeamfoods.com.au



remaining star anise and whisk to 

combine. Make a well in the centre and 

add oil, egg yolks, zest, vanilla seeds and add oil, egg yolks, zest, vanilla seeds and 

reserved pineapple puree. Using a fork, reserved pineapple puree. Using a fork, 

whisk wet ingredients to combine, then whisk wet ingredients to combine, then 

gently fold in dry ingredients to make a gently fold in dry ingredients to make a 

smooth batter.smooth batter.

Place eggwhites in a stand mixer fitted Place eggwhites in a stand mixer fitted 

with the whisk attachment. Whisk for with the whisk attachment. Whisk for 

30 seconds or until frothy, then add 30 seconds or until frothy, then add 

cream of tartar. Continue to whisk until cream of tartar. Continue to whisk until 

soft peaks form, then gradually add soft peaks form, then gradually add 

50g caster sugar, a spoonful at a time. 50g caster sugar, a spoonful at a time. 

Continue to whisk for 5 minutes or until Continue to whisk for 5 minutes or until 

mixture is stiff and glossy. Gently fold mixture is stiff and glossy. Gently fold 

eggwhite mixture into pineapple batter eggwhite mixture into pineapple batter 

until just combined.until just combined.

Pour batter into the ungreased chiffon Pour batter into the ungreased chiffon 

pan and bake for 50 minutes, covering pan and bake for 50 minutes, covering 

with foil halfway if the top is browning with foil halfway if the top is browning 

too quickly, or until a skewer inserted in too quickly, or until a skewer inserted in 

the centre comes out clean. Remove the centre comes out clean. Remove 

from oven and immediately invert the  from oven and immediately invert the  

tin (don’t worry if the removable base tin (don’t worry if the removable base 

slips down a little when the cake is turned slips down a little when the cake is turned 

over – the cake will remain suspended over – the cake will remain suspended 

because the tin is not greased). Set because the tin is not greased). Set 

aside for 1 hour or until completely cool.aside for 1 hour or until completely cool.

Reduce oven to 120°C. Line a baking Reduce oven to 120°C. Line a baking 

tray with baking paper.tray with baking paper.

To make the pineapple flowers, using To make the pineapple flowers, using 

a serrated knife, cut reserved remaining a serrated knife, cut reserved remaining 

pineapple crossways into 2mm-thick pineapple crossways into 2mm-thick 

slices and set aside. Place remaining slices and set aside. Place remaining 

40g caster sugar and 2 tbs water in  40g caster sugar and 2 tbs water in  

a small saucepan over medium heat and a small saucepan over medium heat and 

cook, stirring, for 2 minutes or until sugar cook, stirring, for 2 minutes or until sugar 

dissolves. Increase heat to high and bring dissolves. Increase heat to high and bring 

to the boil. Cook for 30 seconds, then to the boil. Cook for 30 seconds, then 

remove from heat. Lightly brush both remove from heat. Lightly brush both 

sides of pineapple slices with syrup, sides of pineapple slices with syrup, 

then arrange on a heatproof wire rack then arrange on a heatproof wire rack 

placed over the prepared tray. Transfer placed over the prepared tray. Transfer 

to the oven and bake for 1-1to the oven and bake for 1-111//22 hours  hours 

(cooking time depends on how ripe (cooking time depends on how ripe 

the pineapple is) or until the slices are the pineapple is) or until the slices are 

golden and completely dry, but still golden and completely dry, but still 

have some flexibility.have some flexibility.

Immediately shape hot pineapple Immediately shape hot pineapple 

slices either over the moulds of an egg slices either over the moulds of an egg 

carton or inside the holes of a muffin pan carton or inside the holes of a muffin pan 

to form little cups. Set aside to cool and to form little cups. Set aside to cool and 

firm up.firm up.

When the cake is cool, turn the pan When the cake is cool, turn the pan 

cake-side up. Using a long palette knife, cake-side up. Using a long palette knife, 

loosen cake from the sides and central loosen cake from the sides and central 

tube, and turn out onto a serving plate. tube, and turn out onto a serving plate. 

To make the icing, place icing sugar To make the icing, place icing sugar 

in a bowl. Using a wooden spoon, stir in a bowl. Using a wooden spoon, stir 

through reserved pineapple juice until well through reserved pineapple juice until well 

combined. Drizzle top of cake with icing, combined. Drizzle top of cake with icing, 

allowing some to drip down the sides. Top allowing some to drip down the sides. Top 

with pineapple flowers and sprinkle with with pineapple flowers and sprinkle with 

reserved ground star anise to serve.reserved ground star anise to serve.

CHAI BRULEE TARTSCHAI BRULEE TARTS

MAKES 10-12MAKES 10-12

You will need a kitchen blowtorch.  You will need a kitchen blowtorch.  

Begin this recipe 1 day ahead.Begin this recipe 1 day ahead.

600ml thickened cream 600ml thickened cream 

9cm piece (45g) ginger, 9cm piece (45g) ginger, 

coarsely gratedcoarsely grated

7 cardamom pods, bruised7 cardamom pods, bruised

3 cinnamon quills, halved3 cinnamon quills, halved

1 English Breakfast teabag1 English Breakfast teabag

3 bay leaves3 bay leaves
11//22 tsp whole black peppercorns tsp whole black peppercorns

1 whole nutmeg1 whole nutmeg

145g caster sugar145g caster sugar

8 egg yolks8 egg yolks

FLAKY PASTRYFLAKY PASTRY

1111//33 cups (200g) plain flour, plus   cups (200g) plain flour, plus  

extra to dustextra to dust

125g cold unsalted butter, chopped, 125g cold unsalted butter, chopped, 

plus melted butter to brushplus melted butter to brush

30g caster sugar30g caster sugar
11//22 tsp white wine vinegar tsp white wine vinegar

To make the custard, place cream, ginger, To make the custard, place cream, ginger, 

cardamom, cinnamon, teabag, bay leaves, cardamom, cinnamon, teabag, bay leaves, 

peppercorns, nutmeg and 65g sugar peppercorns, nutmeg and 65g sugar 

in a large, heavy-based saucepan over in a large, heavy-based saucepan over 

medium-high heat. Bring slowly to the medium-high heat. Bring slowly to the 

boil, then immediately remove from heat. boil, then immediately remove from heat. 

Set aside for 30 minutes to cool slightly, Set aside for 30 minutes to cool slightly, 

then cover and chill overnight to infuse.then cover and chill overnight to infuse.

The next day, preheat oven to 180°C.The next day, preheat oven to 180°C.

Gently warm the cream mixture over Gently warm the cream mixture over 

medium heat before straining through medium heat before straining through 

a fine sieve into a bowl, pushing on  a fine sieve into a bowl, pushing on  

the spices to release flavours. Discard the spices to release flavours. Discard 

spices and teabag. Place egg yolks in spices and teabag. Place egg yolks in 

a large bowl and whisk to combine, then a large bowl and whisk to combine, then 

gradually whisk in cream mixture. Transfer gradually whisk in cream mixture. Transfer 

to a 23cm round ceramic ovenproof to a 23cm round ceramic ovenproof 

dish, then place the dish inside a larger, dish, then place the dish inside a larger, 

deep-sided baking pan. Place the baking deep-sided baking pan. Place the baking 

pan in the oven before pouring in enough pan in the oven before pouring in enough 

boiling water to reach halfway up the boiling water to reach halfway up the 

sides of the custard dish. Bake for sides of the custard dish. Bake for 

15-20 minutes or until the edges are set 15-20 minutes or until the edges are set 

and the middle has a slight wobble when and the middle has a slight wobble when 

shaken gently. Carefully lift the custard shaken gently. Carefully lift the custard 

dish out of the water bath and stand for dish out of the water bath and stand for 

30 minutes to cool slightly, then cover 30 minutes to cool slightly, then cover 

and chill for 1 hour or until needed and chill for 1 hour or until needed 

(don’t worry if a skin forms on top).(don’t worry if a skin forms on top).

Meanwhile, for the pastry, place flour, Meanwhile, for the pastry, place flour, 

butter, sugar and butter, sugar and 11//44 tsp fine salt in   tsp fine salt in  

a food processor and whiz until the a food processor and whiz until the 

mixture resembles fine breadcrumbs. mixture resembles fine breadcrumbs. 

Add vinegar and Add vinegar and 11//44 cup (60ml) iced water,  cup (60ml) iced water, 

and pulse until just combined. Transfer to and pulse until just combined. Transfer to 

a lightly floured work surface and shape a lightly floured work surface and shape 

into a ball. Flatten into a disc, enclose in into a ball. Flatten into a disc, enclose in 

plastic wrap and chill for 1 hour. (Dough plastic wrap and chill for 1 hour. (Dough 

can be stored, chilled, for up to 3 days.)can be stored, chilled, for up to 3 days.)

Brush 12 x 8.5cm round fluted tart pans Brush 12 x 8.5cm round fluted tart pans 

with melted butter. Roll out pastry on with melted butter. Roll out pastry on 

a lightly floured work surface to 2mm a lightly floured work surface to 2mm 

thick. Using a 12cm cookie cutter, cut out thick. Using a 12cm cookie cutter, cut out 

12 circles, re-rolling dough if necessary,  12 circles, re-rolling dough if necessary,  

and use to line prepared pans. Trim any and use to line prepared pans. Trim any 

excess and chill for 30 minutes. excess and chill for 30 minutes. 

Preheat oven to 200°C.Preheat oven to 200°C.

Place tart pans on a baking tray, then Place tart pans on a baking tray, then 

line each with baking paper and fill with line each with baking paper and fill with 

pastry weights. Bake for 18 minutes or pastry weights. Bake for 18 minutes or 

until the pastry is golden at the edges. until the pastry is golden at the edges. 

Remove pastry weights and paper, and Remove pastry weights and paper, and 

bake for a further 9-10 minutes or until bake for a further 9-10 minutes or until 

bases are golden. Set aside to cool. bases are golden. Set aside to cool. 

(Don’t worry if your pastry shrinks slightly (Don’t worry if your pastry shrinks slightly 

during cooking – the shrinkage ensures during cooking – the shrinkage ensures 

the perfect ratio of custard to pastry. the perfect ratio of custard to pastry. 

Don’t worry, also, if the edges become Don’t worry, also, if the edges become 

a little uneven, as once the tarts are filled a little uneven, as once the tarts are filled 

with custard and the surface has been with custard and the surface has been 

blowtorched, this will not be noticeable.) blowtorched, this will not be noticeable.) 

Just before serving, remove pastry Just before serving, remove pastry 

cases from pans. Carefully spoon the cases from pans. Carefully spoon the 

custard into the pastry cases, filling them custard into the pastry cases, filling them 

all the way to the top, then use a palette all the way to the top, then use a palette 

knife to even them off and spread custard knife to even them off and spread custard 

to the edges. Sprinkle tart tops with to the edges. Sprinkle tart tops with 

remaining 80g sugar and use a kitchen remaining 80g sugar and use a kitchen 

blowtorch to caramelise. Serve.blowtorch to caramelise. Serve.

