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I hope you’re rushing out to 
buy the ingredients to make 

the lamb, rosemary & pea pie pictured 
on the cover of this issue. The filling  
is perfect, the pastry is probably  
the easiest and most forgiving of  
all pastries to make – oh and did  
I mention delicious as well?

If you’ve never made hot cross buns 
before, give them a go and don’t be put off by fear of the 
yeast. The buns are easy to make and, what’s more, this 
recipe gives you another five ways to use the same recipe, 
the yum factor is high and your friends and family will be 
thoroughly impressed.

If you’re involved in fund-raising for a school, sporting 
club or charity, you’ll love our selection of recipes for fete 
stall goodies. From cookies to cordial, you’ll find lots of 
ideas that will help make your fete a success.

Chocolate is a star ingredient most of the time as far as 
we’re concerned. In this issue, there are some scrumptious 
and memorable chocolate recipes for you to enjoy. 

This magazine is packed with goodies to make and learn 
about over the Easter Holiday break, we hope you enjoy 
the read and don’t eat TOO much chocolate!

Welcome to our world of FOOD.

EDITORIAL AND FOOD DIRECTOR
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A Letter From Pamela
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ON THE COVER
There’s nothing humble

about our mouth-watering
lamb, pea & rosemary pies
(page 94). You’ll love the

others, too!

PHOTOGRAPHER

JAMES MOFFATT

STYLIST 

SOPHIA YOUNG

PHOTOCHEF

TESSA IMMENS
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TEST KITCHEN

Q&A

TEMPTING FETE

When it comes to fund-
raising for your local school, 
sporting team, club, or 
favourite charity, a fete 
selling home-made goodies  
is always a winner. 

QUICK OFF THE MARK 

If the family’s hungry, but 
you’re short on time, you’ll 
love these dinner ideas that 
are ready in just 30 minutes 
or less.

IN THE GARDEN

There are many chilli 
varieties and a wide range of 
colours, shapes and flavours. 
But one thing they have in 
common is their place in so 
many cuisines.

tenderness and
vour,

ents other
am,

stry,
sly!

MEAT MONDAYS

With our selection of healthy 
and delicious meat-free meal 
ideas, Monday might 
become your favourite day 
of the week!

48

FOOD IN A 

FLASH

32

NO MEAT 

MONDAYS

10

IN SEASON 

FIGS

22

IN SEASON 

SPINACH

38

IN THE 

GARDEN

56

TEMPTING 

FETE

Fresh figs are lovely to eat
as they are, but they also
go well with hot or cold
meats and poultry and in 
delicious desserts.

NO M

With

FIGS

F h fi l l t t

PINA

Prized for i
rt een

sp ach comple
gredients from c

s and cheese, to
sta and rice − delicio s
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CHOCOLATE HEAVEN

It’s smooth and it’s creamy −
and it has a wealth of
richness. There’s a whole lot
to love about chocolate!

147

CONVERSION

CHART

144

RECIPE 

INDEX

COFFEE TIME

It’s the world’s favourite
wake-up tonic and cafes see
queues of devotees waiting
for their cup of choice. But
there’s more to enjoy about
coffee than just a cup.

HOT CROSS BUNS

One of the delights of Easter
eating is the hot cross bun.
And we have a delicious
range of buns − all made
from the same basic recipe!

PIE-FECTION

There’s nothing humble
about our fabulous collection
of mouth-watering sweet
and savoury pies.

72

SPOTLIGHT

COFFEE

80

WORLD ON A

PLATE

104

HOT CROSS

BUNS

126

WHAT’S FOR

DINNER?

92

COVER

STORY

116

CHOCOLATE

HEAVEN

4 WAYS WITH PASTA 

Whipping up a quick week-
night dinner is easy with  
a packet of pasta and some 
tried-and-true sauce recipes. 
Our pasta meal ideas tick all 
the boxes.

AT THE DINER

Step into our American-style 
diner. A place where fantastic 
flavours collide with food truck 
mash-ups, in a finger-licking 
selection of recipes!

FAST &

Weeknigh
shouldn’t ta
prepare. Sati
with these de
quick-and-eas
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will set. This is helpful if you

are using fruits which are low

in pectin, such as cherries,

figs, peaches and berries,

among others. But always

follow instructions on the pack.

Is there a difference 
between a stew
and a casserole, or
is it just a language 
thing.

A In both stewing and

casseroling, small pieces

of food are slowly cooked in

liquid, in a pot, usually with

the lid on. It’s where they’re

cooked that makes the real

difference. Stewing is done on

the stove top, with heat applied

directly to the underneath of

the pan. Casseroling is done

inside the oven, where the heat

circulates all around the dish.

A pot roast refers to a large cut

of meat or whole chicken that

is usually cooked on a bed of

vegetables, with very little

liquid, on the stove top.

I wanted to bake a
cake, but realised
that I’d run out of
self-raising flour.
I had plenty of
plain flour. Is there
anything that can
be added to make 
it self-raising?

A Yes there is, actually. To

each cup of plain flour,

sift in 2 teaspoons of baking

powder. Or, to each cup of

plain flour, sift in 1 teaspoon

cream of tartar and ½ teaspoon 

bicarbonate of soda.

I’d like to start
making jam and
marmalade. Is it
necessary to use
a commercial jam
setting product?

A Such products contain

pectin that, added to

your fruit, will ensure your jam 

I’ve found that
when stir-frying
chicken, it ends
up ‘stewed’ rather
than fried. How
can I stop this
from happening?

A Easy! Make sure meat or

poultry that you intend

to stir-fry is completely dry by

patting with paper towel so it 

fries rather than steams.

What is ‘herbes
de provence’?  
I’ve seen the
term, but I’m not 
sure what it is.
A Herbes de Provence is a herb mixture from the South

of France. It typically contains dried thyme, marjoram,

rosemary, tarragon, basil, fennel seeds, chervil and lavender.

The deliciously pungent mix can be used to flavour grilled fish 

and meat and added to stews and casseroles.

UESTIONS

& ANSWERS

Is there an easy
way to remove skin 
from fish fillets?

A The best way is to cut

a little of the flesh from

the skin at the tail end of the

fillet. Hold the skin with salted

fingers at the tail end and

continue cutting away flesh,

keeping the knife flat against 

the skin.
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BLUSH
BEAUTY
Blush has introduced three
new vine-ripened and
handpicked specialty

tomatoes that are bursting
with flavour and goodness.
Pepper Tom, Woolworths

Gold Sweet Berry Truss and 
Super Tom Blush tomatoes 

are available at selected 
Woolworths stores in NSW, 

Vic, Qld, WA and Tas.

PERFECT BLEND
The new Vitamix S30
is a small-size high
performance PERSONAL

BLENDER. With two shatter-
resistant and BPA-free
600mL to-go containers, and
variable speed and pulse
settings, you can make
smaller serves of your recipe
favourites. It also chops
vegies, grinds grains and
cofee beans, crushes ice, and
is easy to clean. The Vitamix
S30 is available in assorted
colours for rrp $845 and rrp
$895 for brushed stainless
steel. Available at Myer,
David Jones and other
premium appliance retailers.

The average Aussie
eats around 165,000
EGGS (including eggs
in processed foods)
in their lifetime.

FOODIE

FACT

FOOD BITES
News to snack on

Bite-Sized News

AWW FOOD • ISSUE FOURTEEN8
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DID YOU KNOW?
The Ancient South American

Mayan and the Aztec
civilisations used the cocoa
bean as currency. Chocolate

worth its weight in gold!
WHAT’S 

COOKING?
ILVE have been hand 
building beautiful cookers 
for more than 50 years.  
Each cooker incorporates 
innovative design and 
Italian flair. Induction 
cooktops have become 
popular – and for good 
reason. Like traditional  
gas cookers, they are easy  
to control, but are faster to 
heat, saving preparation 
time. They are also more 
energy eicient and easy  
to clean as there are no 
elements underneath the 
glass. With a total of six 
built-in cook tops and three  
free-standing cookers 
featuring induction 
technology, the ILVE range 
has something to suit every 
kitchen. For more information, 
go to ilve.com.au.

Essential  
OLIVE OIL
Praise Real Whole Egg Mayonnaise With Olive 
Oil is the PERFECT CONDIMENT for sandwiches, 
salads, dips and just about anything else 
where a dollop of delicious mayo is required. 
Made with the NATURAL GOODNESS OF OLIVE 

OIL and with a subtle, creamy taste, Praise 
Mayonnaise is made right here in Australia 
with FRESH AUSSIE WHOLE EGG. It’s also the first 
in Australian supermarkets that contains the 
natural goodness of olive oil. 

FOR MORE OF OUR RECIPES GO TO 9
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CROWD 

PLEASER

FIG & DATE TARTS

RECIPE ON PAGE
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CHOOSING
Depending on the
variety, a perfectly ripe
fig may sag a little, but
all varieties WILL YIELD

WHEN GENTLY PRESSED.
Avoid figs that are hard, 
damaged, split or
mouldy. THEY SHOULD

SMELL SWEET — when fully
ripe, they are fragile and
ferment readily — don’t
buy if there is a hint of a 
sour odour.

STORING
Fully ripe figs should be
EATEN THE DAY YOU BUY
THEM. As soon as you get
home, arrange them in
a single layer on a plate
or tray and put them
in the fridge. Remove
the figs an hour or so
ahead of serving to
bring them back to room
temperature as THE COLD

DULLS THEIR FRAGRANCE

and flavour. The Italian 
custom of placing
room-temperature
fruit on a bed of ice for
serving suits figs
perfectly. If you have to
hold figs for a day or so,
STORE IN A SINGLE LAYER,

COVERED, IN THE FRIDGE

crisper. Store dried figs,
whole or compressed,
in airtight glass or steel 
containers.

Fresh figs can be purple, green, white (actually 
pale green), or red. Different varieties differ
in firmness and sweetness. The interior of a fig
is a mass of minute, edible flowers and tiny
potential fruits that crunch like seeds, embedded 
in soft flesh; when the fruit is fully ripe, the
texture at the centre is moist and luscious. 

Fresh figs are lovely to eat as they are. They are  
a classic first course with prosciutto or warmed 
and drizzled with a gorgonzola sauce; raw or
grilled, they go well with hot or cold ham, pork or
poultry. They can be poached or baked with sugar
and a little water plus flavourings such as orange
flower water or spices; quartered and soaked for a
couple of hours in port, orange juice or an orange 
liqueur, they make an elegant, simple dessert. 

Figs

PREPARATION
Remove the hard bit and any
stalk at the stem end of fresh
figs. The whole fruit is edible

but CAN BE PEELED; for
presentation, slit the skin

downward into quarters, peeling
it back like petals. DRIED FIGS MAY

BE STEAMED TO SOFTEN them
before adding to a cake or

pudding mixture.
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COOK’S

NOTES
CHICKEN AND

FIG TAGINE
If you have an electric

pressure cooker you
won’t need to reduce
the heat to stabilise

pressure, your cooker will
automatically stabilise

itself. Always check
with the manufacturer’s

instructions before using.
Recipe suitable to freeze

without figs.

For the quick release
method referred to in

our recipe use tongs
(steam can burn your

fingers) to turn the
pressure valve on top

of the cooker to open the
valve and release the

steam. This will release
the pressure quickly,

before you remove the lid.
To check the food

towards the end of the
cooking time or to add

more ingredients, follow
the quick release method.

CHICKEN & FIG TAGINE
PREP + COOK TIME 30 MINUTES  SERVES 4

� 2 tablespoons plain flour

� 4 single chicken breasts on

the bone (1kg)

� 2 tablespoons EXTRA virgin olive oil

� 1 large red onion (300g), sliced thinly

� 2 cloves garlic, crushed

� 2 teaspoons each ground cumin,

coriander, ginger and cinnamon

� pinch saffron threads

� ¾ cup (180ml) chicken stock

� 1 tablespoon honey

� 315g spinach, trimmed,

shredded coarsely

� 6 medium fresh figs (360g), halved

� 1 teaspoon caster sugar

� 2 tablespoons each coarsely chopped

fresh flat-leaf parsley and coriander

� ½ cup (70g) coarsely chopped, roasted 

unsalted pistachios
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1 Season flour in large bowl; add chicken,

toss to coat in flour. Shake off excess. Heat 

half the oil in 6-litre (24-cup) pressure

cooker; cook chicken, in batches, until 

browned. Remove from cooker.

2 Heat remaining oil in cooker; cook

onion, garlic and spices, stirring, until

onion softens. Return chicken to cooker

with stock and honey; secure lid. Bring

cooker to high pressure. Reduce heat to 

stabilise pressure; cook 15 minutes.

3 Release pressure using the quick release 

method (see Cook’s Notes); remove lid.

Remove chicken; cover to keep warm. Stir 

spinach into cooker; season to taste.

4 Place figs, cut-side up, on baking-paper-

lined oven tray; sprinkle with sugar. Cook

under preheated grill about 5 minutes or 

until figs are browned lightly.

5 Return chicken to cooker; simmer,

uncovered, until hot. Serve tagine topped

with figs; sprinkle with herbs and nuts.

AWW FOOD • ISSUE FOURTEEN
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DINNER 

PARTY 

CHICKEN & FIG 
TAGINE

YOU WILL NEED
a pressure cooker

RECIPE OPPOSITE
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15 

MINUTES

GRILLED FRUIT
SALAD WITH

COCONUT YOGHURT

RECIPE OPPOSITE

AWW FOOD • ISSUE FOURTEEN16
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FIG & DATE TARTS

COOK’S

NOTES
FIG & DATE TARTS
These tarts are perfect
when you’re cooking for a
crowd. And when you’re
not, just halve the recipe
to make a single tart. This
recipe can be made 3 hours
ahead; store, covered at
room temperature until 
ready to serve.

Serve with thickened
cream, if you like.

GRILLED FRUIT SALAD WITH 

COCONUT YOGHURT
PREP + COOK TIME 15 MINUTES SERVES 2

� 1 medium pear (230g), cored, cut into

eight wedges

� 4 medium figs (240g), halved lengthways

� 1 medium blood orange (240g), peeled, 

cut into 1cm thick slices

� ⅓ cup (95g) coconut yoghurt

� 3 teaspoons sunflower seeds, toasted

1 Cook pear on a heated lightly oiled

grill plate (or grill or barbecue), over

medium-high heat, for 4 minutes each side 

or until slightly tender and charred.

2 Add figs halfway through cooking time;

cook for 2 minutes each side until figs are 

tender and charred.

3 Combine grilled fruit with orange in

serving bowls; top with yoghurt and 

sunflower seeds.

FIG & DATE TARTS
PREP + COOK TIME 1 HOUR 45 MINUTES

(+ REFRIGERATION & FREEZING) SERVES 16

� 3 cups (450g) plain flour

� ¼ cup (40g) icing sugar

� 280g butter, chopped

� 3 egg yolks

� 2 tablespoons milk

� 8 fresh figs (560g), quartered

� 6 fresh dates (135g), quartered

FILLING

� 2 eggs

� 6 egg yolks

� ¼ cup (55g) caster sugar

� 1 teaspoon vanilla extract

� 600ml pouring cream

1 Sift flour and icing sugar into the bowl

of a food processor with butter; process

until mixture resembles breadcrumbs. Add 

egg yolks and milk; pulse until mixture

almost comes together. Turn dough onto a

floured surface, knead until smooth. Divide

dough into two discs. Wrap discs in plastic 

wrap; refrigerate 30 minutes.

2 Roll out each disc on a lightly floured

surface until large enough to line two 24cm

round loose-based tart pans. Lift pastry into

each pan; ease into side, trim edges. Freeze 

30 minutes.

3 Meanwhile, preheat oven to 

190°C/170°C fan.

4 Place pastry cases on oven trays. Line

pastry with baking paper, then fill with dried 

beans or rice. Bake 10 minutes. Remove

paper and beans; bake a futher 10 minutes 

or until lightly browned and dry. Cool.

5 Meanwhile, make filling.

6 Divide figs and dates between pastry 

cases, top evenly with filling.

7 Bake tarts for 50 minutes, swapping

trays from top to bottom or until custard is 

set. Serve tarts warm or cold.

FILLING Beat eggs, egg yolks, sugar and

extract in a small bowl with electric mixer

until thick and creamy; beat in cream until 

combined.

AWW FOOD • ISSUE FOURTEEN 17



KUMARA, PROSCIUTTO &
SMOKED MOZZARELLA 
FLATBREADS
PREP + COOK TIME 45 MINUTES SERVES 4

� 400g kumara, sliced thinly

� 8 chia mountain bread wraps (200g)

� 1 cup (80g) finely grated parmesan

� 8 slices prosciutto (120g), torn

� ¼ cup fresh sage leaves

� 2 teaspoons finely grated lemon rind

� 250g smoked mozzarella, sliced thinly

� 4 large fresh figs (320g), quartered

� 70g baby rocket leaves

� 1½ tablespoons balsamic vinegar

� 1 tablespoon EXTRA virgin olive oil

1 Preheat oven to 220°C/200°C fan.

Line four oven trays with baking paper.

2 Cook kumara in boiling water for  

5 minutes or until tender; drain.

3 Place four wraps on trays; sprinkle

with parmesan. Top with remaining wraps,

then kumara, prosciutto, sage, rind and

mozzarella. Bake, in two batches, for

12 minutes or until golden and crisp.

4 Combine rocket, vinegar and oil

in a large bowl. Divide figs and rocket 

mixture between flatbreads.

FUN
FIG FACT

The Ancient
Greeks held figs

in such high
esteem that they

passed a law
forbidding the
export of their

best quality figs.

Guess
WHAT?
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LOVELY 
LUNCH 

KUMARA,
PROSCIUTTO &

SMOKED
MOZZARELLA
FLATBREADS

RECIPE OPPOSITE
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LOW 

GI 

FIG & ORANGE
BLOSSOM RICE

PUDDING

RECIPE OPPOSITE
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FIG & ORANGE BLOSSOM  

RICE PUDDING
PREP + COOK TIME 55 MINUTES (+ STANDING)  SERVES 2

� ¼ cup (50g) low-GI white rice

� 1 cup (250ml) skim milk

� 1 cinnamon stick

� 1 cardamom pod, bruised

� 1 small egg yolk

� ¼ teaspoon orange blossom water

� 2 teaspoons finely grated orange rind

� 1 fresh fig (60g), quartered

� 10 pistachios, chopped

� 2 teaspoons fresh mint leaves

� 2 teaspoons honey

If you have bought figs that lack flavour or refuse to
soften, peel them (or leave the skin on if it is thin),
arrange in an oven dish, pour a little water round 
them and drizzle them with honey. Bake in a
180°C/ 160°C fan oven for 15-20 minutes, basting the
figs several times with the syrup in the dish. Cool in 
the syrup and serve chilled with cream.

