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THE NIGHT IS YOUNG

ADVANCED
NIGHT REPAIR
No matter what keeps you up,
Advanced Night Repair keeps you beautiful. 

Lack of sleep can disrupt the nighttime rhythm of 
repair that keeps skin looking young. Experience the 
only serum with ChronoluxCB™ that helps support 
skin’s natural resynchronization* to encourage repair. 
Skin looks healthier, more radiant.

Think of it as “beauty sleep in a bottle.”

Australia’s
Repair
Serum†#1
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editor’s  letter

As a busy mum with two (equally busy) 

boys, I’m a bit of a master juggler myself. 

Between home, work, jogging whenever  

I can squeeze it in, the school run, the 

coffee run… I always do my best to find 

time to indulge my love for cooking and 

entertaining. To help me, I have a few 

tricks like those in this issue up my 

sleeve! We’ve put together a truly genius 

collection of recipes for busy people, 

whether you need to dish out a weeknight 

dinner in under 20 minutes or put on  

a beautifully simple dinner party.

First, we’re letting you in on our favourite 

kitchen secrets (page 53) – these are our 

picks of the best, most clever shortcut 

ingredients that should be in every pantry. 

My current go-to is caramelised onion 

relish (I use it all the time). Stir through 

pasta with a few extra ingredients, and 

that’s an easy mid-week dinner, done! 

Our all-in-one tray bakes (page 96)

are also top of my cheat list – they’re all 

handily roasted in just one dish for an  

easy and impressive meal. The perfect 

crowd-pleasers, really! And, as I never 

forget dessert, we’ve also given pies, tarts 

and cakes a special speedy makeover. Our 

amazing melt-and-mix treats (page 126) 

are all made from one basic batter, for that 

deliciously light and airy texture, then 

baked into an array of irresistible no-fuss 

doughnuts, tray cakes, puddings and more. 

For me, the best thing about this issue is 

that it shows you can still create beautiful 

and impressive dishes without spending 

hours becoming frazzled in the kitchen. 

 hello
For all of you forever juggling 
work, family, friends and 
more (while also trying to 
sneak in a little ‘me time’), 
this issue is for you. It’s 
packed with quick and clever 
recipes I know you’ll love.
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How impressive are our 
melt-and-mix cake ideas! 

These softly sweet caramel 
and cardamom kisses  

are a cinch to make. 

chicken wings with 
sriracha, sesame  

and honey 
tomato, kale and 
caperberry pasta
pear, maple and  
pecan tarte tatin

spiced chai bundt cake

recipes we love

The team worked so hard 
behind the scenes to create 
the magic for our ‘set and 
forget’ dinner party  
(page 68). I’m definitely 
having a whisky bar at  
my next get-together!  
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simple little
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needs, wants, must-haves



RELAXED DENIM There’s nothing quite like your favourite 

jeans and I love pretty much everything from Paige 

Denim – the pairs with a slightly destructed look are  

my choice for when I’m working in the studio or relaxing 

on the weekend. I buy them a couple of sizes too big  

to ensure they’re extra comfy.

NATURALLY BEAUTIFUL  How gorgeous are these marble  

soy candles by Easton Pearson! All-natural with elegant 

wooden wicks, they’re also hand-poured in Australia. 

Even better, when you’re out of wax, you can take them 

back to the store to be refilled! I’m especially loving  

the fruity refined scent of their fig and cassis candle. 

QUICK FIX  My new favourite way to apply foundation is with 

a magic cushion! This cute, convenient Lancôme compact 

is perfect for ten-second touch-ups in-between meetings 

or before I head out after work. You just dab on the 

cushion with a sponge and apply. I’m all for anything  

that makes my make-up routine a little bit easier. 

ALL  AFLUTTER  Everyone knows I love a little black dress, 

and now I’ve discovered the Little Black Primer to match! 

This clever black eyelash primer is great for weekend 

wearing and, as a bonus, it gives your lashes a lovely curl. 

When I’m after a seriously glamorous red-carpet-ready 

look, I follow it up with the Sumptuous Bold Volume 

Lifting Mascara (also from Estée Lauder). 

CLUTCH HEAVEN  I adore this handy foldover clutch from 

The Goods. After all, a gorgeous handbag is one of the 

fastest ways to update your wardrobe! In the softest 

leather and elegant tan or black, it’s great for both  

casual outings on the weekend or five-star events.  

I’m always on the lookout for easy ways  
to make something that little bit extra 
special, and these treats are guaranteed to 
either make you feel good, or look great! 
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Four talented young chefs 
combine fresh, local produce  

and innovative appliances  
from Harvey Norman® to create 

show-stopping dishes.

Pride & 
PRODUCE

ADVERTISEMENT

1

2

1 & 2. BELLING 110CM RICHMOND DUAL-FUEL RANGE FREESTANDING  

COOKER AND MATCHING BLACK CANOPY RANGEHOOD, $5,999 (BR1100DFCPACK)  



JAKE KELLIE  

Estelle Bistro, 

Melbourne, Vic; 

estellebistro.com

For the recipe,  

visit: hn.com.au/

prideandproduce

A large oven can 
accommodate  

big cuts of 
meat, so you can 
provide a hearty 
feast for friends.

“The rich flavour from the grass feeding 

and dry ageing makes this beef unique.”

Jake Kellie has worked for the stars of the cooking world. From an 

apprenticeship at Matt Moran’s Aria Restaurant, Jake moved to 

Gordon Ramsay’s Maze restaurant in Melbourne before heading 

overseas to work at Brett Graham’s two-Michelin-starred restaurant 

The Ledbury. Now settled in Melbourne, Jake works at Scott 

Pickett’s Estelle Bistro, which has a coveted chef’s hat. This fine 

venue is in the go-to destination for serious dining in north 

Melbourne. Scott developed an appreciation for produce while 

growing up on his family’s farm in South Australia, and he has 

nurtured this passion in his staff. The menu changes with the 

seasons to reflect the produce available. “We have an abundance 

of quince right now, so we’re 

doing a lot with them,” says 

Jake. “We get a delivery of fresh 

fruit and vegies each week from 

Glenora Farm, a few hours out 

of Melbourne.” The menu at 

Estelle Bistro is meaty. Literally. 

“We source our beef from 

Warialda Belted Galloways,  

who have a paddock-to-plate 

approach to cattle breeding 

that we like. Their grass-fed,  

dry-aged beef is delicious.”

                       MEAT 
              MASTER

 CHEF’S CHOICE: Warialda Belted Galloways beef

Beef rib-eye on the bone with

burnt butter and horseradish cream.



ADVERTISEMENT

Roast, grill, saute, simmer and braise
3 & 4. SMEG FREESTANDING COOKER & RANGEHOOD PACKAGE, $3,799 (C91GMXATPACK1)

Cook like a pro with this efficient package: a 900mm cooker with 96L capacity and 900mm  

canopy rangehood to eliminate fumes, smoke and vapours. The cooker comes with a teppanyaki  

plate which is ideal for recipes that require a smooth metal surface for best results. 

3

4



High-quality 
small appliances  

are always a 
chef’s best friend 

when it comes  
to food prep.

“The raw shiitake soaks up the warm 

 brown butter sauce like a sponge.”

“My inspiration comes from everywhere. I’m not bound by rules or 

 tradition when it comes to cooking,” says Mitch Orr, the chef at 

Acme in Sydney’s Rushcutters Bay. This is evident in the menu. 

From macaroni with guanciale and egg yolk to spaghetti with fish 

balls and kimchi, Acme has set a new trend in the world of hip 

eating venues. Acme has been labelled as a pasta joint, but don’t 

go expecting traditional Italian fare. The mix of European and 

Asian-inspired flavours sets the dishes apart. Mitch, who was 

named Best Young Chef by the Sydney Morning Herald Good 

Food Guide in 2010, grew up in the western suburbs of Sydney in  

a very multicultural and diverse environment. “This shows through 

in the person I am today, in 

what I like to eat and the things 

I now cook.” Acme began 

when four friends who worked 

in hospitality, Andy Emerson, 

Cam Fairbairn, Mitch Orr  

and Ed Loveday (hence Acme), 

got together to combine their 

talent and create the restaurant 

they would like to go to.  

“It’s all about being casual, 

loud and fun. Somewhere you 

want to hang out,” says Mitch.

                GARDEN 
               VARIETY 

CHEF’S CHOICE: Otway shiitake mushrooms

MITCH ORR 

Acme, Sydney, NSW; 

weareacme.com.au

For the recipe,  

visit: hn.com.au/

prideandproduce

Shiitake mushrooms and  

hazelnuts with brown butter.



ADVERTISEMENT

Blitz, chop,  

slice and dice
5. TEFAL CUISINE COMPANION,  

$1,699 (FE800A60TPK) This 

all-in-one kitchen wonder machine 

does it all. With five attachments 

and six automatic cooking functions, 

it prepares and cooks all types of 

dishes – from starters to desserts. 

6. BREVILLE THE HANDY MIX 

HAND MIXER, $149 (BHM800SIL) 

Get the result you want with  

nine electronically controlled  

speed settings that are designed  

to maintain a consistent pace. 

7. BRAUN MULTIQUICK 7  

PATISSERIE HAND-HELD BLENDER,  

$179 (MQ775) The patented Power Bell 

technology provides an anti-splash design  

to make your food preparation easier.

8. BREVILLE KINETIX CONTROL

BLENDER – BLACK SESAME,  

$249 (BBL605BS) Featuring 1200  

watts of power and seven task controls,  

this blender can whip up tasty treats, 

cocktails and smoothies in no time. 

9. GEORGE FOREMAN INFINITY 

CHOPPER, $49 (21510AU) Break  

down the toughest ingredients  

with the powerful 350-watt Infinity  

Blade technology.   

5
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JOHN EVANS

South on Albany,  

Berry, NSW; 

southonalbany.com.au

For the recipe,  

visit: hn.com.au/

prideandproduce

Steaming is a 
 smart and easy 
 way of cooking 

 light, delicate  
seafood with  
great results.

“I like that this snapper is line-caught.  

It feels more traditional and artisan.”

“It was our dream to have a restaurant in an area we love and can 

source local produce,” says chef John Evans. So John and wife 

Sonia Greig left the successful restaurant they were running in 

Sydney’s inner-west at the 3 Weeds Hotel and made the sea 

 change to picturesque Berry on the NSW South Coast. With an 

impressive portfolio working in leading restaurants in the UK and 

Sydney, including Mesclun, CBD and Est, John set out to make his 

dream a reality with South on Albany – a true regional restaurant. 

The menu has a strong European influence with a local twist. “It’s 

important in regional areas to keep small businesses going and we 

have a great relationship with the local growers and the food 

co-op. Often a farmer will give 

us a call and tell us they have 

an abundance of broad beans 

this week and then they drop 

a box at our door.” The menu 

is constantly evolving to reflect 

this. “Being in the country we 

get to know our suppliers.  

We visit the farms and the 

wineries. There’s so much 

fresh seafood on the South 

Coast, and we have the  

best oysters, hands down.”

                A GREAT 
                   CATCH

CHEF’S CHOICE: Shoalhaven Seafoods snapper

Steamed snapper, mussels, clams  

and kipflers with citrus and fennel sauce.



Steam, grill 

and bake
10. AEG PRO COMBI 

STEAM OVEN,  

$5,499 (BS9314001M)  

The AEG steam oven has 

a unique cooking system 

which uses a combination 

of steam (25 per cent or 

50 per cent) and hot air 

to slow cook, bake and 

grill food while bringing 

out the flavour and 

enhancing the texture. 

The MaxiView window  

is 20 per cent larger than 

previous models, so you 

can keep up with what’s 

happening inside.  

ADVERTISEMENT
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JAMES VILES

Biota Dining and 

Rooms, Bowral, NSW; 

biotadining.com

For the recipe,  

visit: hn.com.au/

prideandproduce

With the right 
appliances at 

hand, it’s easy to 
create standout 

inspirational 
desserts.

“The tangy cheese goes beautifully  

with the natural sugars in the corn.”

Hidden behind a wall of massive green hedges in a tranquil  

country setting is Biota Dining and Rooms – a food haven with  

two chef’s hats and boutique accommodation in the Southern 

Highlands, NSW. Biota is a unique concept. “I wanted to start 

something that had meaning and a simple, honest approach,” says 

James Viles, award-winning chef and owner. And by supporting 

local farmers and growers and using seasonal artisan produce, 

James has created just that – 70 per cent of the dairy, meat, fruit 

and vegetables he uses comes from the Southern Highlands. The 

huge kitchen garden at Biota provides plenty of fresh produce. 

“We propagate everything from seed in a 30-metre polytunnel and 

then transplant the seedlings  

to three gardens on site.”  

The menu changes with the 

seasons. “It’s about telling the 

stories of our land, the seasons 

and the ingredients it provides 

us with. It’s about foraging for 

the best produce.” Offering 

delicacies from charcoal clams 

with smoked roe and spent 

lettuce to pasture-fed beef  

and chlorophyll, Biota  

is an ode to the seasons. 

           FROM THE
              SOURCE

CHEF’S CHOICE: Tongola ‘Zoe’ goat’s cheese

Goat’s cheese meringue with  

corn ice cream and burnt butter. 



ADVERTISEMENT

Grind, whip  

and mix
11. ELECTROLUX TURBOPRO 

HANDHELD BLENDER, $149 

(ESTM6400) Inspired by chefs,  

the ‘TurboPro’ features a mini 

chopper, double whisks, a turbo 

function, and an anti-splash design. 

12. KENWOOD MULTI PRO 

CLASSIC FOOD PROCESSOR,  

$399 (FDM785BA) With a 3L  

bowl, 1.5L thermo-resistant blender 

and attachments to help chop,  

grate, knead and juice, this machine 

has food preparation covered. 

13. SUNBEAM CAFE SERIES®

PLANETARY MIXMASTER®

POWER DRIVE, $689 (MX9500R) 

Features include a spring-assisted 

head lift and a Power Drive outlet to 

add accessories to your mixer, such  

as pasta rollers and pasta cutters. 

11

12

13

SHOP ONLINE WITH YOUR LOCAL STORE: HN.COM.AU OR CALL 1300 46 4278

To find out what’s happening at your local Harvey Norman®, contact your store directly. Harvey Norman®

stores are operated by independent franchisees. Not available at all stores. Ends 16/9/15.
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quick fix | minute steaks
Dinner and dessert are just moments away with our speedy ideas  

for tender, flavourful steaks and new sophisticated twists on tiramisu. 

photography BEN DEARNLEY & CHRIS COURT styling STEVE PEARCE
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classic open steak sandwiches

1 tablespoon extra virgin olive oil

4 x 100g beef minute (sirloin) steaks 

sea salt and cracked black pepper

²⁄³ cup (200g) whole-egg mayonnaise

2 panini rolls, halved and toasted 

¹⁄³ cup (90g) store-bought beetroot relish 

2 tablespoons hot English mustard

Heat the oil in a large non-stick frying pan over high  

heat. Sprinkle the steaks with salt and pepper and cook, in 

batches, for 1–2 minutes each side. Spread 2 tablespoons of the 

mayonnaise onto each roll half and top with the steak, beetroot 

relish and mustard. Sprinkle with pepper to serve. Serves 4. 

avxhome.se

http://avxhome.se/blogs/crazy-slim


quick fix

prosciutto and caramelised onion steaks

4 x 100g beef minute (sirloin) steaks 

8 slices prosciutto

1 tablespoon extra virgin olive oil

2 tablespoons rosemary leaves

¼ cup (70g) store-bought caramelised onion relish

sea salt and cracked black pepper

horseradish cream, to serve

Wrap each of the steaks in 2 slices of the prosciutto.  

Heat the oil in a large frying pan over high heat. Cook,  

in batches, for 1–2 minutes each side. Set aside and keep  

warm. Add the rosemary to the pan and cook for  

30 seconds or until fragrant. Top the steaks with the  

onion relish and rosemary. Sprinkle with salt and  

pepper and serve with horseradish cream. Serves 4. 
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smoked paprika and chilli steaks

2 tablespoons extra virgin olive oil

4 x 100g beef minute (sirloin) steaks 

sea salt and cracked black pepper

3 cloves garlic, thinly sliced

1 teaspoon dried chilli flakes 

2 teaspoons smoked paprika

finely chopped parsley leaves and lemon wedges, to serve

Heat the oil in a large non-stick frying pan over high heat. 

Sprinkle the steaks with salt and pepper and cook, in batches, 

for 1–2 minutes each side. Set aside and keep warm. Add the 

garlic, chilli and paprika to the pan and cook for 1 minute. 

Drizzle the steaks with the paprika oil and top with parsley 

and lemon to serve. Serves 4.  
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quick fix

steaks with thyme-buttered mushrooms

1 tablespoon extra virgin olive oil

50g unsalted butter

4 field mushrooms

1 bunch thyme sprigs

4 x 100g beef minute (sirloin) steaks 

sea salt and cracked black pepper

store-bought pesto, to serve

Heat the oil and butter in a large frying pan over high heat.  

Add the mushrooms, cap-side down, and cook for 1–2 minutes  

or until starting to soften. Turn the mushrooms, add the thyme 

and cook for a further minute. Remove from the pan and set 

aside. Sprinkle the steaks with salt and pepper and cook, in 

batches, for 1–2 minutes each side. Top each steak with a 

mushroom and drizzle with any remaining butter and oil 

mixture from the pan. Spoon over pesto and top with the 

thyme to serve. Serves 4.



ADVERTISEMENT

• Available at Bunnings and Harvey Norman. For more details, visit brita.com.au

BRITA 3-WAY 
FILTER TAPS 
AVAILABLE IN  
FOUR STYLES

3-Way 90°

THE BENEFITS OF A BRITA TAP

• Fresh, filtered water on tap. There’s one lever for Brita 

filtered water and another lever for hot/cold unfiltered water. 

• Simple installation and filter change. Everything you need 

is in one kit.

• Choose from four styles. European designed and made, 

there’s a stylish tap to suit any kitchen interior. 

• Replace your existing tap. There’s no need to drill 

additional holes into your benchtop. 

COOK WITH
BRITA  

FILTERED WATER

HYDRATE
WITH
BRITA  

FILTERED 

WATER



Your kitchen’s best 
kept secret

  Fully integrated bottom mount refrigerator with two 

freezer drawers – hidden behind your kitchen cabinetry

  At 75 cm wide, large platters and dishes fi t easily on 

adjustable glass refrigerator shelves

 With BioFresh, food retains its healthy vitamins, fresh 

appearance and full fl avour for much longer than in an 

average refrigerator compartment

  LED lighting in the refrigerator, BioFresh & freezer 

compartments makes it easy to locate items within

  Professional quality freezing performance thanks 

to NoFrost technology in the freezer compartments: 

Never defrost again!

  Automatic IceMaker

Email sales@andico.com.au or call 1800 685 899 now 

for more information and your nearest stockist.

