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THE NEW COOKBOOK FROM OZHARVEST

THE GIFT THAT KEEPS ON GIVING

Available for $60.00 at OZHARVEST.ORG/COOKBOOK

OzHarvest rescues good quality surplus food and redistributes it to vulnerable Australians. 
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25

zucchini
& haloumi

cake
see p34

cook it now!
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ZUCCHINI cake
Big on flavour, low on fuss! You can have this Turkish inspired bake in the oven in less

than 20 minutes, then it’s just a matter of waiting for the haloumi and zucchini filling to

set and the top to turn golden and caramelised Served with toasty pine nuts, fresh

herbs and a generous squeeze of lemon, it’s just the thing your weeknights need!

Make your weeknight dinners
simple and sensational.

For step by step Cook Modes, see our iPad app

25 cook it now! Big on flavour and

low on fuss, this super-tasty zucchini

& haloumi cake with Turkish flavours

is also super-easy to make.

26 weeknight dinners Feel like

getting away from it all after work? Whip

up dishes from around the world, such

as Indonesian skewers or a Japanese

salmon rice bowl, in no time at all.

36 naughty & nice Colin Fassnidge

and Louise Fulton Keats battle for beef

pie supremacy – and we’re the winners!

46 grab & go Georgia Barnes’

quick roast chicken will turn your

weekday meal into a Sunday special.

Recipe Michelle Southan

Photography Jeremy Simons

Styling Michelle Noerianto

→ Slow-cooked beef & gnocchi bake
page 16

→ Wow! desserts pages 52, 82, 84, 86,

94, 122, 136

→ Cosy midweek meals pages 26, 27,

28, 29, 30, 31, 32, 34, 46, 55, 91, 92, 77, 103,

106, 113, 125

→ Hearty pies pages 38, 39, 92, 101, 102

→ Matt’s new Sunday roast page 58

→ Slow-cook specials pages 16, 38, 39,

66, 69, 70, 101, 105, 113
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84 92coconut & white chocolate 
cake with raspberries

48 skinny sweets Indulge your 

sweet side with a light heart – Katrina 

Woodman’s lush dairy-free panna cotta, 

cosy cranberry, apple & buttermilk 

scones and low-calorie rum & raisin 

chocolate cake are virtually guilt-free!

55 crisper cuisine Got eggs, a few 

leftover vegies and some cheese in the 

fridge? Then you have the makings of  

a soufflé omelette just right for a relaxed 

Sunday (or any day!) supper.

56 retro revival Matt Preston looks 

like starting a revolution with his vego 

version of a British Sunday roast with all 

the trimmings (except the beef!).
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knowhow
Sharpen your kitchen skills

with these clever ideas.

For step by step Cook Modes, see our iPad app 109May 2016 taste magazine

Beetroot,
carrot and
greens give
potato rosti a
colourful boost

RAINBOW rosti
For a colourful brunch, combine 500g Sebago potatoes, peeled and coarsely grated, and 1 finely chopped small brown onion in a bowl

Squeeze to remove excess moisture Transfer to a clean bowl Add 2 lightly whisked eggs, 1 ⁄3 cup self raising flour and 500g beetroot,

peeled and coarsely grated Season Mix well Pour enough vegetable oil into a frying pan to come 5mm up the side Heat over medium

heat Place four 1 ⁄3 cupfuls of mixture in the pan, spreading to 8cm Cook for 2 3 minutes each side or until golden and crisp Drain on paper

towel Repeat process twice to make 3 types of rosti, replacing beetroot with 500g carrot, peeled and coarsely grated, for the second

batch, and replacing it with a mixture of 2 cups grated broccoli, 1 cup thawed frozen peas and 1 grated small zucchini for the third batch

May 2016 taste   magazine

34

125May 2016 taste magazine

KALE wraps
Swap your wraps for kale leaves! Place 2 tbs natural yoghurt, 1 tbs tahini, 1 ⁄2 tsp ground turmeric and a pinch

of cayenne pepper in a bowl Gradually whisk in 1 ⁄4 cup lemon juice Season Trim stems of 6 large Tuscan kale

(cavolo nero) leaves and discard Place leaves in a bowl and cover with boiling water Stand for 30 seconds

Refresh in iced water Drain and pat dry Heat 12 ready made falafel according to packet directions Spread leaves

with yoghurt sauce, then top each with 2 falafel, flattening slightly, matchsticks of carrot and radish, and thinly

sliced red onion Sprinkle with toasted sesame seeds Roll up to enclose Serve sprinkled with extra sesame seeds

tastelife
Where food meets life in your
kitchen and shopping trolley.
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Using kale as

and healthier!

For step by step Cook Modes, see our iPad app

weekend
Whip up a feast this weekend

with these delicious ideas.

A new take

best eaten
while still warm

61May 2016 taste magazineFor step by step Cook Modes, see our iPad app

JAMMY rolls
For the perfect Mother’s Day breakfast, remove crusts from 8 slices of white bread Flatten slices

with a rolling pin Spread each slice with 2 tsp Philadelphia Spreadable Cream Cheese and top with

2 tsp strawberry jam Roll up to enclose Whisk 1 egg and 2 tbs milk in a bowl Spread 1 ⁄2 cup cinnamon

sugar on a plate Dip rolls in egg mixture Melt 1 tbs butter and 2 tsp grapeseed oil in a frying pan over

medium heat Cook half the rolls, turning, for 4 minutes or until golden Toss to coat in cinnamon sugar

Repeat with remaining rolls, another 1 tbs butter, 2 tsp grapeseed oil and remaining cinnamon sugarR
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109 rainbow rosti Get your vegie

fix with a trio of colourful potato rosti

starring beetroot, carrot and green veg.

110 let’s cook... Make a Thai street

food classic at home with Marion

Grasby cheering you on, step-by-step.

116 the perfect cornbread
Michelle Southan takes a fresh look

at an American classic. Follow her lead

for great results every time.

121 Q&A Your questions answered

– from making custard and coconut

milk to cooking corned beef!

122 take these... make this!
A choc-raspberry magic slice to die for.

125 kale wraps Swap your flour

wraps for our cheaper, healthier version.

126 gut feelings Getting in touch

with your inner microbes.

128 find it, love it Top products.

130 win it! This month’s great prizes.

132 aisle watch Ready-made soups.

133 healthy showdown Louise

Fulton Keats’ ingredients go head to head.

136 bake me happy! Apple scrolls.

61 jammy rolls Spoil Mum this

Mother’s Day with this clever twist

on French toast.

62 manu’s table Manu whips up a

silky celeriac velouté with chive cream.

66 make ahead sunday Get

organised with three hearty dinners.

72 dinner with justine Recipes

from Justine Schofield’s first cookbook.

80 glamour cakes Show-stopping

desserts for all occasions.

88 in the kitchen Sydney caterer

Simmone Logue’s family-friendly faves.

98 make ahead An extract from our

latest must-have cookbook, Make Ahead.

subscribe now 
40 iPad/tablet Great price.

114 mag offer Get the bundle. 

74Justine Schofield’s 
choucroute with seafood

52
coconut & 

passionfruit 
custard  

turkish zucchini  
& haloumi cake

For step-by-step Cook Modes, see our iPad app 
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s autumn leaves take full colour and full flight,

things really start heating up in the kitchen –

it’s open season for hearty slow-cooked dinners.

Last year I discovered the joy of double batching – two

casseroles or slow-cookers going at once… one for now

and another for later. My Italian mother-in-law Rita opened

up this door to me. She always batch cooks lasagne – at

least two at a time: one for the family on the weekend, when

the grandkids visit; and then we all flip coins for the second

one. Everyone knows it’s even better the second time round,

after a day or two in the fridge. And how nice is it to come 

home with nothing more to do than pop a delicious 

home-cooked meal in the oven?

This issue’s full of amazing make-ahead dishes that can

be made from two days up to three months ahead, including 

our meltingly tender Slow-cooked Beef & Gnocchi Bake

cover recipe, page 16 – have it ready-cooked in your freezer

for a busy weeknight, or take a leaf from Rita and make two!

letter…
editor’s 

EDITOR-IN-CHIEF

PS
Looking forward to

seeing you at Noosa

Food & Wine 2016, May 20-22! 

For full details, see page 11.

#cookedwithtaste 
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this month

recipe index 

STARTERS &
LIGHT MEALS

∙ Bacon & cheese

skillet cornbread 119

∙ Bacon & egg pie 92

∙ Broccoli & smoked

cheddar tartine 78

∙ Celeriac velouté

with chive cream

& crispy pancetta 64

∙ Mushroom pizzas 13

∙ Potato & parsnip fritters

with Gran’s chutney 76

∙ Sunday supper

soufflé omelette 55

→ low calorie→ easy→ quick → low fat → gluten freeKEY: → freezable

SWEET THINGS
∙ Caramel apple scrolls 136

∙ Choc & blackberry trifle 78

∙ Choc-hazelnut

celebration cake 86

∙ Choc-raspberry  

magic slice 123

∙ Chocolate rum & raisin 

ricotta cake 52

∙ Coconut & passionfruit 

custard pots 52

∙ Coconut & white chocolate

cake with raspberries  84

∙ Cranberry, apple

& buttermilk scones 50

∙ Jammy rolls 61

∙ Lemon meringue cakes 86

∙ Light ginger & honey cake

with stem ginger icing 82

∙ Pumpkin pie 94

∙ Vanilla slice with  

94

SEAFOOD
∙ Choucroute with seafood 74

∙ Salmon & green tea  

rice bowl 27

∙ Simmone Logue’s

Friday-night tuna pasta 92

∙ Spaghettini with prawns

& blistered chilli pesto 

29

∙ Spanish-style fish  

stew   69

MEAT
∙ Beef brisket & suet pie 38

∙ Beef & vegetable pie  39

∙ Goat curry 70

∙ Grilled steak with smoky

cauliflower & white bean

mash 28

∙ Lamb & apricot tagine 

tray bake 105

∙ Meatball lasagne 106

∙ Roast mushroom  

& pork bake 30

∙ Sausage & apple  

tray bake 103

∙ Scrunchy filo beef  

goulash pies 101

∙ Slow-cooked beef

& gnocchi bake 16

∙ Spicy barbecued

lamb pockets with  

carrot salad 31

∙ 

taste magazine May 2016

CHICKEN
∙ Curried chicken pies  

in jars 102

∙ Indonesian chicken

skewers & spicy

coconut salad 32

∙ Marion’s curry noodle  

soup (khao soi) 113

∙ Poached coconut chicken 

salad with roasted

hokkien noodles 91

∙ Quick roast chicken

with thyme, honey

& brussels sprouts 46

∙ Warm chicken

trapanese salad 77

See all
the healthy
highlights
on page 12!

VEGETARIAN
∙ Creamy French lentils

with silverbeet & parsnip

26

∙ Kale wraps 125

∙ Meat-free Sunday roast

with Yorkshire puddings 58

∙ Rainbow rosti 109

∙ Turkish zucchini & haloumi

cake 34

MAG OF THE YEAR

gnocchi bake

SEE
p16
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autumn menu
The taste foodies create great seasonal menus from recipes in this issue.

Celeriac velouté with chive cream Stuffed cabbage rolls Lemon meringue cakes

Chocolate rum & raisin ricotta cake

“Who doesn’t love to spoil Mum on Mother’s Day! Most of this menu can even be made 
ahead, so anyone (we’re looking at you, Dad) can impress without the stress.”

Alison Adams:

“When I’m extra busy at work and home,a long Sunday lunch is a great entertaining
option. Planning is essential, and I can make and freeze this main a month in advance.”

Mushroom pizzas

“Keep it simple and easy with roasted autumnal mushrooms, a super-quick
chilli-pesto spaghetti tossed with prawns, finishing with this light yet lush dessert.” 

Spaghettini with prawns & chilli pesto Coconut & passionfruit custard pots

Katrina Woodman: 

starter main dessert

starter main dessert

Broccoli & smoked cheddar tartine

starter
Lamb & apricot tagine tray bake

main dessert

9   May 2016 taste magazineFor step-by-step Cook Modes, see our iPad app

this month

p64 p66 p86

p13 p29 p52

p78 p105 p52

Michelle Southan: 
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Georgia
Weeknight roasts 

are entirely

possible, says

Georgia Barnes,

with her recipe

for quick roast

chicken, p46.

Marion
Marion Grasby’s  

hearty curry

noodle soup

from Chiang Mai,

Thailand, is the

next best thing

to a holiday, p112.

Justine
You can have

Dinner at Home

with Justine

Schofield, thanks 

to our extract

from her new

cookbook, p72. 

Manu
Trust the French

to make vegie

soup sexy. Try

Manu Feildel’s

celeriac velouté,

with a velvety

chive cream, p64.

Michelle
Michelle Southan

takes the classic

cornbread and

introduces it

to cheese and

bacon. No one is

complaining! p118.

Colin
Golden suet

pastry, meltingly 

tender beef

brisket. Colin

Fassnidge’s

brisket pie had

us at hello, p38.

Katrina
Katrina Woodman 

(patron saint

of weeknight

cooks) gives you

easy, delicious

Weeknight

Dinners, p25.

Matt
Matt Preston

carves through

the history of the

Sunday roast,

and has no beef

with a meat-free 

version, p58.

who’s cooking
What’s in store from the taste magazine foodies this month?
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“‘My go-to side dish

is a very buttery and

creamy potato puree.

Or even better, aligot,

which is a cheesy

potato puree.”

Manu

“My favourite side for

a slow-cooked meal

is an olive oil and

root vegetable mash,

with celeriac, swede

and sweet potato.” 

Justine

“It depends on the dish

and its provenance, but

I love brown rice or

stock-cooked barley

with most braises, and

a crisp cos salad.” 

Mat t

“I love some toasted

thin slices of baguette

spread with garlic

butter, topped with

fresh herbs and cheese, 

then melted!”

Michelle

Louise
Healthy eating

doesn’t mean

going hungry

with Louise

Fulton Keats’

beef & vegetable 

filo pie, p39.
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ack your beach gear and yoga mat if you’re heading  

to Noosa for Noosa Food & Wine 2016. Running

20-22 May, the event has a fresh, energetic vibe, with

a focus on lifestyle. Highlights include a Surfers vs Chefs

Breakfast hosted by Taste.com.au (with optional Pilates

class), a Spanish fiesta and a full moon party, all on Noosa Main

Beach. A huge barbecue celebrating Australian beef is another

must-do event. Attendees can also enjoy farmers markets, food

trails and wine tastings – and that’s just a taste of what’s on offer!

Noosa
food & wine

The popular beach getaway showcases its epicurean side this month

Pete
Evans

Ben
O’Donoghue

Samantha
Gowing

Frank
Camorra

Luke
Mangan

Alastair
McLeod

More than 50 chefs from around Australia, including those

pictured below, will converge on the Queensland coastal

town. Look out for them at cooking demonstrations, lifestyle

seminars and, of course, local restaurants, where they’ll be

taking over the kitchens. You might even catch some of 

them surfing at our breakfast on Sunday!

May
highlight

DON’T MISS OUT;
BOOK NOW!

Sample local produce Enjoy stunning locations

Savour world-class diningParty on the beach

how to book
Find the full program of events 

and ticket information at

noosafoodwinefestival.com.au

#cookedwithtaste 



we aim
to peas

A good source of protein,

iron, zinc and vitamin C,

peas are one of the

most popular legumes.

Whether shelled or

still in their crisp pods,

raw or cooked, fresh or

frozen, these juicy little

spheres add a subtle

sweet flavour to salads,

pasta dishes, stir-fries,

risottos and fritters.

12 taste magazine May 2016

get healthy
Don’t miss these supercharged highlights in this issue.

p26

low cal
vego

Creamy French lentils with silverbeet

Indulge in our sinfully
good healthy desserts

with a clear conscience.

sweet & low

p52

p28

easy
low cal

p27

gluten
free

Salmon & green tea rice bowl

p39

hearty
low cal

Grilled steak with smoky cauliflower

Turkish zucchini & haloumi cake

p34

just 398
cals

Beef & vegetable pie Roast mushroom & pork bake

p30

gluten
free

p58p39

Large leafy greens are a cheaper,

healthier alternative to flour-based

wraps. Start with our kale recipe,

and soon you’ll be on a roll with

varieties such as butter lettuce, 

cabbage and silverbeet.

p125

6

it’s a wrap

p109



in season
Enjoy these delicious, fresh in-season experiences.

• Granny Smith 

apples

• leeks

• Navel oranges

• Packham pears

• turnips

• avocados

• broccoli

• brussels sprouts

• English spinach

• mandarins

• parsnips

• red cabbage

• sweet potatoes

• white onions

• chestnuts

• corn

• grapes

• kiwifruit

• yellow grapefruit

this month
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For a sweet and simple

dessert, roast seedless

red grapes in a 180°C/160°C

fan forced oven for 15 minutes

or until collapsed. Mix labne

with some honey and stir

until smooth. Serve the labne

with roasted grapes and

a drizzle of extra honey.

baby spinach salad
with mandarin
tahini dressing

For a salad with a twist, try mixing

tahini with mandarin juice rather than

lemon. It adds a sweet, citrusy touch

when drizzled over a salad of baby

spinach leaves, mandarin segments 

and toasted pine nuts.

For step-by-step Cook Modes, see our iPad app 



natural goodness
Farmers Union Greek Style Natural Yogurt 

is nutritious and delicious. Made from

all-natural ingredients – simply milk, cream

and cultures – this thick and creamy yogurt

tastes great on its own or is the perfect

ingredient to use in a variety of dishes. 

easy yogurt focaccia

serves 6-8 | prep 15 mins | cooking 25 mins

450g (3 cups) bread flour

1 1/2 tsp baking powder

1 tsp bicarbonate of soda

1 1/4 tsp dried oregano

2 tsp sea salt

390g (1 1/2 cups) Farmers Union Greek Style  

Natural Yogurt

1 tbs extra virgin olive oil, plus 3 tsp extra

40g (1/4 cup) pitted kalamata olives, chopped

100g cherry truss tomatoes, halved

2 tbs small fresh basil leaves, plus extra,  

to serve

1 Preheat oven to 225˚C/205˚C fan forced.

Grease a large baking tray well with olive oil.

2 Sift flour, baking powder and bicarb into

a large bowl. Add 1 tsp oregano and 1 ½ tsp

salt. Stir to combine. Make a well in centre.

3 Add the yogurt and olive oil to the well.

Stir to combine (dough will not completely

come together). Turn onto a lightly floured

surface. Bring dough together and knead 

for 2 minutes or until smooth.

4 Place dough on prepared tray and shape

into a 30 x 22cm rectangle. Scatter with

olives, tomato and basil. Gently press into

dough. Drizzle with extra oil. Sprinkle

with remaining oregano and salt. Bake

for 23-25 minutes until dark golden. Top

with extra basil leaves and serve warm.

culture club
What’s the magic ingredient that makes these
two baked treats light, fluffy and irresistible?

It’s Farmers Union Greek Style Natural Yogurt.



FARMERS UNION ADVERTISING FEATURE

Melted butter, for greasing

115g (3/4 cup) plain flour

3 tsp baking powder

280g (1 1/2 cups) fine semolina

130g (1 1/4 cups) almond meal

250g unsalted butter, at room temperature

270g (1 1/4 cups) caster sugar

2 tbs finely grated lemon rind

1 tbs finely grated orange rind 

4 eggs, separated

330g (1 1/4 cups) Farmers Union Greek Style 

Natural Yogurt, plus extra, to serve

2 tbs strained fresh lemon juice

2 tbs strained fresh orange juice 

Pinch of salt

Finely grated lemon and orange rind,  

extra, to serve

Natural sliced almonds, to serve 

yogurt glaze

2 tbs Farmers Union Greek Style 

Natural Yogurt

1 tsp finely grated lemon rind

1 tsp finely grated orange rind

195g (1 1/4 cups) pure icing sugar, sifted 

1 tsp lemon juice

1 Preheat oven to 180˚C/160˚C fan forced.

Grease a 26cm (top measurement) non-stick

bundt pan well with butter. Place in the 

fridge for 15 minutes or until set. Repeat 

greasing with butter to double coat.

2 Sift the flour and baking powder into

a large bowl. Add the semolina and  

almond meal. Stir to combine.

3 Use electric beaters to beat the butter,

sugar, lemon and orange rind until pale

and creamy. Beat in the yolks, 1 at a time, 

beating well after each addition.

4 Add half the flour mixture, half the yogurt 

and half the combined juice to butter

mixture. Stir to combine. Repeat with

remaining flour mixture, yogurt and juice.

5 Use electric beaters to beat the egg

whites and salt in a clean dry bowl until soft

peaks form. Add half the egg white mixture

to the batter and gently fold until combined.

Repeat with remaining egg white mixture.

Spoon into prepared pan. Smooth the

surface. Bake for 45-50 minutes or until a

skewer inserted into the centre comes out

clean. Cool in pan for 15 minutes. Transfer 

to a wire rack to cool completely.

6 Meanwhile, for the yogurt glaze, whisk

the yogurt, rinds and icing sugar in a bowl. 

Whisk in lemon juice until smooth.

7 Drizzle cake with glaze and sprinkle with

almonds and extra lemon and orange rind. 

Serve with a dollop of yogurt.  

• For more information and recipes visit, 

farmersunionyogurt.com.au

Farmers Union Greek
Style Natural Yogurt

We asked our Taste Testers what they

thought about Farmers Union Greek

Style Yogurt – creamy, tangy and

delicious, they couldn’t rave enough! 

+++++ snowpeajane

The Farmers Union Greek Style

Natural Yogurt was excellent. It was

deliciously tangy without being too

tart. It was perfect for use in both

sweet and savoury dishes. It tasted

delectably creamy. This will become 

the only Greek yogurt I buy.

+++++ juhi

One of the best and most versatile

Greek yogurts. Smooth and creamy

for dips, doesn’t split when cooking

or using in marinades, and adds great

flavour to berries and granola. Would 

definitely use again!

+++++ sbottcher

The Farmers Union Greek Style

Natural Yogurt was great! Much

creamier than other Greek-style

yogurts. It’s great to cook with.

A perfect, healthier alternative to 

cooking with cream!

yogurt & citrus semolina cake

serves 8-10 | prep 30 mins (+ 15 mins setting & cooling time) | cooking 50 mins
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cook the cover
Prepare this make-ahead marvel to eat now – or freeze it for an easy midweek dinner.

There’s nothing better at this time of year
than to get a head-start on the slow-cooking
festival for the winter months. This glorious 
make-ahead bake is full of rich, meltingly
tender beef, topped with gnocchi and then 
smothered in a creamy, tangy yoghurt
bechamel. Best of all, you can freeze it, so
it’s on hand for those busy, chilly weeknights! 

