
JUNE 2015 | VOTED AUSTRALIA’S BEST FOOD MAGAZINE

JILL DUPLEIX Roasted cauliflower pizzas

JAMIE OLIVER  Super ceviche

MATT PRESTON Quick kimchi burger

(3&&/�4)",4)06,"�t�*/%*"/�/"$)04�t����.*/65&�"11-&�1*&4�t�&"4:�,03&"/

NEW 
YORK’S 
new wave

GUILLAUME 
BRAHIMI’S
Relaxed family feast

delicious.

 
  d

global
 +

+
+
+

SO FRENCHY, 
SO CHIC! 

Almond cake 
with poached 

pears and 
caramel 
praline 



classic





c
o
n

te
n

ts

44



delicious. 5

SAVOUR
21 Hand picked

Cuban-American chef Danielle

Alvarez chooses Australian produce.

39 Hotspot

Menu picks from Nel Restaurant,

Sydney, and Olea in Adelaide.

54 On trend

Jill Dupleix takes a look at ’new

Indian’ food and likes what she sees.

62 Entertaining

Guillaume Brahimi invites us over

for a casual harbourside lunch.

72 Valli’s kitchen diary

A menu of chic Scandi-inspired 

dishes perfect for winter evenings.

82  Jamie Oliver 

Peruvian flavours are the latest  

on Jamie’s culinary radar.

90  Australian flavours 

Middle Eastern with a modern  

touch from Shuk in North Bondi.

98  Faster food 

Warren Mendes’ creative, carefree 

midweek meals, complete with pie.

110  Extract 

Recipes from master patissier Jean 

Michel Raynaud’s new cookbook.

ESCAPE
118  Global flavours 

Check in and check out New York 

City’s hottest dining trends.

128 Guest chef

 Martin Boetz cooks at his dream 

 destination in South Africa.

138  24 hours in Cappadocia 

Take flight with our taste of Turkey.

140  Postcard  

Setting sail for the Komodo Islands 

and an Indonesian feast.

144  Profile  

How Martin Benn, of Sydney’s Sepia 

restaurant, conquered New York.

148  Locavore  

An insider’s guide to Hobart.

REGULARS
6  Ed’s letter

8  Menus 

11  Talk to us

12  Out & about  

Join us for our Next Gen dinner  

in Adelaide, SA; plus, celebrate the 

150th issue of delicious. at Quay. 

30 Produce Awards

 Announcing the 2015 finalists.

33  Insider 

The latest products and news.

42  Kitchen by Mike 

Mike makes labneh from scratch.

44  I’m loving... 

Matt Preston hits the world’s street 

food stalls for authentic local colour.

46  Innovators 

Anthony Huckstep boards 

Kinkawooka’s mussel boat in SA.

deliciousmagazine

@deliciousmagazine

@deliciousAU deliciousAU

FOLLOW US...

ON THE COVER

Almond cake with poached pears  

and caramel praline (recipe p 27)

Recipe Danielle Alvarez

Photography Petrina Tinslay 

Styling Kristen Wilson

48  Drinks 

Mike Bennie drinks global, buys local 

and explores the wonders of sake.

136  Insider: travel 

Hot destinations, news and products 

for the stylish nomad.

139  Subscribe to delicious.  

Receive a bonus notebook.

156  Recipe index & directory

162  Hit list  

Globetrotting Australian chef  

David Thompson dishes the dirt.

118

62



WHEN I THINK ABOUT my best travel 

memories, the dishes I have eaten around the 

world rise to the top. They are often simple 

meals, linked to a special time and place  

– perfect Peking duck in a glossy lacquer box 

in Beijing, dim sum eaten in a Hong Kong back 

alley, mountains of risotto in Milan, existing  

on white asparagus for a whole week in Berlin, 

and the indulgence of silky sashimi at that  

sexy Japanese temple, Nobu, when I was a 

penniless writer living in New York, who every 

other day subsisted on bagels to save up.

It always interests me to see what inspiration 

others draw from afar, and how they apply foreign trends or traditions at home. 

Indian nachos? Why not, says Jill Dupleix. Matt Preston waxes lyrical on the  

rise of street food, with a kimchi burger in one hand, Mike McEnearney makes 

labneh from scratch, Jamie Oliver riffs on Peru and Sydney cafe Shuk dishes  

up the ultimate shakshouka. New York has always set the dining trends, so we 

check out the city’s new cuisine kings, and follow Australia’s best restaurant, 

Sepia, for a once-in-a-lifetime pop-up at Michelin-starred Le Bernadin. 

It’s an exciting issue, all the more so given delicious. is celebrating its 150th 

issue next month. We’d love to see you at our special birthday dinner with 

Peter Gilmore at Quay – turn to page 17 to book.

welcome

COOK IT
Savour Valli Little’s 

chic Scandi-inspired 

menu, including a 

mulled white wine, 

for effortless winter 

entertaining, p 72.

BOOK IT
Reserve your spot  

at Flinders Street 

Project in South 

Australia for our  

Next Gen dinner 

series, p 12. 

Kerrie McCallum, Editor-in-chief

SHARE IT
Guillaume Brahimi 

and his family invite 

us to lunch for a 

shared feast topped 

off with a luxe fig and 

pistachio trifle, p 62.

Follow me:               @kerriemccallum     @kerrie_mccallum

6 delicious.
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MODERN INDIAN

Papad chaat, p 56

Kingfisher lager

~
Spicy Durban chicken curry, p 102

Sutton Grange Fairbank Rosé

~
Buttermilk, rosewater

& cardamom puddings, p 61

Spring Seed Sweet Pea Moscato

BRUNCH WITH

A TWIST

Green shakshouka, p 96

~
Tacu tacu

(Peruvian fried rice), p 86

~
Date & pear

pound cakes, p 111

AROUND THE 

WORLD DINNER 

PARTY

Winter salad with  

buttermilk dressing, p 80

Brancott Estate WOW 

Limited Edition Marlborough 

Sauvignon Blanc 2014 

~
Beef cheeks with  

parsnip puree, p 92

Brancott Estate Terroir Series 

Pinot Noir 2013

~
Fig, port & pistachio trifle, p 70 

Brancott Estate Letter Series 

Pinot Gris 2014

“The cool-climate, 
pure, fresh flavours 
and crisp acidity of 
Marlborough wines 
make them ideal food 
partners. Matching 
intensity of aroma and 
flavour is key.” Patrick 

Materman, Brancott 

Estate chief winemaker

“The intense spice of
Indian cuisine can
sometimes wreak
havoc with wines, but
refreshing aromatic
whites and lightly
chilled reds manage
to hold their own.
Incidentally, beer
also works well.”
Mike Bennie,

drinks writer

Winter salad with  

buttermilk dressing

Buttermilk, rosewater

& cardamom puddings

“Take a culinary trip

around the world with

this impressive brunch

menu. But make sure to

leave enough room for

the French baker’s date

and pear pound cakes!”

Hana Reza,

food assistant

E N T E R T A I N I N G

HINT OF SPICE

8 delicious.

Green shakshouka

TOP BREKKIE
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AND THE WINNER IS...
Making the roti canai (Jamie Oliver, p 104, April 15) has been one  

of the most delightful things I have done in the kitchen for quite 

some time. The dough was so delicate and silky, yet so robust,  

and tasted as amazing as the roti from my favourite 

Thai restaurant. I can’t wait for next month’s issue 

for more recipes! Sally Mounsey, via email 

ED’S NOTE: Congratulations, Sally! You’ve 

won a Peugeot Clermont 

and Molene salt and 

pepper mill duo, valued  

at $219. For details and 

stockists, call: 1800 099 012.