ECBN 5066

biofresh.liebherr.com

Available at:
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quick fix | tiramisu

chocolate sponge and coffee cream tiramisu

1½ cups (375ml) single (pouring) cream

½ cup (80g) icing (confectioner’s) sugar

¾ cup (180ml) espresso, cooled 

1 x 150g store-bought chocolate sponge cake, cut into 8 rounds 

Dutch cocoa, sifted, for dusting

Place the cream, sugar and ¼ cup (60ml) of the coffee in a  

medium bowl and whisk until soft peaks form. Set aside.  

Place the remaining coffee in a shallow dish. Dip 4 of the 

sponge rounds into the remaining coffee and place in the  

bases of 4 x 1½-cup-capacity (375ml) glasses. Divide half  

the cream mixture between the glasses. Dip remaining sponge 

rounds into the coffee and place on top of the cream mixture. 

Spoon over the remaining cream mixture and dust with  

cocoa to serve. Serves 4. 



quick fix

caramel tiramisu

¹⁄³ cup (80ml) espresso, cooled

1 tablespoon butterscotch schnapps

1 x 200g store-bought vanilla sponge cake, cut into 8 rounds

²⁄³ cup (240g) thick store-bought caramel or dulce de leche

¾ cup (180ml) single (pouring) cream, whipped to soft peaks

Place the coffee and schnapps in a shallow dish and stir to 

combine. Dip 4 of the sponge rounds into the coffee mixture 

and place in the bases of 4 x 1¼-cup-capacity (310ml) bowls. 

Top each with 1 tablespoon of the caramel. Divide half the  

cream between the bowls. Dip the remaining sponge rounds in 

the coffee mixture and divide between the bowls. Top each 

with the remaining caramel and cream to serve. Serves 4. 
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chocolate swirl tiramisu

1 cup (250ml) single (pouring) cream

½ cup (125g) mascarpone

¼ cup (40g) icing (confectioner’s) sugar, sifted

1 tablespoon vanilla extract

100g dark chocolate, melted

2 tablespoons espresso, cooled 

2 tablespoons coffee liqueur

12 small store-bought sponge finger biscuits

Place the cream, mascarpone, sugar and vanilla in a large  

bowl and whisk until soft peaks form. Set aside. Place the 

chocolate, coffee and liqueur in a small bowl and whisk  

to combine. Swirl the chocolate mixture through the cream 

mixture. Divide the mixture between 4 x 1-cup-capacity  

(250ml) glasses and serve with the sponge biscuits. Serves 4.
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quick fix

ice-cream sundae tiramisu

½ cup (125ml) hot espresso

½ cup (125ml) coffee liqueur

8 scoops vanilla ice-cream

10 store-bought sponge finger biscuits, crumbled

Place the coffee and liqueur in a small jug and mix  

to combine. Place 2 ice-cream scoops into each of  

4 x 2-cup-capacity (500ml) glasses. Pour over the  

hot coffee mixture and sprinkle with the crumbled 

biscuit to serve. Serves 4.  



ADVERTISING FEATURE

for the love of coffee
Discover an exciting new way to enjoy your daily caffeine fix with these 

delicious breakfast recipes using invigorating blends from Nespresso.

styling JUSTINE POOLE  photography CHRIS COURT



 cup ice (6 ice cubes)

1 small (180g) banana, peeled and chopped

1 capsule (40ml) Nespresso Roma Grand Cru

2 tablespoons cashews

1 tablespoon LSA mix+

¼ teaspoon ground cinnamon

2 teaspoons maple syrup

½ cup (125ml) coconut water

Place the ice, banana, coffee, cashews, LSA mix, 

cinnamon, maple syrup and coconut water in a 

blender and blend until smooth. Serve immediately. 

Serves 1 (makes 450ml).

+ LSA is a mixture of ground linseeds, sunflower  

seeds and almonds and is available in the health  

food aisle of the supermarket. 

ADVERTISING FEATURE

Breakfast on the go
Banana, coffee and cinnamon breakfast smoothie



½ cup (90g) rolled oats

2 tablespoons white quinoa

1 tablespoon white chia seeds, plus extra to serve

½ teaspoon vanilla bean paste, plus extra to serve

1 tablespoon honey, plus extra to serve

1½ cups (375ml) almond milk, plus extra to serve

¾ cup (180ml) water

1 small William (green) pear, cut into matchsticks

¼ cup (35g) almonds, toasted and chopped

Nespresso Arpeggio Flat Whites, to serve

Place the oats, quinoa, chia, vanilla, honey, 

almond milk and water in a small saucepan

over high heat and bring to the boil. Reduce the 

heat to low, cover and cook, stirring frequently, 

for 12–15 minutes or until the quinoa is soft and 

the porridge has thickened. Top with the pear, 

almond and extra chia seeds, vanilla, honey  

and almond milk. Serve with a Nespresso  

Arpeggio Flat White. Serves 2.

A lighter start
Oat, almond and chia porridge with a Nespresso Arpeggio Flat White



The energy booster 
Roasted coffee granola with a Nespresso Livanto Macchiato

2 cups (180g) rolled oats

1 cup (200g) dried figs, sliced

 cup (70g) sunflower seeds

 cup (50g) natural flaked almonds

1 capsule (40ml) Nespresso Livanto Grand Cru

 cup (120g) honey, plus extra to serve

milk, thick (natural) Greek-style yoghurt and blueberries, to serve

Nespresso Livanto Macchiatos, to serve

Preheat oven to 120°C (250°F). Place the oats, fig, sunflower 

seeds, almonds, coffee and honey in a large bowl and mix  

well to combine. Divide the mixture between 2 large lightly 

greased baking trays lined with non-stick baking paper. Cook for  

45 minutes, stirring occasionally, until the oats are crisp. Set aside 

on trays to cool completely. Serve with milk, yoghurt, blueberries 

and extra honey and a Nespresso Livanto Macchiato. Serves 6.

+ Store the granola in an airtight container for up to one week. 

ADVERTISING FEATURE



Sweet morning tea
Date and coffee breakfast loaves with a Nespresso Fortissio Lungo Latte

Preheat oven to 160°C (325°F). Place the dates, 

bicarbonate of soda and coffee in a medium bowl  

and set aside for 10 minutes. Using a hand-held stick 

blender, blend the date mixture until smooth. Place  

the flour, sugar, quinoa flakes, butter, vanilla, eggs and 

date mixture in a large bowl and mix to combine. Divide 

the mixture between 12 x 11.5cm x 6cm loaf tins lined 

with paper cases. Place the pecan and extra quinoa 

flakes in a small bowl and mix to combine. Sprinkle the 

pecan mixture on top of each loaf. Place on a large 

baking tray and cook for 25 minutes or until cooked  

when tested with a skewer. Set aside to cool slightly. 

Drizzle with the maple syrup and serve with  

Nespresso Fortissio Lungo Lattes. Makes 12.

2 cups (360g) fresh dates, pitted and chopped

1 teaspoon bicarbonate of (baking) soda

2 capsules (220ml) Nespresso Fortissio Lungo Grand Cru

(extracted using the long black setting)

1¼ cups (185g) self-raising (self-rising) flour, sifted

¾ cup (165g) caster (superfine) sugar

½ cup (50g) quinoa flakes 

150g unsalted butter, melted

1 teaspoon vanilla extract

4 eggs, lightly beaten

½ cup (60g) pecans, chopped

2 tablespoons quinoa flakes, extra

cup (115g) maple syrup

Nespresso Fortissio Lungo Lattes, to serve



ADVERTISING FEATURE

For more information, please visit nespresso.com

6 small flour tortillas

8 eggs

½ cup (125ml) single (pouring) cream

1 cup (80g) finely grated parmesan

1 cup (25g) shredded kale

sea salt and cracked black pepper

½ cup (100g) fresh ricotta

12 slices flat pancetta

250g truss cherry tomatoes

2 teaspoons extra virgin olive oil

store-bought basil pesto and baby (micro) parsley leaves, 

to serve

Nespresso Rosabaya de Colombia Cappuccinos, to serve

Weekend brunch
Pancetta, ricotta and kale frittata cups with a Nespresso Rosabaya de Colombia Cappuccino 

Preheat oven to 180°C (350°F). Lightly grease 6 x ¾-cup-capacity 

(180ml) Texan muffin tins and line each with a tortilla. Place the eggs, 

cream, parmesan, kale, salt and pepper in a large bowl and whisk to 

combine. Divide the egg mixture between the tortilla cups. Spoon a little 

of the ricotta into each cup, top each with 2 slices of the pancetta and 

sprinkle with cracked black pepper. Place on an oven tray and cook for 

20–22 minutes or until the egg is set. 

While the cups are cooking, place the cherry tomatoes on a lightly 

greased oven tray lined with non-stick baking paper, drizzle with the  

oil and sprinkle with salt and pepper. Place in the oven and cook for  

6–8 minutes or until the tomatoes are just cooked. Serve the frittata 

cups with the tomatoes and top with pesto and parsley. Serve with  

a Nespresso Rosabaya de Colombia Cappuccino. Makes 6. 
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donna hay gift set includes: 
+ donna hay oven mitt + set of 4 enamel pie dishes

valued at

over $37!

subscription offer



chorizo bolognese with  

buffalo mozzarella
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www.donnahay.com 

perfectly simple
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Your ultimate quick-fix
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the FAST

+ clever all-in-one tray bakes, fast pastas and our no-fuss dinner party
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SPOT

!

hotTHE

Tefal, a leader in non-stick cookware, 

brings you the latest in French 

innovation with the patented 

Thermo-Spot™. The intelligent heat 

indicator lets you know when your 

pan is preheated and ready to start 

cooking, ensuring perfect results 

every time. Finished with a superior 

and unique non-stick coating, you’ll 

be able to cook healthier dishes with 

no added fats or oils. And cleaning 

up will be a breeze as nothing will 

stick to the pan. 

Happy Cooking & POTATO BLINI WITH SMOKED SALMON AND CRÈME FRAICHE

Guillaume 

Brahimi

The French secret to getting 
great cooking results all comes 

down to superior cookware.

Bon
A ppetit! 600 gm desiree potatoes

30 gm plain flour

3 x eggs

2 x egg yolks

80 gm crème fraiche

Chives, thinly sliced 

Salt and pepper

250 gm smoked salmon

Extra crème fraiche, to serve 

Extra chives, to serve

Preheat oven to 180°C. Place 

potatoes in oven and bake for 45 

mins or until potatoes are cooked. 

Cut potatoes in half and carefully 

press potatoes through ricer or

drum sieve, and place into a bowl. 

Add flour and mix and then add 

eggs and crème fraiche and mix 

together. Add chives and season. 

Allow to rest for 1.5 hours.

Place 18 cm Tefal Fry Pan on

medium heat, add a small amount 

of oil and then place approximately 

5 cm rounds of batter, allow to cook 

slowly on one side then flip and 

cook on other side. Place smoked 

salmon, crème fraiche and chives 

on top and serve. 

Makes 12

FEATURE

avxhome.se

http://avxhome.se/blogs/crazy-slim


Enjoy tasty meals without the fuss by adding these simple dinner  
ideas to your repertoire – they’re all ready in just 20 minutes or less.  

photography WILLIAM MEPPEM   styling STEVE PEARCE

easy weeknights | 10 in 20

ONE

R
E
C

IP
E

S
 G

E
O

R
G

IN
A

 E
S

D
A

IL
E

43www.donnahay.com

Place a large saucepan over high heat. Add the laksa paste  

and cook, stirring frequently, for 2 minutes or until fragrant. 

Add the pumpkin, coconut milk and water, cover with a  

lid and bring to the boil. Remove the lid, reduce the heat to 

medium, and cook for 5–6 minutes or until the pumpkin is 

tender. Add the prawns, fish sauce and lime juice and cook  

for 2–3 minutes or until the prawns are just cooked through.  

Add the noodles and stir to warm through. Divide the laksa 

between serving bowls and top with the bean sprouts, 

coriander leaves and peanut to serve. Serves 4.

¾ cup (230g) store-bought laksa paste

600g butternut pumpkin (squash), peeled, seeded and chopped 

400ml can coconut milk

3 cups (750ml) boiling water

800g large green (raw) king prawns (shrimp), peeled, tails intact

2 tablespoons fish sauce

2 tablespoons lime juice

200g flat thin rice noodles, cooked 

2 cups (160g) bean sprouts

½ cup coriander (cilantro) leaves

¹⁄³ cup (50g) roasted salted peanuts, chopped

prawn and pumpkin laksa



TWO

easy weeknights

Preheat oven to 250°C (485°F). Place the fennel, garlic, 

chickpeas, paprika, salt and pepper in a deep-sided 

roasting pan. Add the stock and cream and mix to 

combine. Brush the chicken with the oil and sprinkle  

with salt and pepper. Place on top of the fennel mixture. 

Cook for 20 minutes or until the chicken is golden and 

cooked through. Sprinkle with the oregano and dukkah  

to serve. Serves 4. 

1 medium (380g) fennel bulb, trimmed and chopped

2 garlic cloves, crushed

400g can chickpeas (garbanzos), rinsed and drained

1 teaspoon smoked paprika

sea salt and cracked black pepper

1 cup (250ml) chicken stock

1 cup (250ml) single (pouring) cream

4 x 220g chicken marylands, skin on

1 tablespoon extra virgin olive oil

¼ cup oregano leaves

store-bought dukkah, to serve

paprika chicken with chickpeas and fennel



Preheat oven to 250°C (485°F). Place the potato, 2 tablespoons  

of the oil, salt and pepper on a large greased oven tray  

and toss to combine. Cook for 20 minutes, turning halfway,  

or until golden. While the potato is cooking, heat the 

remaining oil in a large non-stick frying pan over high  

heat. Sprinkle the veal with salt and pepper and cook, in 

batches, for 4 minutes, turning. Remove and set aside to 

keep warm. Add the butter, capers, tarragon and garlic  

to the pan and cook for 2 minutes or until foaming. Place  

the veal and chips on serving plates and drizzle with the 

butter mixture to serve. Serves 4.

1kg sebago (starchy) potatoes, cut into thin chips

¼ cup (60ml) extra virgin olive oil

sea salt and cracked black pepper

4 x 150g veal schnitzel steaks

50g unsalted butter, chopped

1 tablespoon baby capers, drained 

6 sprigs tarragon

2 garlic cloves, thinly sliced

veal with tarragon butter and oven-roasted chips

THREE

Treat yourself to deliciously 
crispy homemade chips – the perfect 
partner for buttery, herby veal schnitzel 
steaks. It’s an irresistible weeknight feast!

easy weeknights
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FOUR

easy weeknights

Place the chicken, chorizo, chilli, salt and pepper in a 

large bowl and mix well to combine. Divide the mixture 

into 4 equal portions, shape into patties and flatten to 

2cm-thick. Heat the oil in a large non-stick frying pan 

over high heat. Add the patties and cook for 6 minutes 

on one side. Flip the patties over, top each with the 

cheese, cover the pan with a lid and cook for a further  

2 minutes or until the cheese is melted and patties are 

cooked through. 

Spread the bottom half of each of the rolls with the 

mayonnaise, and top each with the patty and cheese, and 

the caramelised onion relish. Sprinkle with pepper and 

top with the remaining halves to serve. Serves 4. 

500g chicken mince

2 x 250g fresh chorizo, cases removed

1 teaspoon dried chilli flakes

sea salt and cracked black pepper

1 tablespoon extra virgin olive oil

200g sliced provolone

4 white rolls, halved 

½ cup (150g) whole-egg mayonnaise

¹⁄³ cup (95g) store-bought caramelised onion relish

chicken and chorizo burgers



Preheat oven to 250°C (485°F). Sprinkle the cutlets  

with salt and pepper and rub salt into the rind. Place on  

a large well-greased oven tray and cook for 10–12 minutes, 

turning halfway, or until golden brown. While the cutlets 

are cooking, heat the oil in a large non-stick frying pan  

over medium heat. Add the caraway seeds, cabbage, sugar, 

vinegar, currants, salt and pepper and cook, stirring, for 

8–10 minutes, or until soft. Divide the cabbage mixture 

between plates, top with the pork and sprinkle with  

pepper to serve. Serves 4.

4 x 200g pork cutlets, trimmed, rind on and scored

sea salt and cracked black pepper

1 tablespoon extra virgin olive oil, plus extra for greasing

½ teaspoon caraway seeds

4 cups (400g) shredded red cabbage 

2 tablespoons brown sugar

2 teaspoons red wine vinegar

¼ cup (40g) dried currants

roasted pork cutlets with red cabbage and currant sauerkraut

FIVE

Tender pork cutlets 
on a bed of sweet and vibrant
sauerkraut, lightly braised in red
wine vinegar, is one of our top picks
for quick and easy midweek eats.

easy weeknights
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easy weeknights

SIX

Preheat oven to 220°C (425°F). Place the broccoli, oil, chilli, 

almond, salt and pepper in a large bowl and toss to combine. 

Place the broccoli mixture on a large oven tray lined with 

non-stick baking paper and cook for 6–8 minutes or until 

tender and charred. Sprinkle the salmon with salt and 

pepper and place on top of the broccoli. Cook for a further 

8–10 minutes or until the salmon is just cooked through. 

Place the couscous, pesto, lemon rind, lemon juice and 

broccoli mixture in a large bowl and mix to combine.  

Divide the mixture between serving plates and top with  

the salmon. Sprinkle with sea salt to serve. Serves 4.

500g broccoli, cut into florets

¼ cup (60ml) extra virgin olive oil

1 long red chilli, sliced

¹⁄³ cup (55g) almonds, chopped

sea salt and cracked black pepper

4 x 180g salmon fillets, skin on

¾ cup (150g) Israeli (pearl) couscous, cooked

¼ cup (65g) store-bought sundried tomato pesto

1 tablespoon finely grated lemon rind

1 tablespoon lemon juice

roasted salmon with broccoli and israeli couscous



Place the hoisin sauce, ginger and half the sesame oil in  

a large bowl and mix to combine. Thread the beef onto  

metal skewers, and brush with half the marinade. Preheat  

a char-grill pan over high heat. Cook the skewers, in  

batches, for 1–2 minutes each side or until charred and 

cooked through. Place the cucumber, chilli, coriander, 

remaining sesame oil, salt and pepper in a medium bowl  

and mix to combine. Divide the skewers and cucumber  

salad between serving plates and serve with rice and 

remaining marinade. Serves 4.

½ cup (125ml) hoisin sauce

1½ tablespoons finely grated ginger

1 tablespoon sesame oil

800g beef rump, trimmed and cut into 1cm-thick slices

2 Lebanese cucumbers, chopped

1 long green chilli, sliced

1 cup coriander (cilantro) leaves

sea salt and cracked black pepper

steamed jasmine rice, to serve

ginger and hoisin beef skewers

easy weeknights

SEVEN
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EIGHT

easy weeknights

Melt the butter in a medium saucepan over medium  

heat. Add the leek, salt and pepper and cook, covered,  

for 3–4 minutes or until softened. Remove the lid, add  

the risoni, stock and water, and bring to the boil. Cook, 

stirring frequently, for 6–8 minutes or until the pasta is  

just cooked and most of the liquid is absorbed. Add the 

cream and parmesan and stir to combine, set aside and 

keep warm. Heat a medium non-stick frying pan over  

high heat. Add the pancetta and cook, turning, for  

2 minutes or until crisp. Divide the risotto between  

bowls, top each with the peas and thyme and stir through. 