Michelle Southan
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slow-cooked beef & gnocchi bake 
serves 6 | prep 40 mins | cooking 3 hours 5 mins let’s go!

2 tbs extra virgin olive oil

2kg beef chuck steak,

cut into 5cm pieces

150g rindless bacon rashers,  

coarsely chopped

1 brown onion, finely chopped 

2 garlic cloves, crushed 

2 fresh bay leaves

1 large sprig fresh rosemary

2 x 400g cans diced tomatoes 

125ml (1 ⁄2 cup) red wine

125ml (1 ⁄2 cup) water

2 x 500g pkts gnocchi

yoghurt bechamel

40g butter

40g (1 ⁄4 cup) plain flour

250ml (1 cup) milk

260g (1 cup) Farmers Union Greek 

Style Natural Yogurt

20g (1 ⁄4 cup) shredded parmesan

100g (1 cup) shredded mozzarella  

& gouda blend 

1 Heat the oil in a large saucepan over

high heat. Add one-third of the beef and

cook, turning occasionally, for 5 minutes

or until browned. Use a slotted spoon to

transfer to a heatproof bowl. Repeat with

the remaining beef in 2 more batches,

reheating the pan between batches.

2 Add bacon and onion to pan. Cook,

stirring, for 5 minutes or until onion softens

and bacon is golden. Add garlic, bay leaves

and rosemary. Cook, stirring, for 1-2 minutes

or until aromatic. Add beef, tomato, wine

and water. Bring to the boil. Reduce heat

to low. Cook, partially covered, stirring 

occasionally, for 1 hour.

Uncover and cook, stirring

occasionally, for a further

1 hour or until sauce

reduces and thickens 

slightly. Season.

3 Meanwhile, for

bechamel, melt butter

in a small saucepan over

medium heat until foaming. 

Add flour and stir for 1 minute or until light

golden. Remove from heat. Gradually stir in

milk until smooth. Stir over medium heat for

4 minutes or until thickened. Remove from

the heat. Set aside for 2 minutes to cool

slightly. Whisk in the yoghurt until well

combined. Stir in parmesan and half the

mozzarella blend. Season. Return to a very

low heat and stir for 2-3 minutes or until the

cheese melts (do not boil). Remove from

heat. Cover surface of bechamel with plastic 

wrap to prevent a skin from forming.

4 Preheat oven to 180°C/160°C fan forced. 

Cook gnocchi in a large saucepan of

boiling salted water following packet 

directions or until tender. Drain.

5 Spoon beef mixture into a 4L (16-cup)

ovenproof dish. Top with gnocchi, cover

with bechamel and sprinkle with remaining

mozzarella blend. Bake for 30-40 minutes

or until the cheese is melted and golden.  

PER SERVE • 93g protein • 50g fat
(21g saturated fat) • 47g carb

• 6g dietary fibre • 1045 cals (4368kJ)

product
watch

Farmers Union Greek

Style Natural Yogurt

adds a lighter texture

to the sauce.
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sauce

step-by-step!
Our iPad edition makes every
recipe easy with step-by-step
Cook Modes. See page 40  
for more details.

cook & win!
Make your version of our Slow-cooked Beef
& Gnocchi Bake and you could win one of five
amazing Sunbeam prize packs, each worth
$1,067! Find out how to enter on page 19.

For step-by-step Cook Modes, see our iPad app
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1Cook the flour and butter until light

golden to give your bechamel sauce  

a slightly nutty, toasty flavour. 

2Add yoghurt to the bechamel for

a tangy flavour boost and to give the 

bechamel a slightly lighter texture. 

3When adding the milk to the bechamel,

make sure you remove the pan from

the heat. If you add the milk on the heat,

the flour and milk will set too quickly and

you will end up with a lumpy bechamel. 

4Don’t overheat the bechamel once

the yoghurt has been added, as the

mixture may curdle. If this happens, just set

aside to cool slightly, then use a balloon 

whisk to whisk until smooth again. 

5Cut your meat into slightly larger

pieces, as it will shrink during cooking.

6Use cheaper cuts such as gravy beef

or chuck steak to ensure your meat

remains tender with plenty of flavour.

Leaner cuts dry out when slow-cooked.  

7Brown the meat in small batches

rather than all at once. This allows

the meat to seal and caramelise, which

adds more flavour to the finished dish.

8When browning the meat, keep

the heat at medium-high. If you have

the heat too high, you will burn the bottom

of your pan during the browning process,

which will impart a burnt flavour to the dish.

9Save shopping time and keep packets 

of shelf-life gnocchi in the pantry.

10Gnocchi is ready as soon as it rises 

to the surface of the water. The

gnocchi continue cooking in the oven.

top tips for
your bake10

For great bake results, follow our foolproof cooking hints.

Once you’ve
madeyourbake
ahead,itonly
needsabout
30minutes in
theovenbefore 

serving.

make ahead

Make gnocchi bake.

Cool completely. Cover

surface with a double

layer of plastic wrap.

Freeze for up to 3 months. 

Transfer to fridge

to thaw overnight. 

Preheat oven to

180°C/160°C fan forced.

Remove plastic wrap and

loosely cover surface with

foil. Bake for 20 minutes.

Remove the foil and bake

for a further 10 minutes or 

until heated through.

Use yoghurt instead of mayonnaise in chicken wraps  

for a fresh, tangy flavour hit.

Add yoghurt to a curry paste to make a simple  

marinade for chicken and meat.

Stir a little yoghurt through some pesto for a simple  

salad dressing or dip.

Try using yoghurt in cake recipes to replace the milk

for a moist cake texture. See our recipe for Light Ginger  

& Honey Cake with Stem Ginger Icing (p82).
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gnocchi bake

SEE
p16
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share it: Post the photo on Facebook,
Instagram or Twitter, make sure the post
is public so we can see the picture, and
include the hashtag #tastemagcover

email it: Send a photo of your
creation, with your name, address
and telephone number to us at
tastecookandwin@news.com.au 
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two ways to enter

or

co er

You could win a fantastic Sunbeam Café Series prize pack!

“ I’m looking for beauti fully molten, golden
cheese, and a reveal o f the unctuous beef 

Check out the entries! See our live feed at taste.com.au/social

matt preston CELEBRITY JUDGE

WIN&
assionate about pasta or serious about

sausages? The Sunbeam Café Series Mixmaster

Power Drive is up to the task. With 12 variable

speeds, LCD display, instant pause, plus its

special Scrapemaster spatula beater, this

planetary mixer has all your cooking needs covered. For

your chance to win one of five prize packs, which include

Multi-Food Grinder, 2-piece Pasta Cutter set and Pasta

Roller attachment, simply cook the Gnocchi Bake, then 

share a pic of your version with us. Happy cooking!

IN ASSOCIATION WITH

prize pack includes:
MX9550 Café Series

Mixmaster Power Drive

MX0600 Multi-Food Grinder

MX0200 Two-Piece Pasta  

Cutter Set

MX0100 Pasta Roller 

$1,067

PRIZE
PACK

VALUED AT
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you
Here’s your latest pics and feedback from recent issues.

Feb 2016, p81) ticked all the

boxes. Super-easy to prepare,

wonderfully light, refreshing and

tasty and had the WOW factor.

Sunshine Pie (Oct 2015, p14) is an amazing entertaining food

for any occasion. It doesn’t take too long, is not too difficult  

to make, and it turns out great for everyone.

Everyone who tried the

Sticky Date Celebration

Cake (March 2016, p90)

loved it, including

a comment from a

favourite customer who

said it was the “ducks’

nuts”. I love sticky date

pudding and make it

often, so I thought this 
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knowhow
Boost your kitchen skills with

these creative ideas.
This juicy
platter is
summer’s
freshest
new
starter!

EMAIL tastemag@news.com.au SHARE #cookedwithtaste➻

Jackie Warden

this month

twists

step-by-step!
taste com au magazine’s iPad
app makes every recipe easy
with step by step Cook Modes
See page 127 for more.

cook & win!
Your version of our Spinach & R cotta Pull apart
Sunshine Pie could win you one of five Tefal
Actifry Express XLs valued at $429 95 Find the
full Cook the Cover comp details on page 17.

March 2016 taste magazne 91   

weekend

cake

Jinny Lee

Jodie Ayres

I’velost 6kgsince
the beginning
of the year by
rotating recipes
from the Health
BlitzintheJan/Feb
2016 issueofTastemag 
andtwotaste.com.au
websitehealthy menu
plans.Thankssomuch.”
Anne Stevenson

“
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TO ENTER our Cook the Cover comp this month, see p19.

Celebrity judge Matt Preston picked his five favourite White
Chocolate Slices from our March 2016 cover. The winners will
take home a FoodSaver prize pack valued at $433.85 each!   

“ This slice o f heaven was fun to make but hard to stop 
eating!

  

“We dug in and it was gone

in about three minutes!”

Chantell
Ransome

Christine
Milligan

Anna
Parsons

“I looked for good
colour on the

marshmallows and
well-defined
layers, too.”

COOK THE COVER JUDGE

#tastemagcover

➻
21   

David
Foulkes

Kym
Louis

this month

For step-by-step Cook Modes, see our iPad app
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Here’s the fun foodie stuff that’s good to know this month.

FIRST

taste

You’ll be setting pretty

when you add the Muuto Plus 

Salt and Pepper Mill, $100, 

to your table. Forget the daily 

grind; this stylish salt and 

pepper mill is available in 

striking yellow, red and 

multi-coloured finishes, as well 

as black, white and maple. 

Get it from livingedge.com.au

colour

well

Bringing mum breakfast 

in bed on Mother’s Day 

will be even more 

precious delivered on 

this Vitra Classic Tray in 

Mother & Child, $115. 

When he created the 

motif in 1961, US designer 

Alexander Girard drew 

the figures using an 

unbroken line 

to represent the strength 

of their bond. Get it from 

livingedge.com.au

perfect
balance

We’ve heard of water turned into 

wine; now it’s bread into beer 

– that’s what a London firm is 

doing to tackle food waste. 

Toast Ale uses leftover bread 

that would otherwise be thrown 

out, reducing the amount of malt 

needed for the recipe and 

producing a delicious pale ale 

with caramel notes. All profits go 

to food-waste charity Feedback. 

Find out more at toastale.com

TRUE  
BREW
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this month
E

D
I
T

E
D

 B
Y

 D
A

N
IE

L
A

 B
E

R
T

O
L

LO
 A

D
D

I
T

I
O

N
A

L
 T

E
X

T
 IM

O
G

E
N

 R
A

F
F

E
R

T
Y

 I
L

L
U

S
T

R
A

T
I
O

N
 K

A
T

 C
H

A
D

W
IC

K

YOUR ALL TIME FAVOURITES COOKBOOK

MAKE AHEAD
Fabulous freezer- friendly & get-ahead meals

TOP RATED

RECIPE
COLLECTIONS

STRESS FREE 
Let the Taste.com.au team help you get your 

working week sorted. Our latest cookbook, 

Make Ahead, $9.99, is full of delicious, 

freezer-friendly meals the whole family will 

love, including vego, seafood, chicken and 

meat dishes. All recipes include detailed 

instructions on freezing, defrosting and 

reheating. Too easy! Get a taste with our 

extract on page 98. Look out for it at 

leading newsagents and supermarkets.

You’ve heard of chips, chocolate, nuts, soft 

drinks, even hot coffee being stocked in vending 

machines, but what about one selling raw meat? 

Yep, you read that right – raw meat! A vending 

machine outside Basque butcher shop L’ami 

Txulette in Paris now dispenses vacuum-packed, 

chilled meat (including steak, pork chops, 

Bayonne ham and chicken). The butcher 

installed the machine as an out-of-hours service 

to his customers. It accepts cash and cards, and 

is available 24 hours a day – for all those 3am 

beef carpaccio cravings, right?

#cookedwithtaste

MEATING 
DEMAND

Join Taste.com.au for breakfast, sunny-side up, 

during Noosa Food & Wine, 20-22 May. We’re 

hosting the Chefs vs Surfers Breakfast on Noosa 

Main Beach on Sunday 22 May, from 6.30am. 

Tickets, $30, from noosafoodwinefestival.com.au 

For more details see page 11.

beach brekkie 

raw 

You’d be forgiven for thinking these DOIY 

Icepop Socks, $19.95, could lead to a case of 

foot-in-mouth – they are almost sweet enough 

to eat! Packaged to look just like an ice-pop, 

they come in three flavours – ahem, colourways 

– chocolate, strawberry or watermelon. Wriggle 

your toes into a pair to get cosy while looking 

cool. Available from until.com.au 



*Available on a monthly subscription of only $0.99 per month or $10 per year. Apple, the Apple logo, iPhone, and iPod touch are
trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc.Android, Google Play 
and the Google Play logo are trademarks of Google Inc.

Download the new taste.com.au app and start 

your one month free trial today*

new
app

Exclusive smart
timer function –
simply set it and 
forget it.

Step-by-step cooking technology  
to make it easier than ever to 
cook the recipe you want.

 Access to 50 NEW
and seasonal
online recipes

each month.

Customise the
content to suit the

way you cook
and eat.

Your
best friend

in the
kitchen



25

zucchini
& haloumi  

cake
see p34

cook it now!
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ZUCCHINI cake
Big on flavour, low on fuss! You can have this Turkish-inspired bake in the oven in less

than 20 minutes, then it’s just a matter of waiting for the haloumi and zucchini filling to

set and the top to turn golden and caramelised. Served with toasty pine nuts, fresh

herbs and a generous squeeze of lemon, it’s just the thing your weeknights need!

Make your weeknight dinners
simple and sensational. 

For step-by-step Cook Modes, see our iPad app 



2 tbs extra virgin olive oil

1 leek, thinly sliced

1 brown onion, finely chopped

1 carrot, peeled, finely chopped

1 stick celery, finely chopped

275g small parsnips, peeled,

cut into 1cm pieces

3 garlic cloves, crushed

210g (1 cup) French green 

lentils, rinsed

1L (4 cups) salt-reduced 

vegetable stock

2 fresh bay leaves, plus

extra, to serve (optional)

6 fresh thyme sprigs
1 ⁄2 bunch silverbeet, de-stemmed, 

thinly sliced

1 tbs lemon juice

80ml (1 ⁄3 cup) light thickened cream 

1 Heat oil in a casserole

dish over medium heat.

Add leek, onion, carrot

and celery. Cook,

stirring, for 6 minutes

or until softened. Add

parsnip and garlic. Cook,

stirring, for 4 minutes or 

until softened. Add lentils. Cook, 

stirring, for 1 minute to coat.

2 Add stock, bay leaves and thyme.

Simmer, partially covered, stirring

occasionally, for 28-30 minutes or 

until just tender.

3 Add silverbeet. Cook, stirring, for

3 minutes or until wilted. Stir in lemon

juice and half the cream. Season.

Drizzle with remaining cream and

serve with extra bay leaves, if using. 

PER SERVE • 18g protein • 15g fat  

(4g saturated fat) • 40g carb

• 15g dietary fibre • 401 cals (1678kJ)

creamy french lentils with silverbeet & parsnip
serves 4 | prep & cooking 50 mins 

get ahead!
Make the lentil

mixture up to 2 days

in advance. Store in

an airtight container

in the fridge and

reheat gently on  

the stove. secret
ingredient
A squeeze of fresh

lemon juice at the

end balances

the rich lentils.

26 taste magazine May 2016
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cook it now!

&

use it up!
Sushi seasoning

is premixed with

salt and sugar,

making it tangy

and sweet – try

using up leftovers

in Japanese-style

marinades, pickles

and dressings.  

275g (1 1 ⁄4 cups) sushi rice, rinsed

310ml (1 1 ⁄4 cups) water

3 tsp finely grated fresh ginger

1 tbs sushi seasoning

3 green shallots, thinly  

sliced diagonally

1 tbs Lee Kum Kee Gluten

Free Soy Sauce, plus  

extra, to serve

1 tsp wasabi paste

1 tsp sesame oil, plus extra,  

to drizzle

600g skinless salmon fillets

2 green tea bags

600ml boiling water
1 ⁄2 sheet nori, thinly sliced

2 tsp sesame seeds, toasted

Steamed greens, to serve 

1 Place the rice,

water and ginger

in a saucepan

over medium

heat. Bring to

the boil. Cook,

covered, for

7-8 minutes or until

just tender. Stand,

covered, for 10 minutes. 

Stir in the sushi seasoning and

three-quarters of the shallot.

2 Meanwhile, combine the soy

sauce, wasabi and half the sesame

oil in a bowl. Add salmon. Turn to

coat. Heat remaining oil in a non-stick

frying pan over medium-low heat.

Cook salmon, turning, for 6 minutes 

for medium or until cooked to

your liking. Transfer to a plate.

Set aside to rest for 2 minutes.

3 Meanwhile, place green tea

bags in a heatproof jug. Pour

over boiling water. Set aside

for 2 minutes to allow flavours

to develop. Discard tea bags.

4 Divide rice among bowls.

Coarsely flake salmon and divide

among bowls, then sprinkle with

nori, sesame seeds and remaining

shallot. Divide tea among bowls.

Serve with greens and a drizzle of

extra soy sauce and sesame oil.

PER SERVE • 39g protein • 23g fat  

(5g saturated fat) • 58g carb

• 3g dietary fibre • 603 cals (2521kJ)

salmon & green tea rice bowl
serves 4 | prep & cooking 25 mins 

product
watch

Lee Kum Kee Gluten

Free Soy Sauce has all

the flavour without

the gluten.



1 head (about 1kg) cauliflower,

cut into florets

60ml (1 ⁄4 cup) Cobram

Estate Light Flavour

Extra Virgin Olive Oil,

plus extra, to drizzle

2 large fresh rosemary 

sprigs, leaves

picked, finely chopped

3 garlic cloves, crushed

1 lemon, rind finely grated, juiced 

400g can cannellini beans,  

rinsed, drained

60ml (1 ⁄4 cup) water

2 x 300g porterhouse steaks,  

trimmed

Steamed leafy greens, to serve

Lemon wedges, to serve (optional)  

1 Heat a barbecue grill

or chargrill pan on

medium-high. Place

cauliflower in a bowl.

Drizzle with 1 tbs oil.

Season. Toss to coat. 

Cook, turning, for

12 minutes or until

charred and almost tender.

Reserve 1 1 ⁄2 cups small florets.

2 Heat 1 1 ⁄2 tbs oil in a saucepan 

over medium-low heat. Add

rosemary, garlic and rind. Cook, 

stirring, for 30 seconds or  

until aromatic. Stir in

beans for 1 minute. 

Add water, 

lemon juice and cauliflower. Cook,

covered, stirring occasionally, for

5-7 minutes or until cauliflower is

tender. Use a stick blender to blend

until almost smooth. Season well.

3 Drizzle steak with remaining oil.

Season. Cook, turning, for 5 minutes

for medium or until cooked to your

liking. Rest for 3 minutes. Slice steak.

4 Divide mash among plates. Top

with steak. Sprinkle with reserved 

cauliflower florets. Serve with

greens and a drizzle of extra oil  

and lemon wedges, if using.

PER SERVE • 40g protein • 19g fat  

(4g saturated fat) • 13g carb

• 12g dietary fibre • 412 cals (1723kJ)

grilled steak with smoky
cauliflower & white bean mash
serves 6 | prep & cooking 30 mins 

twist it!
For a flavour boost,

try adding a small

handful of finely

grated parmesan to

the cauliflower mash

before processing. 

secret
ingredient
A hint of rosemary

complements the

smoky cauliflower

and beans.
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use it up!
Break any leftover

spaghettini into

smaller pieces

and stir through

hearty soups or

one-pot casseroles.

new 

400g sweet grape tomatoes, halved

2 fresh long red chillies,

halved lengthways
1 ⁄2 tsp caster sugar

60ml (1 ⁄4 cup) Cobram Estate Light

Flavour Extra Virgin Olive Oil

45g (1 ⁄4 cup) toasted pine nuts

4 green shallots, thinly sliced

1 small bunch fresh basil, leaves

torn, stems finely chopped

3 garlic cloves, crushed

1 tbs drained baby capers

500g peeled green

prawns, deveined, 

tails intact

1 large lemon, rind finely 

grated, juiced

400g dried spaghettini pasta

1 Preheat oven grill to high. Line

a baking tray with foil. Place tomato,

cut side up, on prepared tray. Place

chilli, cut side down, on prepared tray.

Sprinkle with sugar. Season. Drizzle

with 1 tbs of the oil. Grill for 6 minutes

or until lightly charred and tender.

Reserve one-quarter of the tomato.

2 Place chillies, 2 tbs pine nuts and

remaining tomato in a food

processor and process

until a paste forms.

3 Heat remaining

oil in a non-stick

frying pan over high

heat. Cook shallot,

basil stems, garlic and

capers for 1 minute or 

until aromatic. Add prawns. Cook,

stirring, for 3-4 minutes or until just

cooked through. Add chilli pesto,

lemon rind and juice. Cook, stirring, 

for 1 minute or until combined.

4 Meanwhile, cook pasta in a large

saucepan of boiling salted water

following packet directions until

al dente. Drain, reserving 3 ⁄4 cup

cooking liquid. Return pasta and

reserved cooking liquid to saucepan.

5 Add prawn mixture and basil

leaves to pasta. Toss to combine.

Sprinkle with remaining pine nuts

and reserved tomatoes to serve.

PER SERVE • 41g protein • 24g fat  

(3g saturated fat) • 73g carb

• 8g dietary fibre • 693 cals (2895kJ)

spaghettini with prawns
& blistered chilli pesto
serves 4 | prep & cooking 25 mins 

&

For step-by-step Cook Modes, see our iPad app 

secret
ingredient
Baby capers add

salty tang to this dish

and complement the

fresh prawns.



500g mixed baby potatoes,

scrubbed, halved

2 tbs lemon juice

2 garlic cloves,

thinly sliced

2 tsp gluten-free Dijon 

mustard

2 tbs extra virgin olive oil

400g mixed mushrooms

3 French shallots, thinly sliced

8 sprigs fresh thyme, plus extra,  

to serve

600g pork fillet, cut into 4 pieces

20g (1 ⁄4 cup) finely grated parmesan

1 Preheat oven to

210˚C/190˚C fan forced. 

Place potato in

a heatproof bowl.

Microwave on High,

covered, for 5 minutes

or until just tender.

Drain off excess liquid.