- Pamela Clark

1 Cook rice in a small saucepan of

boiling water for 20 minutes or until  

soft. Drain well.

2 Meanwhile, heat milk, cinnamon and

cardamom in a small non-stick saucepan

over low heat. Bring just to a simmer,

then remove from heat; cover and stand  

for 20 minutes to infuse.

3 Add rice to milk mixture; simmer over

low heat for 10 minutes. Add egg yolk;

stir over low heat for 30 seconds or until

thickened slightly. Stir in orange blossom

water and rind. Cool for 20 minutes or

until mixture is warm. Discard cinnamon 

and cardamom.

4 Preheat grill to high. Place figs on

a foil-lined oven tray; grill for 3 minutes  

or until figs are browned and tender.

5 Spoon rice into 2 small serving glasses;

top with figs and any juices, nuts and mint. 

Drizzle with honey.

Guess
WHAT?!

DID YOU
KNOW?
Fig trees do not
blossom on
their branches, 
instead the
blossom is
inside the fruit
itself. Loads of
tiny flowers
produce loads of
tiny seeds that
give figs their
unique texture.

In Season

21



Spinach
It is prized both for its own tenderness and delicate

earthy-green and slightly tart flavour, as well as the
way it complements other ingredients from cream, eggs and
cheese, to pastry, pasta and rice. Spinach sits well with
most meats and fish and takes on board beautifully 

the flavours of Middle Eastern and Indian spices. 

AWW FOOD • ISSUE FOURTEEN22

CHOOSING
Full size spinach is sold by the bunch of

3 or 4 plants; baby spinach – the little round

leaves about 4-5cm long, used mainly for

salads – is sold by weight. Spinach should be

undamaged and have bright, firm leaves and

crisp stems. Be sure to buy enough – as

spinach cooks down to about a third of its

raw volume, an average bunch will serve

only two as a side dish.

STORING
Enclose full-size spinach or baby leaves,

untrimmed and unwashed, in a paper

bag and then in a plastic bag. Store in

the fridge for up to 3 days for a bunch,

2 days for baby leaves.

PREPARATION
Spinach needs thorough washing as dirt can

hide in its crevices, but do so just before

using. Holding the bunch upside down with

both hands, plunge it into a sinkful of cold

water and swish it vigorously several times,

then lift it out. This works better than

washing it under running water.

USING
Spinach and silver beet can be used

interchangeably, but silver beet has

a stronger flavour.

Add handfuls of spinach to a risotto

in the last moments of cooking.

Combine spinach with ricotta to flavour

gnocchi in a rich, cheesy sauce.

Use spinach to wrap a filling of minced

chicken and almonds, before steaming.
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LOVELY 
LUNCH 

POACHED EGGS,
MUSHROOMS &
SPINACH WITH
KUMARA ROSTI

RECIPE OPPOSITE



COOK’S

NOTES
POACHED EGGS,
MUSHROOMS & SPINACH 
WITH KUMARA ROSTI
The secret to successful
poached eggs is to use
fresh eggs. As an egg ages,
the white breaks down,
becoming runny, and it
doesn’t cling to the yolk very
well. Check the cartons when
you buy eggs and select one
with the longest use-by date.

Coconut flour is made from
dried, ground coconut meat.
It is used in baking as a
gluten free alternative to 
wheat flour.

POACHED EGGS,
MUSHROOMS & SPINACH  
WITH KUMARA ROSTI
PREP + COOK TIME 40 MINUTES SERVES 4

� 1 medium lemon (140g)

� 1 fresh long red chilli, seeded,

chopped finely

� 2 tablespoons finely chopped  

fresh lemon thyme

� 1 clove garlic, crushed

� ½ cup (125ml) EXTRA virgin olive oil

� 4 flat mushrooms (480g), stems trimmed

� 2 small kumara (600g), grated coarsely

� 1 tablespoon wholemeal plain, rice or 

coconut flour (see Cook’s Notes)

� 5 free−range eggs

� ¼ cup (60ml) EXTRA virgin

olive oil, extra

� 1 tablespoon white vinegar

� 600g spinach, trimmed

� 4 fresh thyme sprigs, extra

1 Preheat oven to 180°C/160°C fan.

2 Remove rind from lemon with a zester

into long thin strips. Squeeze juice from

lemon; you will need 2½ tablespoons juice.

3 To make lemon chilli dressing, stir rind,

chilli, chopped lemon thyme, garlic and

oil in a small saucepan over low heat for

5 minutes or until mixture is warm.

Remove from heat; stir in juice, season

to taste.

4 Place mushrooms on an oven tray.

Drizzle with some of the lemon chilli

dressing; season. Bake for 15 minutes or

until mushrooms are tender.

5 Meanwhile, squeeze excess moisture

from kumara. Combine kumara, flour and

1 egg in a medium bowl; season. Heat half

the olive oil in a large frying pan over

medium heat. Add a quarter of the kumara

mixture, flatten with a spatula into a

13cm round; cook for 2 minutes each side

or until browned and cooked through.

Transfer rösti to a tray; cover with foil to

keep warm. Repeat with remaining mixture

to make four rösti in total, adding more oil

to pan when necessary.

6 To poach eggs, half-fill a large, deep

frying pan with water, add vinegar; bring

to a gentle simmer. Break 1 egg into a cup.

Using a wooden spoon, make a whirlpool in

the water; slide egg into whirlpool. Repeat

with a second egg. Cook eggs for 3 minutes

or until whites are set and the yolks remain

runny. Remove eggs with a slotted spoon;

drain on a paper-towel-lined plate. Keep

warm. Repeat poaching with remaining

eggs (see Cook’s Notes).

7 Heat remaining olive oil in a large

saucepan over medium-high heat, add

spinach; cook, covered, stirring

occasionally, for 2 minutes or until just

wilted. Season.

8 Divide rösti among plates; top with

spinach, mushrooms and eggs. Drizzle

eggs with remaining lemon chilli dressing.

Serve sprinkled with extra thyme sprigs 

and with lemon cheeks, if you like.

In Season
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COOK’S

NOTES
SPINACH & GINGER

DUMPLINGS
Pleating the edge of the

dumplings can be a little
tricky. You can simply

press the edges together to
ensure they are well sealed
– they will be just as tasty.

Chinese black vinegar
is made from fermented
glutinous rice, is mildly

acidic and slightly
sweet, and is used as a

condiment. It is available
from Asian food stores. If
you can’t find it, you can
use rice vinegar instead.

Creamed spinach is a luxurious yet simple way of
serving this leafy green. Simply melt 20g butter in a
large frying pan and cook 600g spinach until wilted.
Add ½ cup (125ml) cream and bring to the boil. Reduce
heat and simmer, uncovered, until the liquid reduces by 
half. This is the perfect complement to delicate fish, 
chicken, veal, or to rack of lamb or a filet mignon.

- Pamela Clark

SPINACH & GINGER 

DUMPLINGS

PREP + COOK TIME 30 MINUTES  SERVES 4

� 240g spinach

� 227g canned water chestnuts, drained, 

chopped finely

� 2 green onions, chopped finely

� 4cm piece fresh ginger (20g),

grated finely

� 1 tablespoon light soy sauce

� 1 egg, beaten lightly

� 24 gow gee wrappers (230g)

� 450g firm tofu, sliced thickly

� 2 tablespoons vegetable oil

� 2 teaspoons sesame seeds, toasted

� ½ cup loosely packed fresh  

coriander leaves

SPICY DRESSING

� ½ cup (125ml) chinese black vinegar  

(see Cook’s Notes)

� 1 tablespoon lemon juice

� 1 teaspoon sesame oil

� 1 fresh small red chilli, sliced thinly 

1 Make spicy dressing.

2 Place spinach in a medium heatproof

bowl, cover with boiling water; drain

immediately. Refresh under cold running

water; drain. When cool enough to handle, 

squeeze excess water from spinach;

chop finely.

3 Combine spinach, water chestnuts,

onion, ginger, sauce and egg in a bowl.

Place 2 teaspoons of the mixture in the

centre of a wrapper, leaving a border;

brush the edge with water. Fold wrapper

over filling; pleat the edge to seal. Repeat 

with remaining spinach mixture and

wrappers (see Cook’s Notes).

4 Cook dumplings in a large saucepan

of boiling water, in three batches, for

3 minutes or until cooked through.

Drain; keep warm.

5 Meanwhile, pat tofu dry with paper

towel. Heat oil in a large frying pan over

high heat; cook tofu for 2 minutes each

side or until golden.

6 Divide tofu and dumplings among

bowls; drizzle with dressing, then sprinkle 

with sesame seeds and coriander.

SPICY DRESSING  Combine ingredients in  

a small bowl.

In Season

AWW FOOD • ISSUE FOURTEEN26



AWW FOOD • ISSUE FOURTEEN 27

30 

MINUTES 

SPINACH &
GINGER

DUMPLINGS
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EASY 

COCONUT,
CORIANDER,
CHICKEN &
VEGETABLE

CURRY

RECIPE OPPOSITE



COOK’S

NOTES
COCONUT, CORIANDER,
CHICKEN & VEGETABLE
CURRY
Long chillies are usually
mild, but can vary in their
heat intensity. Adjust the
amount of chillies you use
(or remove the seeds and
membranes from all of
them), according to your 
heat tolerance level.

SERVING SUGGESTION Steamed 
basmati or brown rice.

COCONUT, CORIANDER,
CHICKEN & VEGETABLE CURRY
PREP + COOK TIME 50 MINUTES SERVES 6

� 2 fresh long green chillies,

seeded, chopped

� 1 large brown onion (200g), chopped

� 1 teaspoon finely grated fresh ginger

� 4 cloves garlic, chopped

� 1 tablespoon ground coriander

� 1 tablespoon ground cumin

� 1 teaspoon sea salt flakes

� 1kg chicken thigh fillets

� 270ml canned coconut milk

� 2 cups (500ml) chicken stock

� 600g kumara, unpeeled,

cut into 2.5cm pieces

� 300g cauliflower, chopped

� 90g baby spinach

� 1 tablespoon sesame seeds

� ⅓ cup (50g) roasted salted cashews

� 1 cup (280g) greek-style yoghurt or

coconut cream

� ½ cup coarsely chopped coriander leaves

� ¼ cup coarsely chopped fresh mint leaves

� 1 fresh long green chilli, extra, chopped

� ¼ cup lightly packed fresh coriander 

sprigs, extra

� 1 lime, cut into wedges

1 To make curry paste, blend chilli, onion,

ginger, garlic, spices and salt until smooth.

2 Trim fat from chicken; cut chicken into 

4cm pieces. Heat 2 tablespoons of the

coconut milk in a large saucepan over

medium heat, add curry paste; cook,

stirring, for 3 minutes or until fragrant.

Add chicken; cook, stirring, for 2 minutes 

or until combined. Add stock and

remaining coconut milk; bring to the

boil. Reduce heat; simmer, covered, for

10 minutes.

3 Add kumara to curry; simmer, covered,

for 5 minutes. Add cauliflower; simmer,

covered, a further 5 minutes or until

kumara and cauliflower are just tender. Stir

in spinach until wilted.

4 Meanwhile, dry-fry seeds and nuts until

browned lightly. Remove from pan; cool.

Blend nut mixture until ground finely.

Stir nut mixture into curry; stir in ¾ cup

of the yoghurt and the chopped herbs.

Season to taste.

5 Serve curry drizzled with remaining

yoghurt, topped with the extra chilli and

extra coriander. Serve with lime wedges.

DID YOU 
KNOW
Spinach arrived
with the First
Fleet, however
farmers in the
colony did not
have much
success growing
it. Silver beet was
grown more
successfully, so
silver beet is often
wrongly referred
to as spinach
in Australia.
Both greens
can be used
interchangeably,
however silver
beet has a more
intense flavour.

In Season
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DID YOU
KNOW?
Popeye was

mostly right!
Spinach is one

of the most
nutritious

vegetables,
being an

excellent source
of fibre,

vitamins A, C
and E and the B

vitamin folate.
However, while

spinach is
nutritious,

claims that it
provides high
levels of iron

and calcium are
not true. It does

contain plenty
of these

minerals but the
oxalic acid also

present in
spinach

prevents the
body from

absorbing them.

Fun
FACTS

In Season
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PEA, FENNEL &
SPINACH LASAGNE
PREP + COOK TIME 1 HOUR 10 MINUTES (+ COOLING)  

SERVES 6

� ¼ cup (60ml) EXTRA virgin olive oil
� 1 medium bulb fennel (300g),  

chopped finely
� 2 cloves garlic, crushed
� 2 shallots (50g), chopped finely
� 1 teaspoon ground fennel
� 2 teaspoons finely grated lemon rind
� 500g spinach, trimmed
� 1½ cups (240g) fresh peas
� 1.2kg canned chopped tomatoes
� 1 cup roughly torn fresh basil leaves
� 250g (8 ounces) wholemeal  

lasagne sheets
� ¼ cup (60g) soft ricotta
� 2 tablespoons EXTRA virgin

olive oil, extra
� ¼ cup small basil leaves, extra

RICOTTA BÉCHAMEL
� 1¾ cups (420g) soft ricotta
� 3 free-range eggs
� ½ cup (140g) greek-style yoghurt
� ¼ cup (60ml) lemon juice
� 1 cup (200g) crumbled fetta
� ½ cup (125ml) sparkling mineral water

1 Heat 1½ tablespoons of the oil in a large

frying pan over medium heat; cook fennel,

garlic, shallots and ground fennel, stirring, 

for 8 minutes or until lightly golden.

Transfer mixture to a large bowl; stir in

rind. Season to taste.

2 Wash spinach leaves but don’t dry.

Cook spinach in same pan over high heat,

in two batches, until wilted; drain. When

cool enough to handle, squeeze out excess

liquid. Coarsely chop spinach; stir into

fennel mixture. Season to taste. Refrigerate 

until cooled. Stir in peas.

3 Preheat oven to 200°C/180°C fan.

4 Combine tomatoes, basil and remaining 

oil in a bowl; season.

5 Make ricotta béchamel.

6 Spread one-third of the tomato mixture

over the base of a 3 litre (12-cup) baking

dish. Cover with one-third of the pasta

sheets. Top with half the spinach mixture

and half the ricotta béchamel. Continue

layering with remaining pasta sheets,

tomato mixture, spinach mixture and

ricotta béchamel, finishing with pasta

sheets and tomato mixture. Top with

spoonfuls of ricotta.

7 Bake lasagne for 45 minutes or until

top is golden and pasta is cooked (cover

with greased foil if necessary to prevent

overbrowning). Stand for 10 minutes

before serving. Serve lasagne drizzled with 

extra oil and topped with extra basil.

RICOTTA BÉCHAMEL Whisk ricotta,

eggs, yoghurt, juice and fetta in a large

bowl until combined. Whisk mineral

water into mixture until combined.
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CROWD 
PLEASER 

PEA, FENNEL
& SPINACH
LASAGNE

RECIPE

OPPOSITE



No meat

Here’s some mouth-watering inspiration 
for keeping Mondays meat free. 

sun mmooo t i sat

5

26

31
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No Meat Monday

25  

MINS 

HUEVOS 
RANCHEROS

RECIPE ON PAGE
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ON  
TREND 

SPELT PASTA 
WITH BRAISED 

CAPSICUM, NUTS 
& CHILLI

RECIPE OPPOSITE



SPELT PASTA WITH
BRAISED CAPSICUM,
NUTS & CHILLI
PREP + COOK TIME 50 MINUTES SERVES 4

� ¼ cup (60ml) EXTRA virgin

olive oil

� 1 medium onion (150g),

chopped finely

� 2 cloves garlic, crushed

� 1 teaspoon fennel seeds

� 3 medium red

capsicums (600g), diced

� 3 medium yellow capsicums

(600g), diced

� 1 fresh long red chilli, seeded,

chopped finely

� 2 tablespoons tomato paste

� 1¾ cups (430ml) vegetable stock

� 2 tablespoons red wine vinegar

� 375g spelt fettuccine

� 1 cup fresh basil leaves

� 2 tablespoons pine nuts, toasted

� ½ cup (40g) shaved parmesan

1 Heat oil in a large saucepan over

medium-high heat; cook onion,

garlic and fennel seeds, stirring for

5 minutes. Add capsicum and chilli;

cook, covered, stirring occasionally,

for 8 minutes. Stir in tomato paste;

cook for 2 minutes. Add stock; bring

to the boil. Reduce heat; simmer,

covered, for 25 minutes or until

capsicum is very tender. Remove from

heat; stir in vinegar. Season to taste.

2 Meanwhile, cook pasta in a large

saucepan of salted water until almost

tender; drain. Return pasta to the pan.

3 Add capsicum mixture to pasta

with half the basil; toss to combine.

Serve pasta in bowls topped with pine

nuts, cheese and remaining basil.

HUEVOS RANCHEROS
PREP + COOK TIME 45 MINUTES SERVES 4

� 1 tablespoon EXTRA virgin olive oil

� 1 medium onion (150g), chopped

� 250g mini red capsicums,

quartered

� 2 cloves garlic, crushed

� 2 teaspoons ground cumin

� 1kg ripe vine-ripened tomatoes,

chopped coarsely

� 400g canned red kidney beans,

drained, rinsed

� 2 tablespoons coarsely chopped

fresh coriander leaves

� 100g drained persian fetta,

crumbled

� 4 free-range eggs

� 1 fresh green jalapeño chilli,

sliced thinly

� ⅓ cup loosely packed fresh

coriander sprigs, extra

1 Heat oil in a large frying pan

over medium heat; cook onion and

capsicum, stirring, for 5 minutes

or until soft. Add garlic and cumin; 

cook, stirring, until fragrant. Stir

in tomatoes and beans; simmer,

uncovered, 20 minutes or until

sauce thickens. Season to taste.

Stir in coriander.

2 Meanwhile, preheat oven to 

180°C/160°C fan; place a 1 litre 

(4-cup) ovenproof dish in the oven 

while preheating.

3 Pour hot tomato mixture into hot 

dish, top with fetta; make four indents 

in the mixture. Break eggs into a cup, 

one at a time, sliding each into an 

indent. Sprinkle with chilli. Bake for  

8 minutes or until whites of eggs are 

set and egg yolks are just beginning 

to set. (Cooking time will vary 

depending on what your ovenproof 

dish is made from, and may take up to 

15 minutes to cook.)

4 Serve topped with extra coriander.

COOK’S

NOTES
HUEVOS RANCHEROS
The tomato mixture can be 
made a day ahead; reheat 
before adding the eggs. 

If you can’t find mini 
capsicums, use 1 medium-
sized capsicum instead and 
cut into chunky pieces.