Serve with extra parmesan and the pancetta. Serves 4.

20g unsalted butter

1 leek, white part only, thinly sliced

sea salt and cracked black pepper

1½ cups (325g) risoni 

2 cups (500ml) chicken stock

1½ cups (375ml) boiling water

¼ cup (60ml) single (pouring) cream

½ cup (40g) finely grated parmesan, plus extra to serve

8 slices flat pancetta

½ cup (60g) frozen peas, thawed and lightly crushed

1 tablespoon thyme leaves

cheat’s pea and pancetta risotto



NINE

Heat the oil in a large frying pan over high heat. Add the 

meatballs and cook, stirring, for 5–6 minutes, or until 

golden brown. Add the onion, garlic, rosemary, salt and 

pepper and cook for 3–4 minutes or until softened. Add the 

stock and tomatoes, cover and bring to the boil. Remove lid 

and cook for 6–8 minutes or until slightly reduced. Add the 

beans and stir until warmed through. Sprinkle with the 

parsley and serve with sourdough. Serves 4–6.

1 tablespoon extra virgin olive oil

6 pork and fennel sausages, cases removed, meat rolled into balls

1 brown onion, finely chopped

2 garlic cloves, sliced

3 sprigs rosemary, leaves picked

sea salt and cracked black pepper

1 cup (250ml) chicken stock

400g can cherry tomatoes

400g can butter beans, rinsed and drained

½ cup flat-leaf parsley leaves

toasted sourdough, to serve

pork and white bean cassoulet

easy weeknights
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Preheat oven to 220°C (425°F). Place the cauliflower, milk,  

salt and pepper in medium saucepan over high heat and bring  

to the boil. Reduce the temperature to low, cover with a lid and 

cook for 12–15 minutes or until tender. Remove from the heat 

and add the parmesan, salt and pepper. Using a hand-held  

stick blender, blend until smooth. Set aside and keep warm. 

While the cauliflower is cooking, rub the lamb with half the 

oil, salt and pepper and place on a large oven tray lined with 

non-stick baking paper. Cook for 12 minutes. Place the sumac, 

garlic, thyme and remaining oil in a small bowl and mix to 

combine. Brush the lamb with the mixture, add the tomatoes 

to the tray and cook for a further 5 minutes. Serve with the 

purée. Serves 4.  

800g cauliflower, chopped into small florets 

2 cups (500ml) milk

sea salt and cracked black pepper

1 cup (80g) finely grated parmesan

2 x 8-bone racks of lamb, trimmed, each rack halved 

2 tablespoons extra virgin olive oil

1 tablespoon sumac

3 garlic cloves, crushed

1 tablespoon thyme leaves

250g truss cherry tomatoes 

sumac lamb with parmesan cauliflower purée

TEN

easy weeknights
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we love . staff shortcuts

we love | staff shortcuts
Want to know our secrets for creating instant flavour? We surveyed the office to 
gather a list of our go-to kitchen essentials, from spicy rubs for meats to rich pastes and 

speedy marinades. With a few of these insider tricks in tow, dinner will be easier than ever. 

photography CHRIS COURT   styling STEVE PEARCE



dukkah-crumbed baked prawns 

2 eggwhites

½ cup (80g) store-bought dukkah

1 teaspoon sea salt flakes 

1kg medium green (uncooked) prawns (shrimp),  

peeled and tails intact

whole-egg mayonnaise, to serve

Preheat oven to 220°C (425°F). Place the eggwhites in a small 

bowl and whisk until frothy. Place the dukkah and salt in a 

separate bowl and mix to combine. Dip each prawn into the 

eggwhite and then into the dukkah mixture and place on  

a large oven tray lined with non-stick baking paper. Cook  

for 5 minutes or until golden and just cooked through.  

Serve with mayonnaise. Serves 4. 

DUKKAH

“ I like to sprinkle this nutty Middle 

Eastern mix over salads for added 

flavour and texture. It also makes a 

tasty coating for chicken or prawns.” 
Pru, managing editor
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caramelised onion and olive pasta

400g casarecce pasta

2 tablespoons extra virgin olive oil

210g jar store-bought caramelised onion relish

6 anchovies in oil, drained and finely chopped 

½ teaspoon dried chilli flakes

½ cup (90g) mixed olives+

sea salt and cracked black pepper

1 tablespoon red wine vinegar

baby (micro) mint leaves, to serve

finely grated parmesan, to serve 

Cook the pasta in a large saucepan of salted boiling water for 

8–10 minutes or until al dente. Drain, reserving ½ cup (125ml)  

of the cooking liquid, and set aside. While the pasta is cooking, 

heat the oil in a frying pan over medium heat. Add the onion 

relish, anchovy, chilli, olives, salt and pepper and cook, stirring, 

for 4 minutes. Add the vinegar, reserved cooking liquid and 

pasta and cook for 1 minute or until heated through. Sprinkle 

with mint leaves and parmesan to serve. Serves 4. 

+ We used a mixture of kalamata and wild olives.

CARAMELISED ONION RELISH

“ I always keep a jar of  

onion relish in the pantry 

– it’s my magic ingredient  

to give sandwiches, steaks 

and pastas a touch of 

caramelised sweetness.” 
Donna, editor-in-chief



chicken wings with sriracha,  
sesame and honey

¹⁄³ cup (80ml) sriracha

¼ cup (90g) honey

1 tablespoon soy sauce

1 teaspoon sesame oil

sea salt and cracked black pepper

2kg chicken wings, trimmed

baby (micro) shiso leaves, to serve 

Preheat oven to 220°C (425°F). Combine the sriracha, honey, 

soy sauce, sesame oil, salt and pepper in a large bowl and 

whisk to combine. Add the chicken wings and toss to coat. Set 

aside to marinate for 15 minutes. Place the chicken on a large 

oven tray. Cook, turning occasionally, for 30 minutes or until 

sticky and caramelised. Serve with shiso leaves. Serves 4. 

SRIRACHA

“ Spicy, salty, tangy and  

just a little sweet, sriracha  

is the perfect all-rounder.  

I use it on everything!” 
Steve, food director
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sticky chinese five-spice roast pork buns

2 teaspoons Chinese five-spice

2 teaspoons finely grated ginger

¼ cup (60ml) hoisin sauce, plus extra to serve

1 tablespoon soy sauce

1 tablespoon honey 

1.5kg pork fillet (tenderloin), trimmed

12 store-bought steamed buns+, warmed

4 baby cucumbers (cukes)++, thinly sliced lengthways

baby (micro) purple shiso leaves, to serve

Preheat oven to 220°C (425°F). Place the Chinese five-spice, 

ginger, hoisin sauce, soy sauce and honey in a medium bowl 

and mix to combine. Add the pork, toss to coat and set aside  

to marinate for 10 minutes. Place the pork on an oven tray  

lined with non-stick baking paper. Cook for 15 minutes,  

turning halfway. Set aside to rest for 5 minutes. Thinly slice  

the pork and serve with the steamed buns, cucumber, shiso 

and extra hoisin sauce. Serves 4–6. 

+ Ready-made steamed buns are available from Asian grocers. 

++ If you can’t find cukes, you can use a Lebanese cucumber instead. 

CHINESE FIVE-SPICE

“I rub this classic anise spice  

blend on duck, chicken or pork  

– it adds just the right amount of 

heat to my favourite pork buns.” 
Sami, creative director
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QUINCE PASTE

“It’s not just for the cheeseboard!  

I love quince paste for the rich, 

fruity sweetness it adds to this  

marinade for sticky ribs.” 
Drina, deputy art director

quince and red-wine glazed ribs

100g store-bought quince paste, chopped

1 cup (250ml) red wine

2 cloves garlic, crushed

sea salt and cracked black pepper

1kg (2 racks) American-style pork ribs

Preheat oven to 220°C (425°F). Place the quince paste, red  

wine, garlic, salt and pepper in a medium bowl and whisk  

to combine. Place the ribs in a deep-sided roasting tray lined 

with aluminium foil and pour over the quince glaze. Toss to 

coat and set aside to marinate for 15 minutes. Cover with foil 

and cook for 15 minutes. Remove the foil and cook, brushing 

with the glaze occasionally, for a further 15 minutes or until 

the ribs are cooked through and sticky. Serves 2.



roast chicken with ginger-miso butter

120g unsalted butter, softened

¹⁄³ cup (90g) miso paste

1 tablespoon finely grated ginger

sea salt and cracked black pepper 

1 teaspoon sesame oil

1 x 1.4kg chicken, rinsed and patted dry

Preheat oven to 220°C (425°F). Place the butter, miso, ginger, salt, 

pepper and sesame oil in a small food processor and process 

until combined. Carefully loosen the skin from the chicken and 

push ¾ of the butter mixture under the skin, spreading it over 

the flesh. Place the chicken on a large oven tray and cook for  

45 minutes or until golden and just cooked through. Brush  

with the remaining butter mixture to serve. Serves 4. 

we love . staff shortcuts

“ This is my go-to marinade for 

roasted meats or grilled vegies  

– the savoury-sweet miso creates  

a flavoursome, caramelised glaze.” 
Eloise, copy/digital editor

MISO PASTE
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HARISSA PASTE

“ This Middle Eastern  

spice paste packs a punch. 

I use it to marinate meats 

or add an extra element to 

warm vegetable soup.” 
Georgie, food assistant

roasted harissa lamb shoulder 

¹⁄³ cup (80ml) sherry vinegar

¹⁄³ cup (100g) harissa paste

¼ cup (45g) brown sugar

4 cloves garlic, crushed

sea salt and cracked black pepper

1 x 1.8kg lamb shoulder, bone-in and trimmed 

plain Greek-style (thick) yoghurt, to serve

Preheat oven to 220°C (425°F). Place the vinegar, harissa, sugar, 

garlic, salt and pepper in a medium bowl and mix to combine. 

Place the lamb on a large oven tray lined with non-stick baking 

paper. Rub the lamb with the harissa mixture, cover with 

aluminium foil and cook for 1 hour 30 minutes. Remove the foil 

and cook for a further 20 minutes or until tender and golden. 

Slice and serve with yoghurt. Serves 6.

avxhome.se

http://avxhome.se/blogs/crazy-slim
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cheat’s chilli duck and basil stir-fry

¹⁄³ cup (110g) Asian chilli jam

¼ cup (60ml) lime juice

4 x 220g duck breasts fillets, trimmed and scored

200g thick rice noodles, cooked 

1 bunch snake beans, blanched and cut into 10cm lengths

1 cup Thai basil leaves, to serve

store-bought fried eschalots (French shallots), to serve

Place the chilli jam and lime juice in a small bowl, mix to 

combine and set aside. Heat a large frying pan over high heat. 

Add the duck and cook, skin-side down, for 6 minutes or until  

the skin is golden. Carefully drain the fat and turn over. Brush 

the duck with half the chilli mixture and cook for a further  

6 minutes or until cooked to rare. Remove from the pan and  

set aside to rest for 5 minutes. Place the noodles, snake beans 

and remaining chilli mixture in a large bowl and toss to 

combine. Divide the mixture between bowls and top with  

the duck, basil leaves and fried eschalots to serve. Serves 4.

CHILLI JAM

“Deliciously glossy and packed with 

flavour, chilli jam is my favourite kitchen 

shortcut. It’s perfect tossed through an 

Asian-style salad, or with grilled fish.” 
Amber, food assistant
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roasted ras el hanout cauliflower salad 

3 teaspoons ras el hanout

sea salt and cracked black pepper

¼ cup (60ml) extra virgin olive oil

1kg cauliflower, leaves intact, trimmed and cut into 4 wedges 

2 cups baby (micro) sorrel leaves 

120g firm goat’s cheese, sliced

Preheat oven to 220°C (425°F). Place the ras el hanout, salt, 

pepper and oil in a bowl and whisk to combine. Place the 

cauliflower on a large oven tray, pour over ½ the oil mixture  

and toss to coat. Cook for 25 minutes, turning halfway, or  

until golden and cooked through. Set aside to cool slightly. 

Sprinkle with pepper and serve with the sorrel, goat’s  

cheese and remaining oil mixture. Serves 4. 

RAS EL HANOUT

“A sprinkle of this fragrant 

Moroccan spice mix adds  

instant earthy flavour to  

my roasted vegetables.” 
Naya, designer

we love . staff shortcuts



SHICHIMI TOGARASHI

“I shake this Japanese spice mix  

over any dish that needs a little  

extra heat and flavour in a flash.” 
Jessica, food editor

tempura squid with shichimi togarashi salt

1 cup (150g) cornflour (cornstarch)

1 cup (150g) self-raising (self-rising) flour

1¼ cups (310ml) cold soda water

vegetable oil, for deep-frying

800g baby squid, cleaned and cut into 4cm pieces

1 teaspoon shichimi togarashi or ichimi togarashi

1 tablespoon sea salt flakes

lime wedges, to serve 

Place the cornflour and half the self-raising flour in a large bowl. 

Gradually add the soda water and whisk to combine. Place the 

remaining flour in a small bowl. Fill a large, deep saucepan half-full 

with oil and place over medium heat until the temperature reaches 

180°C (350°F) on a deep-frying thermometer. Working in batches, 

dust the squid with the flour, then dip into the batter and carefully 

lower into the oil. Cook for 3 minutes or until crisp and golden. 

Remove with a slotted spoon and drain on paper towel. Place the 

shichimi togarashi and salt in a bowl and mix to combine. Serve  

the squid with the salt mixture and lime wedges. Serves 4.  



the ultimate chocolate brownie, 
 is best made at home

the easiest way to make the most  
delicious brownies you’ll ever eat .

they’re back! 

find them in supermarkets now with a brand new look





your clever kitchen companion

+ Cook your favourite recipes using our handy step-by-step cook modes 

+ See the beautiful content of your printed magazine come to life

+ Single issues are just $4.99 from the App Store and Newsstand 

(or buy an annual digital subscription for just $19.99)

+ Also available on Google Play for Android, and on Zinio for desktop computers

Discover our enhanced digital version of donna hay magazine 

subscribe 
for only  
$19.99
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recipe caption

RECIPES JESSICA BROOK & GEORGINA ESDAILE MERCHANDISING EMMALY STEWART. Z2 ONA NATURAL BAMBOO LIGHT WITH COTTON COVER BY AY ILLUMINATE AND Z1 
BLACK TINTED BAMBOO LIGHT WITH COTTON COVER BY AY ILLUMINATE FROM SPENCE AND LYDA. JOHN VOGEL CHAIR AND SPLAT CHAIR FROM WEST ELM. CHESTER 
SIDE CHAIR FROM CLICKON FURNITURE. SLATE TAIT, NAVY STRIPE AND CARISON CUSHIONS FROM FREEDOM. DELI RACK TWO SHELVES STORAGE UNIT ON CASTORS 
FROM SOUNDS LIKE HOME. KELLY WEARS FRANKIE L/S TOP FROM SABA, JACQUARD LANTERN SKIRT FROM COUNTRY ROAD, AND TUENA BOOTS FROM RM WILLIAMS.



As lively conversation starts to flow through the room and 
your guests take their seats at an inviting table laden with 
food, there’s no need to stray from the party to take care of 

things in the kitchen. Our clever tricks for the easiest dinner 
party keep preparation simple, and our make-ahead menu 

has most of the hard work done the day before. So relax, pour  
a drink and enjoy a long meal spent in great company. 

photography CHRIS COURT   styling STEVE PEARCE
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cloudy apple and rosemary whisky cocktails

1 litre cloudy apple juice

²⁄³ cup (160ml) whisky

4 cups ice

lemon slices, to serve

rosemary syrup

½ cup (110g) caster (superfine) sugar

½ cup (125ml) water

½ cup (175g) honey

6 sprigs rosemary

To make the rosemary syrup, place the sugar and water in a 

small saucepan over medium heat. Bring to the boil and cook 

for 3–4 minutes. Remove from the heat, add the honey and 

rosemary and set aside to cool completely. To serve, place the 

syrup in a 2-litre-capacity jug, add the apple juice and whisky 

and mix to combine. Divide the ice between glasses, top with  

the whisky mixture and garnish with lemon to serve. Makes 8. 

Tip: You might like to leave it up to your guests to mix the syrup with 

whisky and their choice of mixers. Try apple juice, cider or ginger beer.

CLOCKWISE FROM TOP LEFT: BOWL FROM SHIKO POTTERY. APERITIF 
TIMBER BOARD FROM PAPAYA. ORRIS SMALL POURER FROM COUNTRY 
ROAD. WOOD HANDLE BAR TOOLS FROM WEST ELM. DELI RACK TWO 
SHELVES STORAGE UNIT ON CASTORS FROM SOUNDS LIKE HOME. 
WIRE BASKET FROM ICI ET LA. MONICA WEARS JOCK SWEATER, LUCA 
TOP, ISSY SKIRT, ALL FROM JAC+ JACK. LUKA WEARS CLASSIC LINEN 
SHIRT, TWO TONE GRID SILK TIE, MODERN WASHED CHINO, MODERN 
BROGUE DETAIL BELT, DYLAN EVA DERBY SHOES, ALL FROM TRENERY.

location . easy entertaining



A well-equipped whisky bar relieves  
you of bartender duty and allows your 
guests to pour their drinks as they like. 

Stock the bar with a range of syrups and 
mixers, as well as juicy lemon slices, 
fragrant herbs and plenty of ice, to  
mix your own cocktail adventure. 
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SMALL & LARGE ORRIS POURERS FROM 
COUNTRY ROAD. KELLY WEARS FRANKIE 
L/S TOP FROM SABA AND JACQUARD 
LANTERN SKIRT FROM COUNTRY 
ROAD. DAN WEARS MODERN DIFFUSED 
GINGHAM SHIRT FROM TRENERY AND 
HUDSON CHINO FROM TOMMY HILFIGER.



pickled vegetables 

¾ cup (180ml) apple cider vinegar

¼ cup (55g) caster (superfine) sugar

2 tablespoons sea salt flakes

3 bay leaves

2 bunches (400g) mixed baby heirloom carrots+,  

trimmed and scrubbed

2 bunches mixed radishes++, trimmed, halved and quartered

6 baby cucumbers (cukes), halved

1 bunch pencil (baby) fennel, trimmed

fennel and white bean dip, to serve (see recipe, left) 

Place the vinegar, sugar, salt and bay leaves in a large bowl and 

mix until sugar is dissolved. Add the carrot, radish, cucumber and 

fennel and mix well to combine. Set aside for 45 minutes or until 

the vegetables are lightly pickled. Serve with the dip. Serves 8.

Tip: These will keep refrigerated in their pickling liquid for up to two days.

+ We used a mix of Dutch, yellow, orange and purple carrots. 