2 Whisk together the lemon

juice, garlic, mustard and 1 1 ⁄2 tbs  

of the oil in a bowl. Place the

mushrooms and potato in a large

roasting pan. Sprinkle with the

shallot and thyme. Drizzle with 

lemon mixture and season. Roast

for 15-17 minutes or until just tender.

3 Meanwhile, heat the remaining

oil in a frying pan over medium-high

heat. Season the pork. Cook, turning,

for 2 minutes or until browned.

4 Add pork to roasting pan and

sprinkle with parmesan. Roast for

10 minutes or until pork is just cooked

through. Rest for 3 minutes. Serve 

with extra thyme.

PER SERVE • 42g protein • 13g fat  

(3g saturated fat) • 17g carb

• 5g dietary fibre • 376 cals (1570kJ)

serves 4 | prep & cooking 45 mins 

secret
ingredient

Dijon mustard adds

flavour to the roasting

juices and works

well with pork.

switch it!
Try replacing the

pork fillet with

pork cutlets,

browning for

5 minutes and

roasting until just

cooked through. 
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1 red onion

1 bunch fresh coriander,  

leaves picked

500g lamb mince

3 garlic cloves, crushed

2 tsp hot Madras curry powder 

2 1 ⁄2 tsp ground cumin

8 (250g) pita pockets

250g cherry tomatoes, halved

2 large carrots, peeled,

cut into matchsticks

1 1 ⁄2 tbs light flavour

extra virgin olive oil

25g (1 ⁄4 cup) natural

sliced almonds  

1 tsp honey

2 tbs lemon juice

Lemon wedges,

to serve (optional)

1 Line a baking tray with baking

paper. Grate half the onion. Thinly

slice remainder. Set aside. Chop

half the coriander. Combine mince,

grated onion, two-thirds of the garlic,

chopped coriander, curry powder

and 1 tsp cumin in a bowl. Season.

2 Use a sharp knife to open pita

pockets without cutting all the way

through. Divide lamb mixture among

pockets. Press down to

flatten. Transfer to tray.

3 Place tomato, carrot,

reserved onion and

remaining coriander in

a heatproof bowl. Heat

oil in a non-stick frying

pan over medium-high

heat. Add almonds. Cook,

stirring, for 1 minute or until golden.

Add remaining cumin and garlic.

Cook, stirring, for 30 seconds or

until aromatic. Stir in the honey for

30 seconds or until almonds are

coated. Remove from heat. Stir

in lemon juice. Quickly pour over

carrot mixture. Season. Set aside  

to allow flavours to develop.

4 Meanwhile, preheat a barbecue

on medium heat. Spray lamb pockets

with olive oil. Cook in closed

barbecue, turning, for 6-8 minutes

or until charred and crisp. Season.

5 Serve lamb pockets with tomato

salad and lemon wedges, if using.

PER SERVE • 35g protein • 21g fat  

(5g saturated fat) • 42g carb

• 10g dietary fibre • 516 cals (2157kJ)

use it up!
Store any leftover

coriander roots and 

stems wrapped

in paper towel in

a snap lock bag

in the freezer for

up to 1 month. They

are perfect when

finely chopped and

added to curries  

and stir-fries.

spicy barbecued lamb pockets with carrot salad
serves 4 | prep & cooking 35 mins

secret
ingredient
Toasted almonds

make a great

addition to salad

dressings.

new  
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1 ⁄2 small red onion,

coarsely chopped

4 garlic cloves,

coarsely chopped

2 fresh long red chillies, 

coarsely chopped

4cm piece fresh ginger, 

peeled, sliced

1 tsp raw sugar

1 1 ⁄2 tbs grapeseed oil

1 stem lemongrass, pale

section only, finely chopped

1 lime, rind finely grated, juiced

1 tbs kecap manis, plus extra, to serve

800g chicken thigh fillets, trimmed, 

cut into 3cm pieces

35g (1 ⁄3 cup) desiccated coconut 

2 tbs water

300g green beans, trimmed,  

halved diagonally
1 ⁄2 (about 800g) wombok (Chinese 

cabbage), thickly sliced

200g bean sprouts, trimmed

Lime halves, extra, to serve

1 Place the onion, garlic,

chilli, ginger, sugar and

1 tbs grapeseed oil in

a food processor and

process until smooth. 

Season. Transfer

two-thirds of the chilli

mixture to a bowl and 

reserve. Set aside.

2 Add lemongrass, lime

rind, juice and kecap manis to

remaining chilli mixture. Process until

smooth. Transfer to a bowl and add

chicken. Toss to coat. Thread chicken

onto 8 pre-soaked bamboo skewers.

3 Heat a non-stick frying pan over

medium-low heat. Add reserved

chilli mixture. Cook, stirring, for

2 minutes or until aromatic. Add 

coconut. Cook, stirring, for

2 minutes or until aromatic. 

Add water. Cook, stirring, for 3 minutes

or until thick. Transfer to a bowl.

4 Preheat a barbecue or chargrill

pan on medium-high. Drizzle chicken

with remaining oil. Cook, turning, for

10 minutes or until cooked through.

5 Meanwhile, bring a large

saucepan of salted water to the

boil. Cook beans for 2 minutes.

Add wombok and sprouts. Cook for

1 minute or until tender crisp. Refresh

under cold running water. Drain well.

6 Add vegetables to chilli mixture.

Toss to combine. Serve with skewers,

lime halves and extra kecap manis. 

PER SERVE • 39g protein • 22g fat  

(9g saturated fat) • 8g carb

• 9g dietary fibre • 403 cals (1683kJ) 

indonesian chicken skewers & spicy coconut salad
serves 4 | prep & cooking 45 mins 

get ahead!
Make the spice

paste and marinate

the chicken (working

to the end of Step 2) 

up to 1 day in

advance. Place

threaded skewers in

a baking dish, cover

with plastic wrap and

store in the fridge

until ready to cook. 

cal  

secret
ingredient

Lemongrass adds an

aromatic depth of

flavour to the

marinade.
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An irresistible range of
chef-inspired gourmet recipes

®

®

Introducing FANCY FEAST INSPIRATIONS – unique

chef-inspired gourmet recipes made with fine delicate cuts 

of fish or meat, carefully cooked and combined with

selected ingredients like vegetables, wholegrain rice or

pasta pearls. She will be spoilt for choice with six irresistible 

recipes, including FANCY FEAST INSPIRATIONS with 

Chicken, Courgette & Tomato. 
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get ahead!
Make the cake up

to 2 days in advance 

and store in an

airtight container

in the fridge – eat it

cold or gently reheat 

in a microwave. 

1 large red onion
1 ⁄3 cup fresh dill sprigs, plus extra,  

to serve
1 ⁄3 cup fresh mint leaves, plus extra, 

to serve

2 tbs Cobram Estate Classic

Flavour Extra Virgin Olive Oil

2 garlic cloves, crushed

1 lemon, rind finely grated,  

cut into wedges

500g zucchini, coarsely grated, 

excess moisture removed

225g haloumi, coarsely grated

6 eggs

125g (3 ⁄4 cup) spelt flour

1 tsp baking powder

1 tbs pine nuts

1 tsp sumac

1 tsp sesame seeds
3 ⁄4 tsp dried mint leaves

Toasted Turkish bread,

to serve (optional)

Greek yoghurt,

to serve (optional)

1 Preheat oven to 190˚C/170˚C fan

forced. Grease and line the base 

and sides of an 18.5cm (base

measurement) square cake pan.

2 Thinly slice one-third of the onion

into rings and reserve. Finely chop

remaining onion. Reserve 1 tbs of the

dill sprigs and 1 tbs mint

leaves. Chop remaining

dill and mint.

3 Heat 1 tbs of the oil

in a frying pan over

medium-low heat.

Add chopped onion,

garlic and lemon rind. 

Cook, stirring, for 3 minutes or until

soft. Transfer to a large bowl. Add

zucchini, haloumi and chopped herbs.

4 Whisk eggs and remaining oil in

a bowl. Sift over flour and baking

powder. Whisk until smooth and

combined. Season. Add to zucchini

mixture. Stir until combined. Spoon

into prepared pan. Top with reserved 

onion rings, dill and mint.

5 Combine pine nuts, sumac,

sesame seeds and dried mint in

a bowl and sprinkle over cake. Bake

for 40-42 minutes or until set. Stand

in pan for 10 minutes. Serve with

lemon wedges, extra dill and mint,

Turkish bread and yoghurt, if desired. 

PER SERVE • 22g protein • 20g fat  

(7g saturated fat) • 28g carb

• 5g dietary fibre • 398 cals (1664kJ)

turkish zucchini & haloumi cake
serves 6 | prep & cooking 1 hour 

secret
ingredient

A sprinkle of sumac

over the top of

this cake adds

a lemony tang.

cals



®

®

An irresistible range of
chef-inspired gourmet recipes
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naughty

indulgent 

“ Homemade 
pies are the 

ultimate 
comfort 
 food.” 

Colin Fassnidge and Louise Fulton Keats take on a classic, the  
meat pie! Choose your own pie adventure: indulgent or light.

“Suet pastry  
is the secret  

to a beautifully 
rich and flaky  

pie crust.”



cook it now!

light

“Pies don’t need
to be loaded
with meat or fat
to be delicious.”

37       

& nice “Skip 
the pastry 

base and load 
up on extra 

vegies 
instead.”

May 2016 taste   magazineFor step-by-step Cook Modes, see our iPad app
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beef brisket & suet pie
serves 6 | prep 30 mins (+ resting time) | cooking 4 hours 15 mins 

y pie is filled

with tender

beef brisket, 

braised

in a rich red wine and

port gravy, which adds

a hint of sweetness

and depth of flavour.

Don’t skip the suet

pastry; this old-school

favourite is a must and

results in the flakiest,

best pie crust. Pies 

should be rich,

flavourful and hearty.  

If you’re going to

bother making a pie,

you may as well go

all out; there’s no point

skimping on flavour

or ingredients. Every

element of the pie is

important. The filling

needs to be more than

just filler. Good produce,

well cooked, is the key,

and this brisket could

stand as a dish on

its own. The crust is

equally important. Its

function is to hold the

filling, but it should

be so moreish and

flaky that you could

eat it on its own, too!

A homemade
pie should be
hearty, rich
and packed
with flavour.
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2tbs olive oil

1kg good-quality beef brisket, cut into 3cm pieces

600ml port

200ml red wine

2 brown onions, coarsely chopped

2 carrots, peeled, coarsely chopped 

4 garlic cloves, crushed

2 tbs fresh thyme leaves

1 fresh bay leaf

1L (4 cups) beef stock

60g butter, at room temperature, plus extra, to grease

40g (1 ⁄4 cup) plain flour, plus extra, to dust

2 x 250g pkts Tandaco Suet Mix

1 egg yolk

1 tbs water
1 ⁄4 tsp sea salt flakes

1 Preheat oven to 160°C/140°C fan forced. Heat

oil in a large heavy-based casserole dish over

medium-high heat. Season beef. Cook, in 2 batches,

turning, for 3-4 minutes or until browned. Transfer

to a bowl. Add port and wine to pan. Simmer for  

6 minutes or until reduced by half.

2 Add beef, onion, carrot, garlic, thyme, bay and

stock to the dish. Stir to combine. Bring to a simmer 

over medium heat. Transfer to oven and cook,

covered, for 3 hours or until beef is very tender.

3 Strain cooking liquid through a sieve set over a large

bowl. Reserve solids and liquid. Place 600ml reserved

liquid in a saucepan over low heat. Place butter and

flour in a bowl. Whisk until smooth and combined. Add

butter mixture to liquid, whisking constantly, until smooth

and combined. Simmer, whisking, for 4 minutes or until

mixture thickens. Return solids to pan and gently stir

to combine. Season. Set aside to cool completely.

4 Meanwhile, grease a 4cm-deep, 24cm pie dish

with butter and dust with flour. Prepare the suet

mixes following packet directions. Shape each

portion into a disc and wrap in plastic wrap. Place

in the fridge for 15 minutes to rest. Roll out 1 portion

of dough into a 4mm-thick disc. Line pie dish with

pastry, allowing a 2cm overhang. Spoon beef

mixture into the pastry base. Roll out remaining

dough to a 4mm-thick disc. Brush pastry rim in

dish with a little water. Top with pastry disc. Gently

press to seal and trim excess. Use a floured fork

to crimp around edge to seal. Cut 2 slits in pie top.

Whisk yolk and water in a bowl. Brush top with egg 

mixture and sprinkle with salt.

5 Increase oven to 185°C/165°C fan-forced. Bake pie

for 45-55 minutes or until golden brown and cooked

through. Set aside to cool for 20 minutes before serving.

PER SERVE • 49g protein • 67g fat (30g saturated fat)  

• 55g carb • 5g dietary fibre • 1146 cals (4791kJ)

m
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ilo pastry

is generally a

lower-calorie option

than puff pastry,

which is why I’ve

used it here. Either way,

using pastry only for the 

top of your pie is a

simple way to cut down

on calories. Pastry isn’t

a nutrient-dense food, 

so load up on the

vegie-packed filling

instead. The Australian 

Dietary Guidelines

recommend that we

eat different types and

colours of vegetables,

and this pie has six

different vegies, giving

you that all-important

variety! Colour is often

a clue to the nutrients

that vegetables contain:

carrot is a rich source

of beta carotene, which 

lends it an orange

colour, and tomatoes

get their redness from

lycopene, an antioxidant.

Using legumes, such as

lentils, is also a great

way to add extra protein

to your meal without

using as much meat.

beef & vegetable pie
serves 8 | prep 20 mins (+ cooling time) | cooking 3 hours 40 mins 

1 1 ⁄2 tbs extra virgin olive oil

1kg beef chuck steak, cut into 3cm pieces

200g Swiss brown mushrooms,  

halved or quartered

1 brown onion, finely chopped

2 garlic cloves, chopped

2 carrots, peeled, finely chopped

1 zucchini, finely chopped

400g can chopped tomatoes

150ml water

3 fresh thyme sprigs, plus extra,  

to sprinkle (optional)
1 ⁄2 (about 600g) small cauliflower, cut into small florets

400g can lentils, rinsed, drained

150g (1 cup) frozen peas

5 sheets buckwheat filo pastry or regular filo pastry

1 Heat half the oil in a heavy-based saucepan over

medium heat. Season beef. Cook, in batches, turning,

for 3-4 minutes or until browned. Transfer to a bowl.

2 Add remaining oil to pan. Cook mushrooms, stirring,

for 3-5 minutes or until golden. Transfer to a plate.

3 Add onion, garlic, carrot and zucchini to pan. Cook,

stirring, for 5-10 minutes or until just softened. Return

beef to pan. Add tomato, water and thyme. Bring to the

boil. Reduce heat to low. Simmer, covered, stirring

occasionally, for 2 hours or until beef is tender.

4 Add cauliflower, lentils and cooked mushrooms.

Cook, covered, for 20 minutes. Cook, uncovered,  

for a further 15-20 minutes or until liquid has

reduced. Remove from heat. Stir in peas. Season.  

Set aside to cool.

5 Preheat oven to 180°C/160°C fan forced. Transfer 

the beef mixture to a 5cm-deep x 26cm (base

measurement) pie dish. Place the filo on a clean

work surface. Cover with a dry tea towel, then

a damp tea towel (this will prevent it from drying  

out). Lightly spray 1 filo sheet with olive oil.

Place over beef mixture. Repeat with remaining

filo and olive oil spray, overlapping to cover

surface of pie dish, and tucking in the edges

to seal. Lightly spray top with olive oil. Sprinkle

with extra thyme, if using. Bake for 30-40 minutes  

or until crisp and golden.

PER SERVE • 36g protein • 17g fat (5g saturated fat)  

• 18g carb • 8g dietary fibre • 389 cals (1626kJ)

tip!
You can make this pie gluten-free by using

buckwheat filo pastry instead of regular filo

– it’s available from select European delis and

online. Check the packet to make sure that

your brand of buckwheat pastry is gluten-free.

This is a
great healthy
alternativeto
a traditional
meat-only pie.

cook it now!

cal  
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online | mobile | in-store

HARVEY NORMAN ADVERTISING FEATURE

Choose from four on-trend pastel hues and expand your cooking repertoire with the new 
Kenwood Chef Sense Colour Collection, available exclusively at Harvey Norman®.

MIX IT UP

Receive a bonus* Kenwood Food Processor 
Attachment, valued at $169, with the
purchase of any Kenwood Chef Sense
Colour Collection mixer featured here. 
Available until 15/05/16.

Kenwood Chef Sense Colour Collection mixers,

$799 each.

The Kenwood Chef Sense in Dusted Blue is
shown here with the supplied K-beater tool.

Celebrate

Mother’s Day



A Modern classic

Adaptable, easy to use and pretty enough to leave out on display, Kenwood Chef Sense Colour Collection mixers are set

to become a benchtop ixture in kitchens everywhere. They come with ive bowl tools – a dough hook, K-beater, whisk,

creaming tool and folding tool – to cover all your baking needs. For everything else, a range of more than 20 attachments

– including multiple pasta rollers, shapers and cutters – are also available to purchase and open up a world of possibilities.

The Kenwood Chef Sense

comes with five handy

tools so you can whip,

knead, cream, fold OR

combine heavy mixtures

– all with one appliance

Kenwood Chef Sense in Drizzled Pink

(KVC5001P), $799.

Shown with the supplied whisk tool. 



online | mobile | in-store

Choose from an array of delicious

colours – Drizzled Pink, Zested Yellow, 

Glazed Green or Dusted Blue

Kenwood Chef Sense in Zested Yellow

(KVC5001Y), $799.

Shown with the supplied dough hook tool.

HARVEY NORMAN ADVERTISING FEATURE



Pretty clever

Beyond their good looks, Kenwood Chef Sense Colour Collection

mixers are well-designed machines with powerful motors and

generous 4.6-litre glass mixing bowls. The Kenwood Chef Sense  

Colour Collection is available exclusively at Harvey Norman.

A range of 20 accessories, 

sold separately, can

transform your Kenwood

chef sense into a food

processor, blender, pasta 

maker and much more

Kenwood Chef Sense in Glazed Green

(KVC5001G), $799.

Shown with the supplied folding tool.



online | mobile | in-store

SHOP AT YOUR LOCAL STORE, VISIT HARVEYNORMAN.COM.AU OR CALL 1300 464 278

*Bonus offer applies only with the purchase of the selected products. Terms and conditions apply. Harvey Norman® stores are operated by independent franchisees.
Some goods may not be on show or available at each Harvey Norman® franchised store. Advertised prices valid at New South Wales, Queensland and Victoria

metro stores only. Prices can vary between states due to additional freight costs. See in store for full range. Terms and conditions apply. Ends 30/06/16.

Designed and made in the UK,

Kenwood mixers have remained

a firm favourite since they first

hit kitchen benchtops in the 1950s

Kenwood Chef Sense in Dusted Blue

(KVC5001B), $799.

Shown with the supplied creaming tool.

HARVEY NORMAN ADVERTISING FEATURE
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1 Preheat oven to 180°C/160°C fan forced.

Heat the oil and butter in a large frying

pan over high heat. Cook the chicken,

in 2 batches, skin side down, for 4 minutes

or until golden. Transfer chicken, skin-side 

up, to a roasting pan, reserving frying

pan with cooking juices. Season well.

Arrange carrots around chicken. Drizzle

with extra oil. Scatter with half the thyme.

Bake for 20-25 minutes or until chicken

is cooked through and carrots are tender.

2 Meanwhile, cook the brussels sprouts

in a large saucepan of salted boiling water 

for 2 minutes or until just tender. Drain.

3 Heat reserved frying pan over medium

heat. Add wine. Stir in honey and remaining 

thyme. Bring to the boil. Simmer for

5 minutes or until reduced by half.

Stir in the brussels sprouts. Season.

4 Divide carrots and brussels sprouts

among serving plates. Top with chicken.  

Spoon over sauce and season. 

No need to wait for the weekend, cook Georgia Barnes’ quick roast chicken tonight!

grab & go
quick roast chicken
with thyme, honey
& brussels sprouts
serves 4 | prep 20 mins | cooking 35 mins

R
E
C
I
P
E

G
E

O
R

G
IA

B
A

R
N

E
S
P
H
O
T
O
G
R
A
P
H
Y

 A
L
 R

IC
H

A
R

D
S

O
N
S
T
Y
L
I
N
G

K
R

IS
T

E
N

 W
IL

S
O

N
 

F
O
O
D
P
R
E
P
A
R
A
T
I
O
N

 C
Y

N
T

H
IA

 B
L

A
C

K
 

2 tsp extra
virgin olive

oil,plus extra, 
to drizzle

125ml
(½ cup)

dry white 
wine

60ml
(¼ cup) honey

35g 

1 bunch
fresh
thyme

16 baby
carrots,
washed,
trimmed

200g
brussels

halved

“Autumn delivers an
abundance of earthy
vegetables, with brussels
sprouts being one of my
favourites.I cook this
dish time and time again,
converting people with a
childhood grudge against
the little green vegie.” 
Georgia Barnes

1.6kg whole
chicken,
cut into
10 pieces 



BACK TO BASES

With the perfect blend of stock,

herbs and spices, Campbell’s

Real Soup Base is a foodie’s

dream. Available at your

supermarket in Thai, Chinese,

Malaysian, Spanish, Italian

and Moroccan varieties. 

Thai chicken noodle soup
Serves 4 | Prep 10 minutes | Cook 20 minutes

50g rice vermicelli

1 tablespoon peanut oil

500g chicken breast, thinly sliced

1L (4 cups) Campbell’s Real Soup Base 

– Thai

1 medium carrot, peeled, cut 

into matchsticks

50g snow peas, sliced into strips

Fresh lime wedges, chilli and coriander 

leaves, to serve (optional)

1 Soak noodles in warm water. Heat oil in

a medium saucepan. Add the chicken and

cook, stirring occasionally, for 3 minutes.

2 Add Campbell’s Real Soup Base – Thai

and bring to the boil. Reduce heat and 

simmer for 15 minutes.

3 Add drained noodles, carrot and snow 

peas. Cook for a further 5 minutes.

4 Ladle soup into bowls and garnish with 

lime, chilli and coriander, if using. 

tongue thai-ed
A dish that takes your tastebuds on a trip to Thailand? We’ve got

a soup for that. Just add a few fresh ingredients to Campbell’s Real

Soup Base – Thai for an authentic-tasting soup in three easy steps. 

Visit campbellskitchen.com.au for more recipes.   
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coconut &
passionfruit
custard pots 
see page 52

Your favourite treats have had a healthy makeover, so drop the guilt and pick up a spoon.

SKINNY
sweets

taste magazine May 2016
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cook it now!