YOTAM OTTOLENGHI.YOTAM OTTOLENGHI.
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SIMPLY VISIT  

DELICIOUS.COM.AU, REGISTER TO DELICIOUS.COM.AU, REGISTER TO 

BECOME A MEMBER AND SIGN UP BECOME A MEMBER AND SIGN UP 

FOR ONE OF OUR NEWSLETTERS FOR ONE OF OUR NEWSLETTERS 

TO BE AUTOMATICALLY ENTERED TO BE AUTOMATICALLY ENTERED 

INTO THE DRAW.INTO THE DRAW.

ALREADY A MEMBER?ALREADY A MEMBER?

NOT A PROBLEM. SIMPLY  NOT A PROBLEM. SIMPLY  

LOG IN AT LEAST ONCE DURING LOG IN AT LEAST ONCE DURING 

THE PROMOTIONAL PERIOD TO  THE PROMOTIONAL PERIOD TO  

BE AUTOMATICALLY ENTERED BE AUTOMATICALLY ENTERED 

INTO THE DRAW.INTO THE DRAW.

ENTER NOW Thanks to our friends at Smeg, two lucky 
winners a month will receive a ‘50s  winners a month will receive a ‘50s  

retro-style stand mixer, valued at $799 each. retro-style stand mixer, valued at $799 each. 
Breathing life into old ways, the curved  Breathing life into old ways, the curved  

and compact design will be a star character  and compact design will be a star character  
in your kitchen. Suitable for every level of in your kitchen. Suitable for every level of 

cooking competency, from beginner to ‘yes, cooking competency, from beginner to ‘yes, 
chef’, the Smeg stand mixer will ensure your chef’, the Smeg stand mixer will ensure your 

baking is always at its best.baking is always at its best.
Kitchenware has never been more fashionable.Kitchenware has never been more fashionable.

WIN A SMEG  
STAND MIXER

ENTRIES OPEN 01/10/2017 AND CLOSE 31/12/2017. ENTRY IS OPEN TO AUSTRALIAN RESIDENTS ONLY. ENTRANTS MUST EITHER REGISTER TO BECOME A MEMBER AND SIGN UP FOR A 
DELICIOUS. NEWSLETTER OR SIGN IN (FOR EXISTING MEMBERS). STAND MIXER COLOUR IS SUBJECT TO AVAILABILITY. THE PROMOTER RESERVES THE RIGHT TO SUBSTITUTE THE OFFER 

WITH AN ALTERNATIVE OFFER OF EQUAL OR GREATER VALUE. WINNERS DRAWN BY NEWS LIFE MEDIA BY RANDOM COMPUTER SELECTION AT 09:00 ON FRIDAY, NOVEMBER 3, 2017, 
MONDAY, DECEMBER 4, 2017 AND MONDAY, JANUARY 8, 2018 AT 2 HOLT STREET, SURRY HILLS NSW 2010. WINNERS’ NAMES PUBLISHED AT DELICIOUS.COM.AU/SMEG. TOTAL PRIZE POOL 

VALUED AT $4794. FULL TERMS AND CONDITIONS AVAILABLE AT DELICIOUS.COM.AU/SMEG. AUTHORISED UNDER NSW PERMIT NUMBER LTPS/17/17594.

BROUGHT TO YOU BY

VALUED AT  

$799 
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Sydney’s Angel Place is home 
to David Thompson’s Long 
Chim, where the king of Thai 
food is serving up superlative 
eats, including (in our humble 
opinion) the city’s best fish 
cakes. Head to Locavore for a 
round-up of the CBD’s hottest 
restaurants, bars and cafes.
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@fooderati

Whether it’s vintage glamour, high-roller Hollywood heists, or an ‘all-in, what stays in’

 weekend with your squad, Las Vegas is the entertainment destination of your dreams. 

Melissa Leong reveals how to get the most out of this wild desert town. 

PHOTOGRAPHY NIKKI FENIX
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CLOCKWISE (from top 
left): travel in style in  

a pink Cadillac; view the a pink Cadillac; view the 
Grand Canyon by air; visit Grand Canyon by air; visit 

A Little White chapel for A Little White chapel for 
a truly Vegas wedding; a truly Vegas wedding; 

the bar at Carbone.the bar at Carbone.
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ince its birth in 1905, Las 

Vegas has been a beacon for high-stakes 

fun and frivolity, even if you never roll 

a dice. The mere mention of this American 

city conjures colourful history, poolside 

glamour, parties for you and your 3000 

closest friends, Hollywood stars and, 

these days, celebrity chefs. 

But not everything this city has to 

offer revolves around full-tilt glitz and the 

frenetic energy of Las Vegas Boulevard 

(the Strip). If you want to fully appreciate 

the subtlety as well as the spectacle that 

makes Vegas such a grand town, step 

away from the glare of the bright lights 

and get out there and explore. 

STAY

Where you stay in Vegas will colour your 

experience significantly. This really is 

a town where there’s something for 

everyone – and we mean everyone. 

Well-heeled travellers who want to be in 

the thick of things should consider The 

Cosmopolitan of Las Vegas (3708 S Las 

Vegas Blvd; cosmopolitanlasvegas.com) or 

Mandarin Oriental (3752 S Las Vegas Blvd; 

mandarinoriental.com) for a sleek, modern 

interpretation of the Vegas experience. 

The former also happens to house some 

of the more exciting eating options in 

town, including Momofuku and sister 

establishment Milk Bar, as well as LA 

exports Eggslut and Scarpetta. For when 

virtue is necessary, The Juice Standard 

serves up superfood smoothies, nut milks 

and cold-pressed juices infused with 

the likes of bee pollen, turmeric and 

spirulina (to atone for one’s sins). The 

Cosmopolitan’s Boulevard Tower also 

offers some of the best views of the Strip, 

including many of its gleaming neon signs 

and the legendary Fountains of Bellagio 

shows, for that Ocean’s Eleven moment. 

If you want a little space between you 

and the masses, Mandalay Bay (3950 

S Las Vegas Blvd; mandalaybay.com) is 

about as iconic as resorts in Vegas come. 

Commanding prime position next to the 

Luxor hotel and its giant sphinx at 

the south end of the Strip, Mandalay Bay 

is home to one of the most impressive 

pool complexes in town, and also happens 

to be within walking distance of that 

‘Welcome to Fabulous Las Vegas’ sign, 

for pole photo positioning. 

EAT & DRINK

The past decade or so has seen the Vegas 

dining scene transform from prime-rib 

central to one of the most high-calibre 

offerings you’ll find in this part of the 

world. Whether you’re feeling like a high 

roller or are down to your last chips, 

there is plenty to sate your appetite. 

The mega resorts and casinos in this 

town have the pulling power to create 

world-class eating experiences, and 

in venues such as The Cosmopolitan,  

Bellagio, The Venetian, Caesars Palace 

and MGM Grand, you’ll find particularly 

strong dining options at every level 

– many with a celebrity chef’s name 

attached. Try Thomas Keller’s casually 

elegant Bouchon (The Venetian, 

inc

Veegas has be



3355 S Las Vegas Blvd; venetian.com) for 

French bistro classics, or the clean, bright 

Italian fare of Giada at Giada de Laurentiis’ 

namesake venue – popular with ladies who 

lunch – in The Cromwell hotel (3595 S Las 

Vegas Blvd; giadadelaurentiis.com/vegas). 

Cake Boss star Buddy Valastro’s modern 

Italian-US bistro, Buddy V’s Ristorante 

(The Venetian, 3355 S Las Vegas Blvd; 

buddyvlasvegas.com), is perfect for 

relaxed antipasti, while fans of New York’s 

Carbone (Aria Resort & Casino, 3730 S 

Las Vegas Blvd; aria.com) can make their 

date an offer they can’t refuse in the Vegas 

version. With those red-velvet-curtained 

booths, who could blame them? 

You know it’s cool if David Chang did it. 

The punchy and fresh modern Asian 

cuisine of Momofuku works a treat here. 

From the buzzy front bar to the dining 

room that faces out over the Strip, this 

joint at The Cosmopolitan draws a crowd 

that is young, vibrant and informed – just 

like the staff. If you want to drink Jura 

wines and slurp cold ramen topped with 

uni (sea urchin), smoked trout roe and 

Alaskan crab, this is the place to do it.

If you beat the house, or simply feel 

like a winner, look no further than Joël 

Robuchon’s eponymous restaurant. 

Undoubtedly the pinnacle of haute cuisine 

in Vegas, Joël Robuchon (MGM Grand, 

3799 S Las Vegas Blvd; mgmgrand.com) 

is a temple devoted to the art of food. It 

might be located just off the casino floor, 

but once you step through those curved 

CLOCKWISE (from top 
left): the Luxor hotel’s left): the Luxor hotel’s 
sphinx; shopping at sphinx; shopping at 
The Venetian; Caesars The Venetian; Caesars 
Palace; poolside at The Palace; poolside at The 
Cosmopolitan; chilled Cosmopolitan; chilled 
ramen at Momofuku; ramen at Momofuku; 
the Strip after dark. the Strip after dark. 
OPPOSITE: Steve OPPOSITE: Steve 
Daniel’s restored Good Daniel’s restored Good 
Humor ice cream truck.Humor ice cream truck.
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glass doors, you are transported to 

another place entirely. The menu features 

treasured Robuchon classics such as Le 

Caviar Imperial, an Oscetra caviar-crowned 

dish in an intense geléed consommé of 

lobster, precision dotted with cauliflower 

puree. Everything about the experience is 

rich and indulgent, imbued with detail and 

consideration to create the ultimate dining 

experience. There is no doubt that Las 

Vegas’s first and only three-Michelin-star 

restaurant is as fine as you’ll find anywhere. 

If the line of hungry Mexican-food fans 

snaking down the street at any given time 

of the day or night doesn’t give you a clue 

about how good Tacos El Gordo is, then 

just keep on walking – you don’t deserve 

these tasty bites. With two outposts – one 

Downtown, the other on the northern 

end of the Strip (3049 S Las Vegas Blvd 

and 3260 Losee Rd, North Las Vegas; 

tacoselgordobc.com) – these tacos are 

the real deal. From smoky meats carved 

al pastor and tender braised tongue and 

tripe, to the garnish station furnished with 

pickles and fresh radishes to customise 

your order, El Gordo is, as they say, legit. 

And at around A$2.60 a pop, these are 

serious eats on a shoestring. The best bit? 

It’s open until the wee hours, for when 

you need sustenance the most.

If grass skirts and hard liquor are 

your thing, meet your perfect match at 

Frankie’s Tiki Room (1712 W Charleston 

Blvd; frankiestikiroom.com), which serves 

up rum-soaked, tropical vibes all day, 

every day. Not that you’d know what 

time or day it was once you’d stepped 

inside this dimly lit, cigarette-smoke-

filled, Bamboo Ben-designed (trust us, 

he’s a big deal in Tiki) homage to all 

CLOCKWISE (from top 
left): precision dining at left): precision dining at 
Joël Robuchon; D*face’s Joël Robuchon; D*face’s 
Love Forever mural; Love Forever mural; 
beef tongue taco at beef tongue taco at 
Tacos El Gordo; luxury Tacos El Gordo; luxury 
shopping at Crystals; shopping at Crystals; 
place your bets; picnic place your bets; picnic 
in the park at festival in the park at festival 
Vegas Uncork’d.Vegas Uncork’d.



things palm tree and boozy. All you  

need do is recline, channel your favourite 

Gilligan’s Island character, and go easy – 

those drinks aren’t for kids. If you like to 

exit through the gift shop (so to speak), 

you can even take home your own Tiki 

mug as a memento of good times had. 