++ We used a mix of watermelon, purple, breakfast and baby radishes.

fennel and white bean dip

¹⁄³ cup (80ml) extra virgin olive oil

2 medium (600g) fennel, trimmed and finely chopped 

2 x 400g cans white (cannellini) beans,  

drained and rinsed

1 clove garlic, crushed

1 tablespoon lemon juice

½ cup (60g) almond meal (ground almonds)

sea salt and cracked black pepper

¼ cup (40g) store-bought dukkah

mixed bagels, to serve

Heat 1 tablespoon of the oil in a medium saucepan over medium 

heat. Add the fennel, cover with a lid and cook for 10 minutes or 

until soft. Place the fennel, beans, garlic, lemon, almond meal, 

salt, pepper and remaining oil in a food processor and process 

until smooth. Sprinkle with the dukkah and serve with mixed 

bagels. Serves 8.

Tip: You can make this dip the day before serving – it will last for up to 

three days in the fridge. 

warm salted dates

2 tablespoons extra virgin olive oil

3 cups (540g) fresh dates

smoked sea salt flakes, to serve

Heat a large non-stick frying pan over high heat. Add the oil and 

dates and cook, stirring, for 2 minutes or until warmed through. 

Place in serving bowls and sprinkle with salt to serve. Serves 8. 

roasted vegetable terrine

3 large eggplants, sliced lengthways into 5mm-thick slices

extra virgin olive oil, for brushing

sea salt and cracked black pepper

¹⁄³ cup (80ml) tomato purée (tomato passata)

2 x 450g jars store-bought roasted capsicum (bell pepper), drained

450g stracchino cheese+, thinly sliced

2½ cups basil leaves

baby (micro) sorrel leaves and store-bought basil pesto, to serve

Afghan bread++, to serve

Preheat oven to 220°C (425°F). Divide half the eggplant between 

2 lightly greased large oven trays. Brush with oil and sprinkle 

with salt and pepper. Cook for 15 minutes or until golden. Repeat 

with remaining eggplant. Reduce oven temperature to 180°C 

(350°F). Line a 26cm x 8cm x 8cm loaf tin with non-stick baking 

paper. Layer 12 eggplant slices horizontally, overlapping slightly 

and leaving 4cm overhanging. Spoon ¹⁄³ of the tomato purée 

over the eggplant. Layer with ¹⁄³ of the capsicum, stracchino, 

basil, remaining eggplant, salt and pepper. Repeat 2 more times, 

finishing with a layer of eggplant. Fold in the overhanging 

eggplant to enclose. Cook for 40 minutes or until the cheese is 

bubbling. Remove from the oven, cover with baking paper and top 

with weights. Set aside to cool to room temperature. Turn out onto 

a board, top with sorrel and serve with pesto and bread. Serves 8. 

Tip: Cut a piece of cardboard the size of the tin and top with weights for 

even pressure. You can make this two days ahead and keep refrigerated.

+ Stracchino is available from delicatessens and cheese stores. If you 

can’t find it, you can substitute with mozzarella.

++ Afghan bread is available from Middle Eastern food stores.

location . easy entertaining
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warm salted dates
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CLOCKWISE FROM TOP LEFT: PORCELAIN DUSK DINNER PLATE, FROM STUDIO ENTI. 
WOODEN CUTLERY, FROM FUNKIS AND DOMAYNE. SMALL PUKA BOWL, FROM FEW AND 
FAR. ELMA ROUND TRAY, FROM COUNTRY ROAD. FLOCCA TABLECLOTH, FROM HALE 
MERCANTILE CO. RUSTIC BALE HOOK, FROM DOUG UP ON BOURKE. JOHN VOGEL CHAIR 
AND SPLAT CHAIR, FROM WEST ELM. CHESTER SIDE CHAIR, FROM CLICKON FURNITURE.

roasted vegetable terrine

pickled vegetables with fennel and white bean dip



location . easy entertaining

FROM FAR LEFT: JANNIK WEARS LOYD SWEATER FROM JAC+ JACK AND MODERN TEXTURED PIQUE  
PANT FROM TRENERY. FLOCCA TABLECLOTH FROM HALE AND MERCANTILE CO. BASIX LINEN NAPKINS  
IN FOG FROM HALE AND MERCANTILE CO. ELMA ROUND TRAY FROM COUNTRY ROAD. PORCELAIN  
DUSK DINNER PLATE FROM STUDIO ENTI. PLATE FROM SHIKO POTTERY. WOODEN CUTLERY IN JAR  
FROM FUNKIS AND DOMAYNE. H20 CLASSIC BAR WATER GLASS, FROM RIEDEL. 
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A communal spread of simple appetisers does more than 
just save time on plating and preparation in the kitchen. 

Coming together around the table, passing plates of vegies, 
dips and more, means a hum of chatter and a buzz of 

laughter begins to grow as we share an enviable feast.



char-grilled mixed lettuce with vincotto

¼ cup (60ml) extra virgin olive oil

¹⁄³ cup (80ml) vincotto

2 baby cos (romaine) lettuce, halved

2 radicchio, quartered

4 witlof (Belgian endive), halved 

sea salt and cracked black pepper

Preheat a char-grill pan over high heat. Place the oil and vincotto 

in a small bowl and whisk to combine. Brush the cut-side of the 

cos, radicchio and witlof with the vincotto mixture. Cook, in 

batches and cut-side down, for 2 minutes. Turn and cook for a 

further 2 minutes or until charred. Drizzle with the remaining 

vincotto mixture, salt and pepper to serve. Serves 8.

crunchy potatoes with speck

2kg Dutch cream (waxy) potatoes, peeled and chopped

250g speck, thinly sliced

3 bay leaves

4 cloves garlic

¼ cup (60g) ghee (clarified butter)

sea salt and cracked black pepper

Place the potato, speck, bay leaves and garlic in a large saucepan 

of cold salted water over high heat. Cover and bring to the boil. 

Remove the lid and cook for 6–8 minutes or until potato is 

tender. Drain well. Divide the ghee between 2 large non-stick 

frying pans over high heat. Add half the potato mixture to each 

pan, sprinkle with salt and pepper, and cook, stirring frequently, 

for 15 minutes or until the potato is crisp. Serves 8. C
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char-grilled mixed lettuce with vincotto

crunchy potatoes  

with speck
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A well-loved main that always speaks of  
laid-back elegance, tender racks of caramelised 
lamb are an easy way to feed a crowd. When the 

meat is almost done, scatter a few succulent 

silverbeet leaves and slender artichokes in the  
pan to soften, and you’ll have cleverly cooked  

your sides at the same time. So simple.

location . easy entertaining

CLOCKWISE FROM TOP LEFT: SLATE TAIT, NAVY STRIPE AND CARISON CUSHIONS ALL FROM FREEDOM. TAMMY  
WEARS WHITE SILK LONG SLEEVE SHIRT FROM VANISHING ELEPHANT AND PEEP TOE BOOTIE FROM SABA.  
YASMIN WEARS DOUBLE JERSEY CAPE FROM TRENERY AND ISABELLA SHIRT DRESS FROM VANISHING ELEPHANT. 
VINCENT WEARS SCOTT SHIRT FROM TOMMY HILFIGER AND MODERN TEXTURED TROUSER, FROM TRENERY.  
NUMBERED FOLDING CHAIRS FROM THE SOCIETY INC. H20 CLASSIC BAR WATER GLASS FROM RIEDEL. 



caramelised lamb racks with  

silverbeet and artichokes
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lemon, coconut and raspberry impossible pie

1½ cups (375ml) milk

¾ cup (60g) desiccated coconut

50g unsalted butter, melted

1 tablespoon vanilla extract

3 eggs

¹⁄³ cup (50g) plain (all-purpose) flour

1 cup (220g) caster (superfine) sugar

2 tablespoons lemon juice

¾ cup (120g) frozen raspberries

Preheat oven to 160°C (325°F). Place the milk, coconut,  

butter, vanilla, eggs, flour, sugar and lemon juice in a  

blender and blend until smooth. Pour the mixture into  

a lightly greased 18cm (1-litre-capacity) pie dish and  

sprinkle over the raspberries. Place on a large baking tray  

and cook for 40–45 minutes or until cooked when tested  

with a skewer. Set aside to cool before serving. Serves 8.

rhubarb crumble pie

1 x quantity basic vanilla pastry (see recipe, page 82)

750g bunch rhubarb, trimmed and thinly sliced

1 cup (220g) caster (superfine) sugar

¹⁄³ cup (60g) currants

2 teaspoons vanilla extract

2 tablespoons cornflour (cornstarch)

½ cup (40g) shredded coconut

1 egg, lightly beaten

crumble topping

¾ cup (110g) plain (all-purpose) flour

¼ cup (55g) caster (superfine) sugar

½ cup (40g) shredded coconut

75g unsalted butter, melted

Preheat oven to 180°C (350°F). To make the crumble topping, 

place the flour, sugar, coconut and butter in a bowl and mix 

until coarse crumbs form. Set aside. 

Roll out the pastry between 2 sheets of non-stick baking 

paper until 3mm thick. Line an 18cm (1-litre-capacity) pie dish 

with the pastry, trimming any excess. Refrigerate until needed. 

Place the rhubarb, sugar, currants and vanilla in a large  

non-stick frying pan over medium heat and cook, stirring,  

for 3–4 minutes or until the rhubarb has just softened. Add  

the cornflour and stir to combine. Place the pie dish on a  

large baking tray. Sprinkle the base with the coconut and top 

with the rhubarb mixture. Sprinkle over the crumble topping.  

Brush the pastry edge with the egg, place on a large baking 

tray and cook for 35–40 minutes or until golden brown and the 

rhubarb is soft. Allow to cool slightly before serving. Serves 8.

caramelised lamb racks with  
silverbeet and artichokes

2 x 8-bone racks of lamb, untrimmed+

1 cup (250ml) sherry vinegar

1 cup (175g) brown sugar

½ cup (125ml) water

1 cup (250ml) dry sherry

4 sprigs rosemary

1 bulb garlic, halved

sea salt and cracked black pepper

500g small silverbeet (swiss chard) leaves, trimmed  

6 long stem artichokes, halved

Preheat oven to 220°C (425°F). Place the lamb in a large,  

deep-sided roasting tray. Place half the vinegar and half the sugar 

in a bowl and mix to combine. Rub the mixture all over the lamb. 

Add the water, sherry, rosemary, garlic and remaining vinegar to 

the pan. Rub the remaining sugar over the lamb and sprinkle with 

salt and pepper. Cover loosely with aluminium foil and cook for  

15 minutes. Remove the foil and cook for a further 20 minutes  

or until the lamb is dark golden and crisp. Carefully remove the  

lamb and add the silverbeet and artichokes to the tray. Place  

the lamb on top and cook for a further 10 minutes or until the 

silverbeet is just wilted and the lamb is cooked to medium rare. 

Slice the lamb into cutlets to serve. Serves 8. 

+ We asked our butcher not to trim the ribs of our rack of lamb. 

An abundant buffet-style 
dessert table makes it so easy  
to share and lets guests help 
themselves to a slice of pie.  

Our lemon, coconut and 
raspberry impossible pie, 

unlike the name suggests, is  
a very simple melt-and-mix  
dessert that you can throw 

together in a blender to mix, 
then straight in the dish to 
cook. No mess and no fuss.

location . easy entertaining
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lemon, coconut and raspberry impossible pie

spiced apple and date pie

walnut, honey and bourbon pie



walnut, honey and bourbon pie

1 x quantity basic vanilla pastry (see recipe, above)

½ cup (90g) brown sugar

½ cup (175g) honey

1 teaspoon vanilla extract

3 eggs

50g unsalted butter, melted

2 tablespoons bourbon

1½ cups (150g) walnuts

1 egg, extra, lightly beaten

Preheat oven to 160°C (325°F). Roll out the pastry between  

2 sheets of non-stick baking paper until 3mm thick. Line  

an 18cm (1-litre-capacity) pie dish with pastry, trimming  

any excess. Refrigerate until needed. 

Place the sugar, honey, vanilla, eggs, butter and bourbon  

in a large bowl and whisk until smooth. Pour the mixture  

into the pie dish, sprinkle over the walnuts and place on a 

large baking tray. Press the edges of the pastry with a fork  

and brush with the extra egg. Cook for 35–40 minutes or  

until set. Set aside to cool before serving. Serves 8.

basic vanilla pastry

1²⁄³ cups (250g) plain (all-purpose) flour

2 tablespoons caster (superfine) sugar

¼ teaspoon baking powder

180g cold unsalted butter, chopped

¹⁄³ cup (80ml) iced water

1 teaspoon vanilla extract

Place the flour, sugar, baking powder and butter in a food 

processor and process until the mixture resembles coarse 

breadcrumbs. Gradually add the water and vanilla and  

process until the mixture forms a soft dough. Turn out  

the dough and knead lightly to bring together. Wrap in  

plastic wrap and refrigerate for 1 hour or until firm.

Tip: Pastry can be made in advance and refrigerated for up to two days.

spiced apple and date pie

1.25kg Granny Smith (green) apples, peeled and thinly sliced

½ cup (110g) caster (superfine) sugar

1 teaspoon mixed spice

2 teaspoons vanilla bean paste

1 cup (180g) pitted dried dates, chopped

2 x quantities basic vanilla pastry (see recipe, above)

¼ cup (30g) almond meal (ground almonds)

1 egg, lightly beaten

1 tablespoon white sugar

Preheat oven to 200°C (400°F). Place the apple, sugar, mixed 

spice, vanilla and dates in a large deep-sided baking dish  

and mix to combine. Cover with aluminium foil and cook  

for 20–25 minutes or until just softened. Refrigerate for  

20 minutes or until cold. 

Roll out each pastry quantity between 2 sheets of non-stick 

baking paper until 3mm thick. Line an 18cm (1-litre-capacity) 

pie dish with 1 sheet of pastry, trimming any excess. Refrigerate 

until needed. Cut the remaining pastry into 8 x 2cm-wide  

strips and set aside on a baking tray in the refrigerator. 

Place the pie dish on a large baking tray. Sprinkle the  

base with the almond meal and top with the apple mixture.  

Arrange the pastry strips over the apple mixture to form  

a lattice. Brush with the egg and sprinkle with the sugar.  

Cook for 25–30 minutes or until the pastry is cooked and  

golden brown. Allow to cool before serving. Serves 8.

Our simple make-ahead pastry 
offers a flaky casing for a variety 

of sweet and decadent pies, 
ready for your favourite fillings. 
Crunchy caramelised walnuts 
cling together with a sticky and 
smoky bourbon-infused honey, 

while classic spiced apples unite 
with soft dates beneath  

a traditional lattice crust.

location . easy entertaining



P
L
AT

E
 (

LE
F
T
) 

FR
O

M
 S

H
IK

O
 P

O
T

TE
R

Y.
 S

E
E

 D
IR

E
C

TO
R

Y 
FO

R
 S

TO
C

K
IS

T 
D

E
TA

IL
S

. 

83www.donnahay.com



84 www.donnahay.com

in season . sage

photography BEN DEARNLEY  styling STEVE PEARCE

sage
With its soft and delicate leaves in shades of silvery green, with 

splashes of purple and cream, sage is favoured for its elegance in 

both beauty and flavour. Offering a slightly sweet, peppery aroma 

to balance rich, robust dishes, this earthy herb adds strength  

and warmth to rustic breads, pastas and roasted meats. 
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roast chicken with marsala, sage, 

mushroom and creamy semolina
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in season . sage

pasta with sage pangritata and barramundi



1

2

3

4

sage VARIETIES

1. PURPLE 

The younger leaves of this 

aromatic variety take on 

a deep purple hue before 

becoming a verdant green 

as they age. Perfect as  

a colourful garnish, this 

variety will also make  

a stunning addition to 

your kitchen garden as 

the flowers also bloom  

in a pretty bright purple.

2. GOLDEN 

With its rugged golden 

edges, this variegated 

style of sage offers a 

milder flavour than the 

more common garden 

sage and offers a pretty 

and ornamental leaf that 

will add subtle spice to 

your favourite dishes – try 

a sprinkle in homemade 

pork sausage rolls.

3. BERGGARTEN

The large oval leaves of 

berggarten sage begin 

bright green in colour, 

and grow to a silvery 

grey-blue as they age. 

Berggarten sage is a 

popular culinary herb 

and offers a more robust 

flavour than garden sage, 

perfect for stuffings or 

simple pastas.

4. GARDEN 

Also known as common 

sage, this popular garden 

variety originated in the 

dry, arid regions of the 

Mediterranean and is a 

hardy, culinary herb that 

will survive with little 

watering. With a strong, 

peppery flavour, it’s the 

perfect partner for your 

favourite chicken recipes.

5. TRICOLOUR 

This delicate variegated 

variety takes on a white 

and green colour with  

a reddish-purple blush 

seeping in from the  

stem. It makes a unique 

garnish and a colourful 

splash to a burnt butter 

sauce, and has a slightly 

sweeter flavour than 

regular garden sage.

5
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garlic, sage and blue cheese twisted loaf
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in season . sage

sage yorkshire puddings

sage-crusted veal rack with sage  
yorkshire puddings

2 tablespoons extra virgin olive oil

1 x 6-rack (1.8kg) veal, trimmed

1 bunch sage

sea salt and cracked black pepper

sage yorkshire puddings

1 cup (150g) plain (all-purpose) flour

½ teaspoon sea salt flakes

4 eggs

1¹⁄³ cups (330ml) milk

½ bunch sage, leaves picked and finely chopped

80g ghee (clarified butter), melted

Preheat oven to 220°C (425°F). To make the sage Yorkshire 

puddings, place the flour, salt, eggs, milk and sage in a large 

bowl and whisk until smooth. Set aside for 10 minutes. Divide 

the ghee between 12 x ½-cup-capacity (125ml) muffin tins.  

Heat the tins in the oven for 12–15 minutes or until the ghee  

is just smoking. Remove from the oven and place ¼ cup of  

the batter into each tin. Cook for 20–25 minutes or until  

puffed and golden. 

While the Yorkshire puddings are cooking, heat the oil in  

a large non-stick frying pan over high heat. Add the veal and 

cook for 4 minutes each side and set aside. Place the sage on  

top and secure with kitchen string. Place on a large oven tray, 

cover loosely with aluminium foil and cook for 20 minutes. 

Remove the foil, sprinkle with salt and pepper and cook for a 

further 5 minutes for medium or until cooked to your liking. 

Serve with the Yorkshire puddings. Serves 4–6.

garlic, sage and blue cheese twisted loaf

1 garlic bulb, halved horizontally 

1 tablespoon extra virgin olive oil

½ bunch sage, leaves picked

150g soft blue cheese

4 cups (600g) self-raising (self-rising) flour, plus extra  

for dusting

2 cups (500ml) buttermilk, plus extra for brushing

cracked black pepper, for sprinkling

Preheat oven to 200°C (400°F). Drizzle the cut-side of the  

garlic with the oil and place, cut-side down, on an oven tray 

lined with non-stick baking paper. Cook for 15 minutes or  

until soft and golden. Set aside to cool slightly. 