Matt Preston’s 
Swedish pecan 
& cinnamon 
buns (p 74, April 
15) – delish! The 
perfect Easter 
afternoon tea. 
#stickybuns 
@laurajade80

hot tip
I have to recommend  

Curtis Stone’s seafood stew 

with cream and fennel (Extract, 

p 84) from the May issue for 

the ultimate comfort food 

dinner. Kim Hayward

dinner date
I can’t wait to make Warren 

Mendes’ quick filo fish pie  

and pear & coconut crumble 

(Faster Food, p 96, May 15). 

Gabrielle Harley

the whole hog
Great recipes in the May 

issue; I need to give the 

slow-roasted pork recipe on 

the cover (Entertaining, p 74) 

a go! Michelle Trevorrow

 loca phwoar!
Lovely article about 

Victoria’s Daylesford region 

(Locavore, p 152) by Lynda 

Gardener and Sarah Lewis  

in the May issue. @hjfriend

 short & sweet
Matt Preston’s hot ice cream 

bread (p 73, April 15) tastes 

just like scones and is so easy 

to make! @taniajdixon 

#makeitdelicious

INSTA OF 
THE MONTH

@delicious
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gen.NEXT
DINNER SERIES

STEWART WESSON  

FLINDERS STREET PROJECT  

 @stewartwesson 

BEN DEVLIN  

BOY & BIRD

 @boy_and_bird

SETH JAMES  

WILLS DOMAIN

 @sjaychef 

DAVID MOYLE FRANKLIN

 @moyle_david

JAKE KELLIE ESTELLE

 @kelliejake 

MITCH ORR ACME

 @krillinontherun

A new generation of chefs is influencing the way we eat out in 2015. The delicious. Next Gen series 

spans the country, shining the light on hot new talent in each state. This month, join us in South 

Australia where chef Stewart Wesson has created a menu of bold Asian and Middle Eastern flavours.
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WHERE Flinders Street Project,  

276 Flinders St,  

Adelaide, SA 

WHEN  6.30pm, Tuesday,  

August 11

PRICE   $100 for 4 courses  

 with matching wines  

 from Beach Road Wines

BOOK  From Monday May 25:  

(08) 7230 1817

join us
AT FLINDERS STREET PROJECT 

IN SOUTH AUSTRALIA

F
linders Street for the location. Project, because this pocket-sized eatery  

in Adelaide’s CBD is constantly evolving. “When I opened Flinders Street 

Project in July last year, the main focus was the bakery,” says our South 

Australian Next Gen chef Stewart Wesson. “Since then, it’s shifted to the  

cafe and restaurant side of the business, which is booming, although we still 

make all our own bread and pastries,” he adds. The 26-year-old, who was 

awarded 2012 Australian Young Chef of the Year at the Appetite for Excellence  

Awards, headed the kitchen at Adelaide’s Public restaurant following a stint at 

Petaluma’s prestigious Bridgewater Mill in the Adelaide Hills. “Flinders Street 

Project is a much smaller venue with a capacity of about 25, which can double 

on a nice day with outdoor seating. I like it because I can pass food over the 

counter to diners at the bar, plus I can see every corner of the restaurant and 

every plate that goes out. This attention to detail is very important to me.”  

#makeitdelicious@deliciousmagazine @deliciousmagazine@deliciousAU

YOUR INVITATION.

Miso braised carrot with 

sesame, Adelaide Hills goat’s 

curd and native finger lime

Octopus poached in aromatic 

house-smoked olive oil with 

eggplant and chilli aioli

Soy glazed beef with raw and 

cooked beetroot, pomegranate, 

sumac and yoghurt

‘Chocolate bar’ layer cake, 

topped with dried chocolate 

and crispy milk

delicious. 13
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Eating at Hobart newcomer Franklin is on every serious foodie’s 2015 hitlist 

(and for the record, once is not enough), so when we visited Australia’s 

southernmost city for the Tassie leg of our Next Gen dining series, there was no 

other option than to book in for lunch with our delicious. Produce Awards state 

judge, David Moyle. Franklin’s sleek polished concrete surfaces are softened with 

blonde-wood furniture and animal-hide rugs – it’s as close as you’ll come to an 

urban chalet, and the huge Scotch oven multi-tasks warming the cavernous space 

and adding gentle smoke and char to dishes coming out of the kitchen. “My 

approach to food and wine is minimal intervention to let produce shine,” says 

David, whose menu brilliantly showcased some of the state’s best ingredients. 

NEXT GEN 
DINING SERIES

at Franklin, Hobart

1. Franklin in Hobart’s former Mercury 

Newspaper building. 2. Wood roasted 

snapper with nettle sauce and crispy nettle.  

3. John Owen, Marian Star, and Greg and  

Jan Jefferys. 4. Jamie Rawls and Nicole Harris.  

5. David Moyle and delicious. Managing 

Editor Shannon Harley. 6. Franklin co-owner 

Ben Lindell. 7. delicious. Chief Subeditor Heidi 

Finnane, Bruny Island Food’s Emma Harley 

and Shannon Harley. 8. David plating Pirates 

Bay octopus with wild fennel. 9. Megan 

Bennell, Susan Miles, Carissa Pettman and 

Emma Bavage. 10. Natural wines from Geebin 

Vineyard, d’Meure and Josh Cooper Cobaw 

Ridge. 11. Kathy and Megan Tighe. 

@deliciousmagazine

@deliciousAU 

@deliciousmagazine

Tag yourself and your friends at 
our events using #makeitdelicious

3
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SPOT

THE

ADVERTISEMENT

Tefal, a leader in non-stick cookware,

brings you the latest in French

innovation with the patented

Thermo-Spot™. The intelligent heat

indicator lets you know when your

pan is preheated and ready to start

cooking, ensuring perfect results

every time. Finished with a superior

and unique non-stick coating, you’ll

be able to cook healthier dishes with

no added fats or oils. And cleaning

up will be a breeze as nothing will

stick to the pan.

Happy Cooking & 

600 gm desiree potatoes

30 gm plain flour

3 x eggs

2 x egg yolks

80 gm crème fraiche

Chives, thinly sliced 

Salt and pepper

250 gm smoked salmon

Extra crème fraiche, to serve 

Extra chives, to serve

Preheat oven to 180°C. Place 

potatoes in oven and bake for 45 

mins or until potatoes are cooked. 

Cut potatoes in half and carefully 

press potatoes through ricer or 

drum sieve, and place into a bowl.  

Add flour and mix and then add 

eggs and crème fraiche and mix 

together. Add chives and season. 

Allow to rest for 1.5 hours.

Place 18 cm Tefal Fry Pan on 

medium heat, add a small amount 

of oil and then place approximately 

5 cm rounds of batter, allow to cook 

slowly on one side then flip and 

cook on other side. Place smoked 

salmon, crème fraiche and chives 

on top and serve.  