SERVING SUGGESTION  Serve 
with wholegrain tortillas,  
if you like.
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COOK’S

NOTES
COCONUT-ROASTED 

PUMPKIN & 
CAULIFLOWER WITH 

CHILLI, LIME & 
CASHEWS

Coconut oil is a  
solidified oil sold in jars 

and is available from  
major supermarkets and 

health food stores. Melt 
coconut oil as you would 
butter, either in a small 
saucepan over low heat 

or in the microwave. 

You will need 2 limes for 
this recipe.
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No Meat Monday

COCONUT-ROASTED PUMPKIN 
& CAULIFLOWER WITH 
CHILLI, LIME & CASHEWS
PREP + COOK TIME 50 MINUTES  SERVES 4

 � 1 small jap pumpkin (1kg), unpeeled, cut 

into thick wedges

 � ½ large cauliflower (650g),  

cut into large florets

 � 2 tablespoons coconut oil, melted  

(see Cook’s Notes)

 � ⅓ cup (15g) shaved coconut, roasted

 � ⅓ cup (50g) raw cashews, roasted

 �  ¼ cup fresh coriander leaves

 � ¼ cup fresh mint leaves

 � ¼ cup fresh thai basil leaves

DRESSING

 � 2 teaspoons lime juice

 � 2 tablespoons fish sauce

 � 2 tablespoons brown sugar

 � 2 tablespoons peanut oil

 � 1 fresh long red chilli, chopped finely

 � 2 tablespoons chopped fresh coriander

1 Preheat oven to 220°C/200°C fan.

2 Place pumpkin and cauliflower on  

a large oven tray; brush with coconut oil, 

season. Bake for 30 minutes or until 

vegetables are brown and tender.

3 Meanwhile, make dressing.

4 To serve, arrange pumpkin and 

cauliflower on a large platter; drizzle  

with dressing. Sprinkle with coconut,  

nuts and herbs.

DRESSING  Combine ingredients in  

a small jug.
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FRESH 
FLAVOUR

COCONUT-
ROASTED 

PUMPKIN & 
CAULIFLOWER 
WITH CHILLI, 

LIME & CASHEWS

RECIPE OPPOSITE
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30 

MINUTES

SWEET & SPICY
MUHAMMARA

RECIPE ON PAGE

42
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There are many chilli varieties and they come
in a wide range of colours, shapes and flavours.
THEY VARY IN HEAT FROM MILD TO BURNING 

HOT, but one thing they have in common is
their place in so many of the world’s cuisines.

Chillies are RELATED TO CAPSICUMS and grow
under the same conditions. Most develop into
spreading sub-shrubs 1m or more tall and wide
in a season. Chillies FLOWER IN SPRING AND

SUMMER, and the chillies hang on the plants
well into winter in mild gardens. FROSTS AND

VERY COLD WINDS WILL DESTROY THEM. You
may be able to prune them down to 15cm in
autumn, and in cool and cold zones protect
with straw or compost and manure over winter. 
If they survive an icy winter they will sprout 
again as the warm weather commences.
However, in areas with cold winters, it’s usually
best to SAVE SOME SEEDS AND START PLANTS 

ANEW IN SPRING when frosts have finished. 
Seeds and seedlings are available from
nurseries and dried seeds from varieties you 
have tried are often successful. 

HEAT
FACTOR
The burning
mouth from eating
chilli is caused by
a SUBSTANCE CALLED

CAPSAICIN, which
also reacts on skin.
To moderate the
heat, halve the
chilli lengthwise
and scrape out the
SEEDS AND WHITE

MEMBRANE, WHICH

ARE THE HOTTEST

PARTS; true chilli-
lovers leave them
in to get the
maximum blast.
Heat is not,
however, the only
thing to look for.
Fresh chillies vary
in flavour and may
be sweet, rich,
fresh or mellow;
and dried or
smoked ones may
have savoury or
caramel notes.

CHILLI
FACTS

In the Garden
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SWEET & SPICY MUHAMMARA
PREP + COOK TIME 30 MINUTES MAKES 4¼ CUPS

� 4 medium red capsicums (800g)

� 2 fresh long red chillies

� 1 cup (70g) coarse sourdough

breadcrumbs

� 1 cup (100g) walnuts, roasted

� 3 cloves garlic

� 2½ tablespoons pomegranate molasses

� 2 tablespoons EXTRA virgin olive oil

� 1 tablespoon tomato paste

� 1 teaspoon ground cumin

� 1 teaspoon lemon juice

� 2 tablespoons water, approximately

� 1 tablespoon EXTRA virgin olive

oil, extra

� 2 tablespoons chopped walnuts,  

roasted, extra

1 Cook capsicums on a heated barbecue

or chargrill pan, turning occasionally

for 10 minutes or until skin is charred

and blackened and the flesh is tender.

(Don’t be afraid to allow the skin to

become heavily blackened.) Transfer to

a bowl, cover with plastic wrap; stand

until cool enough to handle. Carefully

cut capsicum open, drain away any hot 

juices; peel and remove seeds. 

CHILLI
FACTS

CHILLI
OIL

For chilli-flavoured
oil, heat 12 small

fresh chillies in
peanut oil until

warm but not hot.
Remove from heat
and STEEP AT ROOM

TEMPERATURE FOR

2 HOURS. Drain the
oil into hot,

sterilised bottles
and seal while the
bottle is still hot.

Store at room
temperature for
up to 6 months

or refrigerate. 

AWW FOOD • ISSUE FOURTEEN
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2 Process capsicum, chillies,

breadcrumbs, walnuts, garlic, molasses, oil,

paste, cumin and juice until smooth. Add

water if required to thin to the desired

consistency; season to taste. Spoon into an

airtight container or jar; seal and store in

the fridge. Drizzle with extra oil and top 

with extra walnuts, to serve.

TIPS You’ve heard of and tried hummus and baba
ghanoush dips, now why not try the lesser known, but
equally delicious, muhammara, an irresistible dip
of Syrian origin also found in Turkey. All three dips 
would be great as part of a mezze platter.

Try this as a sauce for lamb kofta and kebabs
stu�ed into pitta pockets; or serve with toasted 
mountain bread.

Vegetarians will find this a useful sauce to have on
hand to drizzle over roasted large mushrooms with 
haloumi, or as a spread in sandwiches.

If you don’t like a lot of heat, remove the seeds  
and membranes from the chillies.

MUSSELS WITH

TOMATO & CHILLI
PREP & COOK TIME 25 MINUTES SERVES 4

� 1 tablespoon EXTRA virgin olive oil

� 4 shallots (100g), sliced thinly

� 4 cloves garlic, sliced thinly

� 3 fresh long red chillies, sliced

thinly lengthways

� 1 cup (250ml) dry white wine

� 2 x 400g canned cherry tomatoes

� 2kg pot-ready black mussels

(see Tip)

� ½ cup coarsely chopped fresh  

flat-leaf parsley

1 Heat oil in large saucepan; cook shallot,

garlic and chilli, stirring, until fragrant.

2 Stir in wine and undrained tomatoes;

bring to the boil. Add mussels; cook,

covered, 3 minutes or until mussels open

(discard any that do not). Stir in parsley.

�

TIP Pot-ready mussels come in 1kg bags. They have
been scrubbed and bearded and are ready to cook. 
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MUSSELS WITH

TOMATO & CHILLI

RECIPE OPPOSITE
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MEXICAN BEEF
CHILLI MOLE

RECIPE OPPOSITE



MEXICAN BEEF CHILLI MOLE
PREP + COOK TIME 2 HOURS 45 MINUTES SERVES 4

� 2 tablespoons EXTRA virgin olive oil

� 1kg beef chuck steak, cut into 3cm pieces

� 4 rindless bacon slices (260g),

chopped coarsely

� 1 medium brown onion (150g),  

chopped finely

� 4 cloves garlic, crushed

� 3 chipotle peppers in adobo sauce, 

chopped finely

� 2 teaspoons ground cumin

� 2 teaspoons ground coriander

� 2 teaspoons sweet smoked paprika

� ¼ teaspoon chilli powder

� ½ teaspoon ground cinnamon

� 1½ cups (375ml) beef stock

� 410g tomato puree

� 2 tablespoons tomato paste

� 1 cup (250ml) water

� 439g canned black beans, drained, rinsed

� 2 tablespoons finely grated

mexican chocolate

� ⅔ cup (80g) grated manchego cheese

� 1 fresh jalapeño chilli, sliced thinly

� 2 green onions, sliced thinly

1 Heat half the oil in a large saucepan

over high heat; cook beef, in batches, until

browned all over. Remove from pan.

2 Heat remaining oil in pan; cook bacon,

brown onion and garlic, stirring, until

browned lightly. Add chipotle peppers and

spices; cook, stirring, for 1 minute or until

fragrant.

3 Return beef to pan with stock, puree,

paste and the water; bring to the boil.

Reduce heat; simmer, covered, for

1½ hours. Uncover, add beans; simmer,

uncovered, for 30 minutes or until beef

is tender and sauce has thickened.

4 Stir chocolate into pan; season to taste.

Serve beef topped with cheese, chilli and 

green onion.

TIPS Chipotle chillies in adobo sauce and Mexican
chocolate are available from specialist delicatessens
and grocers. If chipotle chillies in adobo is not
available use 2-3 tablespoons hot mexican-style chilli 
sauce (adding enough to suit your taste).

If Mexican chocolate is not available, use dark  
(semi-sweet) chocolate.

If fresh jalapeño chillies are unavailable, use slices  
of bottled pickled jalapeño.

Manchego is an aged, hard, intensely flavoured
Spanish cheese. It is available from Spanish
delicatessens and specialist cheese shops.

CHILLI
FACTS

PREPARE
• Even a tiny amount
of capsaicin left on
your hands after
cutting chillies can
cause trouble hours
later if you touch
your eyes or nose.
Ideally, wear
disposable plastic
gloves. Cut chillies
on a surface that can
be thoroughly
washed. Capsaicin is
oily and hard to wash
off, so THOROUGHLY

WASH EVERYTHING YOU

HAVE USED, INCLUDING

YOUR HANDS even if
you were wearing
gloves, in warm
soapy water as soon
as you have finished.

• Fumes from freshly
cut chilli CAN CAUSE

CHOKING AND WHEEZING

in some people, so if
you have had any
breathing problems,
such as asthma, or an
allergic reaction, get
someone else to do
the job. Failing that,
use some form of
prepared chilli such
as chilli flakes or
powder, chopped
freeze-dried chilli or
chilli paste or sauce.
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SOME
VARIETIES

ANCHO

dried until it is brownish red. It is mildly hot 

with a sweetish full-bodied flavour.
BANANA

can be yellow, lime-green or red; they are 
sweet and mild in flavour. 

CAYENNE

the chilli from which cayenne pepper is 
made, is red and very hot.

CHIPOTLE

a smoke-dried jalapeño chilli, deep red and 
very hot, with a smoky flavour.

HABANERO

a short chilli like a tiny, pointed capsicum. It 
is one of the hottest of all chillies.

JALAPEÑO

a medium to hot red chilli with thick, juicy
flesh and a complex, slightly sweet flavour.

PERI PERI

a red/purple African thai red chilli used in 
piri piri sauce. It is intensely hot.

POBLANO

a large, dark green, mild, heart-shaped chilli, 
it is widely used for stuffing.

SERRANO

a round chilli that ripens from green to red 
to black. It is very hot.

SCOTCH BONNET

a very hot chilli. It is round and flattish with
bumps, suggesting a Scottish tam o’shanter 

(which is a Scottish hat.

THAI CHILLIES

also known as birds-eye, are tiny, 
bright red and very hot.
They are also available

green and unripe.

CHILLI CORIANDER JAM
PREP & COOK TIME 2 HOURS 45 MINUTES  

MAKES ABOUT 6 CUPS 

� 8 large tomatoes (2kg), cored

� ⅓ cup (80ml) EXTRA virgin olive oil

� 10 cloves garlic, peeled

� 4cm piece fresh ginger (20g), grated

� 10 fresh small red thai chillies,  

stems removed

� 2 tablespoons cumin seeds

� 2 tablespoons black mustard seeds

� ¾ cup (180ml) red wine vinegar

� ¼ cup (60ml) fish sauce

� 1¼ cups (335g) grated palm sugar

� 1 tablespoon ground turmeric

� ½ cup finely chopped fresh coriander 

leaves and roots

1 Preheat oven to 180°C/160°C.

2 Rub tomatoes with oil, place in roasting

pan; roast about 30 minutes or until soft

but not coloured.

3 Blend or process garlic, ginger, chillies 

and seeds until chopped and well

combined. Transfer mixture to large

heavy-based saucepan; add tomatoes,

vinegar, sauce, sugar and turmeric. Simmer 

about 2 hours or until thick and jammy.

4 Blend mixture, in batches, until

chopped coarsely; stir in coriander. Spoon

into hot sterilised jars; seal while still hot.

TIPS Store in a cool dry place for up to 6 months. 
Refrigerate jam once opened.

Fish sauce, also called nam pla or nuoc nam, is made
from pulverised salted fermented fish, most often
anchovies. It has a pungent smell and strong taste,
so use sparingly. Available from supermarkets and 
Asian food stores.
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PERFECT  

GIFT 

CHILLI
CORIANDER 

JAM

RECIPE

OPPOSITE
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FO
OD IN

A

If the family’s hungry,
but you’re short on time,
you’ll love these dinner
ideas that are ready in
just 30 minutes or less.
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30 

MINUTES 

LAMB WRAPS
WITH RED
SALAD &
HARISSA
YOGHURT

RECIPE ON PAGE
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25  
MINS
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25 
MINUTES

WHITING WITH 
PINE NUTS, 

CURRANTS & 
TUSCAN CABBAGE

RECIPE OPPOSITE



LAMB WRAPS WITH RED
SALAD & HARISSA YOGHURT
PREP + COOK TIME 30 MINUTES SERVES 4

� 500g lamb backstraps

� 2 tablespoons harissa (see Cook’s Notes)

� 2 tablespoons EXTRA virgin olive oil

� 4 wholegrain barley wraps (180g)

� ¼ small red cabbage (200g),

shredded finely

� 1 medium beetroot (170g), grated coarsely

� ½ medium red onion (85g), sliced thinly

� 4 radishes (60g), sliced thinly

� 1 tablespoon lemon juice

� 1 clove garlic, crushed

� ⅔ cup (190g) greek-style yoghurt

� ⅓ cup loosely packed fresh

coriander sprigs

� ⅓ cup loosely packed fresh mint sprigs

1 Preheat oven to 180°C/160°C fan.

2 Rub lamb with half the harissa; drizzle

with half the oil. Season. Cook lamb on

heated grill plate (or grill or barbecue) over

medium-low heat, covered with a sheet of

foil, for 4 minutes each side for medium or

until done as desired. Remove lamb from

heat; cover with foil, rest for 5 minutes.

3 Meanwhile, enclose barley wraps in foil;

heat in oven 5 minutes.

4 For red salad, place cabbage, beetroot,

onion and radish in a large bowl with juice,

garlic and remaining oil; toss gently to

combine. Season to taste.

5 Swirl remaining harissa through

yoghurt.

6 Slice lamb thinly. Divide lamb, red

salad, yoghurt mixture and herbs among

wraps; roll up to serve.

Per serve 21.5g total fat (6g saturated fat); 2064kJ
(493 cal); 35.2g carbohydrate; 35.8g protein;
6.9g fibre

LAMB WRAPS WITH RED
SALAD & HARISSA YOGHURT

COOK’S

NOTES
WHITING WITH PINE
NUTS, CURRANTS &
TUSCAN CABBAGE
This agrodolce (sweet and
sour) Italian recipe uses
currants and grapes for
sweetness and vinegar for
sourness. This traditional
pairing of sour-sweet as a
flavouring is thought to have 
been brought to Sicily by the 
Arabs.

King George whiting is a
delicate fish with a fine flake 
and, as is generally the case 
with small fish, it is a
sustainable choice. You can 
use any other small
white-fleshed fish such as
snapper, bream, john dory or 
mirror dory.

LAMB WRAPS WITH
RED SALAD & HARISSA
YOGHURT
We used a milder harissa
rather than the much hotter 
Tunisian one available in a
tube. If using harissa in a
tube, start with 1 teaspoon
and add more to taste.

WHITING WITH PINE NUTS,
CURRANTS & TUSCAN CABBAGE
PREP + COOK TIME 25 MINUTES SERVES 4

� ¼ cup (60ml) EXTRA virgin olive oil

� 1 medium red onion (170g), halved,

sliced thinly

� 1 cup (170g) small red grapes,

halved if large

� 2 tablespoons currants

� 300g tuscan cabbage (cavalo nero),

trimmed, chopped coarsely

� ¼ cup (60ml) red wine vinegar

� ⅓ cup (50g) pine nuts, toasted

� 1½ tablespoons EXTRA virgin olive

oil, extra

� 8 sand whiting fillets (960g)

(see Cook’s Notes)

1 Heat olive oil in a large deep frying

pan over medium-high heat; cook onion for

4 minutes or until softened. Add grapes

and currants; cook for 1 minute. Add

cabbage and vinegar; cook, tossing, for

1 minute or until cabbage is just wilted.

Add pine nuts.

2 Heat extra oil in a large frying pan over

medium-high heat; cook fish, in two

batches, for 1½ minutes each side or until

just cooked through.

3 Serve fish on tuscan cabbage mixture.

per serve 30.5g total fat (4.1g saturated fat); 2027kJ
(484 cal); 14.4g carbohydrate; 36.2g protein;
4.5g fibre

Food in a Flash
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MIXED MUSHROOMS WITH
SMOKED SALMON, EGG &
SEED TOPPING
PREP + COOK TIME 20 MINUTES SERVES 4

� 20g sunflower seeds, chopped coarsely

� 20g pepitas, chopped coarsely

� 2½ tablespoons EXTRA virgin olive oil

� 600g swiss brown mushrooms,

sliced thickly

� 600g oyster mushrooms

� 1 large clove garlic, crushed

� 1 fresh long red chilli, seeded,

chopped finely

� 1 tablespoon water

� 2 teaspoons lemon juice

� 4 free-range eggs

� 1 tablespoon vinegar

� 200g smoked salmon

� 2 tablespoons fresh chervil leaves

1 Heat a large frying pan over medium

heat. Add sunflower seeds and pepitas;

cook, stirring, for 2 minutes or until seeds

are toasted. Remove from pan.

2 Heat 1 tablespoon of the oil in same pan

over high heat, add half the mushrooms;

cook, stirring occasionally, for 4 minutes or

until browned lightly. Transfer to a large

bowl; cover with foil to keep warm. Repeat

with another tablespoon of the oil and the

remaining mushrooms.

3 Return all mushrooms to pan, stir in

garlic, chilli and water; cook for 1 minute

or until fragrant. Remove from heat; stir in

lemon juice; season to taste. Transfer to

bowl; cover with foil to keep warm.