Squeeze the garlic out of the skin and place in a small  

food processor. Add the sage and cheese and process until 

smooth. Place the flour and buttermilk in a large bowl and, 

using a butter knife, stir until a soft dough starts to form.  

Turn out onto a floured surface and gently knead until the 

dough comes together. Roll out the dough to a 40cm x 30cm 

rectangle. Spread with the cheese mixture, leaving a 1cm 

border around the edges, and roll up lengthways. Slice the 

dough in half lengthways, and twist over each other, pinching 

at the ends to seal. Place on a lightly greased oven tray, brush 

with the extra buttermilk and sprinkle with cracked black 

pepper. Cook for 30 minutes or until golden brown and  

cooked through. Serve warm. Serves 4–6.



sage-crusted veal rack
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crispy pumpkin, cheese and sage cannelloni

1.2kg jap pumpkin (squash), peeled, deseeded and chopped

1 tablespoon maple syrup

1 tablespoon extra virgin olive oil

3 cloves garlic, crushed

sea salt and cracked black pepper

1 tablespoon finely grated lemon rind

1 cup (80g) finely grated pecorino, plus extra to serve 

1 bunch sage, leaves picked

375g fresh lasagne sheets

200g provolone, thinly sliced

20g unsalted butter, melted

Preheat oven to 220°C (425°F). Place the pumpkin, maple  

syrup, oil, garlic, salt and pepper on a large oven tray lined 

with non-stick baking paper and toss to combine. Cook for 

25–30 minutes or until golden and cooked through. Allow  

to cool slightly. Place the pumpkin mixture in a large bowl  

and mash with a fork until smooth. Add the lemon and 

pecorino and mix to combine. 

Place the sage in a large bowl and cover with boiling water 

to blanch. Remove with a slotted spoon, pat dry and set aside 

on a large, greased oven tray. Bring a large saucepan of salted 

water to the boil over medium heat. Add the lasagne sheets 

and cook for 2 minutes. Drain and refresh under cold running 

water. Trim the lasagne sheets to 12 x 15cm x 17cm rectangles. 

Place ¼ cup of the pumpkin mixture and a slice of provolone 

on the short end of each lasagne sheet, roll to enclose and 

place on top of the sage. Brush with the butter and cook for 

20–25 minutes, turning halfway, or until golden brown and 

crisp. Sprinkle with pecorino and pepper to serve. Serves 4.

roast chicken with marsala, sage,  
mushroom and creamy semolina

2 tablespoons extra virgin olive oil

½ bunch sage, leaves picked

4 x 220g chicken breast fillets, skin on

sea salt and cracked black pepper

3 cloves garlic, crushed

400g Swiss brown mushrooms, sliced 

1 cup (250ml) almond milk 

¼ cup (60ml) marsala

creamy semolina

2½ cups (625ml) milk

20g unsalted butter

½ cup (80g) semolina

½ cup (125ml) single (pouring) cream

Preheat oven to 200°C (400°F). Heat the oil in a heavy-based 

shallow ovenproof pan over high heat. Add the sage and cook  

for 30 seconds or until crisp. Remove from the pan and set 

aside. Sprinkle the chicken with salt and pepper and cook for  

2 minutes each side or until lightly browned. Remove from the 

pan and set aside. Add the garlic and mushroom and cook for 

6–7 minutes or until browned. Add the chicken, almond milk 

and marsala and stir to combine. Bring to the boil, transfer to 

the oven and cook for 12–15 minutes or until cooked through. 

To make the creamy semolina, place the milk and butter  

in a large saucepan over high heat and bring to the boil. 

Gradually whisk in the semolina, whisking constantly until 

the mixture thickens. Remove from the heat, add the cream, 

and whisk to combine. Serve the chicken with the creamy 

semolina and crispy sage. Serves 4.

The peppery punch of this aromatic herb perfectly balances the 

sweetness of smooth roasted pumpkin. Combine the two in a simple 

cannelloni, baked until tender and golden brown. Here, sage gently 

imparts its sweet and musky flavour to delicate parcels of pasta to 

create a classic dinner that will both comfort and impress.
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crispy pumpkin, cheese and sage cannelloni



pasta with sage pangritata and barramundi

100g sourdough bread, torn

1 bunch sage, leaves picked and roughly chopped

1 tablespoon finely grated lemon rind

½ teaspoon dried chilli flakes

¼ cup (80g) pine nuts

sea salt and cracked black pepper

500g spaghetti 

2 tablespoons lemon juice

lemon wedges, to serve

confit barramundi

3 cups (750ml) olive oil

6 cloves garlic, halved

1 bunch sage

600g skinless barramundi fillet, trimmed

To make the confit barramundi, heat the oil, garlic and sage in  

a medium, deep-sided frying pan over low heat. Add the fish+

and cook, covered, for 20 minutes. Remove from the heat and 

allow to stand for a further 10 minutes or until cooked through. 

Remove the fish from the pan, reserving ¹⁄³ cup of the oil, and 

allow to cool slightly before flaking into a bowl. 

While the fish is cooking, place the bread and sage in a  

food processor and process to form coarse breadcrumbs.  

Add the lemon rind, chilli flakes, pine nuts, salt and pepper  

and process until the mixture is roughly chopped. 

Heat the reserved oil in a large non-stick frying pan over 

medium heat. Add the bread mixture and cook, stirring 

frequently, for 8–10 minutes or until golden and crispy. Set 

aside. Cook the pasta in a large saucepan of salted boiling  

water for 8–10 minutes or until al dente. Drain, reserving  

½ cup (125ml) of the cooking liquid. Return the pasta to the 

saucepan over a medium heat, add the reserved cooking liquid, 

the lemon juice and fish and gently toss until combined and 

warmed. Divide between plates and top with the pangritata 

and lemon wedges to serve. Serves 4. 

+ Add extra oil if the fish is not completely covered.

celeriac and pear soup with crispy sage oil

20g unsalted butter

1 leek, white part only, sliced

½ bunch sage, leaves picked and chopped

sea salt and cracked black pepper

1 medium (500g) celeriac, peeled and chopped

1 medium (200g) sebago (starchy) potato, peeled and chopped

1.5 litres chicken stock 

2 medium (450g) William (green) pears, peeled, cored  

and grated

½ cup (125ml) single (pouring) cream

crispy sage oil

1 bunch sage, leaves picked

¹⁄³ cup (80ml) extra virgin olive oil

Heat the butter in a large saucepan over high heat. Add the 

leek, sage, salt and pepper and cook, stirring, for 3 minutes. 

Add the celeriac, potato and stock, cover with a lid and bring  

to the boil. Reduce the temperature to medium and cook for 

15–20 minutes or until the vegetables are tender. Add the  

pear and, using a hand-held stick blender, blend until smooth. 

Add the cream and stir to combine. 

While the soup is cooking, preheat oven to 200°C (400°F) and 

make the crispy sage oil. Place the sage and oil on a small oven 

tray. Place in the oven and cook for 2–3 minutes or until crisp. 

Divide the soup between bowls, top with the crispy sage oil  

and sprinkle with pepper to serve. Serves 4.  

Infused in olive oil and fried until crisp, sage adds earthy crunch and a gentle 

dash of emerald to this softly sweet celeriac soup. Or, slowly simmer a plump fillet  

of your favourite fish in a robust sage oil and twirl the tender flakes through  

a crumbly spaghetti to put a sophisticated new spin on simple pasta. 
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+  Find new recipes and inspiring  

ideas every week.

+  Get the latest news and updates  

from Donna, the magazine team  

and the donna hay general store.

+  Share recipes with your friends  

and let us know what you think!

Like us on Facebook   
(facebook.com/
donnahaymagazine) 

Follow us to get the  
latest news and recipes.

We love seeing your photos and posts  

on Instagram, as well as sharing our 

delicious images and ideas with you. 

Follow us to get exclusive recipes and 

updates, and tag us in your photos using  

@donnahaymagazine or @donna.hay

Follow us on  
Instagram 
@donnahaymagazine  
and @donna.hay

Follow  
us on 

Instagram

like us on facebook follow us on instagramfollow us on twitter

cook, shop and more at donnahay.com

Like 
us on 

 Facebook
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Layered with vegetables and fresh with herbs, flavourful sauces and fragrant 

spices, our genius oven bakes and rustic one-tray wonders are just the thing 

when you have a few hungry mouths to feed. Placing everything in one tray 

 – think mini roasts and clever cuts, combined with punchy flavours – means 

your ingredients will beautifully intermingle while they cook to perfection. 

You’ll soon become a master of impressive all-in-one meals everyone will love.  

photography CHRIS COURT  styling STEVE PEARCE

fits all
ONE TRAY

avxhome.se

http://avxhome.se/blogs/crazy-slim


thyme-roasted lamb with sweet 

potato and oregano salsa verde

make now . trays
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roasted kale and cheese gnocchi  

with chilli tomato sauce 



make now . trays

fennel and herb-crusted 

salmon with garlic potatoes
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roasted kale and cheese gnocchi  
with chilli tomato sauce 

3 x 400g cans cherry tomatoes

1 long red chilli, sliced

¼ cup (60ml) vincotto

2 cups (500ml) vegetable stock

2 cloves garlic, crushed

sea salt and cracked black pepper

1 tablespoon extra virgin olive oil

finely grated parmesan, to serve

basil leaves, to serve

kale and cheese gnocchi

3 cups (100g) shredded kale

1 cup (80g) finely grated parmesan 

2 cups (400g) ricotta

½ cup (50g) grated mozzarella

²⁄³ cup (100g) plain (all-purpose) flour, sifted,  

plus extra for dusting

Preheat oven to 220°C (425°F). To make the gnocchi, place the 

kale in a medium bowl, cover with boiling water and set aside 

for 5 minutes. Drain and squeeze out excess water. Place the 

kale, parmesan, ricotta, mozzarella and flour in a large bowl, 

sprinkle with salt and pepper and mix to combine. Divide the 

mixture into 4 pieces and roll out each on a well-floured surface 

into a 30cm log. Cut each log into 2cm pieces and set aside. 

Place the tomatoes, chilli, vincotto, stock, garlic, salt and 

pepper in a large deep-sided roasting tray. Cover with 

aluminium foil and place in the oven for 5–10 minutes or until 

heated through. Add the gnocchi to the tray, drizzle with the  

oil and cook for a further 10–15 minutes or until the gnocchi  

are cooked through. Sprinkle the gnocchi with parmesan and 

basil leaves to serve. Serves 4–6. 

Tip: You can prepare the gnocchi a day in advance – keep it refrigerated 

in an airtight container. You could also freeze prepared gnocchi in 

zip-lock bags for up to one month, and just defrost before cooking. 

sticky sesame and ginger pork meatballs 
with soba noodles

800g pork mince

½ cup (35g) panko (Japanese) breadcrumbs

2 cloves garlic, crushed

2 tablespoons finely grated ginger 

2 teaspoons sesame seeds

2 teaspoons sesame oil

1 teaspoon shichimi togarashi+, plus extra to serve

2 green onions (scallions), finely chopped

1 egg, lightly beaten

sea salt and cracked black pepper

1 tablespoon vegetable oil

270g soba noodles, cooked, to serve

baby (micro) purple shiso leaves and black sesame seeds,  

to serve

sticky soy sauce

1 tablespoon dashi powder

½ cup (125ml) soy sauce

¾ cup (180ml) mirin (Japanese rice wine)

2 teaspoons sesame oil

2 tablespoons rice wine vinegar

¼ cup (90g) honey

Preheat oven to 220°C (425°F). Place the pork, breadcrumbs, 

garlic, ginger, sesame seeds, sesame oil, shichimi togarashi, 

green onion, egg, salt and pepper in a large bowl and mix well  

to combine. Place a large deep-sided roasting tray in the oven  

for 5 minutes or until hot. Roll tablespoonfuls of the pork 

mixture into balls and set aside. Pour the oil into the hot  

tray, add the meatballs and cook for 5 minutes. 

To make the sticky soy sauce, place the dashi, soy sauce, 

mirin, sesame oil, vinegar and honey in a small bowl and mix to 

combine. Remove the tray from the oven, add the dashi mixture 

and carefully toss to coat the meatballs. Cook for 15 minutes or 

until the sauce is sticky and the meatballs are golden. Serve the 

meatballs with the noodles and sprinkle with the shiso leaves, 

sesame seeds and extra shichimi togarashi. Serves 4–6. 

+ Shichimi togarashi is a Japanese spice mixture. It’s available in  

the Asian aisle of supermarkets and in Asian grocers.

Our oven-baked meatballs are flavourful and succulent in their sticky  

soy sauce – just roll, sear, toss and bake, then add silky twirls of elegant soba 

noodles and sprinklings of delicate shiso leaves for an easy crowd-pleaser.

make now . trays



sticky sesame and ginger pork 

meatballs with soba noodles
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make now . trays

sichuan peppercorn, soy and  
orange roasted chicken

2 teaspoons Sichuan peppercorns

4 star-anise

3 cinnamon sticks

45g ginger, sliced

4 cloves garlic

¼ cup (60ml) orange juice

¼ cup (60ml) kecap manis (sweet Indonesian soy sauce)

½ cup (125ml) soy sauce

sea salt and cracked black pepper

10 x 220g chicken thighs, bone-in and skin on

1 orange, thinly sliced

¼ cup (90g) honey

steamed rice, to serve

Preheat oven to 220°C (425°F). Place the peppercorns, star-anise, 

cinnamon, ginger, garlic, orange juice, kecap manis, soy sauce, 

salt and pepper in a large bowl and mix to combine. Add the 

chicken and toss to coat. Set aside to marinate for 10 minutes.

Place the chicken, skin-side down, in a large deep-sided 

roasting tray and pour over the marinade. Cook for 15 minutes. 

Turn the chicken over, add the orange slices and drizzle with  

the honey. Cook for a further 10–15 minutes or until golden  

and sticky. Serve with steamed rice. Serves 4–6. 

fennel and herb-crusted salmon  
with garlic potatoes

¹⁄³ cup (80ml) extra virgin olive oil

1kg kipfler (waxy) potatoes, scrubbed and quartered

10 cloves garlic

sea salt and cracked black pepper

1 teaspoon fennel seeds

2 cloves garlic, extra, crushed

½ cup flat-leaf parsley leaves, finely chopped

1 tablespoon thyme leaves, chopped

2 teaspoons finely grated lemon rind

½ cup (35g) panko (Japanese) breadcrumbs

1 x 1kg side of salmon, skin on, trimmed and pin-boned+

2 tablespoons store-bought grated horseradish

lemon and horseradish crème fraîche

1 cup (240g) crème fraîche

2 tablespoons store-bought grated horseradish

1 tablespoon lemon juice

Preheat oven to 220°C (425°F). Place 2 tablespoons of the oil,  

the potato, whole garlic cloves, salt and pepper in a large 

deep-sided roasting tray and toss to combine. Cook for  

15 minutes, turning halfway, or until golden. 

While the potato is cooking, place the fennel seeds, crushed 

garlic, parsley, thyme, lemon rind, breadcrumbs, salt, pepper 

and remaining oil in a small bowl. Spread the skinless side of 

the salmon with the horseradish and press on the breadcrumb 

mixture to coat. Remove the tray from the oven and push the 

potato to one side of the tray. Place the salmon on the same 

tray, skin-side down, drizzle with the remaining oil and cook 

for a further 15 minutes or until the potato is golden and 

salmon is just cooked through. Set aside for 5 minutes to rest. 

While the salmon is resting, make the lemon and horseradish 

crème fraîche. Place the crème fraîche, horseradish and lemon 

juice in a small bowl, sprinkle with salt and mix to combine. 

Serve the salmon with the potato and horseradish crème  

fraîche. Serves 6. 

+ Ask your fishmonger to pin-bone the fish for you. Alternatively,  

run your fingers along the fish and remove any bones with tweezers.



sichuan peppercorn, soy 

and orange roasted chicken
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make now . trays

Using petite spatchcocks is a clever way to create a comforting 

impressive roast dinner, all in under 30 minutes. They cook quickly, 

which means you get juicy, succulent meat, and you can add whatever 

flavours you like. Here, they’re irresistible on a bed of chorizo, lentils 

and rich mushroom, balanced with the elegant sweetness of port.

roasted spatchcocks with port,  
mushrooms and lentils 

4 x 500g spatchcocks (baby chickens), trimmed and tied

sea salt and cracked black pepper

1 tablespoon extra virgin olive oil

2 cups (400g) dried green lentils 

3 dried chorizo, sliced

5 eschalots (French shallots), halved

4 bay leaves

¼ cup (10g) dried porcini mushrooms

300g mixed mushrooms+

1½ cups (375ml) port

1.25 litres hot chicken stock

Preheat oven to 240°C (475°F). Sprinkle the spatchcocks  

with salt and pepper and drizzle with the oil. Place the  

lentils, chorizo, eschalots, bay leaves, porcini, mixed 

mushrooms, port and stock in a large deep-sided roasting 

pan and mix to combine. Place the spatchcocks on top 

and cook for 30 minutes or until the spatchcocks are 

golden and the lentils are just tender. Serves 4.

+ We used a combination of Swiss brown and chestnut 

mushrooms, but you can use any type you like.  

thyme-roasted lamb with sweet potato  
and oregano salsa verde

700g mixed sweet potato (kumara)+, thinly sliced

¼ cup (60ml) extra virgin olive oil

sea salt and cracked black pepper

1 bunch thyme sprigs

3 x 500g boneless lamb loin roasts, trimmed 

oregano salsa verde

1 cup oregano leaves, finely chopped

1 teaspoon finely grated lemon rind

1 tablespoon lemon juice

1 clove garlic, crushed

½ cup (125ml) extra virgin olive oil

Preheat oven to 220°C (425°F). Place the sweet potato,  

2 tablespoons of the oil, salt and pepper in a bowl and toss to 

combine. Place the sweet potato in a single layer, overlapping 

slightly, on a large lightly greased oven tray. Place a few thyme 

sprigs on top of each lamb loin and fasten with kitchen string. 

Place the lamb on top of the sweet potato, drizzle with the 

remaining oil and sprinkle with salt and pepper. Cook for  

25 minutes for medium rare or until the lamb is cooked to your 

liking and sweet potato is tender. Set aside to rest for 5 minutes.

While the lamb is cooking, make the oregano salsa verde. 

Place the oregano, lemon rind, lemon juice, garlic, oil, salt  

and pepper in a small bowl. Serve the lamb with the sweet 

potato and oregano salsa verde. Serves 6. 