Makes 12

POTATO BLINI WITH SMOKED SALMON AND CRÈME FRAICHE

Guillaume 

Brahimi

The French secret to getting 

great cooking results all comes 

down to superior cookware.
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~

~

Flinders Island lamb,

native coastal greens, hatsuka radish, 

eggplant, capers,

smoked oyster crackling

~

Green pear, vanilla, feijoa, coconut

~

Coffee, tea and petits foursWHERE Quay Restaurant, Upper Level, Overseas

Passenger Terminal, 5 Hickson Rd, The Rocks

WHEN 6.30pm, Wednesday, June 24

PRICE $150 for 4 courses with Shaw + Smith wines

BOOK Bookings taken from May 25, tel: (02) 9251 5600

celebrate
0

What better place to celebrate our 150th issue of delicious. magazine than at 

Sydney’s stunning Quay Restaurant? Join us for the ultimate birthday party 

as three-hatted chef Peter Gilmore creates a show-stopping menu matched with 

fine wines from Adelaide Hill’s Shaw + Smith, against the postcard-perfect views 

of Sydney harbour and the Opera House. We’ll get the party started with Charles 

Heidsieck Champagne, and you’ll have the chance to meet some of your favourite 

delicious. contributors, writers and chefs on the night. Let the celebrations begin!
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YOUR INVITATION

Doughnuts and chocolate for breakfast (churros, we’re looking at you),  

long lunches, afternoon siestas, the sweetest oranges, picturesque  

olive groves and some of the world’s best sherry – when it comes to living  

and eating well, the Spanish have it covered. So, this month we’re heading  

to Spain, metaphorically speaking, and you’re invited! Join us for dinner at  

Frank Camorra’s Sydney MoVida for an authentic Spanish feast in association 

with Moro and hosted by award-winning blogger Lola Berry to celebrate  

the country’s best produce. Frank’s bespoke menu showcases the best of the 

country’s precious liquid gold, plus an expert from Moro will guide you through 

an olive oil tasting, and there will be gift bags for all guests from Moro.  

Spaces are limited, so don’t miss out! 

#makeitdelicious@deliciousmagazine @moroworld@deliciousAU

WHERE Movida, 50 Holt St, Surry Hills NSW

WHEN 6.30pm for 7pm start, Monday, July 13,

PRICE $100 for 4 courses with matching wines

BOOK (02) 8964 7642

Mejillones en escabeche  

Spring Bay Mussels escabeche spiced 

with saffron, pepper and olive oil;

Sardinas a la Moraga  

House-cured sardines marinated  

in olive oil

El Maestro Sierra Fino Sherry

~ 

Ventresca de atun en pil pil 

Yellowfin tuna belly slow-cooked  

in garlic and olive oil pil pil sauce

2013 Suriol Blanc Macabeo Malvasia

~

Cordero asado  

Slow-roasted fino sherry-marinated 

lamb served with albaronia (Spanish 

pumpkin & chickpea casserole)

2013 Quinta Milu Milu Tempranillo

~

Sorbet de mandarina con  

aciete de olive  

Mandarin sorbet with oranges  

and olive-oil gel

Espelt Moscatell

YOU’RE INVITED







Winter’s harvest is here and chef Danielle Alvarez knows just what to do with it,  

with a seasonal menu featuring her favourite cool-weather ingredients.  

delicious. 21

PHOTOGRAPHY PETRINA TINSLAY STYLING KRISTEN WILSON WORDS HEIDI FINNANE

HAND PICKED.

HAND
picked
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“The natural sweetness of crabmeat pairs  

excellently with the richness of avocado.”

HAND PICKED.



Spinach pappardelle with creme fraiche and 
mushrooms. Opposite: citrus salad with 
crab, avocado and turmeric vinaigrette. 

“These mushrooms are delicious  simply 

saute with a little butter, salt  

and pepper  amazing!”



“When cooked, chicories can be surprising.  

They lose any bitterness and become sweet.”



 “This dessert lends itself to all seasons: serve it with pears in autumn, quince 

in winter, poached rhubarb in spring and strawberries in summer.”

HAND PICKED.

Almond cake with poached  
pears and caramel praline.  

Opposite: winter salad of chicories, 
quail and root vegetables.

delicious. 25
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CITRUS SALAD WITH CRAB, 

AVOCADO AND TURMERIC 

VINAIGRETTE

SERVES 4 AS A STARTER OR SIDE

1 large avocado, sliced

2 oranges, peeled, segmented 

1 red grapefruit, peeled, segmented 

1 pomelo, peeled, segmented

4 cumquats, halved

300g uncooked crabmeat

Micro shiso, to serve

TURMERIC VINAIGRETTE 

20g turmeric, peeled, grated

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

1 eschalot, finely chopped

Juice of 1 lemon

For the vinaigrette, combine turmeric  

and oil in a bowl. Set aside for 15 minutes 

or until flavours and colour have infused. 

Strain, discarding turmeric. Add the 

eschalot and lemon juice, season  

and stir to combine.

Arrange avocado on serving plates and 

top with orange, grapefruit and pomelo. 

Squeeze over juice from cumquat halves 

and top with crab meat and micro shiso. 

Drizzle with turmeric vinaigrette.

SPINACH PAPPARDELLE  

WITH CREME FRAICHE  

AND MUSHROOMS  

SERVES 4

You will need a pasta machine.

50g softened unsalted butter 

1 tsp truffle salt

21/2 tbs olive oil, plus extra to drizzle

100g baby spinach leaves

3 eggs, plus 2 extra egg yolks

400g ‘00’ flour, sifted,  

plus extra to dust

Semolina, to dust

500g mixed mushrooms (such as 

shiitake, Swiss brown and chestnut)

3 garlic cloves, crushed

Creme fraiche, grated parmesan and 

chopped flat-leaf parsley, to serve

Combine butter and truffle salt in a  

bowl. Cover with plastic wrap and chill 

until ready to use.

Heat 2 tsp oil in a frypan over  

medium-high heat. Add spinach and  

cook, stirring, for 1 minute or until wilted. 

Remove from pan and place on paper 

towel, squeezing out excess liquid.  

Place spinach, eggs and extra yolks in  

a small food processor and whiz until  

well combined.

Place the flour on a clean work surface  

and make a well in the centre. Pour in the  

spinach mixture and, using your hands, 

slowly incorporate the flour to form  

a soft dough. Knead for 5 minutes or until 

smooth and elastic. Enclose in plastic 

wrap and chill for 30 minutes.

Divide the dough into 4 equal portions,  

then enclose 3 portions in plastic wrap 

and set aside. Starting on the thickest  

setting of your pasta machine, run dough 

through 2-3 times, folding it in half each 

time, until elastic. Keep rolling the dough 

through the settings, reducing the 

thickness each time, until 2mm thick. 

Place pasta on a semolina-dusted tray 

and cover with a tea towel while you roll 

the remaining portions. 

Dust each piece with extra flour, then 

gently roll into a coil. Using a sharp knife, 

slice each coil into 1cm-thick ribbons. 

Loosen ribbons by gently tossing with 

your hands, then lightly dust in flour.

Bring a large saucepan of water to  

the boil. Cook pasta for 2-3 minutes  

until al dente, then drain, reserving  

1/4 cup (60ml) water. Drizzle pasta with  

oil and keep warm. 

Heat remaining 2 tbs oil in a large 

frypan over medium-high heat. Add the 

mushrooms and cook for 4-5 minutes  

until golden. Season, then add garlic  

and truffle butter to taste, and toss  

to combine. Add the reserved water,  

and stir, scraping the bottom of the  

pan with a spoon. 

Divide spinach pappardelle among 

bowls, and top with mushrooms, creme 

fraiche, parmesan and parsley to serve. 