“A dairy-free custard made with creamy coconut milk,zingy
passionfruit and a hint of vanilla.It’s better, and better

for you, than your standard panna cotta.” Katrina Woodman

49   May 2016 taste magazineFor step-by-step Cook Modes, see our iPad app



60ml (1 ⁄4 cup) honey,

plus extra (optional),  

to drizzle

1 large (about 225g) Granny Smith apple, 

cored, cut into 1cm pieces

310g (2 cups) wholemeal  

spelt flour

2 tsp baking powder

1 tsp ground cinnamon

50g solidified coconut oil

50g (1 ⁄3 cup) dried cranberries

1 1 ⁄2 tbs pepitas

185ml (3 ⁄4 cup) buttermilk,  

plus extra, to brush 

1 tsp vanilla extract

2 tsp spelt flakes or

rolled oats (optional)

1 Preheat oven to 210˚C/190˚C fan forced. 

Line a baking tray with baking paper.

2 Heat 1 tbs of the honey in a non-stick

frying pan over medium heat. Add the

apple. Cook, stirring, for 4-5 minutes  

or until lightly caramelised. Cool.

3 Sift flour, baking powder and cinnamon

into a large bowl. Add the coconut oil.

Rub oil into flour mixture until mixture

resembles coarse breadcrumbs. Stir in  

apple mixture, cranberries and 1 tbs pepitas.

Make a well in centre. Add buttermilk and

vanilla. Use a flat-bladed knife to mix until 

dough just comes together.

4 Turn onto prepared tray. Use hands

to shape into an 18cm round. Use a sharp

knife to score into 8 wedges. Brush with

extra buttermilk. Sprinkle with remaining

pepitas and spelt flakes or oats, if using.

Bake for 25 minutes or until golden and

cooked through. Cool for 10 minutes. Drizzle

with the extra honey, if using. Serve warm.
PER SERVE • 6g protein • 9g fat (6g saturated fat) 

• 43g carb • 6g dietary fibre • 284 cals (1188kJ)

cranberry, apple & buttermilk scones
serves 8 | prep 20 mins | cooking 30 mins 

50 taste magazine May 2016
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cranberry, 
apple &
buttermilk 
scones
 see opposite page

new 

twist

May 2016 taste magazine#cookedwithtaste 



chocolate rum & raisin  
ricotta cake
serves 12 | prep 20 mins (+ 4 hours cooling & chilling time)  

cooking 1 hour 5 mins 

145g (3 ⁄4 cup) raisins

60ml (1 ⁄4 cup) freshly brewed 

espresso

2 tbs dark rum

700g fresh ricotta

150g low-fat Greek yoghurt,  

plus extra, to serve

120g rapadura or panela sugar

35g (1 ⁄3 cup) dark cocoa powder, 

sifted, plus extra, to dust

2 tbs gluten-free cornflour

1 tsp ground cinnamon
1 ⁄2 tsp vanilla bean paste

3 eggs 

1 Preheat oven to 150˚C/130˚C fan forced. Grease base

and side of a 22cm (base measurement) springform cake  

pan and line with baking paper.

2 Place raisins, espresso and rum in a small saucepan

over medium-low heat. Simmer, stirring occasionally,  

for 4 minutes or until liquid has evaporated. Cool.

3 Process the raisin mixture until finely chopped. Add the

ricotta, yoghurt, sugar, cocoa, cornflour, cinnamon and vanilla. 

Process until smooth, scraping down sides occasionally.

Add eggs, one at a time, processing until just combined.  

Pour into the prepared pan.

4 Bake for 50 minutes to 1 hour or until just set around the

edges with a slight wobble in the centre. Cool in oven, with

door ajar, for 30 minutes. Transfer pan to a wire rack to cool

completely. Place in the fridge for 3 hours to chill. Dust with  

extra cocoa powder and serve with extra yoghurt.  

PER SERVE • 9g protein • 7g fat (4g saturated fat)  

• 22g carb • 2g dietary fibre • 199 cals (832kJ)

52

coconut & passionfruit  
custard pots
serves 4 | prep 20 mins (+ 2 hours setting time) | cooking 20 mins 

3 egg yolks

300ml coconut milk

40g (1 ⁄4 cup) agave sugar
1 ⁄2 vanilla bean, split,  

seeds scrapped
1 ⁄2 tsp finely grated lime rind

3 gelatine leaves

60ml (1 ⁄4 cup) strained fresh 

passionfruit juice

60ml (1 ⁄4 cup) fresh

passionfruit pulp,

plus extra, to serve

Flaked coconut, toasted,  

to serve 

1 Place yolks in a heatproof bowl and whisk until combined.

2 Place coconut milk, sugar, vanilla and lime rind in a small

saucepan over low heat. Cook, stirring, for 2 minutes or until

sugar dissolves. Cook, stirring occasionally, until mixture is

hot but not boiling. Slowly whisk hot milk mixture into yolks.

3 Place gelatine in a bowl and cover with cold water. Stand for

5 minutes or until softened. Squeeze excess moisture from gelatine.

4 Meanwhile, strain the milk mixture back into a clean saucepan.

Cook over low heat, stirring constantly with a wooden spoon,

for 5-6 minutes or until the mixture starts to thicken. Remove

from heat and stir in gelatine until dissolved. Transfer to a

heatproof bowl. Place over an ice bath, stirring occasionally,  

for 10 minutes or until cooled slightly.

5 Slowly stir in the combined passionfruit juice and pulp until

combined. Transfer to a jug. Divide among 4 serving glasses.  

Place in the fridge for 2 hours or until set. Top with extra  

passionfruit pulp and sprinkle with coconut.

PER SERVE • 6g protein • 18g fat (14g saturated fat) • 14g carb  

• 7g dietary fibre • 250 cals (1043kJ)

taste magazine May 2016
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cook it now!
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“Simmer sweet raisins in coffee and rum, then fold
the pureed mixture through a ricotta batter. Eat it with
a dollop of yoghurt and an espresso!” Katrina Woodman

May 2016 taste magazineFor step-by-step Cook Modes, see our iPad app



YOUR ALL-TIME FAVOURITES COOKBOOK

MAKE AHEAD
Fabulous freezer- friendly & get-ahead meals 

TOP-RATED

RECIPE
COLLECTIONS

grab our latest 
COOKBOOK

Set aside a Sunday to fill your freezer with hearty, make-ahead meals guaranteed  
to keep you stress-free and your family happy all through the week.

Available at leading supermarkets and newsagents



May 2016 taste magazine

crisper cuisine
Using leftover roast vegetables, this soufflé omelette is the perfect end-of-week meal.

sunday supper soufflé omelette
serves 2 | prep 5 mins | cooking 10 mins

1 Preheat oven to 220˚C/200˚C fan forced.

Heat oil in a non-stick ovenproof frying

pan over medium-high heat. Add onion

and mushroom and cook, stirring, for

3-4 minutes or until tender. Add kale

and cook, stirring, for 2 minutes or until  

just wilted. Transfer to a bowl.

2 Whisk egg whites until soft peaks

form. Lightly fold in yolks and one-third  

of the cheddar.

3 Heat butter in the pan over

medium-high heat. Add egg

mixture. Cook for 3-4 minutes 

or until base is beginning 

to set. Sprinkle 

mushroom mixture, roast vegetables and

half the remaining cheddar over one half

of the omelette. Bake for 2-3 minutes or

warmed through and omelette is puffed

and golden. Sprinkle over remaining

cheddar. Carefully fold in half. Sprinkle  

with parmesan and season.

it’s a blitz!
Save time, money and food

waste with our fridge raid.

crisper raid

• 1 cup sliced mushrooms  

or zucchini

• 1 cup coarsely chopped

kale, spinach or rocket  

fridge raid

• 6 eggs, separated

• 80g coarsely grated

cheddar or mozzarella 

• 25g butter

• 1 cup leftover roast

vegetables (such as

sweet potato, pumpkin  

or potato)

• Finely grated parmesan,  

to serve

pantry raid

• 1 tbs extra virgin olive oil

• 1 ⁄2 red onion or leek, sliced

*sweet potato

*mushrooms*onion

*kale *cheddar

*parmesan

what we
used up
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save 

cook it now!
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Who says a Sunday roast with all the trimmings needs meat? Not Matt Preston!

revival

56 taste magazine May 2016



here are few meals that signify stability 

and comfort as much as the traditional 

British roast. Some believe that this 

tradition is handed down from the  

Middle Ages, when whole roast  

oxen were shared by a village after 

mandatory archery and arms training 

each Sunday, while others point to

Henry VII’s personal bodyguards, the Yeoman

of the Guard, whose eating habits earned them

the honorary title of ‘Beefeaters’.

With these military links, it’s no wonder this meal

became so closely linked with the island nation’s

sense of security. And in an era when the Church

insisted on fasting before service, and forbade

the eating of meat on up to 100 other days a year,

you can see why the Sunday roast had added

significance – everyone was so darned hungry!

By the end of the 17th century, roast beef

was so synonymous with Sunday lunch that

a visitor to London (French-born travel

writer, Henri Misson) wrote that “it is

a common practice, even among

people of good substance, to have

a huge piece of roast beef on Sundays,

of which they stuff until they can

swallow no more, and eat the rest cold, without

any other victuals, the other six days of the week”.

In conversation with famed journalist and

essayist Samuel Johnson, his biographer James

Boswell claimed that “the feeling of friendship

is like that of being comfortably filled with roast

beef; love, like being enlivened with Champagne”.

By the 18th century, authors and songwriters

were associating roast beef with the health of the

nation. In the 1735 song ‘The Roast Beef of Old

England’ Richard Leveridge opined that “when

mighty roast beef was the Englishman’s food…

our soldiers were brave and our courtiers

were good, but since we have learned from all

vapouring France, to eat their ragouts, as well

as to dance, we are fed up with nothing but vain 

complaisance”. Ouch! Meanwhile, the French  

took to nicknaming the British les rosbifs.

Colonial settlers exported the British tradition  

of a Sunday roast to both the US and Australia, 

although it was reinterpreted in each place  

to champion local proteins, such as the lamb  

roast Naomi Watts so famously chose over a date

with Tom Cruise in the nineties Aussie advert.

The trimmings of a classic Sunday roast have

become almost as important as the meat itself,

but are a more recent arrival. Dripping and

batter puddings began to pop up in 18th-century

cookbooks, attributed to cooks across the UK,

but Yorkshire’s batter puddings were singled out

for their crispness, according to Yorkshire-pudding

expert, food historian Jennifer Stead.

The recipe for the first dripping pudding was

found in 1737’s interestingly named The Whole

Duty of a Woman as a pancake batter cooked

under a roast, but it was doughty northern lass and

cookbook author Hannah Glasse who claims the

first recipe for ‘Yorkshire pudding’ a decade later.

With the advent of ovens, these puddings

also became something to be eaten when

money was scarce, with nothing meatier than

leftover gravy. And this is where the idea for

this recipe comes from: a meat-free Sunday

roast. It’s cheaper, just as tasty and some might

say healthier (I’m looking at you, the US’s

notorious beef-basher Dr Neal Barnard). Voted

the UK’s favourite comfort food in a 2010 BBC

Good Food survey, the tradition of a Sunday roast

is still going strong – even if the total consumption

of beef among les rosbifs is steadily declining.

“The trimmings of a classic
Sunday roast have become almost
as important as the meat itself.”

cook it now!
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1kg Kent pumpkin, unpeeled, cut into  

3.5cm wedges, halved crossways

6 (about 550g) small Coliban  

potatoes, unpeeled, halved

2 large red onions, peeled,  

quartered leaving bases intact 

2 tbs extra virgin olive oil

4 fresh thyme sprigs

1 bunch baby carrots,  

peeled, trimmed

Cooked baby peas, to serve 

Fresh baby continental parsley, to serve

English mustard, to serve 

Horseradish cream, to serve 

vegetarian gravy 

50g butter

100g sliced Swiss brown mushrooms 

1L (4 cups) vegetable stock

60ml (1 ⁄4 cup) sweet sherry  

or muscat 

2 tbs plain flour 

1 tsp Vegemite

yorkshire puddings

190g (1 1 ⁄4 cups) plain flour

250ml (1 cup) milk

4 eggs

125ml (1 ⁄2 cup) grapeseed oil

1 To make gravy, melt half the butter in a saucepan 

over medium-high heat until foaming. Add mushrooms 

and cook, stirring, for 4-5 minutes or until golden. Add 

stock and bring to the boil. Turn off heat and set aside 

for 30 minutes to develop the flavours. Strain stock 

through a fine sieve into a jug. Set aside.

2 Meanwhile, preheat oven to 220°C/200°C fan forced. 

Place pumpkin, potatoes and onion in a large roasting 

pan. Drizzle with oil. Sprinkle with thyme and season. 

Toss to coat. Roast for 30 minutes. Turn the vegetables 

over and add carrots. Roast for a further 30 minutes  

or until vegetables are tender. Transfer to a baking tray. 

3 Meanwhile, to make the Yorkshire puddings, sift flour 

into a bowl. Make a well in the centre. Add milk and eggs 

and whisk until well combined and smooth. Set aside. 

4 Increase the oven temperature to 230°C/210°C fan 

forced. Place 1 tbs grapeseed oil into each hole of  

six 100ml muffin pans. Place the muffin pan on a tray. 

Place in the oven for 10 minutes or until the oil is hot. 

Remove from oven and evenly pour Yorkshire batter 

among pans until batter is about 1cm from the top of  

the pan. Place muffin pan on tray on the top shelf  

of the oven and place roast vegetables on the shelf 

underneath. Bake for 20 minutes or until puddings  

are puffed and golden. 

5 To finish the gravy, add sherry or muscat to the 

roasting pan and bring to the boil over high heat.  

Cook, scraping the base to remove any bits, for  

2-3 minutes or until the liquid has reduced to about  

1 tbs. Reduce heat to medium. Add remaining butter 

and stir until melted. Add flour and cook, stirring,  

for 1-2 minutes or until foaming. Gradually stir  

in reserved mushroom stock until well combined.  

Bring to the boil. Simmer rapidly for 10 minutes  

or until gravy has thickened. Stir in Vegemite. 

6 Divide the roasted vegetables and Yorkshire 

puddings among serving plates. Top with the  

baby peas and drizzle with the gravy. Scatter  

with parsley and season. Serve with English  

mustard and horseradish cream. 

meat-free sunday roast with yorkshire puddings 
serves 6 | prep 45 mins | cooking 1 hour 10 mins

“You don’t need beef for a hearty Sunday  
roast. This vegetarian twist on a classic is 

cheaper, quicker and equally delicious, complete 
with Yorkshire puddings and a vegie gravy.” 

taste   magazine  May 201658
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twist  

classic

#cookedwithtaste



insideout.com.au
DREAM IT. DESIGN IT. DO IT.

DREAMING
OF A RENO?

BEFORE



weekend
Whip up a feast this weekend

with these delicious ideas.

A new take  

best eaten
while still warm.
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JAMMY rolls
For the perfect Mother’s Day breakfast, remove crusts from 8 slices of white bread. Flatten slices

with a rolling pin. Spread each slice with 2 tsp Philadelphia Spreadable Cream Cheese and top with

2 tsp strawberry jam. Roll up to enclose. Whisk 1 egg and 2 tbs milk in a bowl. Spread 1 ⁄2 cup cinnamon

sugar on a plate. Dip rolls in egg mixture. Melt 1 tbs butter and 2 tsp grapeseed oil in a frying pan over

medium heat. Cook half the rolls, turning, for 4 minutes or until golden. Toss to coat in cinnamon sugar.

Repeat with remaining rolls, another 1 tbs butter, 2 tsp grapeseed oil and remaining cinnamon sugar.R
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manu’s
celeriac
velouté with
chive cream  
& crispy
pancetta
see page 64

TABLE
Manu Feildel makes creamy celeriac velouté with

chive cream and pancetta, perfect for cooler nights.
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“This velouté is
rich and sweet in
flavour, while the
chive cream brings  
a little bit of
sourness. Give it
a go,you’ll love it.” 
Manu Feildel
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weekend

celeriac velouté with chive  
cream & crispy pancetta
serves 6 | prep 20 mins (+ chilling time) | cooking 25 mins

64

chive 

manu’s tips
Make sure you refrigerate

the chive cream. It becomes

mousse-like in texture as it chills.

This chive cream is really

versatile. Serve it on blini

with smoked salmon, fold through

scrambled eggs or even pop a big 

dollop on a roasted potato!

This soup makes an elegant

starter when served with 

pan-fried scallops.

6 thin slices pancetta

50g unsalted butter

1kg celeriac, peeled,

coarsely chopped

1 brown onion, finely chopped 

3 garlic cloves, crushed

6 sprigs fresh thyme

1L (4 cups) milk

Extra virgin olive oil, to drizzle (optional)

Crusty bread, to serve

chive cream

150g crème fraîche (or sour cream)

1 tbs lemon juice

1 tbs Dijon mustard

1 bunch fresh chives,  

finely chopped

150ml pouring cream 

1 For the chive cream, whisk the crème

fraîche in a bowl until smooth. Whisk in

lemon juice and mustard. Stir in chives.

Set aside. In a separate bowl, whisk

the pouring cream until soft peaks form.

Fold into crème fraîche mixture. Cover

with plastic wrap and place in the fridge  

for 1 hour or until firm. 

“Celeriacisan
underusedroot
vegetable,butit
isreallyversatile  
andbeautiful.”
Manu Feildel

2 Preheat the oven to 180°C/160°C fan

forced. Line a baking tray with baking paper. 

Place the pancetta in a single layer on

the prepared tray. Bake for 7-10 minutes  

or until golden. Set aside to crisp.

3 Meanwhile, heat butter in a large

heavy-based saucepan over medium heat

until foaming. Add celeriac, onion, garlic

and thyme. Cook, stirring often, for 5 minutes

or until vegetables have softened slightly

(but are not coloured). Add milk (top up with

water if the vegetables are not covered). Stir

constantly and bring to the boil. Reduce heat

to low and simmer for 20 minutes or until the 

vegetables are soft.

4 Puree the soup in a blender until smooth.

Season to taste. Divide the soup among

bowls. Top with a generous dollop of chive 

cream and broken pieces of pancetta.

Drizzle with olive oil, if using, and serve  

with crusty bread.



ADVERTISEMENT

souped up
There’s nothing more nourishing than a bowl of hearty chicken

and vegetable soup. Campbell’s Real Stock – Chicken provides 

the distinctive flavour in this easy-to-make, delicious soup. 

Manu’s chicken and vegetable soup
Serves 4 | Prep 10 minutes | Cook 45 minutes

1L (4 cups) Campbell’s Real Stock 

– Chicken

2 chicken marylands or 4 chicken 

drumsticks

2 potatoes, peeled and cut into 2cm cubes

2 large carrots, peeled and diced

1 leek, halved lengthways, white part 

only, sliced

6 garlic cloves, crushed

½ lemon, juiced

60g baby kale leaves

Olive oil, to serve (optional)

Smoked paprika, to serve (optional)

1 Place Campbell’s Real Stock – Chicken

in a large pot, add the chicken and bring

to the boil. Add potato, carrot, leek and

garlic. Simmer for 30 minutes. Remove 

chicken from pot, set aside to cool.

Reduce heat to low. When chicken is cool

enough to handle, remove all the chicken 

from the bones.

2 Return chicken to the pot, add lemon

juice and kale. Bring to the boil and simmer 

for a further 5 minutes.

3 Serve with a drizzle of olive oil and a

sprinkle of smoked paprika, if desired.

STOCK UP ON TASTE

Add the wow factor to your soups with the rich

flavour of Campbell’s Real Stock – Chicken. It’s made

from scratch using real Australian grown chicken and

vegetables, then slowly simmered for up to 3 hours,

to give your soups a deeper, richer flavour.

For more recipes, visit campbellskitchen.com.au
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Enjoy a leisurely day in the kitchen while you traverse the globe with these recipes.  
Our make-ahead steps mean they’ll be ready in minutes whenever you need them.
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1 large drum or Savoy cabbage,  

core removed

2 tbs extra virgin olive oil, plus 1 tsp extra

1 1 ⁄2 tsp caraway seeds, plus extra 1 ⁄4 tsp 

2 large brown onions, finely chopped

4 garlic cloves, crushed

500g pork mince

500g lean beef mince

2 tsp paprika

1 cup fresh continental parsley leaves,  

plus 1 tbs extra chopped parsley

170g (1 cup) uncooked microwave brown rice 

2 eggs

700g tomato passata  

500ml (2 cups) beef stock

1 lemon, rind finely grated, juiced 

45g (1 ⁄4 cup) dried currants

1 tsp brown sugar

3 small slices rye sourdough bread, 

crumbled into small crumbs

45g (1 ⁄4 cup) pine nuts

Creamy mashed potatoes,  

to serve (optional)

1 Bring a large saucepan of water to the boil 

over high heat. Fill a large bowl with iced 

water. Submerge cabbage in boiling water. 

Cover and return to the boil. Simmer for  

4 minutes. Use tongs to remove leaves as 

they become pliable, taking care not to tear. 

Place in iced water to cool. Drain on a tray 

lined with a clean tea towel (you should have 

about 16 whole large leaves). Transfer 

remaining small cabbage leaves to iced 

water to cool. Transfer to prepared tray to 

drain. Pat leaves dry. Trim the thick stem  

on large cabbage leaves to sit flat (don’t  

cut all the way through). Finely chop small 

cabbage leaves and reserve. 

2 Heat 2 tsp oil in large frying pan over 

medium-low heat. Add 1 tsp caraway seeds 

and stir for 30 seconds or until aromatic.  

Add 1 onion and cook, stirring, for 2-3 minutes 

or until softened. Add half the garlic and stir 

for 30 seconds or until aromatic. Transfer to  

a large bowl. Cool slightly. Add pork, beef, 

paprika, 1 ⁄2 cup parsley, rice and eggs to 

bowl. Season. Stir to combine well. Shape  
1 ⁄3 cupfuls of mixture into 6cm logs.  

3 With the stem end facing you, top 1 large 

cabbage leaf with 1 log of filling and roll  

up, folding in sides to enclose filling. Place, 

seam side down, on a baking paper-lined 

tray. Repeat with remaining large leaves  

and filling. Place in the fridge until required. 

4 Heat remaining oil in pan over medium 

heat. Cook remaining caraway, stirring,  

for 30 seconds or until aromatic. Cook 

remaining onion, stirring, for 2 minutes or 

until softened. Add reserved chopped 

cabbage and remaining garlic. Cook, stirring, 

for 1-2 minutes. Add passata, stock, rind, 

juice, currants, sugar and remaining parsley. 