+ We used a mixture of white, orange and Hawaiian (purple) sweet 

potatoes – they are all available from greengrocers.  



roasted spatchcocks with port, 

mushrooms and lentils
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favourite things . eggs

the good egg
If there’s one single ingredient most widely celebrated for its 

ability to transform into deliciously simple and versatile dishes 
loved by all, it’s the egg. After all, if you have a few eggs in  

the fridge, add just a few extras and you have a meal on the 
table! There’s something so rustic and wholesome about this 

wondrous staple, with their smooth shells in elegant ivory and 
tawny hues, plucked fresh from the farm or snugly nestled in  

a carton. Whisked into fluffy omelettes, baked into golden 
frittatas or scrambled to sit atop creamy crêpes, eggs are the 
unassuming star in an array of quick, satisfying meals from  

a classic breakfast through to an elegant, fuss-free dinner. 

photography BEN DEARNLEY  styling STEVE PEARCE
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cheat’s croque madame pizza
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smashed egg, gravlax and pickled onion on rye bread

favourite things . eggs
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french toast with creamed corn and chilli

An irresistible creamy corn is the crowning glory of our 
buttery French toast, with thick slices of  silky brioche 

lightly fried to golden perfection. Add it to the menu  
for an easy yet impressive dish to start the day or finish  
an evening, with finely chopped chilli as an extra kick. 
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smashed egg, gravlax and  
pickled onion on rye bread

1 bulb garlic, halved

2 tablespoons extra virgin olive oil

6 eggs

sea salt and cracked black pepper

4 slices rye bread, toasted

50g mustard cress leaves

500g store-bought gravlax or smoked salmon

quick pickled onion

1 tablespoon caster (superfine) sugar

2 tablespoons white balsamic vinegar 

1 small white onion, thinly sliced

Preheat oven to 200°C (400°F). Place the garlic on a piece  

of aluminium foil and drizzle with 1 tablespoon of the oil.  

Wrap tightly in the foil, place on an oven tray and cook for  

20 minutes or until golden and soft. Set aside to cool slightly 

before squeezing out the flesh into a medium bowl.

While the garlic is cooking, make the pickled onion. Place  

the sugar and vinegar in a medium bowl and whisk until the 

sugar has dissolved. Add the onion, toss to combine and set 

aside to pickle for 5 minutes. 

Place the eggs in a medium saucepan, cover with cold  

water and place over high heat. Bring to the boil and cook for  

1 minute+. Remove, drain and rinse under cold water. Peel the 

eggs and place in the bowl with the garlic. Add the remaining 

oil, salt and pepper and smash together with a fork. Top the 

bread with the egg mixture, pickled onion and mustard cress. 

Sprinkle with pepper and serve with the gravlax. Serves 4. 

+ Cooking the egg for 1 minute will give you an egg yolk that 

is still slightly runny. For hard-cooked eggs, cook for 2 minutes. 

french toast with creamed corn and chilli

2 eggs 

¼ cup (60ml) milk 

20g unsalted butter

4 x 3cm-thick slices brioche

crème fraîche, to serve 

1 long green chilli, seeds removed and finely chopped

mixed baby (micro) salad leaves, to serve

creamed corn

50g unsalted butter, chopped

1 white onion, finely chopped

2 cloves garlic, crushed

6 corncobs, kernels removed 

1½ cups (375ml) milk

½ cup (120g) crème fraîche

sea salt and cracked black pepper

To make the creamed corn, melt the butter in a medium saucepan 

over medium heat. Add the onion and garlic and cook, stirring, for 

6 minutes. Add the corn and milk, bring to a simmer and cook for 

20 minutes or until the corn is tender. Fold through the crème 

fraîche and salt and pepper. Using a hand-held stick blender, blend 

until smooth. Set aside and keep warm. 

Place the eggs and milk in a large bowl and whisk to combine.  

Melt half the butter in a large non-stick frying pan over medium 

heat. Dip 2 slices of the brioche into the egg mixture and cook 

for 2–3 minutes each side or until golden and cooked through. 

Repeat with the remaining butter and brioche. Top with crème 

fraîche, the creamed corn, chilli and salad to serve. Serves 4.

soufflé omelette with crispy chorizo and brie

1 fresh chorizo, case removed and chopped

1 tablespoon extra virgin olive oil, plus extra for brushing

1 egg yolk

1 tablespoon milk

3 eggwhites

150g triple cream brie, rind removed and sliced

Place the chorizo in a small food processor and process until 

finely chopped. Heat the oil in a medium frying pan over high 

heat. Add the chorizo and cook for 4 minutes or until crispy.  

Set aside and keep warm. 

Place the egg yolk and milk in a small bowl and whisk together.  

In a separate bowl, whisk the eggwhites to stiff peaks. Whisk the 

egg yolk mixture into the eggwhite. Heat a 22cm non-stick frying 

pan over medium heat and brush with the oil. Add the egg mixture 

and swirl to spread evenly. Cook for 3 minutes or until the 

omelette is puffed and the top is just set. Top with the brie and 

cook for a further 2 minutes or until melting. Using a spatula, fold 

the omelette over. Top with the crispy chorizo to serve. Serves 2.

favourite things . eggs



soufflé omelette with crispy chorizo and brie
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spicy mexican baked eggs

400g can cherry tomatoes

2 teaspoons smoked paprika

1 long red chilli, thinly sliced

1 tablespoon brown sugar

sea salt and cracked black pepper

3 medium soft tortillas 

¼ cup (60g) sour cream

3 eggs

Preheat oven to 220°C (425°F). Place the tomatoes, paprika,  

chilli, sugar, and salt and pepper in a medium bowl and  

mix to combine. Place the tortillas, overlapping slightly,  

in a 16cm, deep ovenproof frying pan. Top with the tomato 

mixture and spoon over the sour cream. Crack the eggs into  

the pan and cover with aluminium foil. Place in the oven  

and cook for 30 minutes or until the egg is just set. Leave  

to stand, covered, for 5 minutes before serving. Serves 2. 

With a touch of spice and rich tomato 

f lavour, this satisfying dish is the perfect 

fuss-free dinner idea – just pop it all in the 

pan, crack in a few eggs  and bake. Easy!   

favourite things . eggs

+  Test your eggs for freshness by placing them in a bowl of water.  

Fresh eggs will stay at the bottom of the bowl while older eggs  

will float (due to the air pocket that forms in the shell). 

+  Store your eggs in the refrigerator in their cartons as soon as possible 

after purchase – this will keep them at a consistent temperature and 

ensure they do not absorb flavours from any other foods.

+  When poaching or frying eggs, it’s best if the eggs are as fresh as 

possible. However, you can use older eggs for baking cakes, quiches  

and frittatas, or for hard-boiling, scrambling and making omelettes.

+  Eggs come in many different shades, because different coloured hens  

lay different coloured eggs!

cook’s tips
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spicy mexican baked eggs
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crêpes with scrambled eggs, truffle 
mushrooms and parmesan

1 tablespoon extra virgin olive oil, plus extra for greasing

300g mixed mushrooms+, trimmed and sliced

sea salt and cracked black pepper

1 teaspoon truffle oil, plus extra for drizzling

6 eggs

¼ cup (60ml) single (pouring) cream

20g unsalted butter

finely grated parmesan, to serve

crêpes

2 eggs

½ cup (125ml) milk

½ cup (125ml) single (pouring) cream

½ cup (75g) plain (all-purpose) flour, sifted

To make the crêpes, place the eggs, milk and cream in a bowl  

and whisk to combine. Place the flour in a large bowl and  

gradually add the egg mixture, whisking continuously until 

smooth. Set aside for 20 minutes. 

Lightly grease a 21cm round non-stick crêpe pan and place  

over low heat. Add ¼ cup of the batter and swirl to cover the  

base of the pan. Cook for 2–3 minutes. Using a palette knife,  

gently turn and cook for a further minute. Place on a sheet of 

non-stick baking paper and cover with a clean tea towel to keep 

warm. Repeat with the remaining batter to make 8 crêpes. 

Heat the olive oil in a large frying pan over high heat. Add  

the mushroom, salt and pepper and cook, stirring occasionally,  

for 4–6 minutes or until golden. Add the truffle oil and toss  

to combine. Set aside and keep warm. 

Place the eggs, cream, salt and pepper in a large bowl and  

whisk to combine. Place the butter in a large non-stick frying pan 

over medium heat and cook until melted. Add the egg mixture  

and cook, without stirring, for 30 seconds or until beginning to  

set. Using a wooden spoon, gently scramble the eggs until just 

cooked. Divide the crêpes between 4 plates. Top each with the 

scrambled eggs, truffle mushrooms and parmesan. Drizzle with 

extra truffle oil to serve. Serves 4. 

+ We used a mixture of Swiss brown, chestnut and button mushrooms.

cheat’s croque madame pizza

¾ cup (90g) grated cheddar 

¾ cup (90g) grated gruyere

¾ cup (180g) sour cream 

3 teaspoons Dijon mustard

1 teaspoon Worcestershire sauce

sea salt and cracked black pepper 

6 small Lebanese flatbreads

12 slices flat pancetta 

12 eggs   

Preheat oven to 220°C (425°F). Place the cheddar, gruyere,  

sour cream, mustard, Worcestershire sauce, salt and pepper  

in a medium bowl and mix to combine. Place the flatbreads on  

2 large oven trays lined with non-stick baking paper and spread 

each with the cheese mixture. Top each flatbread with 2 slices of 

the pancetta and crack over 2 of the eggs+. Cook for 20 minutes  

or until the cheese is golden and the egg is just cooked. Sprinkle  

with salt and pepper and slice to serve. Serves 4. 

+ To help keep the eggs from sliding off the flatbread, lay the  

pancetta in a crescent shape and crack the egg into the crescent. 

favourite things . eggs

avxhome.se

http://avxhome.se/blogs/crazy-slim


crêpes with scrambled eggs, truffle mushrooms and parmesan
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Classic pasta with a rich, tomato-based sauce  
is a dependable family favourite, adored for its 

simplicity and winning flavour. Created with juicy, 
fresh tomatoes or the handy tinned variety, plus  
a few everyday staples, these vibrant bowls are 

ready in minutes and guaranteed to please. 

photography CHRIS COURT  styling STEVE PEARCE

fast,fresh 
PASTA
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fresh . pasta

chorizo bolognese with buffalo mozzarella



fresh . pasta

creamy semi-dried tomato and pine nut pasta
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fresh . pasta

creamy semi-dried tomato  
and pine nut pasta 

1 tablespoon extra virgin olive oil

3 cloves garlic, sliced

¼ cup (40g) pine nuts

1 cup (200g) semi-dried cherry tomatoes+

2 x 400g cans cherry tomatoes

sea salt and cracked black pepper

400g mafaldine pasta++

1 cup (250ml) single (pouring) cream

6 thyme sprigs

finely grated parmesan, to serve

Heat the oil in a large non-stick frying pan over high heat. Add 

the garlic and pine nuts and cook, stirring, for 2 minutes or until 

golden. Add the semi-dried tomatoes, canned tomatoes, salt and 

pepper and bring to a simmer. Cover with a lid, reduce heat to 

medium and cook for 5–6 minutes or until sauce has thickened. 

While the sauce is cooking, cook the pasta in a large saucepan 

of salted boiling water for 10–12 minutes or until al dente. Drain 

and add the pasta to the pan with the sauce. Add the cream, stir 

to combine and cook for 1 minute. Top with the thyme and 

sprinkle with pepper and parmesan to serve. Serves 4.

+ Semi-dried cherry tomatoes are available from the deli section of 

supermarkets and delicatessens. If you can’t find them, you can also  

use regular semi-dried tomatoes. 

++ Mafaldine is a frill-edged pappardelle, available from specialty food 

stores and grocers.

roasted tomato, salami  
and mascarpone pasta

750g cherry tomatoes

6 anchovy fillets, drained

4 cloves garlic, sliced

2 tablespoons extra virgin olive oil

sea salt and cracked black pepper

100g spicy salami, thinly sliced

400g casarecce pasta

½ cup (125g) mascarpone

Preheat oven to 220°C (425°F). Place the tomatoes, anchovy  

fillets and garlic on a large oven tray, drizzle with the oil and 

sprinkle with salt and pepper. Cook for 4 minutes, add the  

salami and cook for a further 4 minutes or until the salami  

is crisp and the tomatoes are soft. 

While the tomato mixture is cooking, cook the pasta in a  

large saucepan of salted boiling water for 8–10 minutes or until  

al dente. Drain, reserving ½ cup (125ml) of the cooking liquid. 

Return the pasta to the saucepan. Add the reserved cooking 

liquid and tomato mixture and mix to combine. Top with the 

mascarpone and sprinkle with pepper to serve. Serves 4.
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roasted tomato, salami and mascarpone pasta

SWEET, SOFT AND DELICATELY PLUMP roasted cherry tomatoes are a  
simple way to bring an extra pop of flavour, and will intensify in the oven in no time  

at all. As they mingle beautifully with the pasta and swirl through the dish, these  
scarlet gems will melt the creamy mascarpone to balance the crisp, spicy salami.



broccoli and speck pasta with vincotto

700g broccoli, trimmed and cut into florets

1 long red chilli, thinly sliced

4 cloves garlic, sliced

300g speck, thinly sliced

2 tablespoons extra virgin olive oil, plus extra to serve

sea salt and cracked black pepper

400g truss cherry tomatoes 

400g pappardelle

¼ cup (60ml) vincotto

Preheat oven to 240°C (475°F). Place the broccoli, chilli, garlic, 

speck, oil, salt and pepper on a lightly greased large oven tray 

and toss to combine. Add the tomatoes and cook for 7–8 minutes 

or until the broccoli is lightly charred and the speck is crisp. 

Remove the tomatoes from the pan, set aside and keep warm. 

While the broccoli mixture is cooking, cook the pasta in a  

large saucepan of salted boiling water for 6–8 minutes or until  

al dente. Drain, reserving ¼ cup (60ml) of the cooking liquid. 

Return the pasta to the pan and add the vincotto and cooking 

liquid. Add the broccoli mixture and gently toss to combine.  

Top with the tomatoes, sprinkle with pepper and drizzle  

with the extra oil to serve. Serves 4. 

fresh tomato, kale and caperberry pasta

750g cherry tomatoes, quartered

1 tablespoon red wine vinegar

¹⁄³ cup (80ml) extra virgin olive oil

sea salt and cracked black pepper

400g spaghetti

¹⁄³ cup (90g) store-bought pesto

2 cups (70g) baby kale leaves

¹⁄³ cup (50g) caperberries

1 cup (200g) fresh ricotta

Place the tomato, red wine vinegar, oil, salt and pepper in  

a large bowl and, using a fork, gently crush the tomato.  

Set aside to marinate for 10 minutes. 

While the tomato is marinating, cook the pasta in a large 

saucepan of salted boiling water for 8–10 minutes or until  

al dente. Drain the pasta and place in a large bowl, add the 

pesto and toss to coat. Top with the tomato mixture, kale, 

caperberries, ricotta, salt and pepper to serve. Serves 4.

fresh . pasta
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chorizo bolognese with buffalo mozzarella 

4 dried chorizo (500g), cases removed and chopped

1 tablespoon extra virgin olive oil

2 sprigs rosemary, leaves picked

¼ teaspoon dried chilli flakes

2 cloves garlic, crushed

sea salt and cracked black pepper

½ cup (125ml) red wine

400g can chopped tomatoes

2 tablespoons brown sugar

400g tagliatelle

250g buffalo mozzarella, torn

Place the chorizo in a food processor and process until  

finely chopped. Set aside. 

Heat the oil in a large frying pan over high heat. Add the 

rosemary and cook for 30 seconds or until crisp. Remove and  

set aside. Add the chorizo, chilli, garlic, salt and pepper to the 

pan and cook, stirring, for 3–4 minutes or until golden and 

crispy. Add the wine and cook for 30 seconds. Add the tomato 

and sugar and bring to a simmer. Reduce the heat to medium, 

cover with a lid and cook for 5–6 minutes or until the liquid  

has slightly reduced.

While the chorizo mixture is cooking, cook the pasta in a  

large saucepan of salted boiling water for 6–8 minutes or until  

al dente. Drain, reserving ½ cup (125ml) of the cooking liquid.  

Add the reserved cooking liquid to the chorizo mixture and stir 

to combine. Top the pasta with the chorizo mixture, mozzarella, 

crispy rosemary and pepper to serve. Serves 4.  

pasta with crispy sardine and  
oregano breadcrumbs 

400g linguine

¼ cup (60ml) extra virgin olive oil

3 cups (210g) fresh sourdough breadcrumbs

½ cup oregano leaves

100g can sardines, drained, butterflied and chopped

sea salt and cracked black pepper

2 cloves garlic, crushed

700g roma tomatoes, cut into wedges

1 tablespoon balsamic vinegar

Cook the pasta in a large saucepan of salted boiling water  

for 9–10 minutes or until al dente. Drain, reserving ½ cup 

(125ml) of the cooking liquid. Set aside and keep warm. 

Heat 2 tablespoons of the oil in a large frying pan over  

high heat. Add the breadcrumbs, oregano, sardine, salt  

and pepper and cook, stirring, for 4–5 minutes or until  

golden and crisp. Remove the breadcrumbs from the  

pan, set aside and keep warm. 

Add the remaining oil, garlic and tomato to the pan and  

cook for 5 minutes. Add the reserved cooking liquid and 

balsamic vinegar, bring to a simmer, cover and cook for  

5 minutes or until the sauce is thickened and reduced.  

Add the pasta to the tomato sauce and toss to coat. Top  

with the breadcrumbs to serve. Serves 4. 

ADD A QUICK HERBY CRUNCH TO
twirls of linguine with our clever toasted 
breadcrumbs, complete with oregano and 
crispy flavour-packed sardines. A splash  
of balsamic vinegar adds simple freshness 
and balance straight from the pantry, for a 
silky pasta that sings of the Mediterranean.
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fresh . pasta

pasta with crispy sardine and oregano breadcrumbs



spiced chai bundt cake



inspired . melt and mix
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&MIXmelt
We’re all for no-fuss treats, and a few staple ingredients, 

stirred together and beautifully baked, can be all you 
need to create surprisingly special sweets. Without tricky 

techniques or special equipment, our quick and simple 
melt-and-mix batter creates the fluffiest doughnuts, 
decadent puddings and temptingly light, airy cakes. 

photography CHRIS COURT   styling STEVE PEARCE
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sticky ginger puddings
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caramel and cardamom kisses

inspired . melt and mix



rum and raisin chocolate brownies

¹⁄³ cup (80ml) rum

½ cup (75g) raisins

2 tablespoons maple syrup

400g dark chocolate, chopped

1¼ cups (185g) self-raising (self-rising) flour

¾ cup (165g) caster (superfine) sugar

¼ cup (25g) Dutch cocoa, plus extra to serve

2 eggs

¾ cup (180ml) milk

125g unsalted butter, melted

1 teaspoon vanilla extract

Preheat oven to 160°C (325°F). Place the rum and raisins in  

a small saucepan over medium heat. Bring to the boil, add  

the maple syrup and half the chocolate and stir until melted. 

Place the flour, sugar, cocoa, eggs, milk, butter, vanilla,  

the remaining chocolate and the raisin mixture in a large  

bowl and mix to combine. Divide the mixture between  

4 x 2-cup-capacity (500ml) heavy-based frying pans. Place  

on a large baking tray and cook for 20–22 minutes or until the 

brownie springs back when touched. Serve warm. Makes 4. 