WINTER SALAD OF CHICORIES, 

QUAIL AND ROOT VEGETABLES 

SERVES 4

1 parsnip, quartered lengthways

1 bunch baby (Dutch) carrots, trimmed

1 bunch baby turnips, halved

1/2 butternut pumpkin, peeled,  

cut into 1cm pieces

2 tbs olive oil, plus extra to drizzle

2 garlic cloves, crushed

2 rosemary sprigs, leaves finely chopped

4 quail, butterflied (ask your butcher  

to do this)

1 each red and yellow witlof  

(Belgian endive)

1/4 bunch frisee, stalks trimmed

1/4 radicchio, outer leaves discarded, 

leaves separated

VINAIGRETTE

1L (4 cups) chicken stock

1 bay leaf

4 thyme sprigs

1 eschalot, finely chopped

2 tbs sherry or red wine vinegar

1/4 cup (60ml) extra virgin olive oil

Preheat oven to 200ºC. Line a large 

roasting pan with baking paper and 

scatter over parsnip, carrot, turnip and 

pumpkin. Drizzle with olive oil, season  

and roast for 30 minutes or until tender. 

For the vinaigrette, place stock, bay and 

thyme in a pan over medium heat. Bring to 

a simmer and cook for 15 minutes or until 

reduced and thickened. Set aside to cool.

Combine garlic, rosemary and 2 tbs 

olive oil, and brush over quail. Heat a 

large frypan over medium-high heat. 

Season quail, then cook, skin-side down, 

and covered with a weighted pan,  

for 3 minutes. Turn and cook for a further  

3-4 minutes until charred. Rest, loosely 

covered with foil, for 5 minutes. 

Discard bay and thyme from vinaigrette. 

Add eschalot, vinegar and extra virgin olive 

oil, and stir to combine. Season. Arrange 

vegetables, quail and chicories on a platter 

and drizzle with dressing to serve. 



ALMOND CAKE WITH POACHED 

PEARS AND CARAMEL PRALINE

(COVER RECIPE)

SERVES 8

250g marzipan (almond paste)

3 cups (660g) caster sugar

1 cup (150g) plain flour, sifted

225g unsalted butter, chopped, softened

11/2 tsp baking powder

1 tsp each vanilla and almond extract

6 eggs 

6 small corella pears, peeled, cored

600ml thickened cream, whipped 

Preheat oven to 160ºC. Grease and line  

the base and sides of a 23cm springform 

cake pan with baking paper so that paper 

comes 2cm above sides. 

Whiz marzipan, 1 cup (220g) sugar and 

1/4 cup (35g) flour in a food processor until 

combined. Add butter, baking powder, 

vanilla and almond extract, 1/2 tsp salt and 

remaining 3/4 cups (115g) flour, and whiz  

to combine. With the motor running, 

gradually add eggs and whiz until smooth. 

Pour into prepared cake pan and bake for  

1 hour or until a skewer inserted into the 

centre comes out clean. Remove from oven 

and cool in pan for 5 minutes, then turn out 

onto a wire rack to cool completely. 

To poach pears, place 1 cup (220g) sugar 

in a pan over low heat with 3 cups (750ml) 

water, stirring until sugar dissolves. Add 

pears, then cover surface with baking 

paper and bring to a simmer. Cook for  

15 minutes or until tender. Remove pears 

and set aside to cool. Increase heat to 

medium and cook liquid for 15 minutes or 

until reduced and syrupy. Set aside to cool. 

To make caramel praline, line a baking 

tray with baking paper. Combine remaining 

1 cup (220g) sugar in a pan with 2 tbs water 

over medium heat, stirring until sugar 

dissolves. Cook for 8 minutes or until 

golden. Pour caramel onto tray, swirling  

to spread around tray to form a thin film. 

Cool completely, then break into shards. 

Spread cream over cake, then top with, 

pears, syrup and caramel shards to serve.

HAND PICKED.

CITRUS 
From sweet-fleshed honey 

Murcott mandarins, to navel, 

Valencia and blood oranges, 

rosy pink grapefruit and 

hybrids such as tangelo 

(the happy marriage of 

mandarin and grapefruit), 

the mighty pomelo and 

cultivar Sumo Citrus, with its 

soft, sweet, flesh, winter is 

peak time. Choose fruit that 

feels heavy for its size, with 

a fresh, bright fragrance 

and a plump, slightly giving 

texture. Use the juice for 

salad dressings and the zest 

for a gremolata on osso buco. Caramelise the flesh to top a cake, or seek out 

Seville oranges in their brief season to make bittersweet marmalade.

MUSHROOMS 
Australia has a year-round supply of cultivated mushrooms, including  

Swiss browns, shiitake and oyster. The most common – flat, button and cup  

– are one variety, merely sold at different stages of development. Winter 

is the season for wild mushrooms, including pine (saffron milkcap) for their 

meaty texture and earthy flavour. Simplicity is the key when cooking  

– a hot pan, some butter and a little garlic are a match made in heaven.  

CHICORIES
Chicories, which include radicchio, frisee and witlof (endive), are at their best 

now, their bitterness the perfect foil for richer, more unctuous winter fare. Use 

the leaves raw in salads with walnuts or hazelnuts, and tangy goat’s cheese. 

Or halve whole heads and chargrill or roast, for a sweeter, mellow flavour.

PEARS 
While many varieties, including Packham, Williams and beurre bosc, are 

available year-round nowadays, they’re at their peak through the cooler 

months. Pears ripen from the inside out, and are best selected when still hard, 

then left to soften at room temperature. Brush with lemon juice if serving 

them sliced with a cheese platter, as they oxidise quickly and turn brown. 

Danielle’s BASKET
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C 
hez Panisse, The French Laundry, 

Boulettes Larder – with stripes like 

that on your CV, it’s no surprise 

that Merivale’s Justin Hemmes would  

seek you out for an interview. Tipped as  

a chef to watch in 2015, Cuban-American 

Danielle Alvarez has been hand-picked to 

head up the kitchen at Merivale’s newest, 

and, as we go to print, unnamed venue, 

on Oxford Street in Sydney’s Paddington. 

So how did the Merivale ship snag a  

Chez Panisse luminary? “It was a little bit 

of serendipity and good luck,” says the 

30-year-old. “I had come to Australia  

for a holiday and had no intention of 

moving here, but I when I got back to the 

US, I asked my good friend, Australian  

food writer David Prior, if he knew of  

any jobs in Sydney. Amazingly, he’d just 

been approached by Merivale to see if  

he knew any chefs from Chez who would 

be interested in working with them.” 

And what can we expect when Danielle 

fires up the pans later this year? “It’s going 

Danielle ALVAREZ

to be more free-flowing than what’s been

seen in Sydney, with the menu changing

very frequently,” says Danielle. Lunch

and dinner will be on offer, with a bar

at the front of the restaurant and a

separate bar downstairs with slightly

different food offerings. The menu

will revolve around cooking in the

fireplace and using old-school European

techniques, something Danielle is

passionate about. “I love the honesty of

it all – in the fireplace you feel connected

to what you’re doing, seeing, feeling,

smelling and tasting.”

And while the scaffolding may still

be up in Paddington, Danielle has been

busy planning her menus and looking at

the produce she will feature. “I’m currently

going out, speaking to the farmers and

finding out what makes Australian food 

unique.” Seasonality is intrinsic to 

everything Danielle does and, although 

her farm-to-table approach may seem 

simple, it is the care and sensitivity to  

the ingredients that is key.

“The story that unfolds throughout  

the seasons has the biggest influence  

on me,” she says. “It’s about finding 

ingredients in that perfect moment.”  

A perfect moment that we can’t wait  

to try later this year. 

US import Danielle Alvarez is busy preparing for the opening for  
her new restaurant in Sydney’s Paddington later this year, where 
she’ll be bringing her farm-to-table approach fresh out of the fire.