4 Meanwhile, to poach eggs, half-fill

a large, deep frying pan with water, add

vinegar; bring to a gentle simmer. Break

1 egg into a cup. Using a wooden spoon,

make a whirlpool in the water; slide egg

into whirlpool. Repeat with a second egg.

Cook eggs for 3 minutes or until whites are

set and the yolks remain runny. Remove

eggs with a slotted spoon; drain on a

paper-towel-lined plate. Keep warm. Repeat

poaching with remaining eggs.

5 Divide mushroom mixture among

plates, top with eggs, smoked salmon, seed

mixture and chervil; season.

per serve 24.3g total fat (4.4g saturated fat);
1596kJ (381 cal); 4.7g carbohydrate; 30.7g protein;
11.6g fibre

COOK’S

NOTES
MIXED MUSHROOM

WITH SMOKED SALMON,
EGG AND SEED

TOPPING
This dish also makes a
delicious light lunch or

Sunday brunch.

Food in a Flash
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20 
MINUTES

MIXED 
MUSHROOM 

WITH SMOKED 
SALMON, EGG & 
SEED TOPPING

RECIPE OPPOSITE



REAL 

QUICK! 

RED TOFU 
CURRY

RECIPE OPPOSITE

15  
MINS
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RED TOFU CURRY

PREP + COOK TIME 15 MINUTES SERVES 4

� 1 tablespoon vegetable oil

� 1 medium red onion (170g), sliced thinly

� ⅓ cup (100g) red curry paste

� 1 cup (250ml) coconut milk

� ½ cup (125ml) water

� 1 bunch baby carrots (400g), trimmed

� 175g broccolini, trimmed

� 200g fried tofu puffs, halved

(see Cook’s Notes)

� 100g snow peas, trimmed

� 1 cup lightly packed fresh

coriander sprigs

1 Heat oil in a medium saucepan over

medium heat; cook onion, stirring,

3 minutes or until softened slightly.

2 Add curry paste, coconut milk, the

water and carrots to pan, bring to a

simmer; cook, stirring, 4 minutes. Add

broccolini and tofu puffs; cook 2 minutes.

Add snow peas; simmer, 1 minute or until

just tender. Season to taste.

3 Serve curry topped with coriander.

Per serve 22.4g total fat (13g saturated fat); 1250kJ
(298 cal); 13.1g carbohydrate; 11.6g protein;
11.5g fibre

COOK’S

NOTES
RED TOFU CURRY
Fried tofu pufs are cubes
of firm tofu that have been
deep-fried so that they puf
up. They are sold in packets
and are available in the
refrigerated section of asian 
food stores.

SERVING SUGGESTION Serve
with steamed jasmine rice.

Food in a Flash
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When it comes to fund-raising for your local school,
sporting team, club, or favourite charity − whatever you

decide to make, rest assured that the rewards for creating
it will be far greater than the effort. Home-made produce
will always be appreciated for its thoughtfulness, not to 

mention its good-old-fashioned flavour.

Temping

PHOTOGRAPHER   JAMES MOFFATT STYLIST  SOPHIA YOUNG PHOTOCHEF  TESSA IMMENS

FETE
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Walking past a cake or lolly stall, or fund-ra
fete without being tempted by the home-ma
offerings on display is near impossible. Wh
resist the allure of a gorgeous cake or slic
toffee apple, or a gleaming jar of marmalad

Presentation is everything when it comes
home-made produce. If possible, present yo
treats in clear containers so the contents ca
advertise themselves. Collect interesting j
and old bottles for your jams and preser
Hide the labels on jar lids with cloth cove
such as calico rounds tied with raffia or ribb
Or try a double-layered lid decoration with
a gingham outer and a pretty paper doily  
flounce underneath.

Clear cellophane packets tied with colou
ribbon are a great way to present food. Or y
can make your own inexpensively by sewin
cellophane sheets together using the zigzag
on a sewing machine. Brown paper packa
tied up with string are another good look,
particularly if you have access to a pair of pi
shears to make a decorative edging and a
stamping tool for a decorative motif. Chine
takeaway cardboard containers and all sort
boxes and party favour packages are avai
cheaply from bargain shops and make good
containers for sweets and biscuits.

While you’re shopping, buy a range of stick
swing tags to attach to the fare. Attach a s
cookie, cookie cutter, or if it’s Christmas, can y
cane or cinnamon stick to the package. 
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Fete Fare

COFFEE, WALNUT  
& PEAR BREAD
PREP + COOK TIME 50 MINUTES  SERVES 10

� 75g butter

� ½ cup (125ml) milk

� 1 tablespoon instant

coffee granules

� ⅔ cup (110g) firmly packed light 

brown sugar

� ½ cup (35g) coarsely  

chopped walnuts

� 1 egg

� 1 medium pear (230g)

� 1 cup (150g) self-raising flour

� 2 tablespoons demerara sugar

1 Preheat oven to 160°C/140°C

fan. Grease 9cm x 19cm loaf pan; line 

base and sides with baking paper,

extending paper 5cm over sides.

2 Stir butter, milk and coffee in

large saucepan over low heat, until

butter melts and coffee dissolves.

Remove from heat; whisk in sugar

and half the nuts. Whisk in egg.

3 Peel, core and finely chop pear.

Stir pear and sifted flour into milk

mixture.

4 Pour mixture into pan; sprinkle

with remaining nuts and demerara

sugar. Bake about 40 minutes. Stand

loaf in pan 10 minutes before turning, 

top-side up, onto wire rack to cool.

TIPS Cooking time may vary slightly
depending on the ripeness of the pear.
Store loaf in an airtight container in  
the fridge for up to 3 days.
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COFFEE, WALNUT & 

PEAR BREAD

RECIPE OPPOSITE
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30 

MINUTES 

CANDY CANE
PINWHEELS

RECIPE OPPOSITE



COOK’S

NOTES
CANDY CANE PINWHEELS
While we’ve tinted our
dough red you can use any
colour you like; choose a
matching lolly, or coloured
sugar, to coat the edge of the 
pinwheels.

Uniced biscuits will keep in
an airtight container for up
to 1 week. Decorated biscuits
will keep in an airtight
container for up to 3 days.

1 Beat butter and sugar in a small bowl

with an electric mixer until pale and

creamy. Add egg, beat until just combined.

Add sifted flour; stir to combine. Gently

knead on a lightly floured surface until

smooth. Divide dough into two even

portions. Tint one portion red. Shape

dough portions into separate discs; wrap

in plastic wrap, refrigerate 15 minutes.

2 Preheat oven to 180°C/160°C fan.

Grease an oven tray; line with baking paper.

3 Roll one dough portion between two

sheets of baking paper into a 20cm x 30cm

rectangle. Repeat with remaining dough.

With one long side of the dough facing

you, place the red dough on top of the plain

dough, leaving a 1cm border on the long

end closest to you; starting at this end,

and using paper as a guide, roll dough up 

to form a log. Wrap with plastic wrap;

refrigerate 30 minutes or until firm.

4 Using a small sharp knife, cut log into

1cm thick slices; place on oven tray. Bake

10 minutes or until lightly golden and

a biscuit can be pushed gently without

breaking. Cool on trays.

5 Mix sifted icing sugar and the water

in a small bowl to form a smooth paste.

Place the candy cane on a small plate.

Spread a little icing over the edge of a

biscuit, then roll edge in candy cane; repeat 

with remaining biscuits. Stand biscuits 

until set.

CANDY CANE PINWHEELS
PREP + COOK TIME 30 MINUTES (+ REFRIGERATION & 

STANDING) MAKES 30

� 150g butter, softened

� ¾ cup (165g) caster sugar

� 1 egg

� 1½ cups (225g) plain flour

� red food colouring

� ½ cup (80g) icing sugar

� 2½ teaspoons water

� 100g peppermint candy canes,  

chopped finely 

Fete Fare
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LIME CORDIAL
PREP + COOK TIME 25 MINUTES (+ COOLING)

MAKES 4.5 CUPS UNDILUTED LIME SYRUP  

OR 5.6 LITRES DILUTED LIME CORDIAL

� 3¾ cups (825g) caster sugar

� 1½ cups (375ml) water

� 12 x 5cm strips lime rind

� 1¼ cups (310ml) lime

juice, strained

� 4.5 litres (18 cups) still or

sparkling mineral water

1 Combine sugar and the water in

medium saucepan; stir over low heat

until sugar dissolves. Add rind; bring

to the boil. Boil, uncovered, without 

stirring, 3 minutes. Transfer hot

syrup to large heatproof jug.

2 Add juice to syrup; stir until

combined. Pour syrup through fine

sieve into sterilised bottles; discard

solids. Cool to room temperature.

3 Just before serving, mix by

adding four parts still or sparkling

mineral water to one part lime syrup, 

or to taste. 

LIME CORDIAL SPICED STONEFRUIT &  

PORT JAM
PREP + COOK TIME 1 HOUR 10 MINUTES  

MAKES 4 CUPS

� 1kg plums, seeded, quartered  

(See Tip)

� ¼ cup (60ml) orange juice

� 1 cup (250ml) water

� 1 cinnamon stick, halved

� ½ teaspoon cloves

� 1 star anise

� 5 cups (1.1kg) white sugar, 

approximately

� ½ cup (125ml) port

1 Combine plums, juice and the

water in large saucepan; bring

to the boil. Reduce heat; simmer,

uncovered, about 15 minutes or

until plums are pulpy.

2 Meanwhile, tie cinnamon, cloves

and star anise in muslin.

3 Measure fruit mixture, allow 1 cup

sugar to each cup of fruit mixture.

Return fruit mixture, sugar, port and

muslin bag to pan; stir over high heat,

without boiling, until sugar dissolves.

Bring to the boil; boil, uncovered,

without stirring, about 35 minutes

or until jam jells when tested.

4 Discard muslin bag. Pour hot

jam into hot sterilised jars; seal

immediately. Label and date jars 

when cold.

TIP Use plums, peaches, nectarines or a 
combination of these three.

COOK’S

NOTES
LIME CORDIAL

The lime syrup will keep
in the fridge for up to two
months. Add a few drops

of green food colouring to
the syrup, if you like.

Fete Fare
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15 

MINUTES 

MISH MASH
CHOC TOPS

RECIPE OPPOSITE



If you’re supplying cakes, biscuits or slices,
it’s a good idea to list the ingredients on the
top of the box so customers can be alerted to
any allergens. Also, not everyone wants to buy 
a whole cake, so maximise sales by o�ering 
single slices and individual portions of 
cookies and slices. 

- Pamela Clark

MISH MASH CHOC TOPS
PREP TIME 15 MINUTES (+ REFRIGERATION)  

MAKES 18

� 250g milk chocolate,

chopped roughly

� 115g packaged baby Oreo biscuits

� 1 cup (90g) honey Tiny

Teddy biscuits

� 1 cup (35g) mixed mini pretzels

� 2 tablespoons caramel Choc Bits

1 Grease two oven trays; line

with baking paper.

2 Melt milk chocolate. Place

½ tablespoonfuls of melted chocolate

onto lined tray and spread into

6cm rounds. Arrange two each of the

Oreos, tiny teddies and pretzels on

each chocolate round, then three

Choc Bits.

3 Refrigerate 15 minutes or until 

chocolate sets before serving.

COOK’S

NOTES
MISH MASH

CHOP TOPS
Milk chocolate is easily
overheated, which turns it
grainy, so when melting it,
make sure the water is at a
low simmer, and the base
of the bowl does not touch
the water. Stir gently until
it is melted, then remove
the bowl immediately from 
the heat.

Cookies are best made
on the day of serving.
Store in an airtight
container until
ready to serve. 
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COOK’S

NOTES
WHITE CHOCOLATE

& MACADAMIA

COOKIE JAR
The dry ingredient
measurements are

enough to fill a 1 litre
(4 cup) jar. To fill

more jars, adjust dry
ingredient measurements

accordingly.
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WHITE CHOCOLATE &

MACADAMIA COOKIE JAR

MATERIALS

• 1 litre (4 cup) jar with lid

• dry cookie ingredients

• twine

• home-made gift tag

• hole punch

• ribbon

STEPS

• Measure out all the dry ingredients for

the recipe. Carefully spoon ingredients into

jar, keeping as level as possible.

• The sugar should be packed in firmly so

the other ingredients don’t run through it,

and mix with the other layers.

• Make a gift tag from cardboard with the

name of the recipe. Punch a hole in the tag, 

thread with ribbon; tie with a bow.

NOTE: You can cover the jar lids in fabric,

if you like. Cut a fabric square larger than

the lid diameter; using pinking shears

creates a zig-zag edge, and stops fraying.

Don’t forget to include the recipe along 

with the cookie jar!

COOKIE RECIPE TO GIVE 

WITH THE JARS
PREP + COOK TIME 30 MINUTES MAKES 24

� 1½ cups (225g) plain flour

� ½ teaspoon bicarbonate of soda

� ¼ cup (55g) caster sugar

� ⅓ cup (75g) firmly packed light  

brown sugar

� 125g butter, melted

� ½ teaspoon vanilla extract

� 1 egg

� 180g white Choc Bits

� ¾ cup (105g) roasted macadamias, 

chopped coarsely

1 Preheat oven to 200°C/180°C fan.

Line two oven trays with baking paper.

2 Sift flour, soda and sugars into large

bowl. Stir in butter, extract and egg, then

chocolate and nuts.

3 Drop rounded tablespoons of mixture,

5cm apart on trays.

4 Bake cookies about 10 minutes. Cool  

on trays.
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IDEA! 

WHITE CHOCOLATE
& MACADAMIA

COOKIE JAR

RECIPE OPPOSITE
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AUSSIE BIKKIES
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COOK’S

NOTES
AUSSIE BIKKIES
You can colour the
icing pink or green and
decorate with sprinkles.

Iced biscuits will keep in
an airtight container for 
up to 1 week.

AUSSIE BIKKIES

PREP + COOK TIME 1 HOUR

(+ REFRIGERATION & STANDING) MAKES 30

You need a 5cm and a 4cm round cutter; 

and a plastic drinking straw.

� 2 cups (300g) plain flour

� ⅓ cup (55g) icing sugar

� 125g cold butter, chopped

� 1 egg

� 1 tablespoon chilled water

� 1 teaspoon ground wattle seeds

� ½ teaspoon vanilla extract

� 1 quantity royal icing

royal blue food colouring

� 1 tablespoon small white icing stars 

� 2 strawberry sour strap lollies

1 Process flour, icing sugar and butter in

a food processor until mixture resembles

breadcrumbs. Add egg, the water, wattle

seeds and vanilla; process until dough just

comes together. Turn onto a lightly floured

surface; gently knead until smooth. Shape

into a disc, wrap in plastic wrap; refrigerate 

30 minutes.

2 Preheat oven to 180°C/160°C fan.

Grease two oven trays; line with baking

paper.

3 Roll half the dough between sheets of

baking paper until 3mm thick. Using the

5cm cutter, lightly mark a round in the

dough. Using the 4cm cutter, lightly mark

a second round, overlapping it slightly with

the first round. Using a small sharp knife,

cut out a thong (flip flop) shape, following

the outer lines of the two marked rounds.

Using a drinking straw, make a small hole

at the wider end of the thong. Repeat with

remaining dough, re−rolling scraps to cut

out 30 thongs. Place on trays 2cm apart.

4 Bake biscuits, swapping trays halfway

through baking time, for 15 minutes or

until light golden. Cool on trays.

5 Make royal icing; tint blue. Spread

icing over biscuits. Decorate with stars

in a Southern Cross pattern; stand until

almost set.

6 Trim sour straps into 6mm x 8cm

lengths. Cut each almost in half

lengthways, stopping 5mm from end.

Thread the thicker end of the sour strap

into biscuit holes, place split end of strap

on either side of the thong; tuck ends

underneath the biscuit and secure with  

a little royal icing; stand until set. 

Fete Fare
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COOK’S

NOTES
EASY DARK CHOCOLATE

& HAZELNUT FUDGE
Store fudge in an airtight
container in the fridge for
up to a week, or freeze for

up to four weeks.

RUNNING A SUCCESSFUL FETE
You’ve planned the goodies, but you’ll also need to plan
the event! You’ll need sturdy tables, plus tablecloths. If
you don’t have a stall, you’ll need a shade umbrella. Don’t
forget disposable plates, bags, napkins, knives and tongs.
If the weather is warm, an esky will come in handy to keep
items cool. And, of course, don’t forget a box with a lid for 
the money − and plenty of change!
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EASY DARK CHOCOLATE & 

HAZELNUT FUDGE
PREP + COOK TIME 15 MINUTES

(+ REFRIGERATION)  MAKES 20 PIECES

� 360g dark eating (semi-sweet) chocolate, 

chopped coarsely

� 395g can sweetened condensed milk

� 30g butter

� ½ cup ( 70g) hazelnuts, roasted, skins 

removed, roughly chopped

1 Grease a 15cm square pan; line base and

long sides with baking paper, extending

paper 5cm over sides.

2 Combine chocolate, condensed milk and

butter in large saucepan; stir over low heat 

until smooth. Remove from heat. Pour

mixture into pan, smooth surface with

a wet spatula. Sprinkle evenly with nuts.

3 Refrigerate about 3 hours or until firm 

before cutting into 3cm squares.
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EASY DARK
CHOCOLATE &
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FUDGE

RECIPE OPPOSITE



 
Two related trees produce coffee berries, whose seeds are 

coffee beans. One yields superior beans called 
‘arabica’ and the other yields beans of lesser quality 

called ‘robusta’. Arabica beans develop a more balanced 
flavour; robusta have less flavour but they have a higher 

yield and more ‘body’ than arabica. Good quality coffee is 
usually 100% arabica, but blending beans of different 

origins to make the perfect blend is a skilled art. 
Generally, a light roast gives lighter flavour and a dark roast 

gives richer flavour. It’s good to buy whole roasted beans 
and grind as required, as ground coffee rapidly loses its 
freshness. Store coffee in an airtight glass or 

steel container, away from light, at cool room 
temperature. Storing in the fridge or freezer can cause 
condensation to form, which would ruin the flavour. 
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MUST  

TRY

VIETNAMESE 
COFFEE CREME 
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COFFEE TO GO
It’s the world’s favourite wake-up tonic and cafés far and wide see queues of keen coffee
lovers waiting patiently for their cup of choice. And there is quite a menu to choose from.

ESPRESSO (short black) A standard 
espresso is 30ml of coffee, made with 7g of 
ground beans. A doppio is double strength, 
made with 14g of ground beans. Both 
should have a 5mm crema.

RISTRETTO An intense, more  
concentrated espresso, made with the  
same amount of ground beans as a 
standard espresso, but only about 15ml of 
water. The ristretto is considered the choice 
of dedicated espresso lovers.

LONG BLACK Use 14g of ground beans to 
make a doppio in a 180ml cup and top with 
boiling water. For those who want the 
caffeine hit but not the added milk.