+ You can also cook this brownie mixture in a lightly greased  

20cm x 20cm square tin lined with non-stick baking paper. Bake  

at 160°C (325°F) for 55 minutes–1 hour and allow to cool in the tin.

sticky ginger puddings

1¼ cups (185g) self-raising (self-rising) flour, sifted

¾ cup (165g) caster (superfine) sugar

1 teaspoon ground ginger

2 eggs

¾ cup (180ml) milk

125g unsalted butter, melted

1 teaspoon vanilla extract

¼ cup (55g) finely chopped glacé ginger

2 tablespoons ginger syrup

½ cup (90g) dark brown sugar

1 cup (250ml) boiling water

Preheat oven to 180°C (350°F). Place the flour, sugar, ground 

ginger, eggs, milk, butter, vanilla and glacé ginger in a  

large bowl and whisk until smooth. Pour the mixture into  

3 x 2-cup-capacity (500ml) ovenproof pudding bowls and place 

on a large baking tray. Place the ginger syrup, brown sugar and 

water in a small bowl and mix to combine. Gently spoon the 

syrup over the puddings and cook for 30–35 minutes or until  

the puddings are cooked when tested with a skewer. Serves 6.
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date doughnuts with spiced sugar

1 cup (180g) fresh dates, pitted and chopped

¼ cup (60ml) boiling water

1¼ cups (185g) self-raising (self-rising) flour, sifted

¾ cup (165g) caster (superfine) sugar

2 eggs

¾ cup (180ml) milk

125g unsalted butter, melted

1 teaspoon vanilla extract

spiced sugar

½ cup (110g) white sugar

½ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

Preheat oven to 160°C (325°F). Place the dates and water  

in a small bowl and allow to stand for 5 minutes or until 

softened. Using a fork, mash the dates until smooth. Place  

the flour, sugar, eggs, milk, butter, vanilla and date mixture in  

a large bowl and whisk until smooth. Spoon half the mixture 

into a well-greased 6 x ¹⁄ ³-cup-capacity (80ml) doughnut pan. 

Cook for 12–14 minutes or until golden brown and cooked when 

tested with a skewer. Turn out doughnuts onto a wire rack to 

cool. Repeat with remaining batter to make 12 doughnuts.

To make the spiced sugar, place the sugar, cinnamon  

and nutmeg in a large bowl and mix to combine. Toss the 

doughnuts in the spiced sugar to serve. Makes 12. 

inspired . melt and mix

caramel and cardamom kisses

1¼ cups (185g) self raising (self-rising) flour, sifted

¾ cup (165g) caster (superfine) sugar

¼ teaspoon ground cardamom

2 eggs

¾ cup (180ml) milk

125g unsalted butter, melted

1 teaspoon vanilla extract

2 eggwhites

1 cup (300g) store-bought thick caramel

Preheat oven to 180°C (350°F). Place the flour, sugar,  

cardamom, eggs, milk, butter and vanilla in a large bowl  

and whisk until smooth. Place the eggwhites in a separate  

bowl and whisk until stiff peaks form. Gently fold the 

eggwhites into the mixture. Place 1 tablespoon of the  

mixture into each hole of a 12 x 30ml-capacity well-greased 

patty pan tin. Cook for 8–10 minutes or until golden brown  

and cooked when tested with a skewer. Turn out cakes onto  

a wire rack and allow to cool. Repeat with remaining mixture  

to make 36 cakes. Spread half the cakes with the caramel and 

sandwich with the remaining cakes to serve. Makes 18. 

At their most simple, melt-and-mix cakes combine flour, sugar, eggs, 
milk and butter – staple ingredients we all have on hand at home.  

But dress them up with a touch of delicate vanilla, plus your favourite 
spices and flavours – a dash of zingy ginger or lashings of sweet 

caramel – and an impressive dessert is minutes away. We especially 
love the addition of soft, fresh dates that bring a deeper sweetness  
to light-as-air baked doughnuts, or a sprinkle of cardamom which 

builds fragrance and warmth in the cutest caramel kisses.



date doughnuts with spiced sugar
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spiced chai bundt cake

1 tablespoon chai tea leaves

2 tablespoons boiling water

2½ cups (375g) self-raising (self-rising) flour

1½ cups (330g) caster (superfine) sugar

2 teaspoons mixed spice

4 eggs

1½ cups (375ml) milk

250g unsalted butter, melted

2 teaspoons vanilla extract

Preheat oven to 180°C (350°F). Place the chai and water in  

a small bowl and mix to combine. Place the flour, sugar,  

mixed spice, eggs, milk, butter, vanilla and tea mixture in  

a large bowl and whisk until smooth. Pour into a well-greased  

3-litre-capacity bundt tin and cook for 30–35 minutes or until 

cooked when tested with a skewer. Invert onto a wire rack  

and allow to cool for 10 minutes in the tin. Gently lift off the tin  

and allow to cool completely before serving. Serves 8–10.  

inspired . melt and mix

Morning tea comes easy with these 
two heroes of hassle-free baking. 
Whether it’s a classic tray cake, 

swirled with strong black coffee to 
balance the crumbly and sweet 

caramelised brown sugar topping,  
or the smooth curves of a towering 
bundt cake, infused with warming 
chai tea and spices – simply throw 

the ingredients in a bowl to mix and 
pour into the tin to bake. Effortless 
and uncomplicated desserts in an 

instant? It’s a piece of cake! 

coffee and brown sugar tray cake

1 cup (175g) dark brown sugar

2 teaspoons ground cinnamon

2½ cups (375g) self-raising (self-rising) flour, sifted

1½ cups (330g) caster (superfine) sugar

4 eggs

1½ cups (275ml) milk

250g unsalted butter, melted

2 teaspoons vanilla extract

1 tablespoon instant coffee granules

60g unsalted butter, extra, melted

Preheat oven to 160°C (325°F). Place the brown sugar and 

cinnamon in a small bowl and mix to combine. Set aside. Place 

the flour, sugar, eggs, milk, butter and vanilla in a large bowl and 

whisk until smooth. Pour half the mixture into a lightly greased 

20cm x 30cm metal slice tin lined with non-stick baking paper. 

Top with the coffee and half the brown sugar mixture. Pour  

over the remaining cake mixture and spread evenly. Sprinkle  

with the remaining brown sugar mixture and spoon over the 

extra melted butter. Cook for 50–55 minutes or until cooked  

when tested with a skewer. Slice to serve. Serves 8–10. 



coffee and brown sugar tray cake
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cheat’s 
TARTE TATIN

Adorned with glossy toffee toppings atop the flakiest pastry 
base, a golden tarte tatin makes an impressive dessert to 
finish a meal. Using a few clever shortcuts, our effortless 

cheat’s versions speed up the process without skipping on 
that coveted caramelisation and buttery, puffed-up pastry, 

making this prized French classic easier than you think.

photography CHRIS COURT   styling STEVE PEARCE



salted honey and apple tarte tatin

sweet . tarte tatin
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pineapple and coconut tarte tatin



chocolate, banana and malt tarte tatin

sweet . tarte tatin
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rhubarb and blackberry tarte tatin

²⁄³ cup (230ml) light agave (nectar) syrup

(see Sweet Syrups, page 146)

60g unsalted butter, chopped

400g rhubarb, trimmed and cut into 3cm lengths

2 cups (300g) frozen blackberries 

4 sheets store-bought frozen butter puff pastry, thawed

crème fraîche, to serve

Preheat oven to 200°C (400°F). Place the agave syrup and butter  

in a small saucepan over high heat. Bring to the boil and cook for  

3 minutes or until slightly thickened. Divide between 2 x 15cm 

ovenproof frying pans. Add the rhubarb and blackberries and set 

aside. Press 2 pastry sheets together to form 1 thick sheet and 

repeat with remaining pastry sheets. Using a plate as a guide, cut 

out a 20cm circle from each. Place the pastry over the fruit and 

press down gently to secure. Using a sharp knife, make 3 small 

cuts in the centre of each pastry. Place on a large baking tray lined 

with non-stick baking paper and cook for 35–40 minutes or until 

the pastry is dark golden brown. Loosen the edges with a knife 

and carefully turn out. Serve with crème fraîche. Makes 2.

chocolate, banana and malt tarte tatin

150g unsalted butter, chopped

½ cup (125ml) malt extract, plus extra for drizzling  

(see Sweet Syrups, page 146)

50g dark chocolate, finely chopped

1kg bananas (about 6 medium), peeled and halved lengthways

2 sheets store-bought frozen butter puff pastry, thawed

¼ cup (35g) beer nuts, roughly chopped 

store-bought vanilla ice-cream, to serve

Preheat oven to 200°C (400°F). Place the butter and malt extract  

in a 21cm non-stick ovenproof frying pan over high heat and bring 

to a simmer. Cook for 30 seconds or until slightly thickened. 

Remove from the heat, add the chocolate and mix until smooth.

Arrange the bananas, cut-side down and overlapping, on top 

of the chocolate mixture. Press the pastry sheets together to 

form 1 thick sheet and, using a plate as a guide, cut out a 24cm 

round. Place the pastry over the bananas and press down gently 

to secure. Using a sharp knife, make a small cut in the centre of 

the pastry. Place the pan on a baking tray lined with non-stick 

baking paper and cook for 30–35 minutes or until the pastry is 

dark golden. Loosen the edges with a knife and carefully turn 

out. Spoon over the nuts and ice-cream, and drizzle with extra 

malt extract to serve. Serves 4–6.

pineapple and coconut tarte tatin 

100g unsalted butter, chopped

½ cup (125ml) coconut syrup (see Sweet Syrups, page 146)

1 pineapple (1.4kg), peeled and cut into 6 x 1.5cm slices

3 sheets store-bought frozen butter puff pastry, thawed

Preheat oven to 200°C (400°F). Place the butter and coconut  

syrup in a small saucepan over high heat. Bring to the boil  

and cook for 1–2 minutes or until slightly thickened. Divide  

the syrup between 6 x 1-cup-capacity (250ml) metal pie tins. 

Using a 9cm round cutter, trim the pineapple slices to fit the 

bases of the tins and place a slice in each. Set aside. 

Fold each pastry sheet in half and, using an 11cm round cutter, 

cut out 6 rounds. Place the pastry over the pineapple and press 

down gently to secure. Using a sharp knife, make a small cut in 

the centre of each pastry. Place the tins on a large baking tray 

lined with non-stick baking paper and cook for 20–25 minutes  

or until the pastry is dark golden brown. Loosen the edges with  

a knife and carefully turn out to serve. Makes 6.

salted honey and apple tarte tatin

100g unsalted butter, chopped

½ cup (175g) honey, plus extra to serve

800g Granny Smith (green) apples (about 6 medium),  

peeled and cut into 1cm-thick slices

2 sheets store-bought frozen butter puff pastry, thawed

½ teaspoon sea salt flakes

Preheat oven to 200°C (400°F). Place the butter and honey in  

a small saucepan over high heat. Bring to the boil and cook for  

1–2 minutes or until slightly thickened. Pour the honey syrup 

into a 21cm ovenproof frying pan. Top with the apple slices and 

set aside. Press the pastry sheets together to make 1 thick sheet 

and, using a plate as a guide, cut out a 24cm round. Place the 

pastry over the apples and press down gently to secure. Using a 

sharp knife, make 3 small cuts in the centre of the pastry. Place 

the pan on a baking tray lined with non-stick baking paper and 

cook for 35–40 minutes or until the pastry is dark golden brown. 

Allow to rest in the pan for 2 minutes before carefully turning 

out. Sprinkle with the salt to serve. Serves 4. 

Simmering together beneath a veil of buttery pastry, crimson rhubarb and juicy 
blackberries soften and sweeten to create a rosy-red syrup that cascades  

over the tarte as it’s flipped out of the pan. A spoonful of tangy crème fraîche 
is all you need to balance this radiant dessert with a hint of creamy freshness.



rhubarb and blackberry tarte tatin  

sweet . tarte tatin
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pear, maple and pecan tarte tatin

100g unsalted butter, chopped

¾ cup (180ml) maple syrup

2 teaspoons vanilla extract

½ teaspoon ground cinnamon

2 medium brown pears, peeled and halved

¹⁄³ cup (40g) pecans, chopped

4 sheets store-bought frozen butter puff pastry, thawed

Preheat oven to 200°C (400°F). Place the butter, maple syrup, 

vanilla and cinnamon in a small saucepan over high heat.  

Bring to the boil and cook for 1–2 minutes or until thickened 

slightly. Divide syrup between 2 x 14cm ovenproof frying pans 

and top with the pear and pecan. Press 2 pastry sheets together 

to form 1 thick sheet and repeat with remaining pastry sheets. 

Using a plate as a guide, cut out a 15cm round from each. Place 

the pastry over the pears and press down gently to secure. 

Using a sharp knife make a small cut in the centre of each 

pastry. Place on a large baking tray lined with non-stick baking 

paper and cook for 30–35 minutes or until the pastry is dark 

golden brown. Loosen the edges with a knife and carefully  

turn out to serve. Makes 2. 

The classic pairing of glossy maple 
syrup and crumbly pecan creates a 
perfectly crunchy candied base for 
soft and tender pears on this duo  
of tarte tatin. We’ve added a few 

drops of sweet vanilla and a sprinkle 
of spicy cinnamon to offer extra 

warmth and flavour with every bite.



sweet . tarte tatin
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date and orange tarte tatin with  
warm vanilla custard

100g unsalted butter, chopped

½ cup (125ml) date syrup (see Sweet Syrups, page 146)

1 teaspoon finely grated orange rind

1 teaspoon allspice

1 teaspoon mixed spice

12 fresh dates (210g), pitted and halved 

2 sheets frozen butter puff pastry, thawed

2 cups (500g) store-bought vanilla custard, warmed, to serve

Preheat oven to 200°C (400°F). Place the butter and date syrup  

in a small saucepan over high heat. Bring to the boil and cook for 

1 minute or until slightly thickened. Remove from the heat and 

stir in the orange rind, allspice and mixed spice. Divide half the 

syrup between a 6 x ¾-cup-capacity (180ml) Texas muffin tin  

and top with the dates. Press the pastry sheets together to form  

1 thick sheet and, using an 8cm round cutter, cut out 6 rounds. 

Place the pastry rounds over the dates and press down gently  

to secure. Place the tins on a baking tray lined with non-stick 

baking paper and cook for 18–20 minutes or until the pastry is 

dark golden brown. Loosen the edges with a knife and carefully 

turn out. Spoon over the remaining syrup and serve with the 

vanilla custard. Makes 6. 

tips + tricks 

+  By layering sheets of store-bought puff pastry twice,  

you’ll instantly get a more buttery and flaky base  

that’s puffed to perfection.

+  To turn out your tarte tatin, loosen the edges of the  

pastry with a palette knife, then place a serving plate  

over the frying pan or tins, and, using a tea towel if  

the pan is hot, carefully invert the tart. 

+  It’s a good idea to place your tarte tatin on a baking  

tray before cooking to ensure any caramel that  

overflows from the pan doesn’t stick to your  

oven and burn.

Soft, fresh dates add rich, caramelised flavour to your dessert as it bakes,  
and work in complete harmony with the zesty orange rind and fragrant mixed 

spices of this tarte tatin. Little individual tins make our speedy version even 
easier to share and serve, giving each guest their own perfect portion.  
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sweet syrups

Using sticky, sweet syrups is a quick and convenient way 

to achieve that perfect caramelisation on your tarte tatin 

and skip the traditional step of slowly cooking sugar in 

the pan until it turns into a caramel. We’ve chosen our 

favourite syrups to match the flavour of each tarte tatin, 

but you can substitute any of them for honey or maple 

syrup, if you prefer.

+  Coconut syrup comes from the sap of the coconut 

blossom. It’s available in the health food aisle of 

supermarkets and health food stores.

+  Malt extract is from the barley grain and is a thick,  

darker syrup. It is available from supermarkets.

+  Agave syrup is the nectar of the agave succulent and  

has a mild, neutral sweetness. It’s available from the 

health food aisle of supermarkets. 

+  Date syrup is dark, treacle-like sweetener. Buy from health  

food stores or the health food aisle of supermarkets.
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Easy to make and even easier to eat. Try one today, your taste buds will love you.

We understand brownies are as individual 

as you,  so we’ve developed the FUDGE 

FACTOR. You can  make the perfect 
GOOOOEY or CLASSIC fudge brownies!

Gooey Fudge
32 min

Classic Fudge Brownie
38 min

CLASSIC OR GOOOOEY?
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Timeless, striking whites will forever be our go-to pieces when 
we’re in need of a quick but beautiful table setting. Dress up 
elegant basics from your collection with timber accessories 
and neutral extras for a classic look that’s simply effortless. 

photography WILLIAM MEPPEM   styling EMMALY STEWART

BASICS
BACK TO

The unique, wavy grains of natural 
wooden spoons and bowls are all you 
need to add a little glamour to simple 
ceramics. With classic pieces like these, 
you can mix your finer dinnerware with 
more affordable basics without a single 
element looking out of place. 



. style .

Aria small salad bowl, $64.95, from 

Papaya. Tam small bowl, $7.95, Aki salad 

servers, $29.95, and tam small salad 

bowl, $29.95, from Country Road. Sophia 

shallow bowl, $44.95, from Mint Home. 

Serving bowl, $24.95, from Freedom.  

Soji wan bowl by studio mute, $60, from 

Ginkgo Leaf. Flocca tablecloth in sable, 

from $169, from Hale Mercantile Co.
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Porcelain slim rectangular platter, $31.50, from Citta Design. 

Jordan small platter in oak, $59.95, and algave small platter  

in white matte, 24.95, from Mint Home. Butter knife oak,  

$7, from Funkis. Dish condiment 9cm x 7cm, $3.95, from  

Wheel & Barrow. Small aperitif timber board with leather 

strap, $39.95, Papaya. Tam rectangular platter in snow,  

$39.95, and tam spreader in snow, $7.95, from Country Road.

. style .



These gorgeous pieces are must-haves for 
every kitchen. Round white cake stands make  
a beautiful foundation for your show-stopping 
desserts, while elegant rectangular platters 
and boards are useful for serving crusty  
loaves and sides. Look for individual details, 
like these tan leather handles that add a 
relaxed industrial feel to wooden servingware. 

This page: Elma round tray, $44.95, from Country Road. 

Marc Newson for Noritake 30cm plate, $75, from Living 

Edge. Porcelain cake plate on stand, $32.50, from Citta 

Design. Adela small cake plate, $29.95, and adela cake 

server, $19.95, from Mint Home. Medium cake stand, 

$59.95, and small cake stand, $39.95, by Donna Hay for 

Royal Doulton, from Donna Hay General Store. Flocca 

tablecloth in sable, from $169, from Hale Mercantile Co.