“The story that unfolds 
throughout the seasons 
has the biggest influence 
on me. It is about  
finding ingredients in  
that perfect moment.”



LE CORDON BLEU ADVERTISING FEATURE

ENROLMENTS ARE NOW OPEN AND YOUR FUTURE AWAITS
 t visit: cordonbleu.edu t email: australia@cordonbleu.edu t tel: (08) 8348 3000

Southern Cross University CRICOS Provider: 01241G. Le Cordon Bleu CRICOS Provider: SA 01818E, NSW 02380M.  
This course is not available to international students studying in Australia.

“  I live in Sydney, am a mother  

of two and run a company called 

Tawnya Bahr Food Consulting.  

I’ve been in the industry for  

19 years and I wanted to formalise 

my training – Le Cordon Bleu  

was my first choice. My advice  

is to be resilient, follow your passion 

and continue to invest in yourself 

and your skills. I completed the 

commercial cookery course back  

in 2012 and now I’m enrolled in  

a Le Cordon Bleu Master of 

Gastronomic Tourism.”

  TAWNYA BAHR,  

  Food consultant, chef and culinary adventurer

CALLING ALL FOODIES! LE CORDON BLEU NOW OFFERS A DEGREE 

THAT PUTS BOTH GASTRONOMY AND TOURISM ON THE MENU.

CLASS ACTION

If everything revolves around food and travel 

in your world, a course that combines these 

two interests should be the perfect match. 

World-famous culinary arts and hospitality 

school Le Cordon Bleu has designed an 

online postgraduate degree, in collaboration 

with Southern Cross University, for those 

who want to explore an interest in all things 

food and tourism related, and turn that 

passion into their career. 

The Le Cordon Bleu Master of Gastronomic 

Tourism (MGT) degree was launched in 2012 

and more than 100 students from across 

Australia and around the world have since 

enrolled in the program.

“Sustainable production, provision and 

enjoyment of quality food and drink are 

revitalising local communities around 

the world with an obvious relevance for the 

tourism and hospitality experience,” says 

Dr Roger Haden, educational leadership 

manager at Le Cordon Bleu. “This degree 

caters to those with a combined sense of 

gastronomic passion and business initiative.”

The course covers a range of topics, from 

culinary tourism and cuisine trends to 

food writing and ethical business practises. 

Le Cordon Bleu graduates have found work  

in hospitality, marketing, media, tourism and 

event management. For more details, visit 

Le Cordon Bleu Australia’s website (below).

CONSUMING 
PASSIONS



P
H

O
T

O
G

R
A

P
H

Y
 P

E
T
R

IN
A

 T
IN

S
LA

Y
 

S
T

Y
LI

N
G

 M
IC

H
E

LL
E

 N
O

E
R

IA
N

T
O

PRODUCE AWARDS.

Single-origin sourdough, farmed seaweed, Australian quinoa, raw 

milk cheese… this is not a futuristic food fantasy, this is Australia, 

right here, right now. While innovation plays an important role in  

the evolution of our food culture, it’s the high-quality ingredients, 

ethically and sustainably produced, that lay the foundation, and it’s  

all of these that we celebrate in the delicious. Produce Awards. 

“There have been many new and exciting entries that put Australia 

on top when it comes to produce and production,” says Awards 

project manager Lucy Allon. “Among this year’s finalists there’s  

an impressive amount of From the Sea products, live snails from 

Queensland and extra virgin olive oil from two Australian producers 

– Cobram Estate and ALTO Olives – who have both recently won  

‘Best in Class’ at the world’s leading olive oil competition, in a  

line up of 700 oils from 25 countries.”

Thank you to our state judges – Jake Nicolson, David Rayner and 

Ryan Squires (Qld); Martin Boetz and Alex Herbert (NSW); Paul 

Wilson and Dan Hunter (Vic); Mark McNamara and David Swain (SA); 

Daniel Alps, David Moyle and Philippe Leban (Tas); and Hadleigh 

Troy, Kiren Mainwaring and Seth James (WA), who have narrowed 

down more than 1000 entries to 140 finalists. Congratulations to the 

finalists and look out for the winners in our August issue (out July 30).

We lift the curtain on the line-up of finalists  

for the delicious. Produce Awards 2015.

THE FINAL 

COUNTDOWN

30 delicious.

DAIRY  

PRIMARY Barambah Organics Pure cream (Qld) Drysdale Cheeses 

Goat milk yoghurt (Vic) Hindmarsh Valley Dairy Demi-sel cultured 

butter (SA) Mungalli Creek Biodynamic organic full cream milk (Qld) 

Schulz Organic Dairy Organic full cream milk (Vic) Schulz Organic 

Dairy Organic natural yoghurt (Vic) The Butter Factory Myrtleford 

Cultured & unsalted butter (Vic) The Butter Factory Myrtleford 

Buttermilk (Vic) The Fermentary Milk kefir (Vic)

ARTISAN B.-d. Farm Paris Creek Biodynamic organic Swiss-style 

PROUDLY SUPPORTED BY



quark (SA) B.-d. Farm Paris Creek 

Biodynamic organic Gris Cendre (SA)  

Casa Motta Buffalo mozzarella (Qld)  

Cedar Street Cheeserie A Love Supreme 

(Qld) Cedar Street Cheeserie Buffalo 

haloumi (Qld) Drysdale Cheeses Halloumi 

(Vic) Grandvewe Cheeses Pamela (Tas) 

Gundowring Finest Ice Cream Lemon 

curd ice cream (Vic) Gundowring  

Finest Ice Cream Ginger ice cream (Vic) 

Hindmarsh Valley Dairy Emme raw goat 

milk cheese (SA) Locheilan Farmhouse 

Cheese Triple cream (Vic) Milawa Cheese 

Company Milawa Blue (Vic) Mungalli 

Creek Organic biodynamic ricotta (Qld) 

Pecora Dairy Bloomy White (NSW) 

Pyengana Dairy Company Pyengana  

Tasty Cheddar (Tas) The Second Mouse 

Cheese Company Double cream brie 

(NSW) Tongola Goat Products Zoe (Tas)  

Tongola Goat Products Bloom (Tas) Udder 

Delights King Saul raw blue cheese (SA)

SEA  

PRIMARY Austral Fisheries Skull Island 

Tiger Prawns (NT) Austral Fisheries Glacier 

51 Toothfish (WA) Clean Seas Hiramasa 

Yellowtail Kingfish (SA) Kinkawooka 

Shellfish Petit Bouchot mussels (SA) Marine 

Produce Australia Cone Bay Ocean 

Barramundi (WA) Natural Oysters Angasi 

oysters (SA) Pacific Reef Fisheries North 

Qld Cobia (Qld) Pacific Reef Fisheries 

Black Tiger Prawns (Qld) Shark Bay Prawn 

Fishery Amaebi prawns (WA) Tathra 

Oysters Bistro Grade oysters (NSW) Walker 

Seafoods Australia Line Caught, Sashimi 

Grade Yellowfin Tuna (Qld) Walker Seafoods 

Australia Line Caught Swordfish (Qld)

ARTISAN Brilliant Food Smoked Ocean 

Trout (NSW) Phyco Food Milled Kujee 

(NSW) Phyco Food Phyco Salt (NSW) 

Salumi Australia Bottarga (NSW) Yarra 

Valley Caviar Salmon Caviar (Vic) Yarra 

Valley Caviar Brooke Trout Caviar (Vic)