MACCHIATO eaning ‘marked’ or ‘stained’

FLAT WHITE An espresso (short black)
with a slightly larger quantity of steamed
milk than a cappuccino. The milk should
be poured so no foam is added and the
finished cup of coffee is topped with a
very shallow crema.

CAFFE LATTE Served in a glass, a caffè
latte is an espresso (short black) with
steamed milk added to fill the glass – more
milk than a flat white. A caffè latte should
have a head of foam about 1cm thick.

CAPPUCCINO An espresso (short black)
with densely frothed steamed milk mounded
above the rim of a short, wide, 180ml
cappuccino cup. The top of a cappuccino is
usually dusted with chocolate powder.

DID YOU
KNOW?
Decaffeinated coffee 
is made by soaking
beans in water to
dissolve out the
caffeine or by using 
a chemical solvent
to extract it, then
steaming the beans
to evaporate off any
remaining solvent.
A more recent
method is to use
carbon dioxide at
high pressure to
extract the caffeine. 
The method used is 
usually marked on
the container from
which the beans
are sold or on the
package.

Instant coffee is
made by roasting
and grinding beans 
and using hot water 
to extract coffee.
The liquid coffee is 
then either spray or 
freeze-dried to form 
soluble granules.
While coffee
aficionados avoid
instant coffee, it is a 
good ingredient for 
cakes and desserts.

CC O eaning ma ked o stained
in Italian, it refers to the dash of steamed
milk or dense froth that is added to an
espresso. A macchiato can be short
(single espresso) or long (double espresso).

AFFOGATO Affogato is a coffee-lovers’
dessert made by pouring a hot espresso
over top-quality vanilla ice-cream. This
must be done at the table so the diner
can enjoy it before all the ice-cream
melts. They are usually served in
separate vessels in cafes.

MOCHA For those who can’t decide between
a hot chocolate and a cappuccino, then a
mocha is for you. Combine cocoa powder in
a standard espresso and top with frothed
steamed milk. Can be served in a glass or
cappuccino cup.

COFFEE
FACTS

Spotlight On
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1 Preheat oven to 160°C/140°C fan.

Unlock the base from a deep 22cm

springform pan; invert base, then

cover with a piece of baking paper.

Lock the ring around the base, over

the paper (the paper will extend

outside the pan making it easier to

remove the cake later). Grease pan;

line side with baking paper, extending

the paper 5cm above the side.

2 To make dark chocolate fudge

cake, stir butter and chocolate in

a small saucepan over low heat until

smooth. Remove from heat; stir in

sugar, then egg, flour and sour

cream. Spread mixture into pan;

stand until required.

3 To make white chocolate

cheesecake, stir cream and chocolate

in a small saucepan over low heat

until smooth; cool. Beat cream cheese

and sugar in a small bowl with an

electric mixer until smooth. Beat in

cooled chocolate mixture, then egg

(do not overbeat). Pour cheesecake

mixture over fudge cake in pan. Bake

for 30 minutes or until centre of

cheesecake is set and has a slight

wobble. Cool in oven with door ajar.

Refrigerate.

4 To make espresso jelly, sprinkle

gelatine over ¼ cup (60ml) of the

water in a small heatproof jug. Stand

jug in a small saucepan of simmering

water, stir until gelatine dissolves;, g ;

cool. Place the remaining water in a

small saucepan with sugar and coffee

granules; stir over low heat until

sugar and coffee dissolve. Stir in

gelatine mixture. Transfer mixture to

a medium jug. Refrigerate 30 minutes

or until mixture thickens slightly to

the consistency of custard. Pour jelly

mixture over cheesecake in pan;

carefully smooth surface. Refrigerate

30 minutes or until set.

5 To make milk chocolate mousse,

FIVE-LAYER CHOCOLATE

ESPRESSO CAKE
You will need to start this recipe the day
before. The cake can be made a couple of
days ahead, or if you prefer you can make
it in stages over 2 days.

PREP + COOK TIME 2 HOURS

(+ COOLING & REFRIGERATION) SERVES 12

DARK CHOCOLATE FUDGE CAKE

� 50g butter, chopped

� 100g dark chocolate (70% cocoa),

chopped

� ½ cup (110g) firmly packed

brown sugar

� 1 egg

� ½cup (75g) plain flour

� ¼ cup (60g) sour cream

WHITE CHOCOLATE CHEESECAKE

� ¼ cup (60ml) thickened cream

� 125g white chocolate, chopped

� 250g cream cheese, softened

� ⅓ cup (75g) caster sugar

� 1 egg

ESPRESSO JELLY

� 3 teaspoons powdered gelatine

� 11/2 cups (375ml) water

� 2 tablespoons caster sugar

� 1 tablespoon espresso coffee

granules

MILK CHOCOLATE MOUSSE

� 150g milk chocolate, chopped

� ¾ cup (180ml) thickened cream

� dark chocolate glaze

� 200g dark chocolate (70% cocoa),

chopped

� 1 tablespoon vegetable oil

CHOCOLATE WAVES

� 100g dark chocolate (70% cocoa),

chopped finely

� 1 teaspoon dutch-processed cocoa

Spotlight On
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stir chocolate in a small heatproof 

bowl over a small saucepan of 

simmering water (don’t let water 

touch base of bowl) until smooth; 

cool. Beat cream in a small bowl with 

an electric mixer until soft peaks 

form; fold in cooled chocolate. Spread 

mousse mixture over jelly in pan; 

smooth surface. Refrigerate 3 hours 

or overnight until set.

6 To make dark chocolate glaze, stir 

chocolate and oil in a small heatproof 

bowl over a small saucepan of 

simmering water (don’t let water 

touch base of bowl) until smooth. 

Cool slightly.

7 Meanwhile, to make chocolate 

waves, melt half the chocolate. 

Remove bowl from pan; stir in 

remaining chocolate until melted. 

Spread chocolate thinly over a piece 

of baking paper. Place a rolling pin 

under paper; set at room 

temperature. Break into shards.

8 Remove cake from pan; place on  

a plate. Working quickly, spread 

glaze over top and side of cake. 

Refrigerate for 10 minutes or until 

glaze is set. Decorate cake with 

chocolate waves; dust with cocoa.



SHOW 

STOPPER 

FIVE-LAYER 
CHOCOLATE 

ESPRESSO CAKE

RECIPE OPPOSITE
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VIETNAMESE COFFEE CRÈME 
CARAMEL
You will need to make this recipe a day ahead.

PREP + COOK TIME 1 HOUR (+ REFRIGERATION)  SERVES 6

� ¾ cup (165g) caster sugar

� ⅓ cup (80ml) boiling water

� 3 teaspoons instant

espresso coffee granules

� 2 tablespoons boiling water, extra

� 6 egg yolks

� 395g canned sweetened condensed milk

� 1½ cups (375ml) milk

� 2 tablespoons moist coconut flakes,

toasted

� ¼ cup (40g) roasted cashews

1 Preheat oven to 160°C/140°C fan.

2 Stir sugar and the water in a small 

saucepan over medium-low heat without 

boiling until sugar dissolves. Bring to the 

boil. Boil, without stirring, for 5 minutes, 

brushing down the side of the pan 

occasionally with a wet pastry brush to 

remove any undissolved sugar crystals, or 

until mixture turns a golden caramel. 

Immediately pour into a 20cm round cake 

pan; cool.

3 Meanwhile, stir coffee granules and 

extra boiling water in a small cup until 

coffee dissolves; cool. Place coffee mixture 

in a large bowl; whisk in egg yolks, then 

sweetened condensed milk and milk until 

smooth.

4 Pour milk mixture over caramel in cake 

pan. Place cake pan in a roasting pan; add 

enough boiling water to come ⅓ of the way

up side of the cake pan.

TIRAMISU  
SELF-SAUCING PUDDING
PREP + COOK TIME 1 HOUR SERVES 8

� 1 cup (150g) self-raising flour

� 2 tablespoons dutch-processed cocoa

� ½ cup (110g) caster sugar

� ½ cup (125ml) milk

� 1 egg, beaten lightly

� 2 tablespoons golden syrup

� 150g butter, melted, cooled

� 1 cup (220g) firmly packed brown sugar

� 1 tablespoon instant

espresso coffee granules

� 1 cup (250ml) boiling water

� ¼ cup (60ml) marsala

� ½ cup (125ml) thickened cream

� 2 teaspoons dutch-processed cocoa, extra

MASCARPONE CREAM

� 250g mascarpone

� ¾ cup (180ml) thickened cream

� 2 tablespoons icing) sugar

1 Preheat oven to 180°C/160°C fan. 

Grease a 1.5-litre (6-cup) shallow 

ovenproof dish.

2 Sift flour and cocoa into a large bowl; 

stir in caster sugar, milk, egg, syrup and 

half the butter. Spread mixture into dish.

3 Stir brown sugar, coffee granules and 

the water in a medium heatproof jug until 

sugar is dissolved. Stir in marsala, cream 

and remaining butter. Slowly pour coffee 

mixture over the back of a spoon, over 

pudding batter.

4 Bake pudding 40 minutes or until firm 

in the centre. Stand 5 minutes.

5 Meanwhile, make mascarpone cream.

6 Dust pudding with extra

with mascarpone cream.

MASCARPONE CREAM Be

cream and sifted icing sugar

with an electric mixer until

5 Bake 45 minutes or until mixture is just

set. Remove cake pan from water; cool to 

room temperature. Cover; refrigerate

overnight.

6 Carefully run a knife around the inside

of the pan to loosen custard from the side

of the pan, then turn onto a plate with

a rim. Serve topped with coconut and nuts.

 cocoa; serve 

at mascarpone,

r in a small bowl

soft peaks form.

COOK’S

NOTES
VIETNAMESE COFFEE 
CREME CARAMEL
Vietnam’s French 
influences are obvious 
in this dish. Common 
throughout the country, 
it is called bánh caramel, 
caramen or kem caramel 
in northern Vietnam or 
bánh flan or kem flan in 
southern Vietnam.

TIRAMISU  
SELF-SAUCING 
PUDDING
Pudding is best made 
close to serving as the 
sauce will thicken and be 
absorbed if left to stand. 
Not suitable to freeze.

VIETNAMESE COFFEE 
CRÈME CARAMEL

AWW FOOD • ISSUE FOURTEEN



DINER
Step into our American-style diner,
where fantastic food flavours collide with

food truck mash-ups, in a fun and bold, 
finger-licking selection of recipes.
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25 

MINUTES 

FRICKLES
WITH CHILLI
MAYONNAISE
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FRICKLES WITH CHILLI 

MAYONNAISE
PREP + COOK TIME 25 MINUTES SERVES 8

� 1 cup (150g) self-raising flour

� ¼ cup (40g) instant polenta

� 2 teaspoons onion powder

� 2 eggs

� 1 cup (250ml) ice-cold water

� vegetable oil, for deep-frying

� 680g jar whole sweet and sour pickled 

cucumbers, drained, quartered

lengthways

� 520g jar sliced bread and butter pickles

CHILLI MAYONNAISE

� 1 cup (300g) whole-egg mayonnaise

� 2 tablespoons mild chilli sauce

� 2 tablespoons lemon juice

� 1 clove garlic, crushed

1 Make chilli mayonnaise.

2 Combine flour, polenta and onion

powder in a medium bowl. Season.

Add eggs and the water; whisk until  

just combined.

3 Fill a large saucepan or deep fryer

one-third full with vegetable oil; heat to

180°C/160°C fan (or until a cube of bread

turns golden in 10 seconds). Pat pickles dry

with paper towel. Working in batches, dip

pickles in batter, shake off excess; deep-fry

2 minutes or until golden. Remove with

a slotted spoon; drain on paper towel.

4 Serve frickles with chilli mayonnaise.

CHILLI MAYONNAISE Combine 

ingredients in a small bowl.

ORANGE RASPBERRY  

SHERBET FLOAT
You will need to start this recipe the day before.

PREP + COOK TIME 10 MINUTES (+ FREEZING)  SERVES 8 

� 1½ cups (330g) caster sugar

� 2 cups (500ml) freshly squeezed

orange juice

� 1 cup fresh or thawed frozen raspberries

� ½ cup (125ml) pouring cream

� 1 tablespoon finely grated orange rind

� 2 litres (8 cups) lemon-flavoured

soft drink

� 65g fresh or frozen raspberries, extra

1 Stir sugar and juice in a medium

saucepan over medium heat until sugar

dissolves. Bring to the boil. Reduce heat; 

simmer for 1 minute. Cool.

2 Process or blend raspberries, cream

and rind until smooth. Stir in cooled  

juice mixture.

3 Churn mixture in an ice-cream machine,

following manufacturer’s instructions, until 

firm. (Or, pour mixture into a shallow,

freezer-proof container; freeze until just set. 

Chop mixture, process until combined;

return to container and freeze). Transfer to

an airtight container; freeze for 4 hours or 

overnight until firm.

4 Pour soft drink into eight glasses; top

each with a scoop of sherbet and extra 

raspberries. Stir to combine.

COOK’S

NOTES
FRICKLES WITH CHILLI

MAYONNAISE
A frickle, is a fried pickle
originating in America’s
south but now seen on the
menus of hip urban pubs
and cafes in Australia.
You can make the chilli
mayonnaise 2 days ahead;
refrigerate, covered, until 
ready to use.

ORANGE RASPBERRY

SHERBET FLOAT
Make the sherbet up to
2 days ahead; cover and
freeze until required.
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SOUTH CAROLINA PULLED

PORK BUN WITH MUSTARD 

BARBECUE SAUCE
PREP + COOK TIME 4 HOURS 15 MINUTES SERVES 8

� 2 tablespoons EXTRA virgin olive oil

� 2kg pork neck

� 1 tablespoon garlic powder

� 1 cup (250ml) chicken stock

� 400g red cabbage, shredded finely

� 1 large beetroot (200g), peeled,  

cut into matchsticks

� ½ cup (80g) currants

� ¾ cup (225g) mayonnaise

� 1 tablespoon white wine vinegar

� 1 tablespoon water

� 8 brioche buns, split

MUSTARD BARBECUE SAUCE

� 1 tablespoon EXTRA virgin olive oil

� 1 medium brown onion (150g),  

chopped finely

� 2 cloves garlic, crushed

� ¼ teaspoon chilli powder

� 1 cup (280g) mild american mustard

� ¼ cup (70g) tomato sauce

� 1 tablespoon worcestershire sauce

� ½ cup (125ml) water

� ¼ cup (55g) caster sugar

1 Preheat oven to 150°C/130°C fan.

2 Heat oil in a large, heavy-based

casserole dish over high heat. Rub pork

with garlic powder; season. Cook pork, in

two batches if in two pieces, 2 minutes each

side or until browned. Add stock; bring to

the boil. Cover; cook in oven for 4 hours or 

until meat is very tender.

3 Meanwhile, make mustard barbecue sauce.

4 Using two forks, shred pork into the

cooking liquid. Discard any fatty pieces.

Add 1½ cups of the mustard barbecue sauce 

to the shredded pork.

5 Combine cabbage, beetroot, currants,

mayonnaise, vinegar and the water in  

a large bowl. Season to taste.

6 Fill brioche buns with pork and cabbage 

salad. Serve with remaining mustard 

barbecue sauce.

MUSTARD BARBECUE SAUCE Heat oil

in a small saucepan over medium heat;

cook onion, garlic and chilli powder for  

5 minutes or until softened. Stir in

mustard, sauces, the water and sugar;

cook, stirring, for 10 minutes or until 

thickened slightly. Season.

COOK’S

NOTES
SOUTH CAROLINA

PULLED PORK BUN

WITH MUSTARD

BARBECUE SAUCE
In the Southern US

state of South Carolina,
pulled pork is a beloved

tradition, with ‘secret’
family recipes handed

down from generation to
generation. Pulled pork

dishes are now popular in
Australia as well.
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CHILLI DOGS
PREP + COOK TIME 40 MINUTES  SERVES 8

 � 8 frankfurters (640g)

 � 8 soft hot dog buns, split, warmed

 � 2 tablespoons mild american mustard

 � 1 small brown onion (80g),  

chopped finely

 � ⅔ cup (50g) finely grated pecorino 

cheese or parmesan

CHILLI CON CARNE

 � 1 tablespoon EXTRA virgin olive oil

 � 1 small brown onion (80g),  

chopped finely

 � 2 cloves garlic, crushed

 � 300g minced beef

 � 2 chipotle chillies in adobo sauce  

(see Cook’s Notes), chopped 

 � 2 teaspoons ground cumin

 � ½ cup (100g) canned red kidney beans, 

drained, rinsed

 � 400g canned diced tomatoes

 � 1½ cups (375ml) beef stock

 � 1 tablespoon brown sugar

1 Make chilli con carne.

2 Cook frankfurters in a large saucepan  

of simmering water over medium heat for  

5 minutes or until warmed through.

3 Spread buns with mustard. Top with 

frankfurters, chilli con carne, onion and 

pecorino.

CHILLI CON CARNE  Heat oil in a large 

frying pan over high heat; cook onion, garlic,

beef, chipotle chilli and cumin, stirring, for  

5 minutes or until beef is browned. Stir in 

beans, tomatoes, stock and sugar; bring to 

the boil. Reduce heat to low; simmer, 

uncovered, for 12 minutes or until thickened,

stirring occasionally. Season to taste.

JERK FISH TACOS WITH SLAW 

& AVOCADO CREAM
PREP + COOK TIME 30 MINUTES  SERVES 16

 � 625g firm white skinless fish fillets,  

cut into long pieces

 � 1 teaspoon ground allspice

 � ½ teaspoon dried thyme

 � 1½ teaspoons cayenne pepper

 � 1 teaspoon ground cinnamon

 � 1½ tablespoons garlic powder

 � ¼ cup (60ml) EXTRA virgin olive oil

 � 2 medium avocados (500g)

 � ½ cup (120g) sour cream

 � 2 tablespoons lime juice

 � 350g white cabbage, shredded

 � 2 cups loosely packed fresh  

coriander leaves

 � 1 small red onion (100g), halved,  

sliced thinly

 � 1 fresh long green chilli, seeded,  

sliced thinly

 � ¼ cup (60ml) freshly squeezed  

orange juice

 � 1 clove garlic, crushed

 � 16 small (14cm) flour tortillas

1 Combine fish, allspice, thyme, cayenne 

pepper, cinnamon, garlic powder and oil in 

a medium bowl. Season. Cover; refrigerate 

until required.

2 Blend or process avocado, sour cream 

and lime juice until smooth. Season to taste.

3 Combine cabbage, coriander, onion, 

chilli, orange juice and garlic in a large 

bowl. Season to taste.

4 Heat a large, non-stick frying pan over 

medium heat; heat tortillas, in batches,  

15 seconds each side. Wrap tortillas in foil 

to keep warm.