Opening page: Modern classic cereal bowl, $16.95, and modern 

classic dinner plate, $15.95, by Donna Hay for Royal Doulton, from 

Donna Hay General Store. Marmalade spoon oak, $12, and salt 

spoon oak, $6.30, from Funkis. Aria charger plate, $59.95, aria 

entrée plate, $28.95, and leather napkin ring by Urzon, $13.95, 

from Papaya. Host pinch pot in acacia wood, $4.95, and host dip 

bowl, $1.95, from Freedom. Basix linen napkin in Ayrton, $22, and 

Flocca tablecloth in sable, from $169, from Hale Mercantile Co.
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Citrus reamer wood, $3.95, from Wheel & 

Barrow. H20 classic bar water glass, $49.95 

pair, from Riedel. Corky carafe by Muuto, $69, 

and turn around juicer by Muuto, $49, from 

Living Edge. Orris large pourer, $24.95, from 

Country Road. Tasting spoons, $68 (set of six), 

from Dunlin. Tall open kitchen tumbler, $8, 

from Williams Sonoma. Flocca tablecloth in 

sable, from $169, from Hale Mercantile Co.

Another serving necessity, crystal-clear carafes 
and fine, modern glassware are a simple styling 
trick to show off frosty homemade drinks. 
Mottled cork stoppers fit right in with natural, 
muted accents – we love these handy wooden 
citrus juicers that make it quick and easy to  
add a little extra zest to your drinks as you go.

. style .
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London 
snapshot

The idyllic gardens, grand monuments, charming markets and bustling streets… 
there’s so much to love about London’s ever-evolving landscape, it’s easy to see 
why it’s one of the world’s most-visited cities. Hugging the banks of the snaking 
Thames, it’s an eclectic hub that never fails to capture the imagination. Whether 
you’re browsing galleries, popping into a pub, dining at world-class restaurants  
or enjoying a spot of theatre, the greatest pleasure comes from exploring and 

making the city your own. We’ve grazed the surface to bring you our latest 
favourite picks from one of the world’s greatest capitals. 



. travel .

This page (clockwise from left):  Wandering through 
London’s green spaces is a tranquil escape from the  
hustle and bustle; the view over the Thames towards  
the famous Tower Bridge; search for treasures at East 
London vintage emporium, Labour and Wait; navigating 
the twists and turns of the London tube network; the 
elegant interior of Mayfair’s The New Craftsmen. 

see & shop 

MAYFAIR ARTISANS  Forgo the giant 

chain stores for a more unique shopping 

experience at The New Craftsmen. This 

high-end shop showcases the work of  

some of Britain’s finest crafters, including 

textiles, homewares, jewellery and  

more. The light-filled space also hosts  

a schedule of rotating craft exhibitions, 

workshops and demonstrations. The New 

Craftsman (thenewcraftsmen.com)

THE EAST LONDON EDGE  Behind the 

jade-green tiled facade of a former pub, 

in the heart of East London’s dynamic 

market district, you’ll find this quaint 

home of vintage treasures. The owners’ 

appreciation for design and quality, 

timeless goods means you can browse 

everything from old-fashioned bread  

tins to reclaimed children’s toys.  

Labour and Wait (labourandwait.co.uk)

TRADITIONAL GLAMOUR  For shopping 

on a grand scale, a visit to one of London’s 

oldest and most iconic stores, Liberty, 

never disappoints. Easily recognisable  

by its mock-Tudor facade, this glamorous 

department store is renowned for its 

gorgeous fabrics and prints, but also 

stocks a huge range of luxury goods. 

Liberty London (liberty.co.uk)

LONDON COFFEE SPOTS

Where do you find the best latte in town? 

Avoid the chains – here are our picks.

+ Flat White, Soho (flatwhitesoho.co.uk)

+ B-Street Deli, Bermondsey (bstreetdeli.co.uk)

+ The Dairy, Clapham (the-dairy.co.uk)

+ Monmouth Coffee (monmouthcoffee.co.uk)
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stay & relax 

DESIGNER PAD  If staying in the lap of 

luxury in the heart of London’s thriving bar 

and restaurant scene sounds like a dream 

come true (it does to us!), may we introduce 

The Soho Hotel. It has 96 individual rooms 

and suites, all with unique splashes of 

vibrant colour, pattern and deluxe designer 

touches. Plus, it has all the delights of Soho 

on its doorstep. The Soho Hotel (firmdalehotels.

com/hotels/london/the-soho-hotel)

HIGH-TEA TREAT  There are countless 

places you can experience a traditional 

English tea however one of the best is in the 

gardens of Kensington Palace at The 

Orangery. Complete the afternoon with  

a serene wander by the nearby lake to 

meet the Queen’s swans. The Orangery 

(orangerykensingtonpalace.co.uk). 

URBAN VILLAGE  Set around a tree-filled 

courtyard, the Ham Yard Hotel offers  

a luxe yet relaxed village-style haven, 

tucked behind Piccadilly Circus. It’s  

the perfect spot if you want to be extra  

close to theatres, restaurants and bars.  

Ham Yard Hotel (firmdalehotels.com/hotels/

london/ham-yard-hotel). 

DONNA’S PERFECT LONDON DAY

7am: An early morning run through  

St James’s Park always gets my blood  

flowing (I make it extra early to beat  

all the Buckingham Palace tourists!)

9am: Wander through Mount Street  

Gardens and the streets of Mayfair  

to indulge my designer-store crushes. 

11am: Pick up a coffee from Flat White  

in Soho, or a Greenhouse juice from  

Press London (press-london.com) – their  

tonics are my go-to jetlag cure. 

1pm: Duck into Selfridges to pick up some 

gifts at Melt Chocolates (meltchocolates.com).

3pm: See the latest exhibition at the  

V&A Museum or the Tate Modern.

6pm: Watch the world go by over a 

champagne in the bar at The Wolseley. 

“I love the fact there’s 

always something new  

and exciting to explore in 

London… it’s so changeable 

and modern. I’m happy 

wandering around and 

getting lost, or taking an 

early-morning jog when the 

sun is just rising over the 

Thames – you never know 

This page (clockwise from top): The unique  
rooms at The Soho Hotel; the Refuel Bar and 
Restaurant at The Soho Hotel merges elegant 
design and luxury with quirky, striking touches.
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eat & drink 

AUSSIE APPEAL  For a sunny taste  

of Sydney, head to Bill Granger’s 

Notting Hill outpost, Granger & Co 

(there’s also an East London branch  

in Clerkenwell and one coming soon  

to King’s Cross). With its airy interior 

and bright yellow awnings, Granger  

& Co is as favoured for its classic 

Australian-style brunches as it is  

for its evening pizzettas and tasting 

plates. Granger & Co Notting Hill 

(grangerandco.com)

EASTERN PROMISE  Building on  

the capital’s continuing love for Israeli 

food (think Ottolenghi and Sesame) is  

this adorable Soho spot, The Palomar. 

Sit at the bar to see the chefs whip up 

delights such as cauliflower steaks  

with house-made labneh or pork belly 

tagine, or settle in for the night at one  

of the intimate, cosy tables out the back.  

The Palomar (thepalomar.co.uk)

LUXE DINING  London is spoilt for 

Michelin-starred restaurants but 

where better than one of the world’s 

most famous hotels to experience 

a taste of modern British fine dining? 

Fera at Claridge’s opened in the  

iconic hotel last year and is flying the 

flag for top-quality British produce. 

The flavour and detail of the dishes  

is exquisite, as is the impressive 

art-deco dining room. Fera at  

Claridge’s (feraatclaridges.co.uk)

GARDEN OASIS  Rooftop bars have 

been blossoming all over London, but 

it’s hard to beat The Queen Elizabeth 

Hall Roof Garden Bar and Cafe at the 

Southbank Centre. It delightfully 

combines stunning riverside views with 

a seasonal drinks list and community 

country-style garden project. The Roof 

Garden (southbankcentre.co.uk) 

This page (clockwise from left): Bill Granger’s 
elegant Notting Hill restaurant, Granger & Co; 
experience traditional Israeli cuisine at Soho’s 
The Palomar; the dining room of Fera at Claridge’s; 
the home of Aussie coffee in London at Flat White.
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Superior Gold
Introducing Superior Gold, a new premium range 

of smoked salmon. Cured in Australian sea salt 

and Bundaberg raw sugar, then delicately double 

smoked, Superior Gold Salmon is perfect for every 

entertaining occasion. Go to superiorgold.com.au

LKK Premium Soy Sauce  
With its natural rich taste, aroma and colour, 

Lee Kum Kee Premium Soy Sauce is a favoured 

ingredient for chefs in Hong Kong and China.

It utilises the first press of naturally fermented 

soybeans to create a robust flavour. Visit LKK.com

Smeg
Smeg’s new SmartSense Plus induction cooktops 

feature the progressive technology of edge-to-edge 

Surface Share zones and Active Surface Controls, 

which illuminate in response to pan placement. 

Now available in white. Visit smeg.com.au

LKK Oyster Sauce
Lee Kum Kee makes their oyster sauce using  

their traditional recipe invented over 100 years 

ago, giving classic Chinese dishes authentic 

flavour. Lee Kum Kee Oyster Sauce is ideal for 

marinating, stir-frying and dipping. Visit LKK.com 

Liebherr Beverage Centre
With a temperature range of 2°C to 20°C, 

Liebherr’s new UKes 1752 stainless steel framed, 

glass door beverage centre, offers the perfect 

storage solution for your food and drinks. To find 

out more, call 1800 685 899 or visit andico.com.au

Nespresso
Coffee lovers can now enjoy Nespresso moments 

on the go! Featuring thermal insulators and an 

innovative urban design, the CitiZ Travel Mug holds 

330ml and is the perfect breakfast companion. For 

stockists, call 1800 623 033 or visit nespresso.com

Vitamix 
With a quieter motor and modern design, the 

Vitamix Professional Series 750 is the ultimate 

sous chef for any home kitchen. It has five clever 

pre-programmed settings, handy variable speed  

control and pulse feature. Visit vitamix.com.au

Tetley Tea
Did you know green tea tastes better when 

brewed in water at around 80 degrees? And when 

steeped for only 80 seconds? Give the 80:80 rule 

a go next time you’re brewing a cuppa to enjoy 

great-tasting tea. Find out more at tetley.com.au

Tefal
Tefal is renowned for its patented Thermo-Spot. 

The innovative heat indicator lets you know when 

your pan is preheated and ready to start cooking, 

so you get perfect results every time. For more 

information, visit tefal.com.au



stockists

160 www.donnahay.com

Where to find the suppliers used in  
this issue of donna hay magazine.

directory + measures

+ Beachwood Furniture (02) 9918 7162; beachwood.com.au 

+ Beautiful Spaces beautiful-spaces.com.au

+ Cargo Crew (03) 9411 9850; cargocrew.com.au 

+ Citta Design (02) 9360 7904; cittadesign.com

+ Clickon Furniture (03) 9417 1183; clickonfurniture.com.au

+ Country Road 1800 801 911; countryroad.com.au

+ Domayne domayneonline.com.au

+ Donna Hay General Store (02) 9525 6483; donnahay.com.au

+ Doug Up On Bourke (02) 9690 0962; douguponbourke.com.au 

+ Dunlin (02) 8091 1921; dunlin.com.au

+ Easton Pearson eastonpearson.com.au 

+ Estée Lauder 1800 061 326; esteelauder.com.au

+ Few and Far fewandfar.com.au

+ Freedom 1300 135 588; freedom.com.au

+ Funkis (02) 9358 3093; funkis.com  

+ Ginkgo Leaf 0497 552 339; ginkgoleaf.com.au

+ Hale and Mercantile Co. (03) 9939 1267; halemercantileco.com

+ Ici et là (02) 8399 1173; icietla.com.au

+ Jac+Jack jacandjack.com 

+ Lancôme 1300 651 991; lancome.com.au

+ Living Edge 1300 132 154; livingedge.com.au

+ Mint Home (03) 9041 5239; minthome.com.au

+ Ondene 02 9362 1734; ondene.com.au 

+ Paige Denim internationalfashiongroup.com.au

+ Papaya (02) 9386 9980; www.papaya.com.au

+ Riedel (02) 9966 0033; riedelglass.com.au

+ R.M. Williams (08) 8259 1007; rmwilliams.com.au  

+ Saba 1800 441 739; saba.com.au 

+ Shiko Pottery shiko.com.au; info@shiko.com.au

+ Sounds Like Home (02) 9810 7002; soundslikehome.com.au 

+ Spence and Lyda (02) 9212 6747; spenceandlyda.com.au 

+ Studio Enti 0417 111 688; studioenti.com.au

+ The Goods Co thegoodsco.com.au

+ The Society Inc (02) 9331 1592; thesocietyinc.com.au

+ Tommy Hilfiger 1300 348 885 

+ Trenery trenery.com.au

+ Vanishing Elephant (03) 9639 3869; vanishingelephant.com

+ West Elm 1800 239 516; westelm.com.au

+ Wheel & Barrow (08) 8282 2100; wheelandbarrow.com.au 

+ Williams-Sonoma 1800 231 380; williams-sonoma.com.au

If items are not listed, they are from Donna Hay’s personal  

collection or from overseas. All prices listed are approximate  

and correct at the time of going to press. Details were given  

by the suppliers and manufacturers listed.

CUP CONVERSIONS FOR BASIC INGREDIENTS 

1 cup almond meal (ground almonds) 110g 3¾ oz

1 cup brown sugar 175g  6 oz

1 cup white sugar 220g 7 oz

1 cup caster (superfine) sugar 220g 7 oz

1 cup icing (confectioner’s) sugar  150g  5 oz

1 cup plain (all-purpose) or self-raising flour 150g 5 oz

1 cup fresh breadcrumbs  70g 2²⁄³ oz 

1 cup finely grated parmesan 80g  2½ oz

1 cup uncooked rice 200g 7 oz

1 cup cooked rice 165g 5¾ oz

1 cup uncooked couscous 200g 7 oz

1 cup cooked, shredded chicken, pork or beef 160g 5¾ oz

1 cup pitted olives 160g 5¾ oz

LIQUID MEASURES

cups metric imperial

¼ cup 60ml 2 fl oz

¹⁄ ³ cup 80ml 2½ fl oz

½ cup 125ml 4 fl oz

²⁄ ³ cup 160ml 5 fl oz

¾ cup 185ml 6 fl oz

1 cup  250ml 8 fl oz

2 cups 500ml 16 fl oz (1 American pint)

2½ cups 625ml 20 fl oz (1 Imperial pint)

4 cups 1 litre 32 fl oz

SOLID MEASURES

metric imperial

20g ¾ oz

60g 2 oz

125g 4 oz

180g 6 oz

250g 8 oz

500g 16 oz (1 lb)

1kg 32 oz (2 lb)



MEAT & POULTRY

caramelised lamb racks with

silverbeet and artichokes   80

cheat’s chilli duck and basil stir-fry   61

cheat’s croque madame pizza   114

chicken and chorizo burgers   46

chicken wings with sriracha, sesame 

and honey   56

classic open steak sandwiches   23

ginger and hoisin beef skewers   49

paprika chicken with chickpeas 

and fennel   44

pork and white bean cassoulet   51

prosciutto and caramelised 

onion steaks   24

quince and red-wine glazed ribs   58

roast chicken with ginger-miso butter   59

roast chicken with marsala, sage,

mushroom and creamy semolina   92

roasted harissa lamb shoulder   60

roasted pork cutlets with red cabbage 

and currant sauerkraut   47

roasted spatchcocks with port,

mushrooms and lentils   104

sage-crusted veal rack with 

sage yorkshire puddings   90

sichuan peppercorn, soy and

orange roasted chicken   102

smoked paprika and chilli steaks   25

soufflé omelette with crispy chorizo 

and brie   110

steaks with thyme-buttered 

mushrooms   26

sticky chinese five-spice roast 

pork buns   57

sticky sesame and ginger pork

meatballs with soba noodles   100

sumac lamb with parmesan 

cauliflower purée   52

thyme-roasted lamb with sweet potato 

and oregano salsa verde   104

veal with tarragon butter and 

oven-roasted chips   45

FISH & SEAFOOD

dukkah-crumbed baked prawns   54

fennel and herb-crusted salmon 

with garlic potatoes   102

pasta with sage pangritata 

and barramundi   94

prawn and pumpkin laksa   43

roasted salmon with broccoli and 

israeli couscous   48

smashed egg, gravlax and pickled

onion on rye bread   110

tempura squid with shichimi 

togarashi salt   63

VEGETABLES, PASTA & CHEESE

broccoli and speck pasta 

with vincotto   122

caramelised onion and olive pasta   55

celeriac and pear soup with 

crispy sage oil   94

char-grilled mixed lettuce 

with vincotto   76

cheat’s pea and pancetta risotto   50

chorizo bolognese with 

buffalo mozzarella   124

creamy semi-dried tomato and 

pine nut pasta   120

crêpes with scrambled eggs, truffle

mushrooms and parmesan   114

crispy pumpkin, cheese and

sage cannelloni   92

crunchy potatoes with speck   76

french toast with creamed corn

and chilli   110

fresh tomato, kale and 

caperberry pasta   122

pasta with crispy sardine and 

oregano breadcrumbs   124

roasted kale and cheese gnocchi 

with chilli tomato sauce   100

roasted ras el hanout 

cauliflower salad   62

roasted tomato, salami and  

mascarpone pasta   120

roasted vegetable terrine   72

spicy mexican baked eggs   112

SOMETHING SWEET

caramel and cardamom kisses   132

caramel tiramisu   30

chocolate, banana and malt 

tarte tatin   140

chocolate sponge and coffee 

cream tiramisu   29

chocolate swirl tiramisu   31

coffee and brown sugar tray cake   134

date and orange tarte tatin with 

warm vanilla custard   144

date doughnuts with spiced sugar   132

ice-cream sundae tiramisu   32

lemon, coconut and raspberry 

impossible pie   80

pear, maple and pecan tarte tatin   142

pineapple and coconut tarte tatin   140

rhubarb and blackberry tarte tatin   140

rhubarb crumble pie   81

rum and raisin chocolate brownies   130

salted honey and apple tarte tatin   140

spiced apple and date pie   82

spiced chai bundt cake   134 

sticky ginger puddings   130

walnut, honey and bourbon pie   82

EVERYTHING ELSE

basic vanilla pastry   82

cloudy apple and rosemary 

whisky cocktails   70

fennel and white bean dip   72

garlic, sage and blue cheese 

twisted loaf   90

pickled vegetables   72

warm salted dates   72
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I admit, I can be a very difficult person to buy things for (at least, 

that’s what my family always tells me!). But when I received this 

very early birthday gift of beautiful and unique ceramic café au lait 

bowls from my sister, Karen, I felt completely spoilt. Not only do  

I absolutely genuinely adore them (just look at those mesmerising 

blues and delicate patterns!), but she was so very excited that she 

had found me the perfect gift, the delight on her face when I opened 

the box was another present in itself. It was double the fun for both 

of us! I’m so touched she took the time to hunt out these finds for 

me, and now I’m committed to swapping between them all for my 

peaceful early morning coffee. There’s nothing like family to make 

you feel a little bit special. Thanks, sis!  

the perfect gift
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things I love



royaldoulton.com.au

1300 852 022
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