For those craving big, fresh tropical 

flavours and textures, Miami chef Timon 

Balloo’s Sugarcane Raw Bar Grill 

(The Venetian, 3355 S Las Vegas Blvd; 

sugarcanerawbargrill.com) outpost is 

just the ticket. The half-Chinese, 

half-Trinidadian chef’s signature style 

is all about bold, clean flavours, vibrant 

colours, multiple textures and acidity. 

Close your eyes and you’d swear you can 

hear the ocean. 

Refined bites with a side of club 

vibe can be found at Hakkasan (3799  

S Las Vegas Blvd; hakkasanlv.com). Both  

the globally acclaimed restaurant and 

nightclub have a home in Las Vegas, 

bringing together two of the town’s 

favourite pastimes. A few expertly  

crafted cocktails and a steamed dim  

sum platter will set you up for whatever 

the night might bring. 

Off the Strip, this city does out-of-

the-way dive bars better than most in  

the US, and places like The Sand Dollar 

Lounge (3355 Spring Mountain Rd; 

thesanddollarlv.com) are magnets for a 

who’s who of Las Vegas hospitality. Think, 

games of pool with biker-looking types, 

beers and shots, burlesque and bands.

UNLEASH YOUR CREDIT CARD

What’s Vegas if you don’t take a few mementos home? For those with cash to burn, 

there are plenty of places to liberate your wallet. Head to The Shops at Crystals 

(720 S Las Vegas Blvd) complex for super-luxe goods by Louis Vuitton, Gucci, Prada 

and more. But if you ask us, cheap thrills are universal, especially when they come 

from the world’s largest gift shop. The bright lights of Bonanza (2440 S Las Vegas 

Blvd) invite you in to peruse an endless supply of trinkets for the folks back home. 

CLOCKWISE (from 
above): Vegas  above): Vegas  

skyline at sunset from  skyline at sunset from  
The Cosmopolitan; The Cosmopolitan; 

Fremont Hotel  Fremont Hotel  
& Casino; classic neon & Casino; classic neon 
at the Holiday Motel.at the Holiday Motel.
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GET YOUR THRILLS BEYOND THE STRIP

While the Strip will steal your attention, make time to gain  

a rounded impression of Vegas with a few off-Strip gems.

Not much happens around dawn, save for a few sorry souls 

making the long walk back to their hotel after a big night, which 

is a shame: early mornings in the Nevada desert are one of the 

most incredible sights you’re likely to encounter. And where 

better to witness that magical morning light than flying over 

the Grand Canyon? Whether you choose a helicopter or light 

plane, you’ll have a bird’s-eye view of one of the world’s most 

incredible natural wonders. As the light shifts, the shadows 

move to reveal and cloak the fissures, sheer drops and the 

glistening Colorado River below. 

While some American cities boast something resembling 

a heritage, Las Vegas is a relative baby. Born in the age of neon,  

it is a living testament to the art of attention. As the city has 

evolved, a few wise souls saw fit to salvage some of its most 

iconic pieces of bright-light history, and they can be seen and 

celebrated at the Neon Museum (770 N Las Vegas Blvd, 

neonmuseum.org) in all their broken beauty. 

For a more local vibe, head downtown to Fremont East 

(fremonteast.com), home to a number of shops, eateries and bars 

worth checking out. Drop in for a mezcal on ice and New York-style 

pizza at Evel Pie (508 Fremont St; evelpie.com), dedicated to the 

feats of motorbike stunt performer Evel Knievel. The Container 

Park (707 Fremont St; downtowncontainerpark.com) precinct 

houses food and outdoor art installations, and a walk around 

the blocks surrounding it reveals some of Las Vegas’s restored 

neon signs; public art in its natural habitat. 

Soak up that Old Vegas atmosphere at the far northern end of 

the Strip – there’s a lot to love about pink Cadillacs, Little White 

Chapel weddings, street art, dive motels and pawn shops. It’s this 

colour and vibrancy that gives the town depth and humour. And 

speaking of humour, watch for the Good Humor (goodhumor.com) 

ice cream van. Retiree Steve Daniel hand-finished the moving 

piece of history that serves ice creams and snow cones.
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delicious.com.au/travel

For more international guides.

CLOCKWISE (from top left): 
‘Howie’, on holiday from ‘Howie’, on holiday from 
NYC; a Secret Pizza slice  NYC; a Secret Pizza slice  
at The Cosmopolitan; Dion at The Cosmopolitan; Dion 
Davies from Secret Pizza; Davies from Secret Pizza; 
Las Vegas relics at Neon Las Vegas relics at Neon 
Museum; the Neon Museum Museum; the Neon Museum 
visitors’ centre; Evel Pie visitors’ centre; Evel Pie 
pays homage to stunt god pays homage to stunt god 
Evel Knievel. OPPOSITE: Evel Knievel. OPPOSITE: 
downtown Fremont St.downtown Fremont St.
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CANADA’S

Turquoise lakes, snow-covered mountains and towering waterfalls are synonymous with 
Canada. But dig a little deeper and you’ll discover incredible wildlife, road trips and Canada. But dig a little deeper and you’ll discover incredible wildlife, road trips and 
urban adventures that you won’t find anywhere else on earth. Take a walk on Canada’s urban adventures that you won’t find anywhere else on earth. Take a walk on Canada’s 
wild side with these bucket-list journeys – not one of which involves skiing.wild side with these bucket-list journeys – not one of which involves skiing.

THE SUBARCTIC WATER 

THE SUBARCTIC WATER 

MIGHT BE COLD,
MIGHT BE COLD,

BUT THIS COULD BE THE

BUT THIS COULD BE THE

COOLEST THING YOU DO.

When you make eye contact with a 

majestic polar bear, time seems to majestic polar bear, time seems to 

stand still. Watch them laze about stand still. Watch them laze about 

in fields of vibrant purple fireweed in fields of vibrant purple fireweed 

along the banks of the Seal River on the along the banks of the Seal River on the 

Hudson Bay Coast in Manitoba. Mama Hudson Bay Coast in Manitoba. Mama 

bears and their cubs while away the bears and their cubs while away the 

summer months, waiting for the ice to form summer months, waiting for the ice to form 

so they can return to their hunting grounds, so they can return to their hunting grounds, 

and young males play-fight to pass the and young males play-fight to pass the 

time. The Tundra Buggy (picture a bus on time. The Tundra Buggy (picture a bus on 

monster truck wheels) makes it possible monster truck wheels) makes it possible 

for you to get up close to these awe-for you to get up close to these awe-

inspiring beasts in their natural habitat. inspiring beasts in their natural habitat. 

Thousands of beluga whales Thousands of beluga whales 

congregate in Hudson Bay each summer. congregate in Hudson Bay each summer. 

Take a boat tour in the Seal River Estuary Take a boat tour in the Seal River Estuary 

or, better still, throw on a wetsuit, dive or, better still, throw on a wetsuit, dive 

in and come nose-to-nose with a pod  in and come nose-to-nose with a pod  

of these friendly so-called sea canaries. of these friendly so-called sea canaries. 

Their playful chirps fill the air as they duck Their playful chirps fill the air as they duck 

and dive around you. The subarctic water and dive around you. The subarctic water 

might be cold, but this could well be the might be cold, but this could well be the 

coolest thing you ever do. coolest thing you ever do. 

ABOVE: tourists keep  
a safe distance from a a safe distance from a 

polar bear on a Tundra polar bear on a Tundra 
Buggy Adventures tour Buggy Adventures tour 
in Churchill, Manitoba.  in Churchill, Manitoba.  

AN I MAL MAGIC ... 



CANADA ADVERTISING FEATURE

There’s nothing like the exhilarating 

freedom that comes when you hit freedom that comes when you hit 

the open road and leave the real the open road and leave the real 

world behind. Canada’s road trips world behind. Canada’s road trips 

are some of the best in the world, are some of the best in the world, 

winding their way through winding their way through 

untouched wilderness areas, across untouched wilderness areas, across 

epic mountain ranges and alongside epic mountain ranges and alongside 

craggy coastal vistas. The Cabot Trail, craggy coastal vistas. The Cabot Trail, 

in Atlantic Canada’s eastern province in Atlantic Canada’s eastern province 

of Nova Scotia, is 300 kilometres of of Nova Scotia, is 300 kilometres of 

panoramic ocean views, rolling hills and panoramic ocean views, rolling hills and 

picturesque villages. Stop along the way picturesque villages. Stop along the way 

and get to know the friendly locals, rich and get to know the friendly locals, rich 

with Celtic spirit and warm hospitality. with Celtic spirit and warm hospitality. 

Yukon territory is the true definition Yukon territory is the true definition 

of the ‘road less travelled’. With its vast of the ‘road less travelled’. With its vast 

northern wilderness and low population, northern wilderness and low population, 

you can drive for hours through epic you can drive for hours through epic 

landscapes without passing another landscapes without passing another 

vehicle. Yukon’s iconic driving routes, vehicle. Yukon’s iconic driving routes, 

including the Alaska Highway, are an including the Alaska Highway, are an 

unbeatable combination of picturesque unbeatable combination of picturesque 

scenery, gold-rush history, majestic rivers scenery, gold-rush history, majestic rivers 

and roadside wildlife. With almost 5000 and roadside wildlife. With almost 5000 

kilometres of roads to explore, this is kilometres of roads to explore, this is 

one road trip that’s guaranteed to earn one road trip that’s guaranteed to earn 

you bragging rights back home!you bragging rights back home!

H I T  T H E  R O A D

EAT LIKE A LOCAL

The vibrant spirit of British Columbia is so palpable 

you can taste it. Literally. The Cowichan Valley and 

nearby Gulf Islands boast more sunny days than 

anywhere else in Canada and bountiful farmland 

to boot. Follow your tastebuds along The Cowichan 

Valley Flavour Trail, stopping along the way to visit the 

wineries, sample regional artisan cheeses, and sip 

organic tea from the Westholme Tea Company, 

the first estate-grown tea farm in Canada. 

Did you know nearly half of all Canadian 

beef is produced in Alberta? The province’s 

rich farming heritage and distinct western 

culture is most evident at its local urban 

markets. For a European-style shopping 

experience, explore the Sunterra Market 

in Calgary. The historic Bankers Hall is 

jam-packed with Italian meats, bison, local 

cheeses, Argentinian treats and divine gelato. 

For a distinctly different market experience, 

wander the rows of stalls at the Old Strathcona 

Farmers’ Market in Edmonton, where quirky 

handmade wares sit alongside local produce, speciality 

foods and barista-brewed coffee.

2

MAIN: the Cabot Trail, 
Nova Scotia; insets (from 

top): moose calves; 
Granville Island Public 
Market berries; Saint 

Lawrence River, Quebec.  