5 Increase heat to high; cook fish in same 

pan, in two batches, for 4 minutes or until 

just cooked.

6 Serve warm tortilla filled with fish and 

slaw, topped with avocado cream.

COOK’S

NOTES
CHILLI DOGS
Chipotle chillies in adobo 
sauce are sold in small cans 
from delicatessens and 
specialist food stores; they 
have a medium-hot smoky 
taste. Any leftover chillies 
will keep with their sauce in 
a small screw-top jar in the 
fridge for up to 3 months. 
Substitute with a teaspoon 
of smoked paprika and a 
pinch of chilli powder. 

You can use grated 
mozzarella or cheddar 
instead of the pecorino,  
if you prefer.

You can make the chilli 
con carne ahead of time; 
refrigerate, covered. Gently 
reheat before serving. You 
may need to add a little 
extra stock to moisten it.

JERK FISH TACOS WITH 

SLAW & AVOCADO CREAM
Cut fish fillets lengthways 
on the diagonal into 1.5cm 
wide, 12cm long strips. The 
fish can be prepared 4 hours 
ahead to the end of step 1. 

Avocado cream and 
coleslaw (without the 
orange juice) can also be 
prepared 4 hours ahead; 
add juice to coleslaw just 
before serving.
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LOADED SWEET POTATO FRIES
PREP + COOK TIME 5 HOURS 15 MINUTES SERVES 6

� 2kg kumara, cut into 3cm thick chips

� ¼ cup (60ml) olive oil
� 1 cup (100g) grated mozzarella

PULLED BEEF SHORT RIBS
� 2 tablespoons olive oil
� 2.5kg beef short ribs
� 1 large brown onion (200g), halved, 

sliced thickly
� 8 cloves garlic, peeled
� 330ml dark ale
� 1 litre (4 cups) beef stock
� ½ cup (110g) firmly packed brown sugar

CANDIED JALAPENOS
� ½ cup (110g) caster sugar
� ¼ cup (60ml) water
� 1 tablespoon red wine vinegar
� 4 fresh jalapeños (160g), sliced

CHIMICHURRI
� 1 cup firmly packed fresh flat-leaf

parsley leaves
� ½ cup firmly packed fresh oregano leaves
� 2 tablespoons red wine vinegar
� 2 tablespoons water
� ½ cup (125ml) olive oil
� 1 clove garlic, crushed

1 Make pulled beef short ribs, then

candied jalapeños and chimichurri.

2 Preheat oven to 220°C/200°C fan.

3 Combine kumara and oil on two large

oven trays. Season. Roast 40 minutes,

turning occasionally, until browned and

cooked through. Top kumara with pulled 

beef; scatter with mozzarella. Roast

a further 2 minutes or until cheese melts.

4 Serve loaded fried topped with candied

jalapeños and drizzled with chimichurri.

PULLED BEEF SHORT RIBS Preheat oven to 

150°C/ 130°C fan. Heat oil in a large,

heavy-based casserole dish over high heat.

Season ribs; cook, in batches, 2 minutes each 

side or until browned. Remove from dish.

Cook onions and garlic in same pan for

2 minutes or until browned. Return ribs to

pan with ale, stock and sugar. Bring to the 

boil. Cover; cook in the oven 3 hours.

Remove lid, cook a further hour or until meat

is very tender. Skim fat from cooking liquid;

discard. Remove ribs from dish. Pull out the

bones; discard. Using two forks, shred meat

coarsely. Bring cooking liquid to the boil,

boil 10 minutes or until reduced. Remove

from heat; gently stir in shredded meat.

CANDIED JALAPEÑOS Stir sugar, the

water, vinegar and a pinch of salt in a small 

saucepan over medium heat until sugar

dissolves. Bring to the boil. Reduce heat;

add jalapeños, simmer 8 minutes or until

candied (jalapeños should look sticky and 

translucent in the centres). Cool.

CHIMICHURRI Process ingredients  

until combined.
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COOK’S

NOTES
LOADED SWEET

POTATO FRIES
You can make the candied

jalapeños up to a week
ahead; refrigerate in an

airtight container.

You can also cook and
shred the beef ribs a

day ahead; refrigerate,
covered. Gently reheat

before serving.

Chimichurri can be made
up to 4 hours ahead and

refrigerated.
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fecion
A home-baked sweet or savoury
pie, with its pastry encasing a
mouth-watering filling, is the  

perfect soul warmer.
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Perfect Pies
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DINNER 

PARTY 

PEAR &
RASPBERRY PIES
WITH COCONUT 

PASTRY
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Perfect Pies

LAMB, PEA & ROSEMARY PIES
PREP + COOK TIME 3 HOURS SERVES 4

� 2 tablespoons extra virgin olive oil

� 4 lamb shanks, untrimmed (1kg)

� 1 medium brown onion (150g),

chopped finely

� 1 stalk celery (150g), trimmed,  

chopped finely

� 2 cloves garlic, crushed

� ¼ cup (35g) plain flour

� ¼ cup (60ml) dry red wine

� 3 cups (750ml) beef stock

� 2 tablespoons tomato paste

� 2 teaspoons rosemary, chopped finely

� ½ cup (60g) frozen peas, thawed

� 1 egg, beaten lightly 

� Sea salt flakes

HOT WATER PASTRY

� 1 cup (250ml) water

� 120g butter, chopped coarsely

� 3½ cups (525g) plain flour

PEA MASH

� 2 cups (240g) frozen peas

� 2 medium potatoes (400g),  

chopped coarsely

� 20g butter

1 Heat half the oil in a large saucepan;

cook lamb, in batches, until browned.

Heat remaining oil in same pan; cook onion,

celery and garlic, stirring, until onion is

soft. Add flour; cook, stirring, 1 minute.

Stir in wine, stock, paste and rosemary;

cook, stirring until mixture boils and

thickens. Return lamb to pan; simmer,

covered, 2 hours or until lamb is tender.

Uncover; simmer 10 minutes or until 

thickened slightly. Cool.

2 Meanwhile, make hot water pastry.

3 Remove lamb shanks from sauce, shred

meat and discard bones. Return shredded 

meat to sauce with peas.

4 Preheat oven to 200°C/180°C fan. Grease 

four 1⅓ cup (330ml) metal pie dishes. Roll

three-quarters of the pastry between sheets

of baking paper until 3mm thickness. Cut

four 20cm rounds from pastry, re-rolling

pastry if necessary; reserve scraps. Line

dishes with pastry rounds, press into bases

and sides, ensuring pastry goes right to the 

edges; place dishes on oven tray. Cover

pastry with baking paper, fill with dried

beans or rice; bake 10 minutes. Remove

paper and beans; bake, uncovered, about

10 minutes or until pastry cases are golden.

5 Roll out remaining pastry and reserved

scraps between sheets of baking paper until

3mm thickness. Cut four 14cm rounds from 

pastry. Spoon lamb mixture into pastry

cases. Brush edges of pastry cases with egg. 

Top with pastry rounds, pressing edges

together to seal. Trim edges. Cut a cross in 

the top of each pie. Brush top with egg;

sprinkle with salt. Bake pies for 30 minutes 

or until pastry is golden.

6 Make pea mash.

7 Stand pies in tins for 5 minutes before 

serving with pea mash.

HOT WATER PASTRY Bring the water

and butter to the boil in small saucepan,

transfer to a food processor with the flour;

process until ingredients come together.

Knead dough on floured surface until

smooth, enclose in plastic wrap; refrigerate 

45 minutes.

PEA MASH Boil, steam or microwave peas

and potato, separately, until tender; drain.

Blend or process peas until smooth. Mash 

potato with butter in large bowl until 

smooth; stir in peas.

TIP We used 1⅓ cup (330ml) metal pie dishes, with
8cm base measurement and 12.5cm top measurement.
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CHINESE BARBECUED DUCK & 

FIVE-SPICE PIES
PREP + COOK TIME 1 HOUR (+ COOLING) MAKES 4

� 1.5kg chinese barbecued duck

� 1 tablespoon vegetable oil

� 4 shallots (100g), chopped finely

� 2 teaspoons plain flour

� ½ cup (125ml) chicken stock

� ¼ cup (60ml) chinese cooking wine 

� 2 tablespoons light soy sauce

� 2 tablespoons orange juice

� 2 teaspoons brown sugar

� 6 sheets shortcrust pastry

� 2 teaspoons finely grated orange rind

� 1 teaspoon chinese five spice

� 1 egg, beaten lightly

PLUM SAUCE

� 1 cup (300g) plum sauce

� 1 tablespoon caster sugar

� ¼ cup (60ml) white vinegar

� 1 tablespoon soy sauce

� 4 star anise

� 1 cinnamon stick

� 1 orange (240g), rind peeled in  

long strips

1 Remove duck meat from carcass in

large pieces, discarding skin and bones; 

shred meat coarsely (you will have  

360g duck meat).

2 Heat oil in a large frying pan over

medium heat; cook shallots, stirring, until

soft. Add flour; cook, stirring, for 1 minute.

Gradually stir in combined stock, cooking

wine, sauce, juice and sugar; bring to the

boil. Reduce heat; simmer for 3 minutes or

until thickened slightly. Stir in duck meat; 

season to taste. Leave to cool.

3 Meanwhile, make plum sauce.

4 Preheat oven to 200°C/180°C fan.

Grease four 1 cup (250ml) round pie tins.

Place two sheets of pastry, side by side, on

a floured work surface; sprinkle rind and

five spice on sheets, top each with another

pastry sheet. Roll out pastry sheets until

3mm thick. Cut two 17cm rounds from each 

stacked sheet; you will have four rounds.

5 Place pastry rounds into tins, pressing

into base and side. Spoon duck mixture into

pastry cases. Cut four 15cm rounds from

remaining pastry sheets. Place rounds over

filling; crimp edge to seal. Make a slit in the

top of each pie; brush top with egg. Place 

pies on an oven tray.

6 Bake pies for 25 minutes or until pastry

is golden. Leave pies in tins for 5 minutes 

before serving with plum sauce.

PLUM SAUCE Stir ingredients in a small 

saucepan over low heat until sugar

dissolves. Increase heat to high, bring to the

boil; boil for 10 minutes or until thickened

slightly. Remove and discard star anise, 

cinnamon and rind.

Perfect Pies
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PEAR & RASPBERRY PIES

WITH COCONUT PASTRY
PREP + COOK TIME 1 HOUR 15 MINUTES  

(+ REFRIGERATION) SERVES 4

� ¼ cup (30g) pistachios

� 5 ripe pears (1.1kg), peeled, cored,

chopped coarsely

� 300g frozen raspberries, thawed

� ¼ cup (60ml) rice malt syrup

� 2 teaspoons plain flour

� 1 teaspoon vanilla bean paste

� 1 teaspoon ground cinnamon

� 1 tablespoon finely grated  

orange rind

� 1 egg, beaten lightly

� 1 tablespoon demerara sugar

� vanilla ice-cream, to serve

COCONUT PASTRY

� 1⅔ cups (200g) plain flour

� 1 tablespoon caster sugar

� 1 tablespoon sesame seeds

� pinch of fine salt

� 100g coconut oil, chilled,  

cut into small pieces

� 1 egg, beaten lightly

1 Make coconut pastry.

2 Pulse pistachios in a food

processor until finely ground;

transfer to a large bowl. Add pears, 

raspberries, syrup, flour, paste,

cinnamon and rind; toss gently to

combine. Spoon mixture into six

1-cup (250ml) ovenproof dishes.

3 Roll pastry between two sheets of

lightly floured baking paper until 5mm

thick. Cut six 12cm rounds from pastry;

cut out a small hole in the centre. Place

rounds over filling; press on edges to 

seal. Chill for 30 minutes.

4 Preheat oven to 180°C/160°C fan.

5 Brush pies with beaten egg;

sprinkle with sugar. Bake for

45 minutes or until pear is tender

and pastry is golden. Stand pies for  

10 minutes to cool slightly. 

COCONUT PASTRY Combine flour,

sugar, seeds and salt in a large bowl.

Rub in coconut oil until mixture forms

coarse crumbs. Make a well in the

centre, add egg; using a knife, cut

egg through mixture until it forms

a coarse dough. Turn dough onto

a floured surface; gently knead until 

smooth. Enclose in plastic wrap; 

refrigerate for 15 minutes.

ROGAN JOSH LAMB PIE 

WITH CORIANDER 

CHUTNEY
PREP + COOK TIME 3 HOURS (+ COOLING)  

SERVES 6

� 1kg diced lamb shoulder

� ⅓ cup (50g) plain flour

� 2 tablespoons vegetable oil

� 2 medium brown onions (300g),  

sliced thinly

� ½ cup (135g) rogan josh

curry paste

� 410g canned diced tomatoes

� 2 cups (500ml) salt-reduced  

beef stock

� 1 sheet puff pastry

� 2 teaspoons milk

� ¼ teaspoon cumin seeds

CORIANDER CHUTNEY

� ½ cup (140g) greek-style yoghurt

� 1 teaspoon caster sugar

� pinch ground cumin

� 1 tablespoon lemon juice

� 1 fresh long green chilli, chopped 

finely

� 1 cup firmly packed fresh

coriander leaves, chopped finely

� 1 cup firmly packed fresh mint 

leaves, chopped finely

1 Toss lamb in flour; shake away

excess. Heat oil in a large saucepan;

cook lamb, in batches, until browned. 

Remove from pan. Cook onion in

same pan, stirring, until softened.

2 Add paste to pan; cook, stirring,

until fragrant. Return lamb to pan with

tomatoes and stock; bring to the boil.

Reduce heat; simmer, covered, for

1½ hours. Remove cover; simmer

30 minutes or until tender. Season to 

taste; cool.

3 Preheat oven to 220°C/200°C fan.

4 Spoon curry into a 24cm pie dish

(1.5-litre/6-cup). Cut a 1cm round in

the centre of the pastry sheet. Place

pastry over filling; trim off excess

pastry. Press around edge with a fork to

seal. Brush pastry with milk, sprinkle 

with seeds. Place on an oven tray.

5 Bake pie for 30 minutes or until 

browned.

6 Meanwhile, make coriander chutney.

7 Serve pie with chutney.

CORIANDER CHUTNEY Stir in a small

bowl until combined; season to taste.

COOK’S

NOTES
PEAR & RASPBERRY PIES WITH

COCONUT PASTRY
We used ripe packham pears for this
recipe, however you could also use 
buerre bosc pears.

If the pastry becomes too soft to handle,
return it to the fridge for 10 minutes
so it firms a little but is still pliable. If
the pastry becomes too cold it won’t be
pliable and you will need to let it come 
to almost room temperature.

When baking pies, cover loosely with 
foil if pastry browns too quickly

ROGAN JOSH LAMB PIE WITH

CORIANDER CHUTNEY
The pie filling can be made up to the end
of step 2, a day ahead. Store in an airtight 
container in the fridge until needed.
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COOK’S

NOTES
CHERRY PIES WITH

ORANGE CREAM

CHEESE PASTRY
Use fresh cherries when
they are in season; you
won’t need to pat them
dry as directed in step 2,
because they don’t contain
the same amount of
moisture as thawed frozen 
cherries.

Pastry can be made a day
ahead. Pies can be cooked 
4 hours ahead; gently
reheat before serving.

4 Lightly grease eight 12cm pie tins. From

one pastry stack, and working with one disc 

at a time, roll pastry on floured baking

paper into a 16cm round. Line a pie tin with

pastry round, pressing pastry gently into

base and side; trim edge. Refrigerate.

Repeat with remaining pastry discs in stack 

and pie tins, to make eight pie shells in

total. Spoon cherry mixture into shells.

5 From remaining pastry stack, and

working with one disc at a time, roll pastry

on floured baking paper into a 16cm round.

Cut eight equal strips from round; weave

strips into a lattice pattern. Carefully lift

lattice pattern on top of one pie, press

lattice ends to seal; trim edge. Repeat with 

remaining pastry discs and pies.

6 Brush pies with egg, sprinkle with

extra sugar. Place on heated trays; bake

30 minutes, swapping trays from top to

bottom, halfway through cooking or until

pastry is golden. Serve with ice-cream.

ORANGE CREAM CHEESE PASTRY

Process butter, cream cheese, flour, sugar

and rind until mixture starts to clump. Add

sour cream; process until ingredients just

come together. Divide dough in half; divide

each half into eight discs. Stack discs in two

piles with baking paper between each disc;

wrap stacks in plastic wrap. Refrigerate  

30 minutes.

CHERRY PIES WITH ORANGE 

CREAM CHEESE PASTRY
PREP + COOK TIME 1 HOUR 30 MINUTES SERVES 8

� 1.2kg frozen pitted cherries, thawed

� ½ cup (110g) caster sugar

� ¼ cup (35g) cornflour

� 1 tablespoon lemon juice

� 1 egg, beaten lightly

� 2 tablespoons caster sugar, extra

� vanilla ice-cream, to serve

ORANGE CREAM CHEESE PASTRY

� 320g butter, softened, chopped

� 250g cream cheese, softened, chopped

� 3⅓ cups (500g) plain flour

� ½ cup (110g) caster sugar

� 2 tablespoons finely grated orange rind

� ½ cup (120g) sour cream

1 Make orange cream cheese pastry.

2 Meanwhile, drain cherries; pat dry with 

paper towel. Combine cherries, sugar, 

cornflour and juice in a large bowl.

3 Place two large oven trays in the oven; 

preheat oven to 200°C/180°C fan.

Baking Goodness
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COOK’S

NOTES
BAKEWELL TART

This tart can be made a
day ahead; store in an

airtight container at room
temperature.

BAKEWELL TART
PREP + COOK TIME 1 HOUR

(+ REFRIGERATION) SERVES 8

� 100g butter, softened, chopped

� 2 tablespoons caster sugar

� 1 egg yolk

� 1 cup plain flour

� ½ cup (60g) ground almonds

� 2 tablespoons cherry or

raspberry jam

� 2 tablespoons apricot jam

� whipped thickened cream, to serve

FILLING

� 125g butter, softened, chopped

� ½ cup caster sugar

� 2 eggs

� ¾ cup (90g) ground almonds

� 2 tablespoons rice flour

� ½ teaspoon finely grated lemon rind

LEMON ICING

� ⅓ cup (55g) icing sugar

� 2 teaspoons lemon juice

1 Beat butter, sugar and egg yolk in a

small bowl with an electric mixer until

combined. Stir in sifted flour and almonds,

in two batches. Knead dough on a floured

surface until smooth. Wrap in plastic wrap; 

refrigerate for 30 minutes.

2 Meanwhile, make filling.

3 Preheat oven to 200°C/180°C fan.

4 Roll dough between sheets of baking

paper until large enough to line a 24cm tart

tin. Lift pastry into tin, ease into base and

side; trim edges. Spread base with cherry

jam; spread filling on jam. Place tart on an 

oven tray.