EARTH 

PRIMARY Achacha Achacha Tropical  

Fruit (Qld) Angelica Organic Farm  

Organic Turban-style Rocambole garlic 

(Vic) Angelica Organic Farm Organic  

mixed-colour heirloom carrots (Vic)  

Barham Avocados Reed avocados (Vic)

Burnside Organic Farm Organic capers 

(WA) Burrum Biodynamics Biodynamic 

French green lentils (Vic) Burrum 

Biodynamics Biodynamic soup mix (Vic) 

Capertee Valley Saffron Saffron threads 

(NSW) Glasshouse Gourmet Snails Fresh 

live snails (Qld) Highland Gourmet 

Potatoes Varieties including Maris Piper, 

Otway Red & Toolangi Delight (NSW) 

Kindred Organics Organic pre-washed 

quinoa (Tas) Kindred Organics Organic 

buckwheat wholemeal flour (Tas)

Kolophon Capers Caper leaves (SA)

Kurrawong Organics Beetroot (NSW) 

Kurrawong Organics Broccoli (NSW) 

Moonacre Farms Certified Organic 

rhubarb (NSW) Mount Frome Garlic 

Australian hard neck garlic (red) (NSW) 

Murray River Gourmet Salt Pink salt flakes 

(Vic) Orange Moon Organic Farm Giant 

Russian garlic (NSW) Otway Forest 

Shiitake Log-grown shiitake (Vic) Petite 

Ingredient Lace (edible flower derived 

from wild carrot) (Vic) Snowy River Station 

Beach bananas (Vic) 

ARTISAN Alligator Brand Pasta Linguine 

(Vic) ALTO Olives Misto table olives (NSW) 

ALTO Olives Vividus extra virgin olive oil 

(NSW) Australian Gourmet Hazelnuts 

Cold-pressed hazelnut oil (NSW) Australian 

Gourmet Hazelnuts Dry roasted premium 

kernels (NSW) Barham Avocados Avo’  

Oil (Vic) Brasserie Bread Company 

Single-origin Sourdough (NSW) Capertee 

Valley Saffron Caramelised Saffron  

White Wine Vinegar (NSW) Carlson’s 

Handcrafted Citrus & ginger marmalade 

(NSW) Carlson’s Handcrafted Meyer 

lemon cordial (NSW) Cobram Estate 

Reserve Picual Extra Virgin Olive Oil (Vic) 

Cobram Estate Reserve Hojiblanca Extra 

Virgin Olive Oil (Vic) dirt(y) inc. Urban 

sanctuary raw honey (SA) Greenman 

Produce Pickled garlic (WA) Greenman 

Produce Honey (WA) Hazelbrae Hazelnuts 

Roasted hazelnuts (Tas) King Valley 

Walnuts Jumbo walnuts in shell (Vic) LiraH 

Sweet Chardonnay Vinegar (Qld) Milla 

Cordial Ruby Grapefruit & Lemon Aspen 

Cordial (NSW) Mount Zero Olives Pink 

Lake salt with Glenelg River herbs (Vic) 

Suncoast Limes Lime Refresher (Qld) 

Sweetness, The Patisserie Dark chocolate 

orange slices (NSW) The Fermentary 

Sauerkraut (Vic) Toscana Olives Lemon 

pressed extra virgin olive oil (Vic) Toscana 

Olives Premium organic extra virgin olive 

oil (Vic) WA Sandalwood Nuts Roasted  

WA Sandalwood Nuts (WA) Wellington 

Apiary Leatherwood Honey (Tas) 

Wellington Apiary Prickly Box Honey (Tas) 

Wild Bakery Walnut & honey sourdough 

(WA) Wild Bakery Henry’s Bread (WA)

PADDOCK 

PRIMARY A Hereford Beef A Hereford 

Beef (SA) Barossa Birds Pasture-raised 

chicken (SA) Braefield Prime Lamb 

Braefield prime lamb (Tas) Bruny Island 

Food Free-range Berkshire pork (Tas) 

Buena Vista Farm Free-range pastured 

chicken (NSW) Bultarra Australian 

Saltbush Lamb Certified organic Saltbush 

lamb (SA) Bundarra Berkshires Free range 

Berkshire pork (Vic) Burrawong Gaian 

Poultry Pasture-raised chemical-free 

poussin (NSW) Egganic Pasture-raised 

organically produced eggs (NSW) Feast! 

Fine Foods Pure Suffolk lamb (SA) Flinders 

Island Meat 5-week dry-aged Saltgrass 

lamb (Tas) Flinders Island Meat Pasture-

fed wallaby (Tas) Frost Family Free-range 

Berkshire Pork Free-range pork (WA) 

Greenvale Farm Genuine free-range 

heritage breed pork (Vic) Huon Valley 

Berkshires Free-range pork (Tas) Illawarra 

Prime Alpaca Alpaca (neck rosettes) (NSW) 

Leeuwin Grass Fed Beef Leeuwin Grass 

Fed Beef (WA) Macabee Dorper Lamb 

Dorper lamb (WA) Macro Meats Paroo 

Premium Kangaroo (loin & tail) (SA) Mallow 

Organic Lamb Certified organic lamb (Qld) 

McIvor Farm Foods Free-range pork (Vic) 

Melanda Park Pork Free-range suckling 

pig (NSW) Milking Yard Farm Sommerlad 

breed whole chicken (Vic) Mirrool Creek 

Lamb Mirrool Creek lamb (NSW) 

Moorlands Biodynamic lamb Biodynamic 

lamb rack (NSW) Papanui Open Range 

Eggs Papanui open-range eggs (NSW) 

Redgate Farm Jurassic Quail (NSW) 

Rhodavale Pork Humane choice certified 

free-range pastured pork (Qld) Saskia 

Beer’s Farm Produce Saskia Beer’s 

free-range chicken (SA) SchuAm Pork 

Berkshire pork (SA) Sher Wagyu Black 

Label F1 ribeye (Vic) The Farmhouse 

Margaret River Arkady lamb (WA) 

Warialda Belted Galloways Grass-fed 

heritage beef (Vic) 

ARTISAN Backfatters Piggery German 

bacon (Qld) Bruny Island Food Toulouse 

sausages Tas Greenvale Farm Capocollo 

(Vic) McIvor Farm Foods Boneless leg ham 

(Vic) Pacdon Park Black Pudding (Vic) Piper 

Street Food Company Pork Rillettes (Vic) 

Salumi Australia Nduja (NSW) Silverwood 

Organics Dorper lamb ham (Qld). 
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Thank you, MUM!
Treat your Mum to something special

Receive a BONUS Bosch gift box when you 

purchase a Bosch Kitchen Machine MaxxiMUM 

(MUMXL20TAU) or MUM5PRO (MUM57860AU) 

or Food Processor MultiTalent (MCM68861AU).

Promotion valid 1 April to 30 June 2015 

(while stocks last).

Bosch gift box includes: Bosch branded apron, mitt, black silicon spoon and small wooden spoon.

Conditions apply. Contact 1300 368 339, visit www.bosch-home.com.au, or see in-store for conditions.
@BoschHomeAU

available at Harvey Norman



First came the revamp of

the GREENWOOD HOTEL.

Now, North Sydney’s

concrete jungle continues

its upward drink-and-dine

trajectory with FIVE

POINTS BURGERS, where

chef Tomislav Martinovic

(ex-The Fat Duck) has

created a daytime feeding

frenzy. Most recently,

THE PUBLIC (pictured),

is bringing plenty of slick

Scandi style and classy

Euro snacks to the

denizens of Cammeray.