 TOP TOURS:
• APT’s ‘Bears, Birds & Belugas Adventure’ is an eight-day tour  

that takes you on unforgettable, escorted wilderness excursions. 

www.aptouring.com.au/discover/canada-explore 

• Adventure World’s ‘Churchill Town & Tundra’ tour is six days of 

action and hotel comfort, including two full-day Tundra Buggy tours. 

www.adventureworld.com.au/explore-canada



A love of rosé leads Shannon Harley to the South 

of France, where she finds herself truly in the pink 

amid the world’s largest wine-producing region.

LA VIE EN ROSÉ

FRANCE’S LANGUEDOC-ROUSSILLON region, nestled in the sultry south of the 

country with the Mediterranean coastline to the east and the Pyrenees to the west, 

is rosé ground zero. Lounging in the shade of an olive tree, surrounded by grapevines, 

beads of condensation slip down my wine glass as bees dance above the rim, buoyed 

by the warm Sirocco wind. It may seem as though I am wearing rosé-tinted glasses, but 

this is no romantic scene from a Victor Hugo novel. Rather, it is a real-time snapshot of 

a late summer’s afternoon at Domaines Paul Mas, one of the biggest wine producers 

in the region. I take a sip of the pink-hued drink; it’s refreshing, crisp and fruity – the 

perfect foil to the dry heat of the day and perhaps the reason rosé has become the 

symbol of summer in Australia. It’s little different here; one in every four bottles 

consumed in France is of this variety, and here in rosé heartland, I can appreciate 

why – the wine perfectly captures the untamed beauty of the country’s wild south. 

“Inspired by the New World attitude, I am proud to work the unique terroirs of 

the Languedoc to create wines that inspire real emotions,” says Jean-Claude Mas,  

the handsome, sun-tanned Frenchman who revamped the centuries-old Domaines  

Paul Mas 17 years ago. Today, he runs an empire of 12 estates planted with 40 grape 

varieties sold through eight labels. 

Terroir is that slippery concept that makes French wines inimitable anywhere else in 

the world, and Mas describes it as a golden ratio of four elements: “soil, climate, vines 

and the man himself who orchestrates it all”. In every glass, we are literally drinking in 

the Languedoc landscape, from the fun and frivolous Arrogant Frog Syrah Rosé with 

ripe cherry and strawberry flavours to put in the Esky for beach picnics, to the elegant 

Astélia Rosé Pastel to sip with a plate of chargrilled asparagus.

Australia is one of the brand’s top export markets; no surprise considering our similar 

climate and love of fresh flavours. Mike Bennie, delicious.’s resident booze expert, says 

rosé has us blushing because it “does well on our beaches and by our pools. It’s a match 

made in heaven for brunch and lunch, our love of Mediterranean and Asian cuisine.”

But we can drink rosé by the pool or beach any time. What is far less prosaic is sitting 

in a French vineyard at Restaurant Côté Mas in Montagnac with a plate of salmon 

gravlax and glass of rosé. If you’re buckling in for the degustation, book a roomy 

villa on the estate and wake up to your café au lait by the pool or under the fig tree. 

The latest addition to the Paul Mas empire is a converted moulin, or water mill, 

on the banks of the Hérault River. This luxe accommodation in the medieval town of 

Pézenas is all French provincial chic inside with nothing but the gentle hum of nature 

outside. It is here, spending another afternoon reclining in a perfectly weathered 

wrought iron chair, lulled by the sound of gently flowing water and the occasional 

bird call, that I hold my wineglass to the sky and see la vie en rosé.

To book the moulin, visit pierresdhistoire.com. R
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@misspamplemousse

PINK PEPPERCORN ROSÉ SALMON 
WITH BAY OIL AND GOAT’S CURD 
SERVES 8-10

Begin this recipe 2 days ahead.  

2 tbs pink peppercorns

12 bay leaves

250g rock salt 

175g demerara sugar
1/2 cup (125ml) rosé 
1/2 bunch thyme 

1.2kg skinless salmon fillet, pin-boned 

1 cup (250ml) extra virgin olive oil 

150g goat’s curd

Thinly sliced sourdough and picked

watercress, to serve 

Place peppercorns and half the bay leaves 

in a frypan over low heat. Toast, shaking 

the pan, for 3-4 minutes until toasted and 

fragrant. Let cool, then remove leaves and 

set aside. Using a mortar and pestle, 

roughly crush peppercorns. Transfer to a 

bowl with salt, sugar, rosé, thyme and bay 

leaves, and stir to combine. 

Line a large, high-sided tray with plastic 

wrap. Pour half the salt mixture into the 

tray and lay salmon on top. Coat salmon in 

remaining salt mixture. Cover salmon well 

with plastic wrap and chill for 24 hours. The 

next day, turn the salmon, making sure it is 

still well coated in the salt mixture. Chill for 

a further 24 hours to finish curing. 

Place oil and remaining bay leaves in a 

small saucepan over low heat for 5 minutes, 

bringing oil to just below a simmer. 

Remove from heat and cool completely. 

Transfer to a blender and whiz to combine, 

then strain oil through a fine sieve into a 

bowl. Store, covered, until ready to use.

The next day, brush the salt mixture from 

the salmon with paper towel and thinly 

slice. Serve salmon with bay oil, goat’s 

curd, sourdough and watercress.

“WE ARE LITERALLY DRINKING IN THE 

LANGUEDOC LANDSCAPE.”

delicious.com.au/recipes
For more recipes inspired  

by fabulous places.
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CLOCKWISE (from top left): Côté 
Mas bistro and bar in Montagnac; Mas bistro and bar in Montagnac; 
pink peppercorn rosé salmon with pink peppercorn rosé salmon with 
bay oil and goat’s curd; a table for bay oil and goat’s curd; a table for 
two at Côté Mas bistro; the estate two at Côté Mas bistro; the estate 
at Côté Mas; owner and winemaker at Côté Mas; owner and winemaker 
Jean-Claude Mas assesses the Jean-Claude Mas assesses the 
grapes with the vineyard team.grapes with the vineyard team.

POSTCARD.POSTCARD.



TRAVEL NEWS
Hot destinations, cool stays, travel essentials & everything in transit.

1
Spread over 35 floors, SOFITEL SYDNEY Darling 
Harbour (left) has a splashy maritime design by 
architect Richard Francis-Jones, 590 modernist 

rooms with water views, and myriad dining options, 
including a French-themed restaurant and Champagne 
bar. A lounge on the fourth floor, complete with infinity 
pool and cocktail bar, lends the precinct a fashionable 
new energy. Even the hotel’s gym has riveting views of 
the Sydney skyline. sofitelsydneydarlingharbour.com.au

2 
HOTEL INDIGO Bali (above) is a new 289-room 
hotel in Seminyak with exotic landscaping, graphic 
murals and elaborate carvings. Standard guest 

rooms are stylish, but villas tempt with private pools 
and marble bathrooms. The property has seven dining 
options, including a beachfront bar offering tapas and 
tunes. Vibrant furnishings suggest Philippe Starck – if 
he had spent a year interning with traditional Balinese 
craftsmen. seminyak.hotelindigo.com 

CHECK IN

LONGITUDE 131°, the 
acclaimed luxe outback camp at 
Uluru-Kata Tjuta, has unveiled 
a multimillion-dollar facelift. New 
additions include a spectacular 
premium suite, upgraded dining 
areas, Indigenous artworks and  
a spa using Li’tya products. 
longitude131.com.au

SUNSET HIP
Sawyer, in the east LA suburb  

of Silver Lake, is a light-filled 

restaurant on Sunset Boulevard 

with a menu that pays equal 

attention to seafood as it does 

to comfort food (prawn tacos, 

catfish po’ boys and crab mac and 

cheese). sawyerlosangeles.com

TOTES WILD 
Maison Baluchon clutches from 

France are imprinted with Henri 

Rousseau-like jungle scenes. 

They’re a wildly chic accessory 

to balmy summer nights.  

$160, bastilleandsons.com.au

Each November, Melbourne’s spring racing carnival  
at Flemington brings out the fashion plates – and 
the fashionable plates. Last year, Lexus engaged 
both Ben Shewry (far right) and David Moyle for its 
marquee; Shewry’s pumpkin dish is pictured. This 
year, watch retailer Kennedy has French restaurant 
Bistro Thierry providing a signature dish for each of 
the race days, while coffee brand Lavazza has tapped 
Buddha Lo of Matteo’s and Adam D’Sylva of Tonca.

RACE-DAY GOURMET 

Edited by George Epaminondas @georgeepam

DELICIOUS.COM.AU/TRAVEL Go online for more  
travel news from Australia and around the world.

INSIDER.
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1. Sunnylife ‘Lemon’ drinks tray, $24.95, sunnylife.com.au 2. Marc Newson unbreakable wine glasses, $44.90, cittadesign.com 3. Moët & Chandon  

‘Ice Impérial’ Champagne, $99.99, danmurphys.com.au 4. Leroy slides, $59.95, sportsgirl.com.au 5. Amouage ‘Bracken Woman’ EDP (100ml),  

$479, (02) 8002 4488 6. Bose Soundlink Bluetooth speaker II, $199, bose.com.au 7. Bec + Bridge Marcel bikini, top, $150, bottom, $140,  $479, (02) 8002 4488 6. Bose Soundlink Bluetooth speaker II, $199, bose.com.au 7. Bec + Bridge Marcel bikini, top, $150, bottom, $140,  

becandbridge.com.au 8. Karen Walker ‘Salvador’ sunglasses, $369, karenwalker.com 9. Guerlain terracotta bronzer, $74, sephora.com.au  becandbridge.com.au 8. Karen Walker ‘Salvador’ sunglasses, $369, karenwalker.com 9. Guerlain terracotta bronzer, $74, sephora.com.au  

10. Jac+ Jack ‘Emily Bay’ beach towel, $160, jacandjack.com 11. We Are Feel Good inc. sunscreen lotion SPF 50+, $24.95 (200ml),  10. Jac+ Jack ‘Emily Bay’ beach towel, $160, jacandjack.com 11. We Are Feel Good inc. sunscreen lotion SPF 50+, $24.95 (200ml),  

wearefeelgoodinc.com.au 12. Sunnylife ‘Grapefruit’ sipper, $19.95, sunnylife.com.au 13. Trenery ‘Pam’ sun hat, $69.95, 1800 316 681 wearefeelgoodinc.com.au 12. Sunnylife ‘Grapefruit’ sipper, $19.95, sunnylife.com.au 13. Trenery ‘Pam’ sun hat, $69.95, 1800 316 681 

POOL PA RTY
Summertime and the living is easy. Kick back poolside with portable  

wine glasses and Champagne on ice – yes, it’s a thing! wine glasses and Champagne on ice – yes, it’s a thing! 
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KL’s contemporary cosmopolitan appeal is rooted in its rich heritage, cultural diversity 

and multi-ethnic cuisine. Travel writer Jenny Hewett tests the city’s top bites and sights.

8AM ROTI ROYALTY

Head to roti canai institution Tg’s Nasi 

Kandar (3 Tengkat Tong Shin, Bukit Bintang) 

to sample Malaysia’s breakfast of champs. 