5 Bake tart for 25 minutes or until lightly 

browned.

6 Stir apricot jam in a small saucepan over 

low heat until melted. Strain jam into a

small bowl. Brush top of hot tart with hot 

jam. Cool.

7 Meanwhile, make lemon icing. Pipe or 

drizzle icing over tart.

FILLING Beat butter and sugar in a small

bowl with electric mixer until mixture is

light and fluffy, beat in eggs, one at a time. 

Stir in almonds, rice flour and rind.

LEMON ICING Sift icing sugar into a small 

bowl; stir in juice until icing is smooth.

Baking Goodness
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When it comes to the delights of Easter
eating, hot cross buns are a winner. We

have a delicious range of buns − all made 
from the same basic recipe!
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BASIC

RECIPE
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Home-made
hot cross buns
have a much

stronger yeasty
flavour than

commercially
made buns and
they won’t keep
for more than
a day or so.

You’ll notice hot
cross buns
appearing

in supermarkets
weeks before

Easter —
that’s because

they have
preservatives

added. Rather
than slaving over

the buns on
Good Friday,

make them the
day before — put
the shaped buns
in the pan, then

cover them
loosely with oiled
plastic wrap. Put

them in the
fridge overnight.

They will prove
in the fridge.
All you have

to do the next
day is make the

crosses, then
bake the buns. 

HOT CROSS BUNS BASIC 

RECIPE

PREP + COOK TIME 1 HOUR 25 MINUTES

(+ STANDING & COOLING TIME) MAKES 16

� 1 tablespoon (14g) dried yeast

� ¼ cup (55g) caster sugar

� 1½ cups (375ml) warm milk

� 4 cups (600g) plain flour

� 2 teaspoons mixed spice

� 1 teaspoon ground cinnamon

� 60g butter

� 1 egg

� 1½ cups (240g) sultanas

FLOUR PASTE

� ½ cup (75g) plain flour

� 2 teaspoons caster sugar

� ⅓ cup (80ml) water, approximately

GLAZE

� 1 tablespoon caster sugar

� 1 teaspoon gelatine

� 1 tablespoon water

1 Combine yeast, sugar and milk in small

bowl or jug. Cover; stand in warm place

about 10 minutes or until mixture is frothy.

2 Sift flour and spices into large bowl; rub

in butter. Stir in yeast mixture, egg and

sultanas; mix to a soft sticky dough. Cover;

stand in warm place about 45 minutes or

until dough has doubled in size.

3 Grease 23cm−square slab cake pan or

deep 23cm−square cake pan.

4 Turn dough onto floured surface; knead

about 5 minutes or until smooth. Divide

dough into 16 pieces, knead into balls.

Place balls into pan; cover, stand in warm

place about 10 minutes or until buns have 

risen to top of pan.

5 Meanwhile, preheat oven to

200°C/180°C fan.

6 Make flour paste for crosses; place in

piping bag fitted with small plain tube, pipe

crosses on buns.

7 Bake buns about 20 minutes. Turn buns, 

top−side up, onto wire rack.

8 Make glaze; brush hot buns with hot 

glaze. Cool on wire rack.

FLOUR PASTE Combine flour and sugar in 

cup. Gradually blend in enough of the 

water to form a smooth firm paste.

GLAZE Stir ingredients in small saucepan

over heat, without boiling, until sugar and 

gelatine are dissolved.
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WHITE CHOC,
CRANBERRY & COCONUT
HOT CROSS CUPCAKES
MAKES 16

Make the hot cross bun dough

(following recipe on page 106), up to

the end of step 2, substituting the

sultanas with 1 cup dried cranberries

and 1 cup white Choc Bits. Line 16

holes of four 6-hole (¾ cup/180ml)

texas muffin pans with paper cases.

Turn dough onto floured surface,

knead ⅓ cup desiccated coconut into

dough. Divide dough evenly into

16 pieces. Roll each piece of dough

into a ball; place 1 ball into each

paper case. Cover, stand in a warm

place about 10 minutes or until

doubled in size. Preheat oven to

200°C/180°C fan. Bake about 15

minutes. Meanwhile, make glaze

(following recipe on page 78); brush

hot buns with glaze. Cool in pan

5 minutes before transferring to wire

racks to cool. Melt 200g white Choc

Melts. Pipe a white chocolate cross 

onto each bun. Stand until set. 

WHITE CHOC, CRANBERRY &
COCONUT HOT CROSS CUPCAKES

CHEESY CHORIZO &
JALAPENO HOT CROSS 
PULL-APART BUNS
PREP + COOK TIME 1 HOUR 25 MINUTES

(+ STANDING & COOLING TIME) MAKES 20

Make hot cross bun dough (following

recipe on page 106), up to the end of

step 2, using 2 teaspoons caster

sugar and omitting the spices and

sultanas. Grease and line a large

pizza tray. Finely chop 2 cured

chorizo sausages; cook in a medium

frying pan until browned. Drain on

paper towel; cool. Add chorizo,

2 cups pizza cheese, ¼ cup finely

chopped drained pickled jalapeno

chillies and ⅓ cup finely chopped

fresh coriander to dough in bowl;

knead in bowl until combined. Turn

dough onto lightly floured surface;

knead until smooth. Divide dough

into 20 pieces; roll each piece into

a ball. Place one ball in centre of tray;

arrange 6 balls in a circle around the

centre ball, just touching. Arrange

remaining balls, just touching,

around outside. Cover, stand in a

warm place about 10 minutes or until

doubled in size. Preheat oven to

200°C/180°C fan. Brush balls lightly

with 10g melted butter. Using

another ½ cup pizza cheese, make a

cross with long strands of cheese on

each ball. Bake about 25 minutes.

Serve warm. Serve with guacamole,

sour cream, lime wedges and fresh 

coriander leaves.
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OLIVE, FETTA & SALTED
ROSEMARY CROSS LOAF
MAKES 1 LOAF (14 SLICES)

Make hot cross bun dough (following

recipe on page 106), up to the end

of step 2, using 2 teaspoons caster

sugar and omitting the spices and

sultanas. Grease and line an oven

tray. Add 1 cup coarsely chopped

seeded mixed olives, 1 tablespoon

finely chopped fresh rosemary and

100g crumbled fetta to dough in

bowl; knead in bowl until combined.

Turn dough onto lightly floured

surface; knead until smooth. Shape

dough into 12cm x 30cm loaf. Cover,

stand in warm place 10 minutes or

until risen slightly. Preheat oven to

200°C/180°C fan. Using a sharp

knife, lightly score a large cross in

top of loaf. Brush top of loaf lightly

with 2 teaspoons EXTRA virgin olive

oil; sprinkle with 2 teaspoons sea salt

flakes. Brush 2 sprigs fresh rosemary

with EXTRA virgin olive oil to coat;

sprinkle with sea salt flakes to coat.

Press 1 salted rosemary sprig into

the lengthways score in top of loaf.

Halve and press remaining salted

rosemary sprig into score, across the

middle gap to make cross. Bake loaf 

about 35 minutes. 
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RUM & CARAMEL RAISIN 

HOT CROSS SCROLLS
MAKES 12

Combine 1 cup chopped raisins and

¼ cup dark rum in a small bowl;

stand at room temperature about

1 hour, stirring, occasionally, until

raisins are plump and liquid is

absorbed. Meanwhile, make the hot

cross bun dough (following recipe on

page 106), up to the end of step 2,

omitting the sultanas. Grease and

line 23cm square cake pan. Turn

dough onto a lightly floured surface

and knead until smooth. Roll dough

until 25cm x 40cm rectangle.

Sprinkle dough with ½ cup firmly

packed brown sugar; top with raisin

mixture and ¾ cup coarsely chopped

pecans. Roll dough up firmly,

starting from one long side; keeping

roll seam-side down, using a sharp

knife, cut roll into 12 even slices. 

Place scrolls, cut-side up, just

touching, side-by-side in pan.

Cover, stand in warm place about

10 minutes or until buns have risen 

to top of pan. Preheat oven to

200°C/180°C fan. Bake about

30 minutes. Meanwhile, stir 1½ cups

firmly packed brown sugar, ¾ cup

dark rum and 60g butter in a medium

saucepan over low heat until sugar

dissolves. Bring to a simmer; simmer,

uncovered, about 8 minutes or until

thickened slightly. Drizzle hot buns

with hot sauce; stand 5 minutes.

Meanwhile, combine 1 cup sifted

icing sugar and approximately

1½ tablespoons boiling water in

a small bowl until icing is a drizzling

consistency. Drizzle icing crosses 

over buns. 

�

Easter Special
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Hot cross buns date way back to the

12th Century when a monk placed

a cross on a traditional bun on Good Friday.

Have a Happy Easter
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EASTER EGG DONUTS

MAKES 32

Make the hot cross bun dough

(following recipe on page 106), up

to the end of step 2, omitting the

sultanas. Turn dough onto lightly

floured surface, knead 250g chopped

praline or caramel filled mini easter

eggs into dough. (We used praline

filled, but recipe also works well

with caramel).

Grease and line 2 oven trays with

baking paper. Divide dough evenly

into 32 pieces. Roll each piece of

dough into a ball. Place on trays.

Stand, covered, in warm place about

5 minutes or until risen slightly.

Preheat oven to 200°C/180°C fan.

Bake about 10 minutes. Meanwhile,

make glaze (following recipe on

page 78). Brush hot buns with glaze;

sprinkle with ¼ cup of cinnamon

sugar. Stand 5 minutes. Meanwhile,

stir ½ cup cream and 200g chopped

dark chocolate in a medium bowl

over a saucepan of simmering water 

until smooth. Serve warm buns

drizzled with chocolate sauce.
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chocol

ate
It’s smooth and it’s creamy − and it has
a wealth of richness. There’s a whole lot  

to love about chocolate!
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Chocolate Heaven

 FAMILY 

FAVE

MOIST CHOCOLATE
& COCONUT CAKE

RECIPE ON PAGE

123



Chocolate Heaven
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GLUTEN-FREE
DARK CHOCOLATE

CHEESECAKE
BROWNIES

RECIPE OPPOSITE
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GLUTEN-FREE

DARK CHOCOLATE

CHEESECAKE BROWNIE
PREP + COOK TIME 1 HOUR 45 MINUTES (+ COOLING

MAKES 24 PIECES

� dairy-free spread, for greasing

� 150g dairy-free dark chocolate, chop

coarsely

� 150g dairy-free spread

� 1¼ cups (275g) caster sugar

� 2 free-range eggs, beaten lightly

� 2 teaspoons vanilla extract

� ½ cup (75g) tapioca flour

� ½ cup (65g) gluten-free self-raising f

� ⅓ cup (35g) dutch-processed cocoa

� 227g tofutti better than cream cheese

softened (see Cook’s Notes)

� 1 tablespoon caster sugar, extra

� 2 teaspoons dutch-processed cocoa, e

1 Preheat oven to 160°C/140°C fan.

Grease a deep 22cm square cake pan;

line base and sides with baking paper.

2 Stir chocolate and dairy-free spread

in a medium saucepan over low heat for

5 minutes or until chocolate melts and

mixture is smooth. Remove from heat;

cool for 5 minutes.

3 Stir sugar into chocolate mixture; ad

eggs and half the extract, stir to combi

Stir in sifted flours and cocoa until

combined. Pour mixture into pan.

4 Combine tofutti, extra sugar and

remaining extract in a small bowl. Drop

large spoonfuls of tofutti mixture over

chocolate mixture. Using a flat-bladed

knife, gently swirl through mixtures to

create a marble pattern.

5 Bake brownie for 1¼ hours or until

a skewer inserted in the centre comes

out clean. Cool in pan. Dust slice with  

extra cocoa; cut into 24 squares.

COOK’S

NOTES
GLUTEN FREE DARK

CHOCOLATE CHEESECAKE

BROWNIES
This brownie can be made
a day ahead; store in an
airtight container in the 
refrigerator.

‘Tofutti better than cream
cheese’ is a tofu-based
dairy-free cream cheese
substitute available in
the refrigerated section of
supermarkets and health
food stores. If you are not
dairy intolerant, use cream
cheese instead of the tofutti
and butter instead of the 
dairy-free spread.

IN ADDITION to being suitable
for those with a gluten
allergy, this slice is also
nut free and completely
dairy free. It uses dairy-free
chocolate and a tofu-based
dairy-free cream cheese 
product.
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COOK’S

NOTES
FLOURLESS CHOCOLATE

BEETROOT CAKE

The cake and candied
beetroot can be made

a day ahead. Store
them separately in
airtight containers
in the refrigerator.

FLOURLESS CHOCOLATE 

BEETROOT CAKE

PREP + COOK TIME 2 HOURS

(+ REFRIGERATION & COOLING) SERVES 12

� 300g beetroot, peeled, cut in 3cm pieces

� 350g dark chocolate (70% cocoa), 

chopped coarsely

� 185g butter, chopped

� 6 free-range eggs

� 1 teaspoon vanilla extract

� 1 cup (220g) firmly packed brown sugar

� 1 cup (100g) ground hazelnuts

� 1 teaspoon dutch-processed cocoa

VANILLA YOGHURT

� 1½ cups (420g) Greek-style yoghurt

� 1 teaspoon fine salt

� 2 teaspoons vanilla bean paste

CANDIED BEETROOT

� 1½ cups (330g) caster sugar

� 1 cup (250ml) water

� 2 small beetroot (200g), peeled,  

sliced thinly

1 Cook beetroot in a small saucepan

of boiling water for 45 minutes or until

tender. Drain, reserving 2 tablespoons of

the cooking liquid. Process beetroot and

reserved liquid until smooth. You should

have 1 cup beetroot puree.

2 Preheat oven to 160°C/140°C fan.

Grease a 22cm springform pan; line base

and side with baking paper.

3 Place chocolate and butter in a small

saucepan over low heat; stir until smooth.

4 Whisk eggs, extract, sugar, ground

hazelnuts and cocoa in a large bowl until

combined. Add chocolate mixture and

beetroot puree; whisk to combine. Pour

mixture into pan; cover with foil.

5 Bake cake for 1 hour 10 minutes or until

cooked around the edge with a slight

wobble in the centre. Lift up edge of foil to

release steam. Refrigerate cake for at least 

3 hours or overnight.

6 Make vanilla yoghurt, then candied

beetroot.

7 Just before serving, place cake on a

platter; dust cake edge with cocoa. Spread

vanilla yoghurt on top. Top with candied

beetroot and drizzle with reserved syrup.

VANILLA YOGHURT Combine ingredients

in a bowl. Line a medium sieve with layers

of muslin. Place sieve over a medium bowl; 

spoon in yoghurt mixture, gather into

a tight ball and secure with string.

Refrigerate for 2 hours, tightening the ball

every 20 minutes to accelerate draining.

CANDIED BEETROOT Stir sugar and the

water in a small saucepan over medium

heat until sugar dissolves. Bring to the boil.

Add beetroot; cook for 20 minutes or until

beetroot slices become slightly translucent

and the syrup thickens. Using two forks,

carefully transfer beetroot from syrup to

a baking-paper-lined oven tray to cool.

Reserve 1 cup of the syrup; stir in juice.
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MODERN 

CLASSIC

FLOURLESS
CHOCOLATE

BEETROOT CAKE

RECIPE OPPOSITE
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122 AWW FOOD • ISSUE FOURTEEN

35 

MINUTES 

CHOCOLATE
CHUNK &

RASPBERRY
COOKIES

RECIPE OPPOSITE



K’S

ATE CHUNK &

RY COOKIES
kies can be

ay ahead; store
ight container  
ge.

atch diferent
chocolate with
types of berries,  
.

enerally feel soft
n and become
they cool. If they
oft, loosen with
knife or spatula
to a wire rack 

HOCOLATE &

T CAKE
d cake can be

ay ahead; store
ight container at 
perature.
with butter
d chocolate curls 
y of serving.

CHOCOLATE CHUNK

RASPBERRY COOKI
PREP + COOK TIME 35 MINUTES MA

� 125g butter, softened

� ¾ cup (165g) firmly pac

� 1 egg

� 1 teaspoon vanilla extra

� 1 cup (150g) plain flour

� ¼ cup (35g) self−raising

� ⅓ cup (35g) cocoa powd

� ½ teaspoon bicarbonate

� 90g dark chocolate, cho

� 125g frozen raspberries

1 Preheat oven to 180°C/

oven trays with baking pap

2 Beat butter, sugar, egg

a small bowl with an electri

combined. Stir in sifted flo

soda, in two batches, then

and raspberries.

3 Drop tablespoons of mi

onto trays; flatten slightly.

4 Bake cookies for 12 min

biscuit can be pushed gently

Leave cookies on trays for 5

transferring to a wire rack t

MOIST CHOCOLATE  

& COCONUT CAKE
PREP + COOK TIME 1 HOUR (+ COOLING & STANDING)  

SERVES 12

� 300g dark (semi−sweet) chocolate

� 155g butter, chopped

� ⅔ cup (150g) firmly packed brown sugar

� 2 tablespoons water

� ⅔ cup (100g) self−raising flour

� 2 tablespoons dutch−processed cocoa

� 3 eggs, separated

� ½ cup (40g) desiccated coconut

� 2 tablespoons underproof dark rum

CHOCOLATE BUTTER CREAM

� 250g butter, softened

� 2 cups (320g) icing sugar

� 2 tablespoons cocoa powder

�

1 Preheat oven to 180°C/160°C fan. 

Grease a 24cm springform pan.

2 Break chocolate into a medium

saucepan, add butter, sugar and the water;

stir over low heat until smooth. Transfer to

a large bowl; cool 5 minutes. Stir in sifted 

flour and cocoa, egg yolks, coconut

and rum.

3 Beat egg whites in a small bowl with an

electric mixer until soft peaks form; fold

into chocolate mixture, in two batches.

Pour mixture into pan.

4 Bake cake for about 30 minutes. Cool 

cake in pan.

5 Make chocolate butter cream.

6 Turn cake, top-side up, onto a cake

plate; spread butter cream on top of cake.

Dust with a little more cocoa and decorate 

with large chocolate curls, if you like.

CHOCOLATE BUTTER CREAM Beat butter

in small bowl with an electric mixer until

light and fluffy. Add sifted icing sugar and 

cocoa; beat until smooth and fluffy.

MOIST CHOCOLATE & COCONUT CAKE
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COOK’S

NOTES
MILLIONAIRE’S

SHORTBREAD
This slice can be made

a day ahead; store in
an airtight container at

room temperature.
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Chocolate Heaven

MILLIONAIRE’S SHORTBREAD
PREP + COOK TIME 50 MINUTES (+ REFRIGERATION)  

MAKES 40

� 125g unsalted butter, softened

� ½ cup (110g) caster sugar

� 1 egg yolk

� 1 cup (150g) plain flour

� ⅓ cup (50g) self-raising flour

� 395g canned sweetened

condensed milk

� 30g unsalted butter, extra

� 2 tablespoons golden syrup  

or treacle

� 1 cup (140g) roasted

salted peanuts

� 200g milk chocolate,

chopped coarsely

� 2 teaspoons vegetable oil

1 Preheat oven to 160°C/140°C fan.

Grease a 20cm x 30cm rectangular

slice pan; line base and long sides

with baking paper, extending the paper

5cm over the sides.