Season. Reduce heat to low. Cover. Simmer, 

stirring occasionally, for 15 minutes.

5 Meanwhile, preheat oven to 160°C/140°C 

fan forced. Line a baking tray with baking 

paper. Combine rye crumbs, pine nuts, extra 

caraway and 1 tsp oil in small bowl. Season. 

Place on tray. Bake, stirring occasionally,  

for 10-15 minutes or until golden. Stir in extra 

chopped parsley. Set aside to cool. 

6 Place cabbage rolls in a single layer in a 

large baking dish. Pour over tomato mixture. 

Cover tightly with foil and bake for 1 hour  

30 minutes or until cooked through. Sprinkle 

with rye mixture and serve with creamy 

mashed potatoes, if using.  

PER SERVE • 48g protein • 29g fat  
(7g saturated fat) • 41g carb  
• 11g dietary fibre • 635 cals (2653kJ)

make ahead
SUNDAY

stuffed cabbage rolls 
serves 6 | prep 1 hour | cooking 2 hours 5 mins 

2 days ahead
Make rolls up to the end of 

Step 6, omitting Step 5 (and 

sprinkling over rye mixture). 

Cool completely. Cover with 

plastic wrap. Place in fridge.

on the night 

Follow Step 5. Remove plastic 

wrap. Cover baking dish with 

foil. Bake for 30-40 minutes or 

until warmed through. Sprinkle 

with rye mixture to serve. 



weekend

67       May 2016 taste   magazine

While you’re reheating 
these cabbage rolls, you 
can prepare the rye-crumb 
topping to add at the end.

#cookedwithtaste 
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weekend

Friends popping over for dinner? This
stew is ideal for sharing. Just add a fresh
leafy salad and crusty bread – sorted!

2 days ahead
Make the stew up to the end 

of Step 2. Cool completely, 

then transfer to an airtight 

container. Cover and store  

in the fridge.

on the night
Reheat the stew, covered,  

in a heavy-based frying pan 

over medium heat, stirring 

occasionally, for 10-12 minutes 

or until warmed through. 

Follow Step 3 of the recipe. 

Make this stew on Sunday, 
then simply reheat it  
for an easy and impressive 
weeknight dinner.
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1 tbs extra virgin olive oil

1 chorizo, sliced

1 1 ⁄2 tsp fennel seeds

1 red onion, coarsely chopped

1 small red capsicum, deseeded, thickly sliced

1 small yellow capsicum, deseeded, 

thickly sliced 

2 tsp hot smoked paprika

2 tsp sweet paprika

4 (about 300g) kipfler potatoes,  

cut into 2cm slices

2 large garlic cloves, crushed

1 long red chilli, finely chopped

125ml (1 ⁄2 cup) light red wine

400g can chopped tomatoes in puree 

500ml (2 cups) fish stock

400g can chickpeas, rinsed, drained 

2 fresh bay leaves
1 ⁄2 tsp sugar
1 ⁄2 cup fresh continental parsley, chopped

1 lemon, rind finely grated,  

cut into wedges

4 (200g each) firm white fish fillets

Salad leaves, to serve 

Crusty bread, to serve (optional) 

1 Heat oil in a heavy-based frying pan over 

medium-high heat. Add chorizo. Cook, stirring, 

for 2 minutes or until golden. Transfer to a 

bowl until required. 

2 Add fennel seeds to pan. Cook, stirring,  

for 30 seconds or until aromatic. Add onion 

and combined capsicum. Cook, stirring, for  

2 minutes or until softened. Add combined 

paprika and potato and cook, stirring 

occasionally, for 4-5 minutes. Stir in the 

garlic and chilli for 1 minute or until aromatic. 

Add the wine and simmer for 2-3 minutes or 

until reduced slightly. Stir in the tomato, 

stock, chorizo, chickpeas, bay leaves, sugar 

and half the parsley and lemon rind. Season. 

Reduce heat to low and smmer, covered, for  

25-30 minutes or until potato is tender. 

3 Add fish to pan. Gently press into vegetable 

mixture. Cook for 10-15 minutes or until just 

cooked through. Sprinkle with remaining 

parsley and lemon rind. Serve with lemon 

wedges, salad leaves and bread, if using. 

PER SERVE • 57g protein • 17g fat  
(4g saturated fat) • 30g carb  
• 11g dietary fibre • 551 cals (2304kJ)

spanish-style fish stew 
serves 4 | prep 20 mins | cooking 1 hour

For step-by-step Cook Modes, see our iPad app



5cm piece fresh ginger, peeled 

6 large garlic cloves
1 ⁄4 cup fresh coriander roots and stems 

2 long fresh red chillies,  

coarsely chopped  

2 tbs ghee

1 tsp whole cumin seeds
1 ⁄2 tsp black mustard seeds
1 ⁄2 tsp fenugreek seeds

1 small cinnamon stick
1 ⁄4 tsp ground cloves
1 ⁄2 tsp ground black pepper

3 stalks fresh curry leaves,  

leaves removed (approximately 40 leaves)

2 brown onions, finely chopped

1 1 ⁄2 tbs garam masala

3 tsp turmeric powder

1 large ripe tomato,  

finely chopped

70g (1 ⁄4 cup) plain yoghurt

1 tsp salt

1kg diced goat meat

250ml (1 cup) water

1 tbs malt vinegar

Fresh coriander leaves, to serve

Thinly sliced long fresh red chilli,  

extra, to serve 

Steamed basmati rice, to serve

Cucumber raita, to serve

Mango chutney, to serve 

Roti, to serve (optional) 

1 Process ginger, garlic, coriander and chilli 

in a small processor until finely chopped. 

2 Heat the ghee in heavy-based saucepan 

over medium heat. Add the cumin, mustard, 

fenugreek and cinnamon. Cook, stirring,  

for 30 seconds or until aromatic. Add the 

cloves, pepper and curry leaves and stir for 

20 seconds or until aromatic (be careful, as 

mixture will spit). Add  onion. Cook, stirring, 

for 3-4 minutes or until softened. Stir in the 

ginger mixture for 1 minute or until aromatic. 

Add garam masala and turmeric. Cook, 

stirring, for 1-2 minutes or until aromatic.

3 Add tomato and cook, stirring, for  

2 minutes or until a coarse paste forms.  

Add yoghurt and salt and stir for 1 minute  

or until combined. Stir in goat. Cook, stirring 

occasionally, for 5 minutes. Cook, covered, 

stirring occasionally, for a further 10 minutes 

or until meat releases juices. Stir in the water. 

Reduce heat to low. Cook, covered, stirring 

occasionally, for 1 hour 30 minutes.  

4 Stir in vinegar and season. Cook for a 

further 15-30 minutes, removing lid for the 

last 10 minutes to thicken sauce, or until goat 

is tender. Sprinkle with coriander and chilli. 

Serve with steamed rice, raita, mango 

chutney and roti, if desired.

PER SERVE • 59g protein • 23g fat  
(12g saturated fat) • 45g carb  

• 8g dietary fibre • 642 cals (2683kJ)

Goat is now available in most 
major supermarkets, but if you 
prefer, use diced lamb instead, 
which will work just as well.

3 days ahead 
Make the curry up to the end 

of Step 4, omitting sprinkling 

the coriander and chilli over 

the top. Cool. Cover and store 

in the fridge. Alternatively, 

transfer to an airtight container 

and freeze for up to 2 months. 

on the night 
Reheat  curry in a saucepan 

over medium heat, stirring 

occasionally and adding a 

splash of water, for 15-20 

minutes or until warmed 

through. If reheating from 

frozen, defrost overnight in the 

fridge. Reheat and sprinkle 

with coriander and chilli.

goat curry
serves 4 | prep 40 mins | cooking 2 hours 30 mins  
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Making this curry 3 days 
ahead means the lovely 
spicy flavours will have 
plenty of time to develop.

#cookedwithtaste 
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Take a sneak peek at Justine Schofield’s gorgeous new cookbook.

JUSTINE
withdinner
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For step-by-step Cook Modes, see our iPad app

broccoli & smoked

cheddar tartine
see page 78
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2 tbs olive oil, plus extra to drizzle

1 small brown onion, finely chopped 

750g sauerkraut, rinsed, drained 

3 juniper berries, bruised 

1 fresh bay leaf 

375ml (1 1 ⁄2 cups) dry white wine 

250ml (1 cup) chicken stock 

8 kipfler potatoes, scrubbed

200g blue-eye trevalla fillet (or other firm 

white fish like snapper, mulloway or 

rockling), skin on, cut into 4 pieces

200g salmon fillet, skin on, cut into 4 pieces

16 black mussels, debearded, scrubbed

8 green prawns, peeled, deveined, tails intact

200g smoked trout fillet,  

broken into large chunks

2 fresh continental parsley sprigs,  

very finely chopped

sauce

1 French shallot, finely chopped 

60ml (1 ⁄4 cup) white wine vinegar 

60ml (1 ⁄4 cup) dry white wine 

60ml (1 ⁄4 cup) thickened cream 

150g chilled butter, chopped

1 Heat the oil in a large saucepan over 

medium heat. Add onion and cook, stirring 

often, for 5 minutes or until very soft. Stir in 

the sauerkraut, juniper berries and bay leaf. 

Pour in the wine and bring to the boil. Cook 

for 2 minutes. Add the stock. Reduce heat  

to low and simmer gently for 45 minutes.

2 Meanwhile, place potatoes in a saucepan 

of cold salted water and bring to the boil 

over high heat. Cook for 15 minutes or until 

the potatoes are tender. Drain and thickly 

slice. Return to the pan to keep warm.

3 For the sauce, place the shallot, vinegar 

and wine in a saucepan over medium heat. 

Simmer for 5-6 minutes or until reduced by 

two-thirds. Stir in the cream and simmer for  

2-3 minutes or until reduced. Reduce heat to 

low and start whisking in the butter, a few 

pieces at a time. Keep whisking until all the 

butter is incorporated and the sauce is thick 

and glossy. Keep warm.

4 Heat a large frying pan over medium 

heat. Drizzle a little extra oil over the 

blue-eye and salmon and season. Cook  

the fish, skin-side down, for 2-3 minutes or 

until the skin is crisp. Turn and cook for  

2 minutes, or until cooked to your liking.

5 Add the mussels and prawns to the 

sauerkraut. Cover and steam for 2 minutes. 

Add the smoked trout and potatoes.  

Cover and steam for a further 2-3 minutes  

or until the mussels open, the prawns 

change colour and the trout and potato  

are warmed through.

6 To serve, place the sauerkraut, prawns, 

mussels, smoked trout and potatoes on  

a large platter. Arrange the blue-eye and 

salmon on top, drizzle generously with the 

sauce and serve sprinkled with parsley.

choucroute with seafood 
serves 4 | prep 30 mins | cooking 1 hour 30 mins

“Choucroute (French for sauerkraut) is 
synonymous with pork and sausages. Here,  
in this famous Alsatian dish, you will  
be pleasantly surprised to find it paired 
with seafood. A lot of the time we associate 
seafood with hot summer days, but this is  
a great winter meal.” Justine Schofield

hrough my television 

show, Everyday Gourmet, I’ve 

been lucky enough to cook in front  

of thousands of viewers every day.  

I love hearing their stories about 

what they’ve cooked and what they 

feel they need more help with. This book 

feels like a natural extension of that sharing of 

knowledge. When it comes down to it, we all 

want simple, wholesome, delicious recipes that 

(most of the time) can be made throughout the 

week with accessible ingredients.

I’ve structured my book by ingredient because 

I find this to be the most useful directory. When 

cooking, I always start with a core ingredient.  

I prefer to see what produce looks good on the 

day and is at its seasonal peak.

This is the food I love to cook and eat at home 

– every day. There are many French recipes,  

of course, because I grew up with this cuisine. 

There are also recipes from my travels and  

a few adapted from restaurants I’ve been 

fortunate enough to cook in. I hope you enjoy 

making the dishes your own and finding some 

new family favourites. Food makes me happy 

and I hope it does the same for you.

Justine Schofield

Dinner with Justine, by Justine Schofield,  

is published by Plum, $39.99. Available in  

all good bookstores and online.
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1 large parsnip, peeled, cored,  

cut into 3cm pieces

2 (about 400g) Desiree potatoes,  

peeled, coarsely grated

1 1 ⁄2 tbs plain flour
1 ⁄2 tsp baking powder

1 egg, lightly whisked 

2 tbs sour cream

90g gruyère or cheddar

Pinch finely grated nutmeg

Vegetable oil, to deep-fry

Finely grated rind of 1 lemon

Watercress sprigs, dressed with  

a little olive oil, to serve

gran’s chutney (makes about 1kg)

1.5kg tomatoes, chopped

3 white onions, finely chopped

3 green apples, peeled, coarsely grated 

250ml (1 cup) apple cider vinegar 

220g brown sugar
1 ⁄2 tsp cayenne pepper
1 ⁄2 tsp ground ginger
1 ⁄4 tsp finely grated nutmeg
1 ⁄4 tsp ground cinnamon
1 ⁄4 tsp ground cloves

1 tbs sea salt flakes

1 For the chutney, place all the ingredients

in a large saucepan and bring to the boil

over high heat, stirring occasionally. Reduce

heat to low and simmer, stirring occasionally,

for 1 1 ⁄2-1 3 ⁄4 hours, or until thick. Set aside to

cool slightly before pouring into five 250ml

(1 cup) sterilised jars. Seal and cool. Place  

in the fridge until ready to use.

2 Place the parsnip in a saucepan of cold

salted water and bring to the boil. Boil for

8-10 minutes or until soft. Drain and transfer 

to a bowl. Use the back of a fork to mash.

3 Place the potato in a clean tea towel.

Squeeze to remove excess moisture. Add

to the parsnip along with the flour, baking

powder, egg, sour cream, cheese and

nutmeg. Season. Stir well to combine.

4 Pour enough oil to come one-third of the

way up the side of a saucepan. Place over

medium-high heat and heat to 180°C on

a cook’s thermometer. Use 2 dessertspoons

to shape the potato mixture into oval fritters 

(quenelles). Carefully lower into hot oil.

Deep-fry, in batches, for 2-3 minutes or until

crispy and golden. Drain on paper towel.

5 Scatter lemon rind over fritters while they

are still hot. Season with salt. Serve with

dressed watercress and a dollop of chutney.

tip! Leftover chutney will keep for weeks  

in the fridge.

potato & parsnip fritters with gran’s chutney
makes 12 | prep 30 mins | cooking 2 hours



125g blanched almonds, toasted

2 large handfuls fresh basil leaves

20g (1 ⁄4 cup) finely grated parmesan

80ml (1 ⁄3 cup) extra virgin olive oil 

2 garlic cloves, thinly sliced

2 anchovy fillets, finely chopped

250g cherry tomatoes, halved

4 chicken thigh cutlets, deboned

300g green beans (the thinner the better),  

untrimmed
1 ⁄2 lemon, rind finely grated, juiced

1 Place the almonds in a mortar and pound 

with a pestle until fine crumbs form.

(Alternatively, if you want to speed up the 

process, blitz them in a small food

processor.) Transfer to a bowl. Bruise the

basil leaves with a little salt using the mortar

and pestle. Return the ground almonds to

the mortar. Add the parmesan and pound

to form a coarse paste. Transfer to a large 

bowl and set aside until ready to use.

2 Heat 60ml (1 ⁄4 cup) of the oil over

medium-low heat. Add the garlic and

anchovy, and cook for 2-3 minutes or until

the garlic just begins to change colour. Stir

in the tomato. Season and cook for 2 minutes

or until the tomato is just warmed through

and beginning to blister a little. Set aside to

cool slightly. Add to the almond mixture.

3 Season the chicken on both sides. Heat

the remaining oil in a large frying pan over

medium-high heat. Add the chicken, skin

side down, and cook over medium-high

heat for 3-4 minutes or until the skin is

golden and really crispy. Turn and cook for

a further 3-4 minutes or until golden and

cooked through. Transfer to a plate to rest.

4 Meanwhile, bring a large saucepan of

salted water to the boil. Cook the beans

for 1-2 minutes or until just tender. Drain  

and add to the almond mixture.

5 Slice each chicken thigh into three pieces

and add to the trapanese along with the 

lemon rind and juice. Serve warm. 

warm chicken trapanese salad
makes 4 | prep 30 mins | cooking 20 mins
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2 1 ⁄2 tbs coffee liqueur

Double cream, whipped, to serve

Hazelnuts, toasted, skinned, chopped, to serve

Fresh blackberries, to serve

crunchy hazelnut brownie

150g dark chocolate (70% cocoa),  

coarsely chopped

75g unsalted butter

1 tbs instant coffee

or 1 1 ⁄2 tbs strong espresso

125g cream cheese,

at room temperature, chopped 

165g caster sugar

50g (1 ⁄3 cup) self-raising flour

40g cocoa powder, sifted

2 large eggs, lightly beaten

125g hazelnuts, skin removed, chopped

chocolate mousse

225g dark chocolate (70% cocoa),  

coarsely chopped

25g butter

4 eggs, separated

80ml (1 ⁄3 cup) thickened cream
1 ⁄4 tsp cream of tartar or lemon juice 

55g (1 ⁄4 cup) caster sugar

blackberry jelly

3 gold-strength gelatine leaves

400g fresh or frozen blackberries 

100g (1 ⁄2 cup) caster sugar

100ml water

Juice of 1 ⁄2 lemon

1 Preheat oven to 180°C/160°C fan forced.

Line a 24cm (base measurement) square 

baking pan with baking paper.

2 For the brownie, combine the chocolate, 

butter and coffee in a heatproof bowl

and set over a saucepan half-filled with

simmering water (make sure the bowl

doesn’t touch the water) until melted.

Remove from heat. Use a metal spoon to stir

in the cream cheese. Combine the sugar,

flour and cocoa powder in a separate bowl.

Add to the chocolate mixture. Add the

eggs a little at a time, mixing well after

each addition. Fold in the hazelnuts.

Pour into the prepared pan and bake for

15-20 minutes. Set aside to cool in the pan.

3 For the mousse, melt the chocolate

and butter in a heatproof bowl set over

a saucepan half-filled with simmering water. 

Set aside to cool. Use electric beaters

to beat the egg yolks in a bowl until thick

and creamy. Slowly mix in the chocolate 

mixture until combined.

4 Whisk the cream in a bowl until soft peaks

form (don’t over-whisk) and carefully fold

into the chocolate mixture. Use electric

beaters to beat the egg whites and cream

of tartar or lemon juice in a clean, dry bowl 

until frothy. Gradually add the sugar,

beating constantly until sugar dissolves and

mixture is thick and glossy. Stir 1 tablespoon

of the egg whites into the chocolate mixture 

to lighten it, before folding in the rest.

5 Coarsely break up the brownie and

arrange in the base of 8 glasses or one

3L (12-cup) trifle bowl. Drizzle with coffee 

liqueur. Carefully spoon or pipe the

chocolate mousse over the brownie.

Chill for 4 hours or overnight to set.

6 For the jelly, place gelatine in a small

bowl of cold water. Set aside for 2 minutes

to soften. Combine blackberries, sugar, water

and lemon juice in a saucepan and bring to

the boil. Transfer to a blender and blitz until

smooth, then pass through a fine sieve into

a bowl. Discard solids. Squeeze the excess

water from the gelatine and stir into the warm 

blackberry mixture until dissolved. Place

in a plastic container, cover and chill for at 

least 6 hours or overnight to set.

7 When ready to serve, spoon the jelly onto

the mousse. Cover with dollops of whipped

cream and top with chopped hazelnuts and 

fresh blackberries.

chocolate & blackberry trifle
makes 8 | prep 1 hour (+ overnight chilling time) | cooking 25 mins

broccoli & smoked 
cheddar tartine
serves 6 as a starter | prep 20 mins  

cooking 15 mins

“I’ve paired this chocoholics’dream with
beautiful blackberries because their sweet
tartness works exceptionally well with rich 
lush, chocolate.” Justine Schofield

taste magazine May 201678

1 (about 300g) broccoli head, cut into florets, 

stem reserved

2 tbs olive oil, plus extra to brush

2 garlic cloves, 1 finely chopped

2 anchovy fillets, finely chopped
1 ⁄2 small fresh red chilli, finely chopped

3 fresh oregano sprigs, leaves picked 

6 thick slices sourdough bread

150g smoked cheddar, coarsely grated
1 ⁄2 lemon, rind finely grated

1 Trim and peel the broccoli stem and cut

into 4 pieces. Cook in a large saucepan

of boiling water for 3 minutes. Add the

florets. Cook for a further 2 minutes.  

Drain. Finely chop.

2 Heat the oil in a large frying pan over

medium heat. Add the finely chopped garlic,

anchovy and chilli and cook for 30 seconds 

or until aromatic. Add the broccoli and

oregano and cook, stirring, for 3-4 minutes 

until the broccoli is just tender. Season.

3 Preheat the oven grill to hot. Brush the

bread with a little extra olive oil. Lightly grill

the bread on each side until pale golden.

Gently rub remaining peeled garlic clove 

over one side of each piece of toast.

4 Sprinkle the cheese over the toast and

grill until the cheese is bubbly and golden. 

Top with a big spoonful of the broccoli

mixture and scatter over the lemon rind.
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Slathered in thick chocolate ganache
and topped with toffee hazelnuts,
this cake is a celebration in itself.

These show-stoppers will turn any night into a special occasion.

choc-hazelnut 
celebration cake
see page 86

CAKES

taste   magazine  May 2016
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325g plain flour

1 tbs ground ginger

2 1 ⁄2 tsp baking powder

200g caster sugar

160g unsalted butter, melted, cooled

4 eggs, lightly whisked

260g (1 cup) Greek yoghurt

100ml honey

icing

25g stem ginger in syrup, plus 1 tbs syrup

175-200g pure icing sugar

1 tbs pouring cream

1 Preheat oven to 180°C/160°C fan forced. 

Lightly grease and flour a 22cm (top

measurement) kugelhopf or bundt cake pan.

2 Sift flour, ginger and baking powder into

a bowl. Stir in sugar. Make a well in the centre.

Use a wooden spoon to beat butter, egg,

yoghurt and honey in a separate bowl until

smooth. Pour into well. Stir until well combined.

3 Spoon mixture into prepared pan. Bake

for 40-45 minutes or until a skewer inserted

into centre comes out clean. Cool in pan

for 5 minutes, then transfer to a wire rack  

to cool completely.

4 To make icing, slice stem ginger and set

aside. Whisk 175g of the icing sugar, ginger

syrup and cream in a bowl until smooth,

adding extra 25g icing sugar if necessary 

(icing should be thick and pourable).