Fried and flaky outside, soft and doughy 

inside, dip it in dhal curry sauce and wash  

it down with teh tarik (condensed milk tea).  

9AM HISTORY ON SHOW

Head to Brickfields on the first and third 

Saturday of the month and join a free Little 

India heritage walk from the YMCA (95 

Jalan Padang Belia). See Hindu temples, a 

devotional flower market, art galleries, 

pre-war shophouses and more. 

1pm UNDERCOVER EATS

KL’s most iconic hawker stalls are now under 

one roof at Lot 10 Hutong (Bukit Bintang). 

Make for Penang Famous Char Koay Teow 

for a version of the Malaysian noodle dish. P
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3PM AFTERNOON DELIGHTS

Stop for soft-serve green tea ice cream,  

craft beer flights and sake sampling in  

the basement of Isetan The Japan Store 

(Lot 10, 50 Jalan Sultan Ismail). This slick 

store stocks everything from Harajuku 

fashion to kimono-fabric clutches. 

6.30PM HAPPY HOUR ON HIGH

Kick back with tapas and boozy cocktails at 

South American-themed Fuego in the heart 

of the city (Level 23a, Tower B, The Troika). 

From an outdoor terrace 23 floors high, 

enjoy sunset vistas, chunky pickled prawn 

guacamole and Peruvian pisco sours.

8PM TASTE TESTER

Some of KL’s most inventive bites are at 

Babe in Damansara Heights (11th Floor, 

Work@Clearwater), where Michelin-starred 

chef Jeff Ramsey serves a 12-course modern 

Japanese tapas menu of dishes such as 

‘caesar salad’ capsules and clam miso soup. 

10.30PM SPEAK-EASY DOES IT

Track down the concealed (and tiny) 

speak-easy Omakase + Appreciate (Jalan 

Ampang, Bangunan Ming Annexe), where 

the award-winning mixologists shake 

martinis and Negronis into masterpieces.

MIDNIGHT LATE GREATS

The night is not complete without a feast  

at famed hawker street Jalan Alor (Bukit 

Bintang). Try chilli crab at Restoran Meng 

Kee Grill Fish, satay at Fat Brother Lok-Lok 

and the crowd favourite, sticky, barbecued 

chicken wings, at Wong Ah Wah.

delicious.com.au/travel

For more international  
city travel guides.

@jenjusttravels

KUALA LUMPUR

HOURS IN...
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Tameeka Jones, pictured 

with her 3-year old 

daughter, is a participant 

on the ELIMINATE clinical 

trial, which aims to shrink 

the breast cancer in size 

before surgery and provide 

women with more choices 

in their treatment.

You can get emotional about breast cancer. But we’d rather get practical, 

get scientifi c and get results.

Every advance in the treatment of breast cancer has come through clinical 

trials research – and that’s what Breast Cancer Trials does. Every dollar 

we raise goes towards funding our clinical trials. Every day, our research 

is saving and improving the lives of people affected by breast cancer.

Life-saving drugs such as Herceptin®,  Exemestane, Letrozole and 

Tamoxifen came through our clinical trials. Millions of women in Australia 

and around the world are cancer free today because of the work we do. 

But there’s still more to be done. Breast cancer in females is the most 

commonly diagnosed cancer in Australia, with 48 women diagnosed every day.

So let’s get practical about breast cancer. Let’s get results.

DO SOMETHING THAT DOES SOMETHING. SUPPORT BREAST CANCER CLINICAL 

TRIALS RESEARCH THAT’S IMPROVING AND SAVING PEOPLE’S LIVES.

TRIALS
SAVE
LIVES

TO DISCOVER THE MANY WAYS YOU CAN SUPPORT US, GO TO 

www.breastcancertrials.org.au

Trials save lives 



CLOCKWISE (from 

above): Mode Kitchen 
& Bar; Barangaroo is 

home to Cirrus and 
Banksii; Regiment; 

chargrilled prawns at 
Banksii; harbour light 

fills Cirrus; (inset) 
steamed mulloway 

 at Cirrus. 

LOCAVORE.
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@georgeepam

Sydney’s inner-city dining and drinking Sydney’s inner-city dining and drinking 

scene has never been hotter. With so scene has never been hotter. With so 

many incredible venues to choose from, many incredible venues to choose from, 

an expert guide is vital. Sydneysider an expert guide is vital. Sydneysider 

and delicious. contributing editor and delicious. contributing editor 

George Epaminondas is on hand to George Epaminondas is on hand to 

pick the best new restaurants, bars and pick the best new restaurants, bars and 

cafes to add to your must-visit list.cafes to add to your must-visit list.

PHOTOGRAPHY ELISE HASSEYPHOTOGRAPHY ELISE HASSEY
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Sydney’s CBD is a 
treasure trove of 
eating and drinking.



Sydney’s culinary landscape is ydney’s culinary landscape is 

diverse and dynamic. Nowhere diverse and dynamic. Nowhere 

is that more apparent than the is that more apparent than the 

central business district, where new venues central business district, where new venues 

arrive at a frenzied pace. We rounded up arrive at a frenzied pace. We rounded up 

the most impressive cafes, bars and the most impressive cafes, bars and 

restaurants to appear in the past year or so. restaurants to appear in the past year or so. 

Each has a singular charm, sensational Each has a singular charm, sensational 

food, inviting interiors and thoughtful food, inviting interiors and thoughtful 

service. We looked high and low, at service. We looked high and low, at service. We looked high and low, at 

heralded players and unsung ones, to heralded players and unsung ones, to 

bold-face chefs and lesser-known talents. bold-face chefs and lesser-known talents. 

The emphasis is on the new, so revamped The emphasis is on the new, so revamped 

favourites including La Rosa in The Strand favourites including La Rosa in The Strand 

Arcade and Matt Moran’s Aria didn’t make Arcade and Matt Moran’s Aria didn’t make 

the list, despite being big-hitters. Talking of the list, despite being big-hitters. Talking of 

Moran, his multi-level food temple in Moran, his multi-level food temple in 

Barangaroo is scheduled to open before Barangaroo is scheduled to open before 

Christmas. In the meantime, these are our Christmas. In the meantime, these are our 

top picks of the CBD’s freshest addresses.top picks of the CBD’s freshest addresses.

11NO-FUSS FINERYNO-FUSS FINERY
Swede Joachim Borenius possesses an Swede Joachim Borenius possesses an 

impressive CV, having worked with Heston impressive CV, having worked with Heston 

Blumenthal in London, Thomas Keller in Blumenthal in London, Thomas Keller in 

New York and Sydney’s Mark Best. The New York and Sydney’s Mark Best. The 

chef’s expertise is apparent at Bouche on chef’s expertise is apparent at Bouche on chef’s expertise is apparent at Bouche on 

Bridge (6 Bridge St; boucheonbridge.Bridge (6 Bridge St; boucheonbridge.

com), where the plates wow with com), where the plates wow with 

seasonality, intrepidity and a Scandinavian seasonality, intrepidity and a Scandinavian 

rusticity. Borenius describes his ethos as rusticity. Borenius describes his ethos as 

“fine-dining without the fuss”; think “fine-dining without the fuss”; think 

Moreton Bay bug served simply Moreton Bay bug served simply Moreton Bay bug served simply 

with fennel on brioche, succulent pork with fennel on brioche, succulent pork 

chop with brussels sprouts and pears, and chop with brussels sprouts and pears, and 

jumbo-sized grilled broccoli with tangy jumbo-sized grilled broccoli with tangy 

almond dressing. An under-the-radar gem. almond dressing. An under-the-radar gem. 

22GROUNDS GROUNDS 
BREAKINGBREAKING

It’s fitting that the Grounds of the City It’s fitting that the Grounds of the City 

(500 George St; thegroundscity.com.au) (500 George St; thegroundscity.com.au) 

exudes a caffeinated vibe. This next-level exudes a caffeinated vibe. This next-level exudes a caffeinated vibe. This next-level 

coffee house, spiffed up with stained glass, coffee house, spiffed up with stained glass, coffee house, spiffed up with stained glass, coffee house, spiffed up with stained glass, 

vintage curios and Art Deco-style pendant vintage curios and Art Deco-style pendant vintage curios and Art Deco-style pendant 

lights, has wide-ranging appeal. The lights, has wide-ranging appeal. The 

breakfast menu combines classics like breakfast menu combines classics like 

buttermilk pancakes with fancier fare such buttermilk pancakes with fancier fare such 

as wild mushroom feuilleté with sheep’s as wild mushroom feuilleté with sheep’s 

curd, a lofty puff pastry. Lunch standouts curd, a lofty puff pastry. Lunch standouts curd, a lofty puff pastry. Lunch standouts curd, a lofty puff pastry. Lunch standouts 

include chargrilled prawns, grain-fed include chargrilled prawns, grain-fed 

burgers and a rich seafood platter fit for burgers and a rich seafood platter fit for 

Hugo Boss-clad hedonists. Despite the Hugo Boss-clad hedonists. Despite the 

swarming patrons, service is friendly, swarming patrons, service is friendly, swarming patrons, service is friendly, 

attentive and, when the dessert trolley attentive and, when the dessert trolley attentive and, when the dessert trolley 

ambles by or the filtered coffee is being ambles by or the filtered coffee is being ambles by or the filtered coffee is being 

poured, enjoyably theatrical. poured, enjoyably theatrical. 

33POWER MODEPOWER MODE
On the ground floor of the Four On the ground floor of the Four 

Seasons Hotel, Mode (modekitchenandbar.Seasons Hotel, Mode (modekitchenandbar.

com.au) is an oasis of luxe. Design firm com.au) is an oasis of luxe. Design firm 

Luchetti Krelle gilded the interior with fluted Luchetti Krelle gilded the interior with fluted 

glass panels, leather armchairs, velvet glass panels, leather armchairs, velvet 

banquettes and spherical Tom Dixon lights. banquettes and spherical Tom Dixon lights. 

The menu, by Italian-born chef Francesco The menu, by Italian-born chef Francesco 

Mannelli, is equally alluring, with deep Mannelli, is equally alluring, with deep 

dives into Mediterranean classics such as dives into Mediterranean classics such as 

buffalo mozzarella, tomatoes and basil, buffalo mozzarella, tomatoes and basil, buffalo mozzarella, tomatoes and basil, 

tender wood-fired octopus, and risotto with tender wood-fired octopus, and risotto with 

truffle shavings. Mode’s midday to 10pm truffle shavings. Mode’s midday to 10pm truffle shavings. Mode’s midday to 10pm 

hours mean it’s a magnet for tourists, city hours mean it’s a magnet for tourists, city 

workers and gourmands who stop for lunch, workers and gourmands who stop for lunch, 

dinner or a late-night snack. A convenient dinner or a late-night snack. A convenient 

mode of dining that’s to be applauded. mode of dining that’s to be applauded. 