Hot tables, lust-have products, the latest news, books & more.

insider NEWS

T A B L E T A L K

1
We’re pleased to announce the 

arrival of a new member to 

Canberra’s ruling Italian family. 

ITALIAN & SONS – BACARO (above)

is a cocktail-cum-wine bar stylishly 

segued into the award-winning 

original tratt in Braddon. Sip on 

aperitivi and regional Italian wines 

over share Italian plates including 

woodfired erbazzone (spinach pie).

2
Melbourne’s legendary chef 

Jacques Reymond has teamed 

up with his children for L’HOTEL 

GITAN, a chi-chi pub/bistro in the 

old Hotel Max site. Expect fabulous 

casual French fare, such as steak 

tartare, housemade charcuterie  

and a daily rotisserie special.

3
The second generation of  

the family behind Adelaide’s 

much-loved Chianti restaurant 

has opened BAR TORINO next door.

Settle in with a glass of vermouth,

the house specialty, before grazing

on a tapas menu that jumps

between Spanish and Italian

influences, and even finds a

place for a Korean beef toastie.

4
Back in Melbourne, brothers

Will and Mick Balleau, of

Collingwood barbecue hub

Le Bon Ton, have brought their flair

for US cuisine to Carlton, this time

with a New York spin. On the ground

floor, 5 POINTS DELI dishes out

Big Apple classics – hefty pastrami

sandwiches, cobb salads and lox

bagels to go. Upstairs at LONGHORN

SALOON, Nick Stanton (ex-Nieuw

Amsterdam) is manning the pans at

the Manhattan-inspired steakhouse,

flinging freshly shucked oysters

and dry-aged steaks.

» Masu, Auckland (left)
Settle in at this luxe SkyCity gem to watch Nic Watt
(ex-Roka, UK) and his posse’s mastery of robata and sushi.

» Three Japanese, Hobart
The Ethos Eat Drink team are involved, so expect supreme
produce alongside matched sakes and the thrill of the grill.

» Yakitori Takumi, Adelaide
Sublimely simple – top-notch skewers cooked with military
precision in a tiny space, plus a good selection of sakes.

T R E N D I N G  N O W

YAKITORI BARS
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The future is now. Tefal’s Cuisine Companion is a 
multifunctional food processor that does everything 

NEW IN

C U T T I N G  E D G E

We’ve reached Nirvana  

with NEHA’S new range of 

Indian-inspired ice creams.  

$12. nehas.com.au

of its 

feel the HEAT
Our restaurant scene is truly smokin’. Last month’s Next-Gen event in Hobart saw chef 

David Moyle turn up the heat with his Scotch oven at Franklin, while Duncan Welgemoed, 

of Adelaide’s hotter-than-Hades Africola, is a master of the fire pit. In Sydney, this month’s 

Handpicked contributor (p 21), Danielle Alvarez, who’s heading up Merivale’s new 

Paddington venue, hints at taming the flame; while at Firedoor in Surry Hills (pictured), 

Lennox Hastie (ex-Asador Etxebarri, Spain) is playing with fire (and all kinds of wood).

INSIDER.



Jamie
Warren
Food editor Warren Mendes puts the hard

word on his new bestie Jamie Oliver.

Let’s kick off with some rapid-fire questions.
Beer or wine? Oh that’s not fair. Ok, beer.

Cheese or chocolate? Definitely cheese.

Sausage or bacon? Hmm, bacon.

Chilli or garlic? Garlic. Gin or vodka? Gin.

Maserati or Porsche? Maserati.

Next month, we celebrate our 150th issue,
and you’ve been here from the start.
Yes – I helped you guys start it! I love working

with delicious. Great people and recipes.

What are you hooked on at the moment?
There’s a chipotle Tabasco out and I pretty

much put it on everything. I love it.

What do you really think about kale?
I love all forms of kale. I think they get a

bad rap if you don’t know what to do with

them, but they’re so packed full of goodies.

I recently roasted them over hot coals and

dressed them with lemon juice and olive oil.

And what about quinoa?
Quinoa is great, too. You just need to cook

it properly. A lot of people still mess up rice,

but quinoa done right is great. The good thing

is kids are getting used to these ingredients

early so will enjoy them growing up.

What does Jamie’s five-minute meal look like?
A quesadilla. Stack on some cheese (well, a

lot of cheese), a protein and chipotle Tabasco

in a hot pan and watch that cheese ooze.

What do you see as the Next Big Cuisine?
Israeli cooking, as well as South American

– in particular Peruvian food and their use of

spices. They really know how to cook in Peru.

What’s the worst mistake that’s gone to print?
I can’t think of one that has gone to print, but

not long ago, I sent through a recipe that said

’add the placenta’ instead of ’add the polenta’.

Luckily someone picked it up!

We ate: beer-battered barramundi.

We drank: Mt Franklin water (not beer).

True flavour detectives will

be rejoicing at the news of the

arrival of American barbecue

restaurant chain LILLIE’S Q

brand of barbecue sauces. The

tomato-based Carolina sauce

(pictured) is ideal for when you

fancy smoking a whole hog

shoulder (or so legend has it),

while the E.N.C. (Eastern North

Carolina) style is hot enough

to blow grandmaw’s socks off.

The Ivory is a milder little ol’

fella, great for coleslaws and

potato salads. $17.95 (453g).

productdistribution.com.au

DEEP

t *O UIF CFBVUJGVMMZ JMMVTUSBUFE SPRING: THE COOKBOOK (Quadrille,

$49.95), Australian-born chef Skye Gyngell shares recipes, insights and

NFNPSJFT BCPVU IFS MBUFTU -POEPO SFTUBVSBOU� t THE NEW NORDIC,

by Stockholm-based chef and writer Simon Bajada (Hardie Grant Books,

$49.95), is his contemporary homage to traditional Scandinavian ingredients

and the food cultures of Denmark, Sweden, Norway, Finland and Iceland.

t &BDI ZFBS DIFG (BCSJFM (BUF SFUVSOT UP IJT IPNFMBOE UP QSFTFOU Taste Le

Tour – a segment celebrating the food of the regions spanned by each Tour

de France. A COOK’S TOUR OF FRANCE (Hardie Grant Books, $34.95) is a

collection of some of the best he’s collected along the way, from Provence

UP UIF 1ZSFOFFT� t 8IJMF NBOZ PG VT JO "VTUSBMJB BSF BMSFBEZ CMFTTFE XJUI

ample opportunities to shop for and cook with Southeast Asian ingredients,

CHINATOWN KITCHEN (Hachette Australia, $35), by UK-based blogger

Lizzie Mabbott, is still an attractive package, offering plenty of useful

information and achievable recipes, written in an engaging style.

R E A D  I T
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Forget the season of mists and mellow fruitfulness

– bitter is the new black this winter. So fix yourself

an Aperol spritz and indulge your dark side.

bitter and

TWISTED

6

INSIDER.

36 delicious.

STYLING MEGAN MORTON PHOTOGRAPHY JASON BUSCH

3

5

11

1. Williams-Sonoma double blade grapefruit knife, $12,  

williams-sonoma.com.au. 2. Green Grove Organics organic licorice, 

$5.50 (180g), greengroveorganics.com.au. 3. Bare Minerals  

‘The Enlightenment’ READY eyeshadow 2.0, $26, mecca.com.au.  