5 Drizzle icing over cake. Top with ginger.

light ginger & honey cake with stem ginger icing
makes 12 | prep 30 mins | cooking 45 mins
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83   

lemon
meringue 
cakes
see page 86

Make the cakes in advance and
blowtorch the meringue just before
eating – it’s quite the party trick!

May 2016 taste magazine#cookedwithtaste 
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Topped with a rich raspberry puree  
and fresh berries, this white-choc  

and coconut cake is a slice of heaven.

125g unsalted butter, chopped,  

at room temperature

215g (1 cup) caster sugar

4 eggs, lightly whisked

170g (2 cups) desiccated coconut

150g (1 cup) self-raising flour

500g fresh or thawed frozen raspberries

45g (1 ⁄4 cup) icing sugar

white chocolate frosting

250g unsalted butter, chopped,  

at room temperature
1 ⁄2 tsp vanilla essence

150g (1 cup) icing sugar

150g white chocolate, melted

60ml (1 ⁄4 cup) double cream

1 Preheat oven to 160°C/140°C fan forced. 

Lightly grease a 17cm (base measurement) 

round cake pan with removable base or  

a springform pan. Line the base and side  

with baking paper. 

2 Use electric beaters to beat the butter and 

half the sugar in a bowl until pale and creamy. 

Beat in the remaining sugar, then beat in the 

egg a little at a time, beating well after each 

addition (the mixture may appear curdled). 

Fold in the coconut and flour. Spoon into the 

prepared pan and smooth the surface. Bake 

for 1 hour (cover with foil after 45 minutes if 

cake is browning too quickly) or until a skewer 

inserted into the centre comes out clean. Set 

aside to cool in the pan for 5 minutes before 

transferring to a wire rack to cool completely.

3 To make frosting, use electric beaters to 

beat the butter, vanilla and sugar in a bowl 

until pale and creamy. Beat in the chocolate 

until smooth. Gently fold in the cream.

4 Use a large serrated knife to cut the cake 

horizontally into 3 even layers. Place 1 piece 

of cake, cut side up, on a cake stand and 

spread with about 1 ⁄2 cup of the frosting. 

Scatter over 75g of the raspberries. Top with 

another piece of cake, pressing down lightly. 

Repeat with another layer of frosting and 

raspberries, and top with the final layer  

of cake. Spread the remaining frosting over  

the top and side of the cake. Place in the 

fridge for 20 minutes or until set.

5 Meanwhile, process the icing sugar  

and 250g of the remaining raspberries  

in a food processor until smooth. Strain 

through a fine sieve into a jug. Use the back 

of a spoon to push the pulp through. Discard 

seeds. Transfer puree to a saucepan. Bring 

to a simmer over medium heat. Simmer, 

stirring occasionally, for 8-10 minutes  

or until thick and syrupy. Set aside to cool.

6 Drizzle the raspberry puree over the cake, 

top with the remaining raspberries and dust 

with icing sugar.

coconut & white chocolate  
cake with raspberries 
makes 8 | prep 40 mins (+ cooling & 20 mins chilling time) | cooking 1 hour 10 mins

taste   magazine  May 2016
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coconut & white 
chocolate cake 
with raspberries

For step-by-step Cook Modes, see our iPad app
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500g (5 cups) hazelnut meal

500g caster sugar

12 egg whites

2 tbs cornflour

2 tsp vanilla essence

12 hazelnuts, skins removed

125g white sugar

2 tbs water

filling

300ml thick double cream

300g dulce de leche

ganache

350g dark chocolate, chopped

350ml double cream

1 Preheat the oven to 170°C/150°C fan forced. Cut 4 sheets of baking

paper to fit a large baking tray. Draw a 22cm and 18cm circle on 

each sheet. Place 2 sheets onto 2 large baking trays.

2 Combine hazelnut meal and 200g of the caster sugar in a bowl.

Set aside. Use electric beaters with a whisk attachment to whisk

6 egg whites until firm peaks form. Whisk in half the remaining caster

sugar, half the cornflour and half the vanilla essence. Fold in half the

hazelnut meal mixture until combined. Divide among the 4 circles on

2 baking trays, spreading to fill circles. Bake for 30 minutes,

swapping trays halfway through cooking. Cool on wire racks.

3 Repeat Steps 1 and 2 with the remaining eggwhites, caster sugar,

cornflour, vanilla and hazelnut meal mixture to make 4 more discs

(two 22cm and two 18cm). You will have 8 discs. Cool on wire racks.

4 To make filling, use electric beaters to beat the cream in a bowl

until thick. Gradually beat in dulce de leche a little at a time until

combined. Cover and place in the fridge to chill until required.

5 To make ganache, stir chocolate and cream in a saucepan over

low heat until melted and smooth. Transfer to a bowl. Cool slightly.

Cover with plastic wrap. Place in the fridge for 1 hour or until thick

enough to whisk. Use a balloon whisk to whisk until spreadable.

6 Meanwhile, insert a toothpick into each hazelnut. Cook white

sugar and water in a saucepan over medium heat, stirring, until

sugar dissolves. Simmer, without stirring, for 8 minutes or until

golden. Plunge base of pan into cold water to stop cooking process.

Dip each hazelnut into syrup and pull up to make long, thin ‘tails’

of caramel. Cool on baking paper until set. Remove toothpicks.

7 Sandwich the 22cm cakes together with filling. Sandwich the

18cm cakes with filling. Place small stack in the centre of the large

stack. Spread ganache all over cake. Top with toffee hazelnuts.

choc-hazelnut celebration cake
serves 20 | prep 50 mins (+ cooling & chilling time) | cooking 1 hour 15 mins

350g unsalted butter,

chopped, at room  

temperature

350g caster sugar

6 eggs

350g (2 1 ⁄3 cups) self-raising flour

2 tsp baking powder

2 lemons, rind finely grated

250g bought lemon curd 

meringue icing

215g (1 cup) caster sugar

125ml (1 ⁄2 cup) water

4 egg whites
1 ⁄2 tsp cream of tartar

1 Preheat the oven to 180°C/160°C fan forced. Grease two

22cm (base measurement) square cake pans and line the  

bases with baking paper.

2 Process butter, sugar, eggs, flour, baking powder and lemon

rind in a food processor until smooth. Divide between prepared

pans. Smooth the surfaces and bake for 25 minutes or until firm

to the touch. Set aside in the pans for 5 minutes to cool slightly 

before transferring to a wire rack to cool completely.

3 Use a 7cm round pastry cutter to cut out 6 rounds from each

cake (freeze the remaining cake and use for another dish, such

as a trifle). Use a serrated knife to cut each cake round in half

horizontally to make 24 rounds. Sandwich 4 cake rounds with

lemon curd to create a small cake. Repeat with the remaining

cake rounds and lemon curd to make 6 small cakes, spreading

any remaining lemon curd lightly over the top and sides of the 

cakes. Place in the fridge for 1 hour to set.

4 To make the meringue icing, stir the sugar and water in

a saucepan over low heat until sugar dissolves. Increase the

heat to medium-high. Cook, without stirring, for 3-4 minutes

or until the mixture reaches 115°C (soft ball stage) on a sugar

thermometer. While the syrup continues to cook, use electric

beaters with a whisk attachment to whisk the egg whites and

cream of tartar in a bowl until soft peaks form. When the syrup

reaches 120°C (hard ball stage), and with beaters on low speed,

gradually add the syrup to egg white mixture. Increase speed

to high. Whisk for 5 minutes or until thick, glossy and cooled.

5 Use a flat-bladed knife to spread the meringue mixture over

cakes, creating a swirled pattern on top. Use a cook’s blowtorch  

to lightly caramelise the cakes. 

lemon meringue cakes
serves 6 | prep 45 mins (+ 1 hour chilling time) | cooking 35 mins

weekend
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“Ilovecooking...it brings me so much
joy to make people happy through the
power of beautiful food. The kitchen is
my natural habitat – a place where I can
‘eat, sleep and breathe’ my passion...” 

Simmone Logue



bacon&
egg pie
see page 92
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An exclusive extract from renowned Sydney caterer Simmone Logue’s first cookbook.

KITCHEN
in the 

89   May 2016 taste magazine

late 

For step-by-step Cook Modes, see our iPad app
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our friday-night 
tuna pasta
see page 92
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500g free-range chicken breast fillets

400ml can coconut milk

1 lemongrass stem, bruised

1 thumb-sized piece fresh ginger, peeled, sliced

3 whole star anise

1 bunch fresh coriander

500g fresh hokkien noodles

125ml (1 ⁄2 cup) Thai dressing (see Toolbox, p 97)

1 bunch fresh mint, leaves picked

1 red capsicum, deseeded, thinly sliced

1 large carrot, peeled, cut into thin matchsticks

2 Lebanese cucumbers, peeled, halved,  

deseeded, sliced diagonally
1 ⁄4 small white cabbage, thinly sliced

250g cherry tomatoes, halved
1 ⁄4 ripe pineapple, peeled, coarsely chopped

1 large fresh red chilli, chopped

2 tbs sesame seeds, toasted

100g (2 ⁄3 cup) roasted peanuts, chopped

1 Preheat oven to 180°C/160°C fan forced. Place

the chicken in a baking dish. Season. Pour over the

coconut milk and enough water to just cover the

chicken. Add the lemongrass, ginger and star

anise. Remove the coriander roots from the bunch.

Rinse well and add to the dish. Coarsely chop the 

coriander stalks and leaves, and reserve.

2 Cover the dish with baking paper and a sheet

of foil. Bake for 20-30 minutes or until the chicken

is just cooked through. Set aside to cool in the

cooking liquid. When cool enough to handle,

slice or tear the chicken into strips, reserving the 

cooking liquid for another use.

3 Meanwhile, line a baking tray with baking paper.

Cut the noodles in half and spread in a single layer

on the tray. Drizzle with half the Thai dressing and

toss to coat. Bake for 10 minutes or until golden. 

Set aside to cool.

4 Place the noodles and chicken in a large bowl.

Add mint, capsicum, carrot, cucumber, cabbage,

cherry tomatoes, pineapple, chilli and reserved 

coriander. Toss to combine. Sprinkle with  

sesame seeds and peanuts, drizzle

with the remaining dressing and serve.

poached coconut
chicken salad with 
roasted hokkien 
noodles
serves 8 | prep 30 mins (+ 30 mins chilling time) 

cooking 50 mins
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1 quantity shortcrust pastry  

(see Toolbox, p97)

80ml (1 ⁄3 cup) olive oil

4 red onions,

thinly sliced

2 fresh bay leaves

2 tbs balsamic vinegar

90g (1 ⁄3 cup) tomato paste 

4 bacon rashers, rind removed, 

coarsely chopped

4 large free-range eggs

250ml (1 cup) pouring cream

2 large tomatoes, sliced

50g (1 ⁄2 cup) grated cheddar 

2 tbs chopped fresh

continental parsley

1 Lightly grease a 26 x 38cm baking tray. Roll out the pastry

on a lightly floured work surface to 5mm thick. Carefully place

it on the prepared tray, crimping the edges up around the sides

of the tray (it’s important the sides are sound, for the pastry to hold 

the filling). Cover and place in the fridge for 30 minutes to rest.

2 Preheat oven to 180°C/160°C fan forced. Line the pastry with

a sheet of baking paper and fill with pastry weights or rice.

Bake for 10 minutes. Remove the paper and pastry weights

or rice and bake for a further 10 minutes or until the pastry

is light golden. Set aside to cool slightly. Reduce the oven 

temperature to 170°C/150°C fan forced.

3 Meanwhile, heat the oil in a large frying pan over medium

heat. Cook the onion and bay leaves, stirring often, for 10 minutes

or until the onion softens. Add the vinegar. Season and cook for

5 minutes or until lightly caramelised. Set aside to cool slightly.

4 Spread the tomato paste over the pastry base. Top with the

onion mixture. Scatter over the bacon. Whisk together the eggs

and cream. Season and pour over the pie. Arrange the tomato

slices on top, scatter over the cheese and sprinkle with the parsley.

Bake for 30 minutes or until golden and set. Serve warm or cold. 

The pie will keep in the fridge for up to 5 days.

bacon & egg pie
serves 8 | prep 30 mins (+ 30 mins chilling) | cooking 50 mins

60ml (1 ⁄4 cup) olive oil, plus extra,

to drizzle (optional)

1 brown onion, finely chopped

1 garlic clove, crushed

2 fresh bay leaves

400g can chopped tomatoes

45g (1 ⁄4 cup) black or green olives

1 tbs baby salted capers, rinsed,

drained

1 tsp caster sugar
1 ⁄2 tsp sea salt flakes

425g can good-quality tuna  

with chilli

10 fresh basil leaves

2 tbs chopped fresh

continental parsley

Grated rind of 1 lemon,

plus extra to serve

Juice of 1 ⁄2 lemon

500g pkt dried spaghetti

Labneh (see Toolbox, p97),  

to serve (optional)

1 Heat 2 tbs of the oil in a large heavy-based frying pan or

saucepan over medium-high heat. Cook the onion, garlic and

bay leaves for 5 minutes or until onion has softened. Stir in

the tomato, olives, capers, sugar and salt. Reduce heat to low

and cook, stirring occasionally, for 10 minutes or until reduced 

slightly. Remove from heat.

2 Add the tuna, basil and parsley to the pan. Gently break up the

tuna (I like to leave it quite chunky) and mix it through the sauce  

(I like to do this off the heat so that the tuna doesn’t dry out;

it should just warm through with the residual heat of the sauce).

Add the lemon rind, lemon juice and a good grind of black pepper. 

Taste and season with salt, if necessary.

3 Meanwhile, cook the spaghetti following packet directions or until 

al dente. Drain and return to the pan. Toss with the remaining oil.

4 While the spaghetti is still hot, add it to the sauce and fold

through. Divide mixture among warm shallow bowls and sprinkle

with extra lemon rind. Top with a dollop of labneh, if you have it on 

hand, and an extra drizzle of olive oil if you like.

our friday-night tuna pasta
serves 4 | prep 10 mins | cooking 15 mins
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For step-by-step Cook Modes, see our iPad app

“My Pa used to make these pies... He
would always save the best-looking pie
for us, and we’d drive home... with the
delightful smell of sweet, sugary pastry
and aromatic pumpkin filling the car.” 

Simmone Logue

sweet

&

pumpkin 
pie
see page 96
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1 quantity easy rough puff pastry

(see Toolbox, p97)

Passionfruit pulp,  

to drizzle

Icing sugar, to dust

custard

500ml (2 cups) milk

250ml (1 cup) pouring cream

50g unsalted butter, chopped

110g (1 ⁄2 cup) caster sugar

2 tsp vanilla extract

125ml (1 ⁄2 cup) water

40g (1 ⁄3 cup) cornflour

6 free-range egg yolks

passionfruit icing

300g (2 cups) icing sugar

100g unsalted butter,

chopped, at room temperature

80ml (1 ⁄3 cup) passionfruit pulp

Juice of 1 ⁄2 lemon

1 Line two 26 x 38cm (top measurement) baking trays with baking

paper. Roll out half the pastry on a lightly floured work surface to

a 5mm-thick rectangle to fit the prepared trays. Place on one of the

trays. Repeat with the remaining pastry portion. Use a fork to prick

each pastry base. Top each with a sheet of baking paper, then

another tray of similar size. Place in the fridge for 20 minutes to rest.

2 Preheat the oven to 180°C/160°C fan forced. Bake pastry sheets

for 30 minutes or until golden. Set aside to cool completely. Trim 

each pastry sheet to a 20cm square.

3 To make the custard, place the milk, cream, butter, sugar and

vanilla in a saucepan. Bring to the boil, then set aside to cool

slightly. Combine the water and cornflour in a bowl. Add to the milk

mixture along with the egg yolks. Whisk to combine. Return pan

over medium heat and whisk for a few minutes or until very thick.

4 Line a 20cm (base measurement) square cake pan with baking

paper, allowing the sides to overhang. Line the base of the tin

with 1 puff pastry square. Pour over the custard. Top with the second 

pastry square and very gently push it down.

5 To make the icing, sift the icing sugar into a bowl. Add the butter

and use electric beaters to beat until pale and creamy. Stir in the

passionfruit pulp and lemon juice until combined. Spread the icing

over the top of the slice. Cover with plastic wrap and place in the

fridge for 6 hours, or preferably overnight, until custard has set.

6 Use the baking paper to lift the slice out of the pan. Use a sharp

knife to cut into 12 pieces. Drizzle with extra passionfruit pulp and

dust with icing sugar to serve. Leftover vanilla slice will keep for  

a few days in an airtight container in the fridge.

vanilla slice with
passionfruit icing
makes 12 pieces | prep 30 mins (+ 6 hours 20 mins chilling time) 

cooking 45 mins

500g gingernut biscuits

200g unsalted butter, melted

Whipped cream, to serve

Finely grated nutmeg, to sprinkle

Maple syrup, to drizzle

filling

160g (1 cup, lightly packed)  

light brown sugar

3 free-range eggs

1 tsp ground cinnamon

1 tsp freshly grated nutmeg

Pinch of ground cloves

375g (1 1 ⁄2 cups) pureed 

cooked pumpkin

300ml thickened cream,  

lightly whipped 

1 Preheat oven to 180°C/160°C fan forced. Process the biscuits

in a food processor until finely crushed. Add the butter and process

until combined. Press the mixture firmly into the base and side of

a lightly greased 26cm (top measurement) round fluted tart tin

with removable base. Bake for 10-15 minutes or until firm. Set aside 

to cool slightly.

2 Reduce oven to 160°C/140°C fan forced. For the filling, use electric

beaters to beat together the sugar, eggs, cinnamon, nutmeg and

cloves in a bowl until combined. Gently fold in the pumpkin and

cream. Pour the mixture into the pie shell and bake for 1 hour or

until the tip of a knife inserted into the middle of the filling comes  

out clean. Set aside to cool completely.

3 The base of this pie is super-crisp, so when you’re ready to serve,

find yourself a good heavy chef’s knife and warm the blade to make

slicing easier and to give a clean cut. Serve topped with whipped

cream, a grating of fresh nutmeg and a drizzle of maple syrup.

pumpkin pie
serves 8-10 | prep 30 mins | cooking 1 hour 15 mins
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“This recipe reminds me of the country cake shops
of my youth,where the vanilla slice would always sit
alongside the neenish tarts and cream horns.Each
Friday, we make a crazy huge slab in our stores...”  

Simmone Logue

#cookedwithtaste 

cake 
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vanilla slice with
passionfruit icing
see opposite page
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“All the recipes in my toolbox have a special place  
in my heart. I remember where every recipe came from, 
where I learned it, and how many extraordinary ways  

I have included each one in my cooking over the years.” 
Simmone Logue
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shortcrust pastry
makes 500g | prep 15 mins (+ 1 hour resting time)

300g (2 cups) plain flour, sifted,  

plus extra to dust

150g chilled salted butter, chopped or grated

60ml (1 ⁄4 cup) iced water

1 Place flour on a work surface. Scatter the 

butter over and quickly work it into the flour. 

Don’t worry about lumps. Make a well in the 

centre and add the water. With the palm of 

your hand, quickly work the pastry together 

by pushing the dough into the workbench 

away from you in a sweeping movement. 

2 Gather the dough together, shaping it  

into a flat ball. Dust with a little extra flour, 

and wrap in plastic wrap. Place in the fridge 

for 30 minutes to rest. 

3 Roll pastry out to the shape and thickness 

directed in your recipe, then press into your 

pie or tart tin. Trim the pastry edges, and 

place in the fridge for a further 30 minutes  

to rest, before baking and filling according to 

your recipe instructions. 

tip! The pastry can be made 3-5 days in 

advance; cover with plastic wrap and keep 

in the fridge. It can also be frozen for up to  

3 months; simply thaw it in the fridge for  

24 hours before using. 

thai dressing 
makes 3L (12 cups – but this recipe  

can be halved easily) | prep 30 mins

1L (4 cups) sweet chilli sauce

500ml (2 cups) kecap manis

200ml fish sauce

1 tbs sesame oil

500ml (2 cups) vegetable oil

500ml (2 cups) lemon juice

100ml mirin

1 lemongrass stalk,  

white part only, chopped 

1 thumb-sized piece of fresh ginger,  

peeled, chopped

2 garlic cloves, chopped 

1 bunch fresh mint, leaves picked,  

stalks discarded

1 bunch fresh coriander, roots,  

stalks and leaves washed well,  

chopped

5 kaffir lime leaves, chopped

1 Place all the ingredients in a food 

processor and whiz until smooth. Pour  

into sterilised bottles and seal.

tip! This dressing can be stored in the 

pantry at room temperature, but should  

be refrigerated after opening. It will keep  

for up to 6 months.

labneh 
makes 800g | prep 15 mins (+ 2 days draining time)

1 kg thick Greek-style yoghurt

1 tsp table salt

6 fresh thyme sprigs, leaves picked

4 garlic cloves, peeled, quartered

2 fresh red bird’s eye chillies, halved 

lengthways, seeds intact

1 tsp black peppercorns

Extra virgin olive oil, to cover

1 Lay a piece of muslin in a medium bowl. 

(Alternatively, use 2 large clean sheets of 

open-weave cloth, laying the top cloth so 

the weave is sitting at right angles to the 

weave in the bottom cloth.) 

2 Combine yoghurt and salt in a separate 

bowl and tip into the lined bowl. Gather up 

the sides of muslin and tie together with a 

piece of kitchen string. 

3 Place the wrapped yoghurt in a sieve, then 

set the sieve over the bowl, so that the whey 

will drain down into the bowl. Now put the 

whole thing in the fridge and forget about it 

for a while. The longer you leave it to drain, 

the firmer your cheese will become. I like to 

leave it for 2 days.

4 After 2 days, discard the whey. When you 

peel away the cloth, you should find the 

curd has turned into a soft, creamy cheese. 

With clean hands, roll cheese into balls  

a bit larger than a walnut. Place them back 

in the bowl, or in a large, sterilised glass 

preserving jar. Add the thyme, garlic, chilli 

and peppercorns, then cover the labneh  

with a good layer of olive oil. 

tip! Store in the fridge; labneh will keep for 

up to 1 month. Always use a sterilised spoon 

to retrieve the labneh and make sure the 

cheese is always submerged under the oil. 

225g (1 1 ⁄2 cups) plain flour, sifted,  

plus extra to dust

225g (1 1 ⁄2 cups) self-raising flour, sifted

450g chilled salted butter, chopped

180ml (3 ⁄4 cup) iced water

1 Place the flour on a clean work surface

and scatter the chopped butter on top. With

a dough scraper, combine the butter and

flour until mixed. There should still be bits

of butter in the mixture and it should look

really ‘raggy’. Make a well in the centre.