44CAFE NOTORIETYCAFE NOTORIETY
City cafes can be unimaginative City cafes can be unimaginative 

spaces in lobbies, with pedestrian food to spaces in lobbies, with pedestrian food to 

match. Not Regiment (333 George St; match. Not Regiment (333 George St; 

regimentcbd.com.au), a stylish haven at regimentcbd.com.au), a stylish haven at 

Regimental Square devised by owner Zach Regimental Square devised by owner Zach 

Hiotis. The polished venue, with indoor Hiotis. The polished venue, with indoor 

and outdoor seating for 28, blends and outdoor seating for 28, blends 

blackbutt timber, Córdoba marble and blackbutt timber, Córdoba marble and 

brass detailing. The coffee, from Five brass detailing. The coffee, from Five brass detailing. The coffee, from Five 

Senses, is prepared on two sleek Synesso Senses, is prepared on two sleek Synesso 

espresso machines. And the menu is espresso machines. And the menu is 

scrumptious. Mashed mint peas, Persian scrumptious. Mashed mint peas, Persian 

feta and preserved lemon on sourdough feta and preserved lemon on sourdough feta and preserved lemon on sourdough 

for breakfast; at lunch, offerings extend to for breakfast; at lunch, offerings extend to for breakfast; at lunch, offerings extend to 

hearty bowls filled with soba noodles, hearty bowls filled with soba noodles, hearty bowls filled with soba noodles, 

grilled zucchini or turmeric cauliflower and grilled zucchini or turmeric cauliflower and 

topped with your preferred protein. Little topped with your preferred protein. Little 

wonder patrons happily queue for a spot. wonder patrons happily queue for a spot. 

55SPANISH FLYSPANISH FLY
It all starts (and concludes) with  It all starts (and concludes) with  It all starts (and concludes) with  

vino at Balcón by Tapavino (17 Bligh St; vino at Balcón by Tapavino (17 Bligh St; 

balconrestaurant.com.au), a fine-looking balconrestaurant.com.au), a fine-looking 

Spanish-themed tapas bar whose walls are Spanish-themed tapas bar whose walls are 

lined with wine bottles. Chef Todd Garratt lined with wine bottles. Chef Todd Garratt 

oversees a sprawling, splendid menu that oversees a sprawling, splendid menu that 

ranges from pigs’ ears and padron peppers ranges from pigs’ ears and padron peppers 

to kingfish cruda and lamb shoulder. to kingfish cruda and lamb shoulder. 

Jamon, cheese and desserts, such as Pedro Jamon, cheese and desserts, such as Pedro Jamon, cheese and desserts, such as Pedro 

Ximenez-flavoured ice cream with a shot of Ximenez-flavoured ice cream with a shot of 

espresso, all pair perfectly with suggested espresso, all pair perfectly with suggested espresso, all pair perfectly with suggested 

wines. The ‘balcón’ of the title is a graceful wines. The ‘balcón’ of the title is a graceful 

deck for languid lunches where you can deck for languid lunches where you can 

quaff wines from albariño to tempranillo.quaff wines from albariño to tempranillo.quaff wines from albariño to tempranillo. B
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CLOCKWISE (from top left): stylish 
banquettes at Mode Kitchen & Bar; 

Bouche on Bridge’s moody dining room 
has exposed brick and sleek lighting; 
Synesso coffee machine at Regiment; 

enjoy coffee or something a little harder 
at The Grounds of the City; Spanish-
themed eats at Balcón by Tapavino; 

Mode’s Francesco Mannelli and Simone 
Cordedda; (inset) pork chop at Bouche. 

LOCAVORE.
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6LE CHIC
Hubert (15 Bligh St; restauranthubert.com) 

opened last year to a rapturous reception from critics, 

but does it measure up to the hype? For the most  

part, though we feel that dinner trumps lunch. The 

subterranean space, with its wood-panelled walls and 

vermilion curtains, is better appreciated in the evening. 

And signature dishes, like its chicken fricassee complete 

with head and claws, are only available then, too. Chef 

Dan Pepperell is a whiz at reinventing hoary French ideas. 

His modern update of oeuf en gelée, old-school moulded 

jelly with egg yolk, comprises bonito jelly, trout roe and 

caviar. It’s a blast. Factor in an exceptional wine list and 

romantic ambience, and a pleasurable night out is assured. 

LOCAVORE.



77RARE PEARLRARE PEARL
It’s impossible not to feel like you’re It’s impossible not to feel like you’re 

on cloud nine at Cirrus (23 Barangaroo on cloud nine at Cirrus (23 Barangaroo 

Ave; cirrusdining.com.au). The name of  Ave; cirrusdining.com.au). The name of  

the Barangaroo restaurant, hatched by  the Barangaroo restaurant, hatched by  

chef Brent Savage and sommelier Nick chef Brent Savage and sommelier Nick 

Hildebrandt, refers to both cloud formations Hildebrandt, refers to both cloud formations 

and oceanic creatures. Sustainable seafood and oceanic creatures. Sustainable seafood 

is the star: start with the sublime smoked is the star: start with the sublime smoked 

ocean trout parfait, proceed to sweet mud ocean trout parfait, proceed to sweet mud ocean trout parfait, proceed to sweet mud 

crab or grilled marron, then share the whole crab or grilled marron, then share the whole 

baby kingfish. The harbourside space, baby kingfish. The harbourside space, 

flushed with natural light, was conceived flushed with natural light, was conceived 

by architect Pascale Gomes-McNabb.  by architect Pascale Gomes-McNabb.  

“It’s serious food and wine in a casual “It’s serious food and wine in a casual 

setting,” says Hildebrandt. setting,” says Hildebrandt. 

88BISTRO A GO-GOBISTRO A GO-GO
Sydney’s CBD boasts numerous Sydney’s CBD boasts numerous 

eateries for corporate titans to live large, eateries for corporate titans to live large, 

but only one is known for its onion soup, but only one is known for its onion soup, 

Niçoise salad and twice-baked souffle. Only Niçoise salad and twice-baked souffle. Only Niçoise salad and twice-baked souffle. Only 

one has a pastry cart groaning with sweet one has a pastry cart groaning with sweet 

temptations. Only one is under the auspices temptations. Only one is under the auspices 

of French-born chef and restaurateur of French-born chef and restaurateur 

Guillaume Brahimi. Bistro Guillaume (259 Guillaume Brahimi. Bistro Guillaume (259 

George St; bistroguillaumesydney.com.au) George St; bistroguillaumesydney.com.au) 

has a toney interior by Blainey North that is has a toney interior by Blainey North that is has a toney interior by Blainey North that is 

a suitable home for such attractions. For  a suitable home for such attractions. For  

al fresco eaters, a patisserie counter offers al fresco eaters, a patisserie counter offers al fresco eaters, a patisserie counter offers 

superb sandwiches, pastries and coffee.superb sandwiches, pastries and coffee.superb sandwiches, pastries and coffee.

99THAI ME UPTHAI ME UP
David Thompson is the Thai food David Thompson is the Thai food 

innovator who emerged in Sydney, then set innovator who emerged in Sydney, then set 

off to open star restaurants in Bangkok and off to open star restaurants in Bangkok and off to open star restaurants in Bangkok and 

London. He returned to his hometown last London. He returned to his hometown last 

veers from grillo, a crisp Sicilian white, veers from grillo, a crisp Sicilian white, 

to nebbiolo with sure-footed thinking. to nebbiolo with sure-footed thinking. 

Service is sophisticated, as is the dining Service is sophisticated, as is the dining 

room sheathed in glass and dotted with room sheathed in glass and dotted with 

sapphire-blue chairs. A mezzanine bar sapphire-blue chairs. A mezzanine bar 

and sundeck are more reason to return.and sundeck are more reason to return.

1111BANK ON ITBANK ON IT
Named for English naturalist Sir Named for English naturalist Sir 

Joseph Banks, Banksii (33 Barangaroo Joseph Banks, Banksii (33 Barangaroo 

Ave; banksii.sydney) has a botanical Ave; banksii.sydney) has a botanical 

credo illustrated by its zippy colour credo illustrated by its zippy colour 

scheme, seasonal dishes garnished scheme, seasonal dishes garnished 

with natives, and drinks menu showcasing with natives, and drinks menu showcasing 

vermouth. The aromatic fortified wine vermouth. The aromatic fortified wine 

is the ideal accompaniment to Hamish is the ideal accompaniment to Hamish 

Ingham’s luminous cooking – thank his Ingham’s luminous cooking – thank his 

wife, Rebecca Lines, for that revelation. wife, Rebecca Lines, for that revelation. 

Hits include grilled prawns and an Hits include grilled prawns and an 

enticing trifle, but the standout dish is  enticing trifle, but the standout dish is  

a salad of broad beans, young peas and a salad of broad beans, young peas and 

aged goat’s cheese. On temperate days, aged goat’s cheese. On temperate days, 

dining outside alongside harbourside dining outside alongside harbourside 

vistas is divine.vistas is divine.

year with a branch of Long Chim (corner of year with a branch of Long Chim (corner of 

Pitt St and Angel Pl; longchimsydney.com), Pitt St and Angel Pl; longchimsydney.com), 

like the prodigal son carrying a bushel of like the prodigal son carrying a bushel of like the prodigal son carrying a bushel of 

birdseye chilli. Speaking of heat, spice birdseye chilli. Speaking of heat, spice 

fans will get a kick from chiang mai larp  fans will get a kick from chiang mai larp  

of chicken, which is consumed in small  of chicken, which is consumed in small  

bites over the course of a meal. Start  bites over the course of a meal. Start  

with superlative fish cakes (the city’s best)  with superlative fish cakes (the city’s best)  

or crunchy prawns, then explore the or crunchy prawns, then explore the 

meticulous menu of street-food-inspired meticulous menu of street-food-inspired 

noodles, curries, stir-fries and grilled dishes.  noodles, curries, stir-fries and grilled dishes.  

1010PERRY GOOD PERRY GOOD 
Neil Perry is behind several Neil Perry is behind several 

estimable city restaurants. Rosetta (118 estimable city restaurants. Rosetta (118 

Harrington St; rosettarestaurant.com.au) Harrington St; rosettarestaurant.com.au) 

is the latest. Southern Italy is the starting is the latest. Southern Italy is the starting 

point for the extensive menu. Any meal point for the extensive menu. Any meal 

here should begin with crudo, such as here should begin with crudo, such as 

scampi with blood orange, or yellowfin scampi with blood orange, or yellowfin 

tuna with salsa verde. Calamari and tuna with salsa verde. Calamari and 

zucchini fritti is an antipasti highlight, while zucchini fritti is an antipasti highlight, while 

a substantial main of rosé veal cotoletta a substantial main of rosé veal cotoletta 

could easily be shared. The wine list could easily be shared. The wine list 

TOP: Neil Perry’s latest  TOP: Neil Perry’s latest  
offering, Rosetta. OPPOSITE  offering, Rosetta. OPPOSITE  

(clockwise from top left): a Thai feast at (clockwise from top left): a Thai feast at 
Long Chim; Hubert’s theatrical surrounds; Long Chim; Hubert’s theatrical surrounds; 
find takeaway treats and French classics at find takeaway treats and French classics at 

Bistro Guillaume; Banksii and Cirrus make the Bistro Guillaume; Banksii and Cirrus make the 
most of their Barangaroo location; (inset) most of their Barangaroo location; (inset) 

Moreton Bay bug with house-made XO at Cirrus.Moreton Bay bug with house-made XO at Cirrus.
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LOCAVORE.

delicious.com.au/travel

For more Locavore features For more Locavore features 

from around Australia.from around Australia.