2 Beat butter, sugar and egg yolk in

a small bowl with an electric mixer until

light and fluffy. Stir in sifted flours. Press

mixture evenly over base of pan. Bake for

15 minutes.

3 Meanwhile, stir condensed milk, extra

butter and syrup in a small saucepan, over

medium heat, for 15 minutes or until

mixture is golden brown. Working quickly,

pour caramel over base; smooth surface

with a spatula. Press peanuts into caramel

with spatula. Bake for 10 minutes; cool.

4 Stir chocolate and oil in a small

saucepan over low heat until smooth.

Pour chocolate mixture over caramel.

Refrigerate for 2 hours or until set before 

cutting into 40 pieces.
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EASY

MILLIONAIRE’S
SHORTBREAD

RECIPE OPPOSITE
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FRESH

Weeknight dinner shouldn’t take hours to 
prepare. Satisfy the family with these 
deliciously quick-and-easy meal ideas.
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35 

MINUTES 

WARM ROAST
BEEF &

VEGETABLE
SALAD

RECIPE ON PAGE
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25 

MINUTES

CRISPY
PARMESAN

FISH FILLETS

RECIPE

OPPOSITE



MUSTARD HORSERADISH DRESSING

� 2 teaspoons horseradish cream

� 1 small clove garlic, crushed

� 2 teaspoons wholegrain mustard

� 2 teaspoons red wine vinegar

� ¼ cup (60ml) EXTRA virgin olive oil

� 2 tablespoons light thickened cream

1 Preheat oven to 240°C/200°C fan.

2 Rub half the oil all over the beef. Cook

beef in a heated flameproof baking dish over

high heat until browned all over. Spread

mustard all over beef; season. Transfer to

oven; roast, uncovered, for 15 minutes or

until beef is cooked as desired. Remove

beef from dish; cover to keep warm.

3 Meanwhile, trim beetroot, then cut in

half (or quarters if large); wrap in foil to

form a parcel. Roast beetroot in baking dish 

with beef for the last 10 minutes of beef 

cooking time.

4 Place kumara, carrots, onion and

capsicum on a baking-paper-lined large

oven tray; transfer beetroot, still in foil, to

tray with vegetables. Brush vegetables with

remaining oil; season. Roast vegetables for

15 minutes or until tender and beginning

to brown. Remove vegetables from tray

as they are cooked.

5 Add asparagus to oven tray for last  

5 minutes of cooking time or until

just tender.

6 Make mustard horseradish dressing.

7 Peel beetroot. Place spinach on a

serving platter; top with warm roast

vegetables and a little of the dressing. Slice

beef thickly; arrange on top of vegetables, 

drizzle with remaining dressing.

MUSTARD HORSERADISH DRESSING

Whisk horseradish cream, garlic, mustard

and vinegar in a medium bowl until

combined. Gradually whisk in oil, then 

cream. Season to taste.

per serve 20.6g total fat (14.9g saturated fat); 3624kJ 
(866 cal); 32.6g carbohydrate; 65.7g protein;  
11.4g fibre

WARM ROAST BEEF
& VEGETABLE SALAD

CRISPY PARMESAN  

FISH FILLETS
PREP + COOK TIME 25 MINUTES SERVES 4

� 2 slices multigrain bread (90g)

� ¼ cup (40g) pine nuts

� 1 cup loosely packed fresh

flat-leaf parsley

� ¼ cup (20g) finely grated parmesan

� 40g butter, melted

� 4 x 210g skinless white fish fillets

� 1 lemon (140g), cut into wedges

1 Preheat oven to 180°C/160°C fan.

Grease and line a large baking tray with

baking paper.

2 Blend or process bread, pine nuts,

parsley and parmesan until fine. Add

butter; process until combined.

3 Place fish on baking tray; season.

Evenly press breadcrumb mixture on fish.

4 Bake fish for 15 minutes or until

topping is crisp and fish is cooked through. 

Serve with lemon wedges.

per serve 33.2g total fat (7.3g saturated fat); 2923kJ 
(698 cal); 42.7g carbohydrate; 54.3g protein;  
4.4g fibre

WARM ROAST BEEF

& VEGETABLE SALAD
PREP + COOK TIME 35 MINUTES SERVES 4

� 2 tablespoons EXTRA virgin olive oil

� 650g beef eye fillet

� 2 teaspoons wholegrain mustard

� 4 small beetroot (400g)

� 2 small kumara (500g), cut into wedges

� 400g baby carrots, trimmed

� 1 medium red onion (170g),

cut into wedges

� 250g baby red capsicums, halved, seeded

� 170g asparagus, trimmed

� 60g baby spinach leaves

COOK’S

NOTES
CRISPY PARMESAN

FISH FILLETS
When buying firm white
fish fillets, blue-eye
trevalla, bream, flathead,
swordfish, whiting, ling,
jewfish, sea perch or
snapper are all good
choices. Check for any
small pieces of bone in the
fillets and use tweezers to 
remove them.

SERVING SUGGESTION Serve 
with a green salad.

WARM ROAST BEEF

& VEGETABLE SALAD
If your oven or oven tray is
small, place the capsicum
in the baking dish with
the beef. The vegetables
should be spread out in a
single layer so they cook
quickly. Dressing can be 
made a day ahead.
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HARISSA HALOUMI BURGERS 

WITH LEMON MINT 

MAYONNAISE
PREP + COOK TIME 25 MINUTES MAKES 4

� ¼ cup (60ml) EXTRA virgin olive oil

� 1 medium brown onion (150g), sliced

� 1 large loaf turkish bread (430g)

� cooking-oil spray

� 2 x 180g packets haloumi cheese,  

halved horizontally

� 2 teaspoons harissa paste

� 2 medium tomatoes (300g), sliced

� 1 cup (60g) mesclun

LEMON MINT MAYONNAISE

� ½ cup (150g) mayonnaise

� 2 tablespoons finely chopped fresh mint

� 1 teaspoon lemon juice

1 Heat 1 tablespoon of the oil in a large

frying pan over medium heat; cook onion,

stirring occasionally, 8 minutes or until

softened. Remove from pan; cover to  

keep warm.

2 Meanwhile, make lemon mint

mayonnaise.

3 Heat a chargrill pan over high heat.

Trim ends from bread; cut remaining bread

into quarters then halve pieces

horizontally. Spray cut sides of bread with

cooking oil. Place bread, cut−side down,  

in pan for 30 seconds until charred

and toasted.

4 Combine haloumi, harissa and

remaining oil in a medium bowl. Heat

frying pan over high heat; cook haloumi  

1 minute each side or until golden.

5 Spread bread with mayonnaise.

Sandwich with tomato, mesclun, haloumi 

and onion.

LEMON MINT MAYONNAISE  Combine 

ingredients in a small bowl.

per burger 45.8g total fat (14.4g saturated fat);
3298kJ (788 cal); 61.3g carbohydrate; 30.6g protein;  
4.7g fibre

COOK’S

NOTES
HARISSA HALOUMI

BURGERS WITH LEMON

MINT MAYONNAISE
You can use store-bought

char-grilled capsicum
for this recipe, if you like.

Ras el hanout is a blend of
Moroccan spices;

30 or more spices can be
used to make the blend,

which includes cardamom,
mace, nutmeg, anise,

cinnamon, ginger, pepper
and turmeric. 
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25 

MINUTES 

HARISSA HALOUMI
BURGERS WITH LEMON

MINT MAYONNAISE

RECIPE OPPOSITE
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40 

MINUTES 

CHICKEN &
CHORIZO STEW

RECIPE OPPOSITE
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CHICKEN & CHORIZO STEW
PREP + COOK TIME 40 MINUTES SERVES 4

� 1 cup (250ml) chicken stock

� pinch saffron threads

� 340g cured chorizo sausage,  

sliced thickly

� 1.5kg chicken drumsticks

� 2 teaspoons EXTRA virgin olive oil

� 1 medium brown onion (150g),  

sliced thickly

� 1 medium red capsicum

� (200g), sliced thickly

� 2 teaspoons smoked paprika

� 800g canned crushed tomatoes

� ½ cup (75g) seeded black olives

� ¼ cup fresh flat-leaf parsley leaves

1 Combine stock and saffron in a small

bowl. Set aside until required.

2 Cook chorizo in a large saucepan, over 

medium heat, until browned. Drain on

paper towel.

3 Cook chicken in same pan, in batches,

until browned all over. Remove from pan.

4 Heat oil in same pan, add onion and

capsicum; cook, stirring, 2 minutes or until

onion softens. Add paprika; cook, stirring,

until fragrant.

5 Return chorizo and chicken to pan with

stock mixture and tomatoes, cover; bring

to the boil. Reduce heat; simmer, covered, 

20 minutes or until chicken is cooked

through. Stir in olives; season to taste.

6 Serve stew sprinkled with parsley.

per serve 29.7g total fat (8.7g saturated fat); 1970kJ 
(470 cal); 8g carbohydrate; 41.1g protein;  
4.3g fibre

COOK’S

NOTES
CHICKEN &

CHORIZO STEW
For a hearty meal, serve
with mashed potato, if  
you like.
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4 ways with

PASTA
If you’re in a hurry, whipping up a tasty
weeknight dinner is easy with a packet
of pasta and some tried-and-true sauces.
Our pasta meal ideas tick all the boxes.

1 SMOKED SALMON, 
FENNEL & DILL PASTA

PREP + COOK TIME 25 MINUTES  SERVES 4

Cook 250g linguine pasta in a large 

saucepan of boiling water until tender; 

drain. Rinse under cold water; drain. 

Place pasta in a large bowl with 

2 trimmed, thinly sliced small fennel 

bulbs, 1 thinly sliced medium red 

onion, 200g thinly sliced smoked 

salmon, ¼ cup rinsed, drained, 

coarsely chopped capers, ½ cup 

loosely packed fresh dill and ½ cup 

crème fraîche; toss gently. Combine 

2 teaspoons finely grated lemon rind 

and ¼ cup lemon juice, add to pasta; 

toss gently to combine.

134

FETTUCCINE 
CARBONARA
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2 FETTUCCINE 

CARBONARA
PREP + COOK TIME 20 MINUTES  SERVES 4

Cook 500g fettuccine in a large 

saucepan of boiling water until tender; 

drain. Return pasta to pan; cover to 

keep warm. Meanwhile, cook 6 thinly 

sliced rindless bacon rashers in a large 

frying pan, stirring, until crisp. Add 

100g thinly sliced button mushrooms; 

cook, stirring, until tender. Add 

300ml pouring cream; stir until heated 

through. Combine 4 lightly beaten 

eggs and 1 cup coarsely grated 

parmesan in a small bowl. Working 

quickly, gently combine bacon 

mixture, hot pasta and combined egg 

and cheese. Serve topped with fresh 

parsley leaves, if you like.

3 SPAGHETTI 

WITH PESTO
PREP + COOK TIME 30 MINUTES  SERVES 4

Cook 375g spaghetti in a large 

saucepan of boiling water until 

tender; drain. Meanwhile, blend or 

process 2 cups coarsely chopped fresh 

basil, 2 tablespoons roasted pine nuts 

and 2 cloves garlic until smooth. With 

processor operating, add ⅓ cup 

EXTRA virgin olive oil in a thin steady

stream; process until mixture is 

combined. Place pesto in a medium 

bowl; stir in ¼ cup grated parmesan. 

Combine pasta with pesto in a large 

bowl; toss gently. Serve with flakes of 

parmesan, if you like. 

4 FETTUCCINE WITH 

TOMATO ROCKET PESTO
PREP + COOK TIME 25 MINUTES  SERVES 4

Cook 500g fettuccine in a large 

saucepan of boiling water until tender; 

drain. Make rocket pesto by blending 

8 garlic cloves, ½ cup coarsely 

chopped fresh basil, 120g coarsely 

chopped rocket leaves and ⅔ cup 

EXTRA virgin olive oil until smooth. 

Quarter a 250g punnet truss roma 

tomatoes. Combine pasta, pesto, 

½ cup finely grated parmesan, tomato, 

2 tablespoons lemon juice and 2 thinly 

sliced fresh small red thai chillies in a 

large saucepan; stir over medium heat 

until hot. Add ⅓ cup toasted pine nuts; 

toss gently to combine.
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BOOK EXTRACT
People around the world have followed plant-based diets for centuries − and 

mostly live longer, carry less body fat and are healthier than those who consume 
a high proportion of meat. Veg Out! shows how delicious a meat-free diet can be.

BOOK 
COVER

FRESH 
FABULOUS

VEG 
OUT!

KEEP AN EYE
OUT FOR THIS

GREAT NEW 
COOKBOOK

($29.99)
available where all good 

books are sold or online at
aww.cookbooks.com.au
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GREAT 

LUNCH 

ROASTED 
GARLICKY 

PUMPKIN & 
SAGE PIES

137



138 AWW FOOD • ISSUE FOURTEEN 

EXTRA 

TASTY

CARAMELISED
ONION AND
CAPSICUM

STRATA
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FRESH
FABULOUS

VEG
OUT!

KEEP AN EYE
OUT FOR THIS
GREAT NEW
COOKBOOK

VEG OUT! ($29.99)
available where all good books

are sold or online at
aww.cookbooks.com.au

HEALTHY
EATING THAT’S

DELICIOUS

IT’S HEALTHY
as we become more health

conscious and socially aware
about where our food comes
from, going meat-free is now
more of a mainstream choice.

THIS BOOK CONTAINS
so many mouth-watering
recipes everyone will love.

SPICY KUMARA  

SAUSAGE ROLLS
PREP + COOK TIME 1 HOUR  SERVES 4

 � 600g kumara (orange sweet potato), 

chopped coarsely

 � 400g canned red kidney beans,  

drained, rinsed

 � 150g drained char-grilled capsicum, 

chopped finely

 � 150g fetta, crumbled

 � 2 green onions, chopped finely

 � ½ cup chopped fresh coriander leaves

 � 1 tablespoon ground cumin

 � 1 teaspoon dried chilli flakes

 � 4 sheets puff pastry, just thawed

 � 1 free-range egg, beaten lightly

 � 2 teaspoons cumin seeds

 � ½ cup (140g) smoky barbecue sauce

1 Preheat oven to 200°C/180°C fan. 

Line two oven trays with baking paper.

2 Boil, steam or microwave kumara until 

tender; drain. Mash kumara in a large 

bowl until smooth.

3 Add beans, capsicum and fetta to bowl 

with green onion, coriander, ground 

cumin and chilli; mix well. Season.

4 Spread a quarter of the kumara mixture

along one side of each sheet of pastry. Roll

up to enclose. Place rolls, seam-side down,

on trays. Brush with egg; sprinkle with 

cumin seeds.

5 Bake rolls for 30 minutes or until 

golden and puffed.  

Cut each roll into four pieces; serve with 

barbecue sauce.

TIPS  Assemble the sausage rolls ahead of time  
and refrigerate until ready to cook. 

You can also use mashed butternut pumpkin  
instead of kumara.

THE GREEN MUSHROOM BURGER

BEETROOT AND HALOUMI SALAD

SPICED VEGETABLE BIRYANI
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MEAT

Cheesy chorizo & jalapeno hot 
cross pull-apart buns  109

Chilli dogs 89

Kumara, prosciutto & smoked
mozzarella flatbreads 18

Lamb, pea & rosemary pies 94

Lamb wraps with red salad &
harissa yoghurt 51

Loaded sweet potato fries 90

Mexican beef chilli mole 45

Rogan josh lamb pie with
coriander chutney 98

South Carolina pulled pork bun
with mustard barbecue sauce 84

Warm roast beef & vegetable 
salad  129

POULTRY

Chicken & chorizo stew 133

Chicken & fig tagine 14

Chinese barbecued duck
& five-spice pies 97

Coconut, coriander, chicken & 
vegetable curry  29

VEGETARIAN

Coconut-roasted pumpkin & 
cauliflower with chilli, lime
& cashews 36

Frickles with chilli mayonnaise 83

Harissa haloumi burgers with
lemon mint mayonnaise 130

Huevos rancheros 35

Poached eggs, mushrooms &
spinach with kumara rosti  25

Red tofu curry 55

spicy kumara sausage rolls 140

Spinach & ginger dumplings  26

DESSERTS

Fig & date tarts 17

Fig & orange blossom rice
pudding 21

Grilled fruit salad with
coconut yoghurt 17

Tiramisu self-saucing pudding 79

Vietnamese coffee crème  
caramel  79

PASTA

Fettucine carbonara 135

Fettucine with tomato & rocket
pesto 135

Pea, fennel & spinach lasagne 30

Smoked salmon, fennel & dill 
pasta 134

Spaghetti with pesto 135

Spelt pasta with braised
capsicum, nuts & chilli  35

SEAFOOD

Crispy parmesan fish fillets 129

Jerk fish tacos with slaw &
avocado cream 89

Mixed mushrooms with
smoked salmon, egg & seed
topping 52

Mussels with tomato &
chilli 42

Whiting with pine nuts,
currants & Tuscan cabbage  51

SWEET BAKING

Aussie bikkies 69

Bakewell tart 102

Cherry pies with orange cream 
cheese pastry 101

Choc cross donuts 114

Chocolate chunk & raspberry
cookies 123

Coffee, walnut & pear bread 58

Candy cane pinwheels 61

Easter egg donuts 114

Five−layer chocolate espresso
cake 76

Flourless chocolate beetroot
cake 120

Gluten-free dark chocolate 
cheesecake brownie 117

Hot cross buns 106

Millionaire’s shortbread 124

Moist chocolate & coconut
cake 123

Pear & raspberry pies with
coconut pastry 98

Rum & caramel raisin hot cross
scrolls 113

White chocolate and macadamia
cookies 66

White choc, cranberry & coconut 
hot cros s cupcakes  109

SAVOURY
BAKING

Cheesy chorizo & jalapeno hot
cross pull-apart buns 109

Chinese barbecued duck &
five-spice pies 97

Lamb, pea & rosemary pies 94

Olive, fetta & salted rosemary 
cross loaf 110

Rogan josh lamb pie with
coriander chutney  98

MISCELLANEOUS

Chilli coriander jam 46

Easy dark chocolate & 
hazelnut fudge 70

Lime cordial 62

Mish mash choc tops 65

Orange raspberry sherbet
float 83

Spiced stonefruit & port
jam 62

Sweet & spicy muhammara  42

RECIPE INDEX
What’s on the menu this month
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