Add the cold water, scraping the mixture

together to combine. Bring the dough

together with your hands. Divide into 2

equal portions. Form each into a flat disc,

wrap each disc in plastic wrap and place  

in the fridge for 30 minutes to rest.

2 Unwrap dough and place on a lightly 

floured work surface. Roll out each disc into  

a rectangle about 15 x 40cm and 1.5cm thick.

3 Fold in the short ends to meet in the 

centre. Now fold in half, to form a book fold.

Roll and fold each piece of dough twice

more. Wrap with plastic wrap and place in

the fridge for at least 30 minutes, before

rolling out and cooking according to your

recipe instructions.

tip! Any leftover puff pastry can be rolled

up, wrapped in plastic wrap and frozen

for up to 3 months. Thaw in the fridge for

24 hours before using.

easy rough puff pastry
makes 1 kg | prep 20 mins (+ 1 hour resting time)

Recipes and 

images from  

In the Kitchen 

by Simmone 

Logue (Murdoch 

Books, $39.99),  

available in  

all good 

bookshops  

and online.

For step-by-step Cook Modes, see our iPad app
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All that’s left to do is reheat and relax after you’ve prepared these meals in advance.

meatball
lasagne
see page 106

AHEAD
make
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weekend

Make-ahead meals are my
weeknight saviours.If I want to stay
sane during the working week,I need
to be organised and have my fridge
or freezer stocked with a variety of
dinners.I had this front of mind when 
selecting these recipes.

Food Director

OUT NOW!
Our fabulous new cookbook

YOUR ALL-TIME FAVOURITES COOKBOOK

MAKE AHEAD
Fabulous freezer- friendly & get-ahead meals 

TOP-RATED

RECIPE
COLLECTIONS

These dishes will see the family fed with minimal fuss but

maximum yum. Plus, every recipe has easy-to-follow storage,

and defrosting and reheating instructions, so we’ve got you

covered for every stage. But Make Ahead is not just for weeknights.  

When it comes to entertaining, I’m the queen of make-ahead.

I love having a dish such as the Curried Chicken Pies in Jars (p102)

ready to go, so on the night, I just need to reheat and maybe add

a few garnishes before looking like a domestic goddess when

I bring them, stress-free, to the table. So pick a few recipes, set  

aside a Sunday and cook your way to made-ahead bliss.

Love these recipes? The
new taste.com.au favourites
cookbook, Make Ahead, is
filled with recipes you can
make in advance, from hearty 
casseroles to simple tray
bakes. Find it at supermarkets
and newsagencies for $9.99.

For step-by-step Cook Modes, see our iPad app
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What ’s not to love about these pies?  
Pop them in the freezer, then simply 
defrost to feed a hungry crowd!
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#cookedwithtaste 

2 tbs olive oil

1.2kg gravy beef, trimmed,

cut into 2-3cm pieces

2 brown onions, coarsely chopped

1 tbs plain flour

3 tsp paprika

400g can diced tomatoes

250ml (1 cup) beef stock

300g button mushrooms, quartered

12 sheets filo pastry

125g (1 ⁄2 cup) sour cream

2 tbs chopped fresh chives

1 Heat 1 tsp oil in a large saucepan over

high heat. Add one-quarter of the beef and

cook, turning, for 3 minutes or until browned.

Transfer to a plate. Repeat in 3 more batches

with the remaining beef and 3 tsp oil.

2 Heat remaining oil over medium heat in

the saucepan. Add onion and cook, stirring

occasionally, for 5 minutes or until soft. Stir

in flour and paprika and cook for 1 minute

or until aromatic. Add tomato and stock.

Bring to the boil, stirring and scraping the

base of the pan to remove any bits. Return

beef to pan and add mushrooms. Cover and

bring to a simmer. Reduce heat to very low.

Cook, covered, for 1 1 ⁄2 hours. Uncover and

cook, stirring often, for 30 minutes or until

the gravy has reduced and thickened.

Season. Transfer to a large, wide heatproof

bowl to cool completely.

3 Preheat oven to 180°C/160°C fan forced.

Spoon mixture among six 200ml baking

dishes. Place filo on a clean work surface.

Cover with a dry tea towel, then a damp

tea towel (to prevent it drying out). Spray

1 filo sheet with olive oil. Top with another

sheet. Repeat with 2 more filo sheets,

spraying between each layer.

4 Cut filo stack in half crossways. Use

your fingertips to gather up one stack

and scrunch to make the pastry the

same size as the top of a dish. Place

on top of 1 dish. Repeat with the remaining

filo and dishes.

5 Spray the filo with olive oil. Bake for

20 minutes, or until golden and crisp.

Serve with sour cream and chives.

make ahead

Prepare to the end of Step 4. Wrap

each dish securely in 2 layers of plastic

wrap. Place in the freezer.

Place in the fridge to thaw.

Preheat oven to 180°C/160°C fan  

forced. Unwrap the pies and spray  

filo with oil. Set aside while the oven  

heats. Continue with Step 5, cooking  

for 40 minutes or until heated through.  

Cover loosely with foil halfway through 

cooking to prevent the pastry from 

becoming too brown. 

scrunchy filo beef goulash pies 
makes 6 | prep 25 mins (+ cooling time) | cooking 2 hours 20 mins 



make ahead

Prepare to the end of Step 4. Cool completely,

then wrap each jar in 2 layers of plastic wrap. Freeze.

Place in the fridge to thaw. 

Preheat the oven to 180°C/160°C fan forced. Remove

pies from fridge, unwrap and set aside while oven heats.

Bake for 25 minutes to heat through, covering pastry 

loosely with foil if it is becoming too brown. 

1 tbs extra virgin olive oil

1 brown onion, finely chopped

80g (1 ⁄3 cup) korma curry paste

1kg chicken thigh fillets, trimmed,  

cut into 1.5cm pieces

175g (3 ⁄4 cup) red lentils, rinsed

250ml (1 cup) chicken stock

270ml can coconut milk

6 sheets frozen shortcrust pastry, just thawed

1 egg, lightly whisked

2 tsp sesame seeds

Baby herbs, to serve (optional)

1 Heat oil in a large saucepan over medium heat.

Add the onion and cook, stirring occasionally,

for 5 minutes or until soft. Add curry paste,

chicken, lentils, stock and coconut milk, and stir

to combine. Bring to a simmer. Cook, stirring often,

for 15-20 minutes or until the lentils are tender and

mixture thickens. Transfer to a large, wide bowl. Set

aside, stirring, for 40 minutes to cool slightly. Cover 

and place in the fridge to cool completely.

2 Preheat the oven to 180°C/160°C fan forced. Place 

six 250ml (1 cup) ovenproof jars, spaced apart, on

pastry. Cut discs from pastry 4cm wider than the base

of each jar. Cut 4 V-shapes around each pastry disc 

to allow for overlapping. Ease each pastry

disc into a jar, trimming excess pastry if it

overlaps too much. Cut 6 wide pastry strips.

Place 1 strip around the inside of each jar,

overhanging the top by about 1cm. Press to

join with pastry base. Fill gaps in pastry joins

with small scraps of pastry, pressing to secure.

3 Spoon chicken mixture into lined jars. Cut

6 discs from leftover pastry 1.5cm larger

than the base of jars. Place on top of each  

jar. Press edges with a fork to seal.

4 Brush pie tops with egg and sprinkle with sesame 

seeds. Bake for 40 minutes or until the pastry is 

golden. Serve with herbs, if using.

curried chicken  
pies in jars
makes 6 | prep 35 mins (+ cooling & chilling time) 

cooking 1 hour 10 mins 

new
twist
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1 tbs extra virgin olive oil

1kg good-quality pork sausages

1 large leek, white and pale part only, thinly sliced

1 fennel bulb (or 2 baby fennel bulbs), thinly sliced 

50g butter

1 1 ⁄2 tbs plain flour

330ml btl apple cider

125ml (1 ⁄2 cup) chicken stock

300g small sweet potatoes, cut into wedges 

2 red apples, sliced thickly into discs
1 ⁄4 cup fresh sage leaves

100g coarsely torn sourdough bread

1 Preheat oven to 180°C/160°C fan forced. Heat

half the oil in a large non-stick frying pan over

medium-high heat. Cook sausages, in 2 batches,

turning, for 5 minutes or until golden. Transfer

to a shallow 23 x 30cm baking dish or tray.

2 Reduce heat to medium. Heat remaining oil

in pan. Add leek and fennel, and cook, stirring, for

5 minutes or until soft. Transfer to baking dish. Melt

20g butter in pan and cook until foaming. Add

flour and cook, stirring, for 1 minute or until bubbling.

Remove from heat. Gradually stir in cider and stock.

Bring to a simmer over medium heat. Set aside.

3 Add sweet potato and apple to baking dish.

Pour over the stock mixture. Cover with foil and

bake for 30 minutes or until sweet potato is tender.

4 Meanwhile, melt remaining butter in a frying pan

over medium heat. Add sage leaves for 1 minute or

until crisp. Use a slotted spoon to transfer to a plate

lined with a paper towel to drain. Add bread to pan 

and cook, stirring, for 1 minute or until coated.

5 Remove bake from oven and sprinkle with bread.

Return to the oven for 15 minutes or until topping

is crisp and golden. Sprinkle over crispy sage.

make ahead

Prepare to end of Step 3. Cool to room

temperature, then securely wrap the dish 

in 2 layers of plastic wrap. Freeze. 

Prepare up to the end of Step 2, then

store in an airtight container in the fridge.

If frozen, place in the fridge to thaw. 

Preheat oven to 180°C/160°C fan forced.

Remove bake from fridge, unwrap and set

aside while oven heats. Cover loosely with

foil and bake for 30 minutes, then uncover  

and continue from Step 4.

sausage &
apple tray bake
serves 4 | prep 30 mins | cooking 1 hour 

For step-by-step Cook Modes, see our iPad app
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This tagine is slow-cooked in the oven  
to create meltingly tender lamb.  
Serve on a bed of fluffy couscous.

#cookedwithtaste 

1 tbs extra virgin olive oil

1 kg boneless lamb shoulder, trimmed,

cut into 3cm pieces

1 brown onion, halved, sliced

2 garlic cloves, crushed

2 tsp finely grated fresh ginger

2 tsp Moroccan seasoning

100g (1 ⁄2 cup) dried Turkish apricots

250ml (1 cup) chicken stock

250ml (1 cup) apricot nectar

3 (about 150g) small parsnips,

peeled, halved lengthways

1 bunch baby carrots, peeled, trimmed

2 tbs chopped fresh continental parsley

1 lemon, rind finely grated

2 tbs slivered almonds, toasted

1 Preheat the oven to 160°C/140°C fan forced.

Heat half the oil in a large non-stick frying pan

over high heat. Add one-third of the lamb and

cook, turning, for 3 minutes or until browned.

Transfer to a 6cm-deep, 2L (8 cup) ovenproof

dish or roasting pan. Repeat with the

remaining lamb in 2 more batches.

2 Heat remaining oil in the pan over medium

heat. Add the onion and cook, stirring

occasionally, for 10 minutes or until golden.

Stir in the garlic, ginger and seasoning and

cook for 1 minute or until aromatic. Transfer

to ovenproof dish. Add the apricots to the

dish and stir to combine.

3 Add stock and nectar to the frying pan

and bring to a simmer over medium heat.

Pour over meat. Cover dish tightly with foil.

Roast for 1 hour. Uncover and add the parsnip 

and carrot. Cover with foil. Roast for 1 hour

or until the lamb and vegetables are tender.

4 Meanwhile, combine parsley, lemon and

almonds in a bowl.

5 Sprinkle parsley mixture over the lamb.

make ahead

Prepare to the end of Step 3, but only

cook carrots and parsnips for 15 minutes.

Cool to room temperature, then wrap the

dish securely in 2 layers of plastic wrap.

Place in the freezer.

Place the dish in the fridge to thaw.

Preheat the oven to 180°C/160°C fan 

forced. Remove the tagine from fridge,  

unwrap and set aside while the oven  

heats. Cover loosely with foil and cook  

for 30 minutes, then uncover and cook  

for a further 20 minutes or until heated  

through. Top with parsley mixture.

lamb & apricot tagine tray bake 
serves 4 | prep 20 mins | cooking 2 hours 20 mins 



500g pork and veal mince

20g (1 ⁄4 cup) finely grated parmesan

60g (1 cup) fresh breadcrumbs

1 tbs chopped fresh oregano leaves 

1 egg, lightly whisked

1 1 ⁄2 tbs extra virgin olive oil

6 large dried instant lasagne sheets

2 large zucchini, peeled into ribbons 

55g (1 ⁄2 cup) coarsely

grated mozzarella

1 1 ⁄2 tbs pine nuts, toasted

Baby sorrel leaves,

to serve (optional)

tomato sauce

1 tbs extra virgin olive oil

1 brown onion, finely chopped

2 large garlic cloves, crushed

700g btl passata

125ml (1 ⁄2 cup) water

bechamel

60g butter

40g (1 ⁄4 cup) plain flour

750ml (3 cups) milk

50g (1 ⁄2 cup) coarsely grated mozzarella

40g (1 ⁄2 cup) coarsely grated cheddar

1 Preheat oven to 180°C/160°C fan forced.

For the sauce, heat the oil in a large saucepan

over medium heat. Add the onion and cook,

stirring occasionally, for 5 minutes or until soft.

Stir in the garlic and cook for 1 minute or until

aromatic. Add the passata and water, and stir

to combine. Reduce the heat to low. Simmer,

partially covered, for 10 minutes. Season.

2 Place mince, parmesan, breadcrumbs,

oregano and egg in a large bowl. Season.

Use clean hands to mix until well combined.

Roll level tablespoonfuls of mixture into balls.

Heat 1 tbs oil in a large non-stick frying pan

and cook the meatballs, shaking the pan

occasionally, for 5 minutes or until well

browned. Add to the sauce and simmer

for 10 minutes or until cooked through.

3 For the bechamel, melt the butter in a

saucepan over medium heat until foaming.

Add the flour and cook, stirring, for 1 minute

or until the mixture bubbles. Remove from the

heat. Gradually stir in the milk until smooth.

Stir over a medium heat until the mixture

comes to the boil. Boil, stirring constantly,

for 2 minutes. Remove from heat and stir

in the mozzarella and cheddar. Season.

4 Lightly grease a 22cm (top measurement)

square baking dish and spread a thin layer

of tomato sauce on the base. Place a layer of

lasagne sheets in the dish, patching any gaps

to cover, if needed. Spread one-third of the

bechamel over the lasagne and top with half

the meatballs. Drizzle with half the tomato

sauce. Repeat layers with half the remaining 

lasagne sheets and half the remaining

bechamel. Top with remaining meatballs and

tomato mixture. Top with remaining lasagne

sheets and bechamel. Arrange the zucchini

over the surface. Lightly grease a sheet of foil

large enough to loosely fit over the top of the

dish. Place loosely on top of the dish, so it

doesn’t rest on the surface. Place the dish

on a baking tray and bake for 30 minutes.

5 Remove lasagne from the oven and

uncover. Brush zucchini with the remaining

olive oil. Sprinkle with mozzarella. Bake

for 35 minutes or until golden and bubbling.

Set aside for 10 minutes to rest. Sprinkle with 

pine nuts and sorrel, if using.

make ahead

Cook lasagne and cool completely.

Wrap dish in 2 layers of plastic wrap. Freeze.

Place lasagne in the fridge to thaw.

Preheat oven to 180°C/160°C fan forced.

Remove lasagne from fridge and unwrap.

Bake for 30-40 minutes or until heated

through, covering loosely with foil if the top  

is browning too quickly.

meatball lasagne
serves 6 | prep 45 mins (+ 10 mins standing time) | cooking 1 hour 35 mins

weekend
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know how
Sharpen your kitchen skills

with these clever ideas.

For step-by-step Cook Modes, see our iPad app 109   May 2016 taste magazine

Beetroot,
carrot and
greens give
potato rosti a
colourful boost.

RAINBOW rosti
For a colourful brunch, combine 500g Sebago potatoes, peeled and coarsely grated, and 1 finely chopped small brown onion in a bowl.

Squeeze to remove excess moisture. Transfer to a clean bowl. Add 2 lightly whisked eggs, 1 ⁄3 cup self-raising flour and 500g beetroot,

peeled and coarsely grated. Season. Mix well. Pour enough vegetable oil into a frying pan to come 5mm up the side. Heat over medium

heat. Place four 1 ⁄3 cupfuls of mixture in the pan, spreading to 8cm. Cook for 2-3 minutes each side or until golden and crisp. Drain on paper

towel. Repeat process twice to make 3 types of rosti, replacing beetroot with 500g carrot, peeled and coarsely grated, for the second

batch, and replacing it with a mixture of 2 cups grated broccoli, 1 cup thawed frozen peas and 1 grated small zucchini for the third batch. 



marion’s curry
noodle soup
(khao soi)  

see page 112

weather 

noodle soup

110 taste magazine May 2016

CURRY
Marion Grasby reveals the secrets to making a northern Thai curry noodle soup.
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“The north of
Thailand is famous
for this laksa-style
soup traditionally
calledkhaosoi. The
fragrant curry spices
and creamy coconut milk 
broth make this the
perfect dinner when  
it’s cold outside.”

Marion Grasby



chicken
marylands
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vegetable  
oil

fish sauce

Thai red
curry paste

lime
wedges

red Asian
shallots fresh

coriander
leaves

buk choy

fresh long
red chilli

wonton
wrappers

turmeric

coconut
milk 

chicken
stock 

fresh hokkien 
noodles



know how

marion’s curry noodle soup (khao soi)
serves 4 | prep 15 mins | cooking 1 hour 40 mins 

→ 4 chicken marylands

→ 1 tbs vegetable oil

→ 80g (1 ⁄3 cup) Thai red  

curry paste

→ 2 tsp ground turmeric

→ 1.5L (6 cups) coconut milk

→ 1L (4 cups) chicken stock

→ 2 tbs fish sauce

→ 400g fresh hokkien  

noodles

→ 2 bunches buk choy, 

quartered

→ 2 red Asian shallots,  

thinly sliced

→ 1 fresh long red chilli,  

thinly sliced

→ 1 cup fresh coriander  

leaves

→ 1 lime, quartered

crispy wonton noodles

→ 16 fresh wonton  

wrappers

→ Vegetable oil,

to deep-fry

marion’s tips!
Wonton wrappers are from

the fridge section of supermarkets.

You can also use frozen spring roll

wrappers, thawed and cut into strips.

This soup is mild, but you can use

less curry paste to make it even milder.

Placing fried food on a wire

rack after cooking allows the oil to

drain and the food to remain crisp.

1For the crispy wonton noodles, use

a sharp knife to cut the wrappers

into 3mm thick strips. Place a wire rack

set over a baking tray next to your stovetop

to drain cooked wonton strips. 

4Heat oil in a saucepan over medium

heat. Stir in curry paste and turmeric for

1 minute. Stir in milk, stock and fish sauce. Add

chicken. Reduce heat to low. Simmer, covered,

for 1 1 ⁄2 hours or until meat falls off the bone.

3Place the chicken marylands on

a chopping board. Use a large

sharp knife to cut the chicken in half

at the joint to separate the thigh and  

drumstick. Set aside.

6 Top noodles with buk choy. Divide

chicken among bowls and ladle

over the hot cooking liquid. Top with

shallots, coriander leaves, chilli and

wonton noodles. Serve with lime wedges.

2Pour enough oil into a wok to reach a

depth of 10cm. Place over high heat and

heat to 180˚C on a cook’s thermometer. Cook

wonton strips, in batches, for 30 seconds or

until golden. Transfer to prepared wire rack.  

5Meanwhile, cook the hokkien noodles

in a large saucepan of boiling water

following the packet directions. Drain

well. Divide hokkien noodles among  

4 large serving bowls.

113   May 2016 taste magazineFor step-by-step Cook Modes, see our iPad app
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BAKE 
Our ultimate
collection  
of favourite 
baking recipes 
includes cakes, 
muffins, pies, 
puddings, 
biscuits and  
much more.

Perfect gift for
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Michelle Southan

FOOD DIRECTOR

winner

Northern or southern divides aside, we can all agree that
cornbread is delicious and super-easy to make. I’ve given the
American classic a little twist here, topping it with loads of
bacon and cheesy goodness. It makes the perfect pairing for
a weeknight meal, a hearty casserole or even pumpkin soup.

Michelle Southan ramps up an American favourite with lashings of bacon and cheese.

make the perfect

cornbread

Michelle Southan
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“My cornbread combines the cooking
method of America’s south with the
ingredients, and resulting texture,
more popular in the northern states.”  

Michelle Southan

slice
&

serve

For step-by-step Cook Modes, see our iPad app 
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you’ll need
Create the ultimate cornbread in six easy steps!

bacon
rashers

but termilk

green
shallots

cheddar
cheese

eggs

but ter

corn
kernels

sel f
raising
flour

polenta

salt
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let’s go!
260g (1 1 ⁄2 cups) coarse polenta 

600ml ctn buttermilk

220g rindless bacon rashers,

cut into thin, short strips

420g can corn kernels, drained

2 green shallots, thinly sliced

200g (2 1 ⁄2 cups) coarsely  

grated cheddar

115g (3 ⁄4 cup) self-raising flour

1 tsp salt

150g unsalted butter, melted 

3 eggs

1Combine the polenta and buttermilk

in a large bowl. Cover with plastic

wrap and set aside at room temperature, 

stirring occasionally, for 6 hours (or

overnight in the fridge) to soften.   

2Cook bacon in a small non-stick frying

pan for 5-8 minutes until crisp. Use

a slotted spoon to transfer bacon to a bowl.

Set aside to cool. Pour the bacon fat into  

a jug (you’ll need 2 tbs). 

3Preheat the oven to 180°C/160°C fan

forced. Place corn on a plate lined

with paper towel to drain excess moisture

and set aside. Combine bacon, shallot  

and 1 cup of the cheddar in a bowl. 

4Add the corn kernels, flour, salt,

butter, eggs and remaining cheddar

to the polenta mixture. Use a wooden

spoon to stir until the ingredients are just 

combined (do not overbeat). 

5Heat bacon fat in a 6.5cm-deep, 19cm

(base) 2L (8-cup-capacity) ovenproof

frying pan over medium heat. Remove from

heat. Immediately add cornbread mixture  

to the pan. Bake for 30 minutes. 