SPIRITED AWAY
A spate of new bars, from sophisticated 

rooftops to underground bunkers, is 

tempting revellers. Intriguing newbie 

Kittyhawk (16 Phillip Ln; thekittyhawk.

com.au), is a stately space with a dash 

of WWII-era bravado. Order from the 

illustrated menu that brims with rum and 

rye concoctions, and inventive drinks like 

a ‘pineapple cobbler’. Concealed in an 

alley off George Street, Burrow Bar (De 

Mestre Pl; burrowbar.com.au), is a low-key 

basement space with sandstone walls, 

barrel-aged cocktails and craft beers. 

Prefer water views? Zephyr (161 Sussex 

St; zephyrbarsydney.com) is perched atop 

the Hyatt Regency, overlooking Darling 

Harbour, offering adventurous drinks like 

peach and thyme spritzes, pink grapefruit 

martinis and foaming nitro espressos. 

Handcrafted sodas like bush tonic and 

wattle form the basis of the imaginative 

refreshments at PS40 (2/40 King St; 

ps-soda.com), while its black and white 

interiors recall an Ettore Sottsass vessel. 

Meanwhile, Beta Bar (238 Castlereagh St, 

betabarsydney.com.au) is an elegant 

lounge with luscious libations, Greek-style 

mezze snacks and remarkable glassware.

12 BRASSYBRASSY

BRASSERIEBRASSERIE
Situated in the airy lobby of Chifley Tower, Situated in the airy lobby of Chifley Tower, Situated in the airy lobby of Chifley Tower, 

home to investment bankers, lawyers and home to investment bankers, lawyers and 

accountants, District Brasserie (2 Chifley accountants, District Brasserie (2 Chifley 

Sq; districtbrasserie.com.au) is an ambitious Sq; districtbrasserie.com.au) is an ambitious 

recent arrival with 200 seats, an in-house recent arrival with 200 seats, an in-house 

bakery and an espresso bar. Chef Mark bakery and an espresso bar. Chef Mark 

Knox covers all the bases; order truffled Knox covers all the bases; order truffled Knox covers all the bases; order truffled 

scrambled eggs for breakfast, grilled scrambled eggs for breakfast, grilled 

Bannockburn chicken salad for lunch, and Bannockburn chicken salad for lunch, and 

crumbed flathead with crushed peas for crumbed flathead with crushed peas for 

dinner. Fashioned from opulent green dinner. Fashioned from opulent green 

marble and gold metal, the bar evokes marble and gold metal, the bar evokes 

money and delivers it with a rarefied money and delivers it with a rarefied 

and razzle-dazzle drinks list. How about a and razzle-dazzle drinks list. How about a 

magnum of Larmandier-Bernier champagne magnum of Larmandier-Bernier champagne 

to celebrate that deal? It’s yours for $390. to celebrate that deal? It’s yours for $390. 

1313TIME TO CHATTIME TO CHAT
Circular Quay’s Gateway building  Circular Quay’s Gateway building  

is a cornucopia of vivid food options.  is a cornucopia of vivid food options.  

One of the most appealing is Chat Thai  One of the most appealing is Chat Thai  

(1 Macquarie Pl; chatthai.com.au), the sixth (1 Macquarie Pl; chatthai.com.au), the sixth 

satellite of the much-loved Thai chain from satellite of the much-loved Thai chain from 

mother-daughter team Amy and Palisa mother-daughter team Amy and Palisa 

Chanta. From steamed wonton dumplings Chanta. From steamed wonton dumplings 

to a dessert platter of salty and sticky rice to a dessert platter of salty and sticky rice to a dessert platter of salty and sticky rice 

morsels, the menu is vast, hence the morsels, the menu is vast, hence the 

commotion in the kitchen. On our last visit, commotion in the kitchen. On our last visit, 

we ate many fantastic dishes, including a we ate many fantastic dishes, including a 

golden omelette with crab, stir-fried five golden omelette with crab, stir-fried five 

spice duck, and a red curry with snapper spice duck, and a red curry with snapper spice duck, and a red curry with snapper 

and wild ginger. Not surprisingly, lunch is and wild ginger. Not surprisingly, lunch is 

a mob scene, so book, or arrive a little later. a mob scene, so book, or arrive a little later. 

1414TOTAL RECALLTOTAL RECALL
Nostalgists will appreciate Nostalgists will appreciate 

Sasaki (102/21 Alberta St; sasaki.com.au), Sasaki (102/21 Alberta St; sasaki.com.au), Sasaki (102/21 Alberta St; sasaki.com.au), 

an unassuming Japanese restaurant at the an unassuming Japanese restaurant at the 

southern end of the CBD. The sleepy southern end of the CBD. The sleepy 

laneway location befits chef/owner laneway location befits chef/owner 

Yu Sasaki’s mission: an attempt to revive Yu Sasaki’s mission: an attempt to revive 

memories of his mother’s cooking in rural memories of his mother’s cooking in rural 

Japan. That translates as an appetiser of Japan. That translates as an appetiser of 

egg custard dotted with blue swimmer egg custard dotted with blue swimmer 

crab, a main dish of toothsome grilled duck, crab, a main dish of toothsome grilled duck, 

then bite-sized mochi wafers sandwiching then bite-sized mochi wafers sandwiching 

fillings including matcha cream. The fillings including matcha cream. The 

minimalist interior, with seating for only minimalist interior, with seating for only 

25 guests, could have been conjured by 25 guests, could have been conjured by 

organisational maven Marie Kondo.organisational maven Marie Kondo.

TOP (from left): dine amid the opulent TOP (from left): dine amid the opulent 
surrounds of District Brasserie; guay surrounds of District Brasserie; guay 

tiew noodles at Chat Thai; inventive tiew noodles at Chat Thai; inventive 
drinks hit the spot at Kittyhawk.  drinks hit the spot at Kittyhawk.  
LEFT: Sasaki’s minimalist interior.LEFT: Sasaki’s minimalist interior.



TERMS & CONDITIONS: *Book Now Fares are cruise-only, per person, in U.S. dollars, based on double occupancy, apply to new bookings only, and include taxes, fees and port charges. Fare quoted 
applies to category A2 on voyage 8319. Solo Traveller Fares available on request. †Crystal Cruises of ers each guest the opportunity to dine at least once on a complimentary basis in Prego and 
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INTRODUCING THE NEW CRYSTAL CRUISES,
WHERE ALL INCLUSIVE IS ALL EXCLUSIVE.

Join us aboard the illustrious Crystal Serenity® and discover how 

The World’s Most Awarded Luxury Cruise Line has taken ocean 

travel to entirely new levels. With a revolutionary collection of 

uncommon travel experiences that go far beyond all-inclusive 

luxury, Crystal’s elegant journeys are defi ned by stunningly 

stylish ships, epic land adventures and a level of six-star service 

simply unrivalled in luxury travel today. Sail the seas of the 

Mediterranean, Western Europe, Baltic and British Isles with 

7 to 14 day combinable voyages from US$3,831 per person*. 

Welcome to the new Crystal®, where all inclusive is All Exclusive.

ALL
E X C L U S I V E
H E L P S  YO U  P L A N  T H E  P E R F E C T  E U R O P E A N  G E TAWAY.
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FOR MORE INFORMATION OR TO RECEIVE A BROCHURE, 

CONTACT YOUR TRAVEL PROFESSIONAL OR CRYSTAL. 

ALL 
TAKEN CARE OF

  Acclaimed dining† in up 

to seven dining venues

  Unlimited select fi ne wines, 

champagne and spirits

  Gratuities for housekeeping, 

dining and bar staf 

  Unlimited WiFi
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gourmet l i festyle

Home Grown - Handmade Preserves 

Buy Online Now www.franklinroad.net.au

Private tours take you into the heart and  

soul of authentic Barossa and its wonderful 

wine and food. With an expert guide at the 

wheel, simply sit back, relax and surrender 

your senses.

www.barossatastesensations.com

www.pasturedproduce.com.au

Chicken – Eggs – Lamb
Pasture Raised Beyond Organic Produce

carbeen@pasturedproduce.com.au

Order online

Delivered from 

farm gate to  

your door

CELLAR DOOR | TUILERIES RESTAURANT | CAFE | BOUTIQUE ACCOMMODATION

www.rutherglenestates.com.au    02 6032 7999  

02 6032 9033    www.tuileriesrutherglen.com.au

The perfect gourmet getaway located in the 

heart of Rutherglen, North East Victoria

www.zestbyronbay.com.au

#justaddzest

gluten free | dairy free | no added sugar | vegan

rice

Randall

SINGLE ORIGIN
CERTIFIED ORGANIC  
AUSTRALIAN GROWN

www.randallorganic.com.au

Use Coupon Code  ‘delicious4’

online to receive  $11 OFF any 

Eco Food Wrap Value Pack  

Minimum Order $40
Expires 30th November 2017

™™

Whether you are celebrating with colleagues, 
clients, students, family, or friends, let us create 

an unforgettable and delicious holiday  
party/tour just for you!

 Book a private 
holiday party 
or food tour!

www.sydneyfoodtours.com.au
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gourmet l i festyle

Let’s 

bake!

Online cake 
decorating 
and baking 
store

www.cakeorium.com.au

cakeoriumshop

Take a moment for you
Enjoy the rich aromas, as the tea  

leaves unfurl in the silky pyramid.

At Supermarkets nationally

www.bracegirdles.com.au 

Now Available Online

Handmade Award Winning Chocolates

Merry Christmas

Visit our website for retailers or order online 

www.beelane.com.au

D I S C O V E R  T H E  U N I Q U E  F L A V O U R  O F 

COLD SMOKED TOMATOES
2 NEW FLAVOURS TO CHOOSE FROM

The Red Feather Inn is a truly unique relaxing retreat for the discerning, offering an intimate 

restaurant showcasing the best on offer in Tasmania with luxury rooms suites and cottages. restaurant showcasing the best on offer in Tasmania with luxury rooms suites and cottages. 

www.redfeatherinn.com.au

nourish the soul

www.experiencingfood.com.au

Get access to 100’s of Food 
Experiences on Australia’s leading

Food Experience Marketplace 



Treat yourself to the latest must-have products, experiences and ideas from  

our advertisers, from mayonnaise and spices to wine deliveries and galleries.  

ON THE AGENDA

talk of the table
Combining classic good looks 

with casual grace, the Vera Wang 

Wedgewood Elements of Style 

collection offers place settings 

that celebrate the natural beauty 

of unrefined marble while paying 

homage to more traditional styles.   

Visit: wedgewood.com.au

custom curation
A meal without wine is like a day 

without sunshine – a mantra 

followed by The Wine Society 

for over 70 years. Enjoy a six-pack 

of outstanding wines, specially 

curated to match the food in 

this issue of delicious. Visit: 

winesociety.com.au/delicious

something sweet
Rich in both flavour and colour, 

CSR Dark Brown Sugar adds a 

warm sweetness to any cooking 

creations and is made from 

100 per cent natural Australian 

sugarcane. Your cakes and 

homemade marinades will taste 

wonderful. Visit: csrsugar.com.au

feelin’ hot
S&W Spicy Sriracha Mayonnaise 

packs a punch that will leave 

you wanting more. Made from 

cage-free whole eggs, the 

unique new flavour is the perfect 

accompaniment for everything 

from fried chicken to sandwiches. 

Visit: swmayonnaise.com.au

cool it
 A must-have addition to any 

entertainer’s home is the latest 

range of ILVE wine cellars and 

beverage centres. Whether you’re 

a wine aficionado or just love 

a great drop, these units will keep 

your picks in perfect condition all 

year round. Visit: ilve.com.au

drink it in
Housing one of the most significant 

Australian Indigenous art 

exhibitions, the Aboriginal 

Exhibitions Gallery at Rutherglen 

Estates in Victoria showcases 

never-before-seen prints, 

paintings, sculptures and artefacts. 

Visit: rutherglenestates.com.au

sunkissed snack
Dried under the Mildura sun for 

12 days, Sunbeam Sultanas 

develop a super-sweet flavour. 

An ideal addition to your cooking 

or snacking repertoire, these tasty 

treats are also a source of fibre, 

to help with digestive health. 

Visit: sunbeamfoods.com.au

spice it up
Enjoy global flavours handmade  

in the hills of Byron Bay with the 

Zest Byron Bay range. Spice 

pastes and blends add an exciting 

twist to classic recipes, while 

recipe bases make for effortless 

and well-balanced curries. 

Visit: zestbyronbay.com.au
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RECIPE INDEX
NOVEMBER 2017

STARTERS, SIDES & LIGHT MEALS

Asparagus, prosciutto & pine nut salad...102

Barramundi balls with  

parsley mayonnaise................................98

Betel leaf sambal hae bee .........................34

Broad bean & pea salad with freekeh  

and yoghurt sauce (v).............................93

Chicken, Gruyere & paprika vol-au-vents   36

Chilled pea & lettuce soup (v)....................20

Corn crisps, steak tartare & smoked  

herring roe..............................................47

Cornersmith bibimbap (v) ..........................90

Grilled witlof salad (v).................................78

Pink peppercorn rosé salmon with  

bay oil and goat’s curd.........................136

Potato ‘salad’, vinegar, bottarga................52

Prawn toast.................................................59

Roasted couscous & citrus salad with 

turmeric dressing (v)...............................90

Sashimi salmon & pomelo skewers ...........86

Scallop, lardo, smoky chilli.........................51

Smoked eggplant dip (v) ...........................98 

Stracciatella, pickled carrot & fennel (v).....52

Watermelon & pomegranate salad with 

whipped feta (v) .....................................66

Whiting crudo with radish..........................51

MAINS

Asian-inspired fish burgers.........................74

Baby spinach & garlic chive dumplings (v).56

Bacon & scallop skewers with  

peppercorn butter .................................86

Barbecued glazed beef skewers with 

iceberg slaw ...........................................84

Chicken & prawn siu mai ...........................59

Chimichurri chicken wing skewers with 

spiced rice ..............................................83

Citrus-glazed quail ...................................100

Fish tacos ...................................................66

Greek-style vegie burgers (v) .....................78

Grilled calamari with salsa verde ...............69

Grilled cevapi skewers with pickles ...........83

Jerk leg of lamb .........................................77

Lemon chicken ...........................................56

Madras butter chicken burger ...................38

Meatball sandwiches..................................67

Moroccan lamb & harissa burgers .............74

Piri-piri chicken with smoky tomato aioli ...64

Prawn laksa skewers...................................86

Pumpkin nam jim skewers (v) .....................83

Salmon en papillote with kohlrabi  

& apple salad .........................................20

Seared skirt steak, mojo verde &  

shaved horseradish ................................52

Slow-cooked lamb shoulder with  

zucchini & feta salad ..............................20

Slow-roasted brisket with aromatic  

spice rub...............................................102

Spiced chicken & eggplant skewers..........84

Steamed pork ribs with black bean  

and chilli .................................................59

Sunshine barbecue chicken .......................77

Surf & turf-style skewers with  

barbecued zucchini ................................78

Sweet & sour pork belly and  

pineapple skewers .................................84

Warm zucchini salad (v)..............................94

SWEET THINGS

Apricot & amaretto cheesecake ..............116

Baked white chocolate &  

raspberry cheesecake ..........................103

Banoffee sheet cake.................................112

Blueberry, orange & gin-spiked galette...113

Carrot, parsnip & zucchini cake with 

pistachio praline...................................110

PRIVACY NOTICE NewsLifeMedia collects your personal information to assist us in providing the goods or services you have requested, to process your 
competition entries and to improve our products and services. We or any of our Australian related companies may be in touch by any means (including email 
or SMS) at any time to let you know about goods, services or promotions that may be of interest to you. We may also share your information with other persons  
or entities who assist us in providing our services, running competitions or with other companies who provide prizes for our competitions or reader offers.  
This company is part of a global media and entertainment company. We would like to share your information with these overseas-related companies so  
that they can contact you with special offers. If you would prefer us not to, please contact our privacy officer at privacy@newslifemedia.com.au or write  
to Locked Bag 5030, Alexandria, NSW 2015. You can gain access to your personal information by contacting our privacy officer.

OFFICIAL TEST KITCHEN SUPPLIERS: 

Our meat is supplied by Vic’s Meat (vicsmeat.com.au). Our equipment is provided by Sheldon & Hammond (sheldonandhammond.com.au)

DIRECTORY
Hale Mercantile, (03) 9939 1267, 

halemercantileco.com

Hay, (02) 9538 0855,  

hayshop.com.au

Maison Balzac, maisonbalzac.com

Riedel, (02) 9966 0033,  

riedelglass.com.au

The Society inc, (02) 9516 5643, 

thesocietyinc.com.au

Vera Wang Wedgwood,  

1300 852 022, wedgwood.com.au

Yves Saint Laurent, yslbeauty.com

Chai brulee tarts.......................................122

Lemon & raspberry Eton mess cake ........112

Mango pops (with a hit of cayenne salt)....69

Mango, lime, mascarpone  

and meringue.........................................23

Orange caramel molotovs .........................52

Pineapple & star anise chiffon cake.........119

Pistachio & rosewater semolina cake.......116

Saffron & pistachio brittle ........................119

Steamed egg custard buns........................60

Strawberry, rosemary & vodka tiramisu ...110

White chocolate & ginger caramel slice...112

DRINKS & EXTRAS

Beehive punch ...........................................53

Burnt tomato salsa (v).................................74

Fermented vegetables (v) ..........................93

Port punch..................................................98

Quick kitchen-scrap pickles (v)...................93

Tequila Negroni..........................................53

Ultimate sweet tart pastry ........................113

(v) denotes vegetarian recipe

delicious.com.au 153 

INDEX.



SWEET OR SAVOURY Pavlova is an 

all-time favourite, but if I am short 

on time I turn to The Cook and Baker on time I turn to The Cook and Baker 

in Sydney for a medley of their in Sydney for a medley of their 

miniature cakes or a simple lemon miniature cakes or a simple lemon 

drizzle cake that my daughter, Silver, can decorate.drizzle cake that my daughter, Silver, can decorate.

CHEESE VS CHOCOLATE I am a chocolate fan, CHEESE VS CHOCOLATE I am a chocolate fan, 

but there is always a place for ash-rubbed goat’s but there is always a place for ash-rubbed goat’s 

cheese, aged crumbly cheddar and quince paste.cheese, aged crumbly cheddar and quince paste.

BOTTOMS UP I’m a five o’clock G&T kind of person, BOTTOMS UP I’m a five o’clock G&T kind of person, 

as well as rosé in summer and light reds in winter.as well as rosé in summer and light reds in winter.

HEART OF GLASS I’ve been collecting hand-HEART OF GLASS I’ve been collecting hand-

blown, short-stemmed French glasses for a long blown, short-stemmed French glasses for a long 

time. But since not everyone can be trusted with time. But since not everyone can be trusted with 

them, I often use a stemless Riedel.them, I often use a stemless Riedel.

PLATE EXPECTATIONS I have a soft spot for PLATE EXPECTATIONS I have a soft spot for 

a great plate. I mix them up and have a base  a great plate. I mix them up and have a base  

plate by Tsé & Tsé topped with my own 1856  plate by Tsé & Tsé topped with my own 1856  

Shield Plate produced with Robert Gordon.Shield Plate produced with Robert Gordon.

CUTLERY, NAPERY ETC Much to my husband’s CUTLERY, NAPERY ETC Much to my husband’s 

chagrin, I have bamboo-handled cutlery bought chagrin, I have bamboo-handled cutlery bought 

in Paris over 20 years ago that can only be hand-in Paris over 20 years ago that can only be hand-

washed. I insist on linen napkins; they never get washed. I insist on linen napkins; they never get 

ironed so are always a little crumpled. Serving ironed so are always a little crumpled. Serving 

plates and spoons, collected from all over the plates and spoons, collected from all over the 

place, are neat conversation starters.place, are neat conversation starters.

STYLE ETHOS Controlled maximalism. STYLE ETHOS Controlled maximalism. 

I like to layer and be surrounded by all the I like to layer and be surrounded by all the 

things that make me happy and reflect things that make me happy and reflect 

a life well-travelled.a life well-travelled.

It’s no surprise that interiors visionary 

and The Society Inc. owner Sibella Court 

has an exacting approach to after-dinner has an exacting approach to after-dinner 

etiquette. For this magpie, every single etiquette. For this magpie, every single 

element on her table tells a story.element on her table tells a story.
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@sibellacourt@sibellacourt

Shield candle, woven rope trivet, porcelain 
fortune cookie, ‘Become a Pirate’ vessel, fortune cookie, ‘Become a Pirate’ vessel, 
tailor’s pin, 1856 plate and copper cutlery  tailor’s pin, 1856 plate and copper cutlery  
set, all The Society Inc. (thesocietyinc.com.set, all The Society Inc. (thesocietyinc.com.
au); Les Sahariennes Bronzing Stones, Yves au); Les Sahariennes Bronzing Stones, Yves 
Saint Laurent (yslbeauty.com); ‘O’ Series pinot Saint Laurent (yslbeauty.com); ‘O’ Series pinot 
noir glass, Riedel (riedelglass.com.au);  noir glass, Riedel (riedelglass.com.au);  
Vera Lace plate, Vera Wang Wedgwood Vera Lace plate, Vera Wang Wedgwood 
(wedgewood.com.au); Basix napkin, Hale (wedgewood.com.au); Basix napkin, Hale 
Mercantile (halemercantilecolinen.com)Mercantile (halemercantilecolinen.com)

LAST COURSE.LAST COURSE.
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Be som eo ne's fa vourite  chef

REVIEWED BY KATE

These chocolate chip cookies were homemade with love by Liam. 

Boyfriend and favourite chef of Kate.

Better than
 a bought one”
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