6Remove from oven and sprinkle with

bacon mixture. Bake for a further

15 minutes or until a skewer inserted into

the centre comes out clean and the cheese

has melted and bacon is golden and crisp. 

bacon & cheese skillet cornbread 
serves 8 | prep 20 mins (+6 hours soaking time) | cooking 55 mins 

#cookedwithtaste 
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1
Cornmeal, which is used to make cornbread,

is most commonly labelled as polenta in  

supermarkets and delicatessens.

2
There are many types of polenta on the supermarket

shelves. Look for regular coarse polenta; don’t use 

the instant or quick-cooking varieties.

3
Soaking the polenta allows the granules to absorb

moisture, which will give your cornbread a soft,  

light and fluffy texture. 

4
Rendering the fat from the bacon (cooking the

bacon so the fat melts into the pan) will add extra 

flavour to your cornbread. 

5
Heating the fat on the stove before you add the

batter will give your cornbread the perfect crusty

base. It also makes it easier to remove from the pan.

6
If you use very lean bacon, you may not get

enough rendered fat. Add a little extra virgin  

olive oil to make up the 2 tbs required. 

7
Even though this is a simple melt-and-mix style

of batter, it is still important not to overbeat it,

as the result will be a denser, heavier bread. 

8
If you don’t have an ovenproof frying pan,

prepare the mixture and pour into a greased  

20cm cake pan just before baking. 

9
Experiment with flavours: try adding chorizo,

chopped jalapeños or smoked cheese to the  

batter instead.  

10
Cornbread is best served on the day it is made.

Or cool, then refrigerate it in an airtight container.

Warm gently in the oven or microwave to serve.

10

crust

know how

top tips for the perfect

cornbread
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Katrina
Q What’s the best

way to store cheese?

Cheese contains

micro-organisms, so

correct storage makes

a big difference to its

flavour and freshness.

The best way is to wrap 

in waxed paper or

parchment, followed

by a loose layer of

plastic wrap. This

allows cheese to

breathe and stops it

sweating or drying out.

(Plastic wrap alone

will suffocate cheese.)

Notable exceptions are

blue cheese, which is

best wrapped in foil,

and fresh cheeses like

mozzarella and ricotta,

which should be kept

in brine or their original 

containers. Store

cheese in the fridge’s

vegetable crisper, as

it’s not too cold. Ideally,

buy cheese in small

quantities, so you

eat it at its best

and not stored for 

too long. 

Colin
Q How do you cook 

corned beef?

I love simmering it with

peppercorns, coriander 

seeds, star anise, a

cinnamon stick and

a splash of vinegar

and port. At home

I serve it with a white

sauce and kipfler

potatoes cooked in the

stock, so they get all

salty and flavour-filled.

At the restaurant, it’s

a bit edgier: topped

with buffalo-milk curd

and pears. One of the

best bits about cooking

corned beef is making

sandwiches from the

leftovers. My favourite 

is with sourdough

bread, English mustard 

and cheddar, fried

until the cheese melts

and the bread is all

caramelised and crisp.

Chrissy
Q What are some

healthy comfort foods?

With the beginning of

cooler weather, we all

start to crave comfort

food. The good news is

that it can be healthy! 

Try tomato-based

braises and curries,

and choose leaner cuts

of meat such as blade

steak or trimmed lamb

leg. Add lots of vegies

– or even better, some

legumes – to reduce

the quantity of meat

and increase dietary

fibre. You don’t have

to skip the mash, but

try cauliflower as a

low-carb and low-cal

alternative to potato. 

Marion
Q How do I make 

coconut milk?

You can make your

own coconut milk by

blending coconut flesh

with water and then

straining through

cheesecloth. Fresh

coconut milk doesn’t

last long, however,

and must be consumed 

within a couple of

days. In fact, you’ll get

the best flavour from

both fresh and canned

coconut milk by using

them quickly. You can

freeze leftovers, but

be sure to defrost

slowly in the fridge

to avoid curdling.

Michelle
Q How do you make 

perfect custard?

There is nothing

like the taste of

homemade custard, 

and in a busy

kitchen, just standing

and stirring can be

so calming. I like to

make a traditional

crème anglaise by

whisking 4 egg yolks

and 60ml (1 ⁄4 cup)

caster sugar in a

bowl. Next, warm

375ml (1 1 ⁄2 cups) milk

with a vanilla bean.

Allow the milk to

cool slightly and add

it to the egg mixture.

(If it’s too hot, the

egg may scramble.)

Pour the mixture into

a saucepan and let

the stirring begin;

slow and low is the

key! Best of all, you

can make custard

ahead – just cover

the surface with

non-stick baking

paper to prevent

a skin from forming.

we’re here to help 
Each month we ask our foodies for their
expert tips on sticky kitchen questions. Q A&

need a little help?
If you have a question

for one of our foodies,

send it to tastemag@  

news.com.au

do the
mash!

For step-by-step Cook Modes, see our iPad app
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take these…
Add this foolproof choc-raspberry slice to your repertoire!

122

moist coconut
flakes, 225g

fresh or 
thawed 
frozen 
raspberries

can
sweetened
condensed
milk

dark
choc bits

white
choc bits

1pkt

1 cup

395g

½ cup

½  
cup

½ 
cup

Melted dark 
chocolate, 
to drizzle

Aunty Kath’s 
Homebake 
Chocolate 

Chip Cookie 
Dough, 450g

raspberry 
jam
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1 Preheat oven to 160°C/140°C fan forced. 

Line a 16 x 26cm slice pan with baking 

paper, allowing the long sides to  

overhang. Cut cookie dough into  

15 slices. Place the slices in even  

rows in the prepared pan. Use  

your fingertips to press the dough 

together and cover the base. Bake 

for 25 minutes or until golden. 

2 Spread jam on top of cookie 

dough. Sprinkle with coconut. 

Drizzle condensed milk over the  

top of coconut to coat. Top with 

raspberries and choc bits. Bake  

for 30 minutes or until golden  

around the edges and set.  

Drizzle with melted chocolate.

choc-raspberry 
magic slice
serves 10 | prep 15 mins | cooking 55 mins 

“Take a few pantry 
ingredients and turn  
them into a slice that will  
have everyone raving.”

Michelle Southan

#cookedwithtaste 
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KALE wraps
Swap your wraps for kale leaves! Place 2 tbs natural yoghurt, 1 tbs tahini, 1 ⁄2 tsp ground turmeric and a pinch

of cayenne pepper in a bowl. Gradually whisk in 1 ⁄4 cup lemon juice. Season. Trim stems of 6 large Tuscan kale

(cavolo nero) leaves and discard. Place leaves in a bowl and cover with boiling water. Stand for 30 seconds.

Refresh in iced water. Drain and pat dry. Heat 12 ready-made falafel according to packet directions. Spread leaves

with yoghurt sauce, then top each with 2 falafel, flattening slightly, matchsticks of carrot and radish, and thinly

sliced red onion. Sprinkle with toasted sesame seeds. Roll up to enclose. Serve sprinkled with extra sesame seeds.

tastelife
Where food meets life in your
kitchen and shopping trolley.
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Using kale as

and healthier!

For step-by-step Cook Modes, see our iPad app
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unite

A few easy-to-digest changes to your diet can  
help you to beat the bloat, get more energy, 
prevent diseases and feel good from the inside out. 

feelings



gut reactions
Signs that your bacteria

may have had a gutful

bloating and stomach cramps

lack of energy

weight gain

constipation or diarrhea

poor skin health

sleeplessness

befriend your
prebiotics
Eat plenty of these and your gut

will thank you

whole, unprocessed grains

legumes – chickpeas, lentils,

kidney beans, etc

green leafy vegetables

whole fruits (with the skin on

if possible)

helping hands
Where to get your extra probiotic hit

unpasteurised fermented foods

– kimchi, sauerkraut

miso, tempeh, live cultured

yoghurt

commercial drinks such as Yakult  

or probiotic capsules

outside inf luences
Lifestyle choices that aid digestion

get plenty of sleep

exercise regularly (at a moderate 

intensity is enough)

try to keep your stress levels low

cut out as many refined foods as

possible – white sugar, pastries, etc

eat plenty of raw foods

reassess your cooking methods

– grill rather than deep-fry,

for example

taste life
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Look after your gut bacteria and they’ll look after you 
– that’s the simple message… The food they love is fibre, 
and lots of it.” Associate Professor Tim Crowe“

#cookedwithtaste 

ou have probably heard it all 

before – that it takes guts to 

lead a good life – but here we 

mean it literally! There’s a reason 

why that old saying ‘you are what 

you eat’ is still relevant, and no 

more so than when it comes to looking 

after your digestion. The Western world 

is experiencing an overwhelming increase 

in ailments such as obesity, food allergies, 

asthma, eczema, and auto-immune 

diseases, including type 1 diabetes and 

arthritis – and nutritionists, doctors  

and the scientific community are all turning 

their attention to our tums as the cause.

Here’s why: it’s not just our appetites 

we’re satisfying when we eat; it’s the trillions 

of healthy bacteria in our intestines that 

need proper nourishment to maintain the 

delicate balance in our systems. As our 

Health Council member, Associate Professor 

Tim Crowe, of Deakin University, says, “Look 

after your gut bacteria and they’ll look after 

you – that’s the simple message. It’s all 

about what you feed those bacteria – and 

the food they love is fibre, and lots of it.” 

However, the Western diet has become 

increasingly reliant on processed foods 

– sugar, refined carbohydrates (white 

bread, rice, pastries and biscuits), trans 

fats, and even the juices we drink rather 

eating fruit in its raw state (skin and all). 

All of this decreases the amount of soluble 

fibre that can be ‘eaten’ – or rather, 

fermented – by all those marvellous 

microbes in the small intestine. And then 

there’s resistant starch, contained in foods 

such as grains, seeds and legumes, green 

bananas and cold or even raw potatoes, and 

so-called because it resists digestion in the 

small intestine, but is consumed by 

the inhabitants of the large intestine. It’s 

been documented that people in developing 

nations – where diseases such as type 2 

diabetes and colon cancer are far less 

prevalent – have been found to consume 

30 to 40 grams of resistant starch per day. 

In the West, we only eat 3 to 8 grams daily, 

unless we’re actively following a high-fibre 

diet… Plus, antibiotics needed to destroy 

infection-causing bacteria can also have 

a dramatic impact on beneficial gut bacteria. 

According to Dr Laurence Macia, of 

Charles Perkins Centre, University of Sydney, 

more and more scientists think that the 

detrimental effects of the Western diet 

explains the sudden increased incidence of 

inflammatory diseases. “The best way to 

counter this is prevention – by eating loads 

of fibre and omega 3 fats, such as in the 

Mediterranean diet, and by getting regular 

exercise,” she says.

Foods that nourish the good bacteria in 

your gut are known as prebiotics, while foods 

or supplements that add good bacteria 

to your gut are called probiotics – think 

live cultured yoghurt, Japanese miso, 

unpasteurised kimchi and sauerkraut. 
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Discover the latest products and supermarket treasures.

find it

Ready to up your popcorn game? We’ve come up

POP STARS

Microwave Popcorn Popper, $19.95, lets melting

butter drip through and coat the kernels as they

pop. Find it at victoriasbasement.com.au

$2.15, contains no nasty additives; just 

100 per cent naturally dried corn kernels.

Look for it at Coles and Woolworths. 

dust with a generous sprinkle of 

Coles Cinnamon Sugar, $1.69. 

Available at Coles.

Transport yourself to the palaces and temples of 

India with Pukka Original Chai, $7.95. An aromatic 

blend of organic, Fair Trade ginger, cinnamon, 

cardamom, black tea and licorice, it’s just the thing 

for warming up in the cooler months. Find it at 

select health food stores and independent grocers.

posh spice

Stuck for a last-minute Mother’s 

Day gift? Surprise her with 

a Maxwell & Williams Cake 

Stand, $29.95. This beautiful 

porcelain pedestal will make any 

sweet treat look like a prize-winner. 

Get yours at Myer or David Jones. 

it a 
chai
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Reef Riesling
2015 $28
Hints of citrus

and green apple

are overlaid with

in this racy but

delicate riesling,

making it divine

with seafood and

Asian salads.

Rosé $16
Give mum rosé 

instead of roses 

this Mother’s Day. 

Brimming with red 

fruit flavours, this 

dry, refreshing 

pink is perfect 

with pasta.

top drops

 Drinks editor Jane 
Thomson picks 

three top wines for 
Mother’s Day. 

Brockenchack 
Zip Line Shiraz 
2013 $24
Loaded with plum 

and blackberry 

notes, this Eden 

Valley shiraz is 

a great match

for dishes like

slow-roasted

lamb or beef stew.

May 2016 taste   magazine
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Add a flavour kick to stews and

casseroles with the Ototo Chili Herb

Infuser, $15. Simply remove the stem of

the silicone ‘chilli’ and fill it with herbs

You’ll never have to pick out another 

stray bay leaf again. Find them 

at petersofkensington.com.au 

FULLY 
LOADED

For step-by-step Cook Modes, see our iPad app 

Prized for their nuttier flavour and chewier 

texture, steel-cut oats used to take up to 

20 minutes to cook. Not anymore, thanks 

to new Uncle Tobys Steel Cut Quick Oats, 

$5.99, which microwave in just 3 minutes. 

Also look out for new Uncle Tobys Ancient 

Grains Oats, $5.99, with rye, millet and quinoa 

for an extra nutrient boost. Find them at Coles, 

Woolworths and independent supermarkets.

Whiz into soup weather with the help of the Breville Kinetix 

Control Blender, from $229 (pictured in Frost). Whether you 

like your soup pureed, chunky or somewhere in between, the 

blender’s seven speed settings make it the ideal assistant for 

your winter cooking repertoire. Find it at Harvey Norman. 

BLENDER BUZZ
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win it!
ENTER ONLINE NOW! Go to taste.com.au/win
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fizz
wizz
Turn tap water into sparkling

at just the press of a button.

You can cut out those sugary

soft drinks and never have to

pay for sparkling water again

with the SodaStream Power

Sparkling Water Maker in

black, $249. The stainless

steel design makes it a sleek

addition to any kitchen. Find  

blend
Blitz through cooking dinner with

the Vitamix Professional Series

500, $1195. Enjoy delicious, no-fuss

soups this winter with the ‘hot soup’

option: all you have to do is fill the

blender with ingredients, select

your setting, press start and walk

away. It automatically turns off

once a cooking cycle is complete,

so you’re free to kick back and

relax as the Vitamix does all the

work. Find out more at vitamix.com.au

1

2

1

diamonds
are forever
They say diamonds are a girl’s best friend, but

who knew they could make you a better cook!

The Woll Diamond Lite two-piece sauté and fry

pan set, $499, are seriously swoon-worthy pans.  

Built to last, they have a durable, non-stick

surface reinforced with diamond crystal. The

clever detachable handles also mean that you

can transfer your dish between stovetop and  

oven. Find out more at vgminternational.com.au



• Manu’s beefbourguignon • Healthy big-batch cooking
• Wholegrain mac ’n’ cheese • Bread & butter puddings

new

classic

Colin’s
pumpkin soup

beetroot
spanakopita

potato
cheeseburger

Justine’s
lamb shank  
tagine

Matt’s
bolognaise

chicken
& kale soup
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aisle watch

best value
Woolworths Low
Fat Select Soups

Our monthly guide to the supermarket gems down every aisle.

We ate it.
We rate it.

uring the cooler

months, a salad

or sandwich just

doesn’t cut it for

a quick lunch

al desko, so

we’ve slurped our way

through the ready-made

soups in the chiller section

of the supermarket and

these are the ones that  

bowled us over. 
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Pitango Organic Pumpkin
& Ginger Soup, $8.25/600g

Classic pumpkin soup gets an

upgrade with a hint of zingy ginger

in this organic, gluten-free and 99 per

cent fat-free vegan soup. The good

news is that there are two servings

in every pouch, so share the love

or save the leftovers for another day. 

Woolworths Select Low
Fat Soup Homestyle Lamb  
& Barley, $3.79/300g

A good hearty meal for one, you’ll feel as smug

as you are snug with a bowl of this stew-like

soup. Ramp it up with some buttery toast. 

Darikay Chicken
Noodle Soup, $7.15/560g

This clear, Asian-style noodle soup

gets a boost with a hint of coriander,

chilli and ginger. Serve with

a squeeze of fresh lime. 

Woolworths Select Low Fat Soup
Traditional Minestrone, $3.79/300g

Packed with vegies and pasta, this hits the spot

for a good meat-free lunch, plus, it’s low-fat.

Try adding a sprinkle of grated parmesan.

Darikay Hearty Chicken 
Soup, $7.15/560g

We couldn’t go past a soul-warming

chicken soup. Stir well before

decanting into a bowl (two servings

per tub), then heat and enjoy! 

132 taste magazine May 2016

the

heart

share

asia

in a 

lowest fat
Pitango Organic
Pumpkin &
Ginger Soup

lowest salt
Woolworths Select
Soup Homestyle
Lamb & Barley
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vs

A poached egg has almost half the calories and fat of a typical

fried egg. However, you can make a fried egg just as lean by

dry-frying without oil in a non-stick pan. Adding a spoonful of

water and a lid will help cook it. If you’re frying eggs with bacon,

don’t add extra oil; the bacon fat is enough. When frying, try

to avoid burning or charring (same goes for your toast) as 

research suggests this may create carcinogens.

winner: poached egg

vs

Minestrone is the winner in this vegetable soup battle. Recipes

and brands vary, but minestrone tends to have about half the

fat of cream of vegetable soups and a much higher vegetable

content. Cream of vegetable soups (such as cream of asparagus) 

are often made up of less than 20 per cent vegetable.

Minestrone typically has more than four times the fibre, iron

and potassium of cream of vegetable soups, plus half the salt.

winner: minestrone

vs

of regular corned beef. The gap widens when comparing lean

corned beef with a fried patty, which has three times the calories

and seven times the fat. But patties typically have more than twice

the iron of corned beef and half the salt. Corned beef has added

nitrites, but processed patties often tend to have other additives. 

winner: corned beef

showdown
healthy

Louise Fulton Keats chooses the healthier options in our monthly food and drink battle.
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For those with gluten intolerance, white rice is the winner as it’s

gluten free, whereas couscous, which is made from durum wheat,

is not. Cooked white rice and cooked couscous have almost the

same calories; however, couscous has twice as much fibre, almost

twice the protein and 12 times as much vitamin B3. Whichever you

choose, cooking them with a nourishing stock or bone broth

(absorption method) will boost their nutritional credentials.

winner: couscous

vs

nuts, as well as twice the fibre, more than three times the folate,

eight times the calcium and 45 times as much vitamin B7.

However, pine nuts are a better source of iron, plus, they contain

twice as much zinc and manganese. Both nuts are a good source 

of healthy fats and protein, and getting nut variety is best.

winner: it’s a tie

marshmallows 

vs

Gram for gram, marshmallows have almost 1 1 ⁄2 times the calories

of licorice and nearly twice the sugar. They contain almost no

micronutrients, while licorice is a source of calcium (more than milk)

and iron (more than beef). It also contains glycyrrhizic acid, of

interest because of its antiviral, antimicrobial and anti-inflammatory

effects. However, this has been linked with possible increased

blood pressure and low blood potassium, so eat in moderation. 

winner: licorice

For step-by-step Cook Modes, see our iPad app 



essentials
Fill your kitchen with this month’s selection of great products.

For all advertising enquiries, call Roya Faghani (02) 8045 4635.

in your kitchen

KEEPING IT SIMPLE

Looking to boost vegies

in your diet? Campbell’s 

has a soup for that!

Campbell’s Simply Soup is

the perfect heat and eat

soup, and it’s available in

a range of flavour-packed

varieties. For recipes, visit

campbellskitchen.com.au

FISHY BUSINESS 

The best results in

cooking start with the

best ingredients, and

when it comes to tuna,

Sirena offers taste and

quality. For fresh recipe

ideas, visit sirena.com.au 

BAKE UP

With the amazing

selection of cooking

chocolate in the Nestlé

Bakers’ Choice range,

you’ll be baking like

a pro. For details

and recipes, visit

bakers-corner.com.au 

awesome sauce
Lee Kum Kee Panda Brand

Oyster Sauce is an ideal

all-purpose sauce made

from a traditional Chinese

recipe. Use it for marinating,

stir-frying and dipping. Visit 

lkk.com for recipe tips. 

it’s a natural
Deliciously tart and creamy,

Farmers Union Greek Style

Yogurt is all natural. It’s

great with muesli and

salads, in curries and with

grilled meats. For more

details and recipes, visit

farmersunionyogurt.com.au



choosewisely.org.au   |  @RSPCAchoosewisely   |   #RSPCAchoosewisely

EATING OUT?
IF ANIMAL WELFARE 
IS IMPORTANT 
TO YOU...
Visit choosewisely.org.au to ind a café or restaurant  

that’s putting humane food on the menu.
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These stunning apple scrolls are surprisingly simple and almost too pretty to eat!

happy!
bake me

caramel apple scrolls
makes 8 | prep 25 mins | cooking 20 mins 

450g (3 cups) self-raising flour

60g unsalted butter, chopped

250ml (1 cup) milk

140g (1 cup) salted caramel sauce

2 red apples, halved, cored, thinly  

sliced crossways

1 Preheat oven to 200°C/180°C fan

forced. Lightly spray eight large 125ml

(1 ⁄2 cup) muffin pans with oil and line

bases with rounds of baking paper.

2 Place flour in a bowl and add butter.

Use your fingertips to rub the butter into

the flour until mixture resembles coarse

breadcrumbs. Make a well in the centre.

Add milk and use a flat-bladed knife to mix

until a soft dough forms. Divide dough in half.

Wrap one portion in plastic wrap and set aside.

3 Using a rolling pin, roll out remaining portion 

on a sheet of baking paper to a 24 x 40cm

rectangle. Cut crossways into 4 rectangles.

Spread one rectangle with a little caramel sauce. 

Place a row of apple slices, overlapping

slightly, along top half of pastry. Fold

bottom half of pastry up to enclose

apple slices (they may protrude

from top). Spread with a little 

more sauce and top with

another row of apple slices, 

overlapping slightly.

4 Starting at one short

end, roll up securely to

enclose apple. Place in

pan. Repeat to make

8 scrolls. Place on a baking

tray. Bake for 20 minutes or

until golden. Cool in pan for

10 minutes. Loosen with a knife

and transfer to a wire rack to cool.

Drizzle with any remaining sauce. 



COLOUR IN
THE GARDEN

Don’t miss Country Style’s second
colouring book illustrated by Daniella Germain.

ON SALE 
NOW

ONLY

$9.99