4. Kit Cosmetics ‘orange’ lip paint, $17.95, mecca.com.au.  

5. Smashbox ‘Be Legendary Lipstick’ in Melondrama, $26, mecca.

com.au. 6. Too Faced Chocolate Soleil medium/deep matte bronzer, 

$39, mecca.com.au. 7. C&B’s Old Fashioned Tonic Syrup, $15.95 

(240ml), onlybitters.com. 8. Pana Chocolate ‘Eighty’ 80% dark 

chocolate, $6.90, panachocolate.com. 9. Leone absinthe lozenges, 

$5.54 (30g), rawmaterials.com.au. 10. Southern Light Herbs  

dandelion root raw, $8.70 (50g), southernlightherbs.com.au.  

11. Williams-Sonoma fennel seeds, $10 (48g), williams-sonoma.com.au. 

12. Aperol, $24.99, stockist enquiries, 1800 856 939. 13. West Elm 

wooden bar tools set, $44.95 (200ml), westelm.com.au.

13





Ideas you can’t live without.
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HOTSPOT.

nel restaurant
WHERE 75 Wentworth Ave, 

Sydney, NSW; (02) 9212 2206.

WHO British chef Nelly 

Robinson’s first solo venture. 

Previously he worked with 

Michelin-starred UK chef 

Nigel Haworth.

THE BUZZ A low-lit, bunker 

of a dining room dishing up 

power lunches ($35 tasting 

menu) and indulgent dinners 

to linger over. 

THE MENU This is next-gen 

degustation dining – dishes 

are refined, yet playful. Mini 

ham croquettes come 

topped with a vibrant pea 

sauce, while the buttermilk 

biscuit with bitter chocolate 

and raspberry is a nod 

towards Nelly’s childhood.

THE DRINKS A global 

soundtrack starring chablis, 

Italian arneis and McLaren 

Vale shiraz. Order by the 

glass, carafe or bottle.

MUST-EAT The wild 

mushroom consomme with 

truffle dumpling is looking 

to become a fixture on the 

daily changing menu.

Young-gun UK chef Nelly Robinson is serving up modern 
degustations at his first Sydney venture, Nel Restaurant.

ECCLES CAKES 

MAKES 9

3 English Breakfast tea bags

1/3 cup (75g) caster sugar

2/3 cup (100g) dried currants

Finely grated zest of 2 limes 

375g Careme All Butter Puff Pastry, 

thawed

Icing sugar, to dust

LEMON CURD 

3 eggs, lightly beaten

Finely grated zest and juice of 2 lemons 

1/2 cup (110g) caster sugar

100g unsalted butter, chopped

Place tea bags and caster sugar in a small 

heatproof bowl. Add 2 cups (500ml) boiling 

water, stirring until sugar dissolves. Set 

aside for 2 minutes to infuse, then remove 

tea bags. Add currants and lime zest, and 

set aside for 1 hour or until currants have 

plumped up. 

Meanwhile, roll out pastry on a lightly 

floured work surface until 3mm thick. 

Using an 8cm round pastry cutter, cut the 

pastry into 9 rounds and divide between 

two baking trays lined with baking paper.  

Chill until needed.

For lemon curd, place eggs, lemon zest 

and juice, and sugar in a small saucepan 

over medium heat and whisk to combine. 

Cook, whisking constantly, for 6-7 minutes 

until thickened. Gradually add butter,  

1 piece at a time, whisking until smooth. 

Pour into a bowl and allow to cool. Cover 

and chill until ready to serve. 

Preheat oven to 200°C. Drain currants, 

discarding liquid. Spoon 1 tbs currant 

mixture into the centre of each pastry 

circle. Gather the edges of the pastry 

together, fold up and pinch closed at  

the top to form a parcel. Turn cakes over 

so that the joins are underneath, then, 

using a rolling pin, gently flatten each  

one slightly. Using a small sharp knife,  

cut 3 slits into the pastry. Bake for  

10-12 minutes until golden. Set aside  

to cool slightly.

Dust with icing sugar and dollop  

with lemon curd to serve.

little BRITAIN
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olea
WHERE 131 King William St, 

Adelaide, SA; (08) 7123 4055.

WHO Spanish executive  

chef Alfonso Ales, whose  

CV includes a stint at Spain’s 

elBulli, oversees all food at 

historic Electra House.

THE BUZZ Santorini meets 

Stockholm in a radiant room 

of white walls and pale 

timber, with a view out to 

the treetops. Worth a visit 

just for the well-practised 

pronunciations by 

exceptional staff. 

THE MENU Honest Greek 

flavours shine through in 

mezes and share platters, 

with dressed-up plating and 

sophisticated combinations. 

THE DRINKS There’s more 

than a dozen ouzos to 

choose from, as well as a 

handful of Greek lagers.  

The wine list is compact  

and well travelled, and 

includes a few Greek labels.

MUST-EAT Octopus with 

white almond, dried 

kalamata, preserved  

lemon and herb salad.

Spanish chef Alfonso Ales brings his Michelin-starred experience
to the table at Olea, Adelaide’s chic new mod-Greek venue.

LAMB CUTLETS WITH PEA PUREE

AND ANCHOVY & CAPER SALSA

SERVES 4

1/4 cup (60ml) olive oil

1/2 onion, chopped

2 garlic cloves, chopped

1 cup (200g) dried yellow split peas

12 French-trimmed lamb cutlets

ANCHOVY & CAPER SALSA

1 eschalot, finely chopped

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

2 tbs finely chopped kalamata olives

1 tbs chopped flat-leaf parsley leaves

11/2 tbs baby capers, rinsed, drained,

chopped

1 tsp dried oregano

6 white anchovies in oil,

drained, chopped

6 anchovies in oil, drained, chopped

1 tbs lemon juice

To make pea puree, heat 1 tbs oil in a pan

over medium heat. Add onion and cook

for 3-4 minutes until softened. Add garlic

and cook for 1 minute or until fragrant.

Add split peas, season and stir to coat in

oil. Add 1L (4 cups) hot water and bring to

a simmer. Reduce heat to low and cook for

35-40 minutes, stirring occasionally, until

tender. Remove from heat and cool slightly.

Transfer to a food processor and whiz

until smooth. Set aside and keep warm.

For the anchovy salsa, place all the

ingredients in a bowl and stir well to

combine. Set aside until ready to serve.

Brush lamb cutlets with remaining

2 tbs oil and season. Preheat chargrill to

medium-high heat. Add cutlets and cook

for 2-3 minutes each side until charred

and just cooked through. Rest, loosely

covered with foil, for 5 minutes.

Serve the cutlets with pea puree and

drizzle with anchovy and caper salsa.

THRILLS & grills

40 delicious.
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ADVERTISEMENT

Enjoy the 
convenience 
of filtered 
water on tap 
in your home

Water is such a fundamental part of so many dishes. Cooking with Brita  

filtered tap water is convenient, cost-effective and environmentally sound. 

Ŗ Available at Bunnings and 

Harvey Norman. For more 

details, visit brita.com.au

BRITA 3-WAY TAPS 
AVAILABLE IN  
FOUR STYLES

Gary’s delicious dishes
Water is an essential ingredient and if you get the basics right, you have the foundation for good cooking. From 

refreshing drinks and a simple garden salad, to minestrone soup and desserts, filtered water brings out the true 

flavours and aromas of your food. For these and more delicious recipes, visit betterwithbrita.com

THE BENEFITS OF A BRITA TAP

Ŗ�)ûÿÉļ�¸ÌÞĆû©�ė�Ćû�ìå�Ć�øĽ There’s one lever 

for Brita filtered water and another lever for 

hot/cold unfiltered water. 

Ŗ�aÌäøÞ�ÌåÿĆ�ÞÞ�ĆÌìå��å©�¸ÌÞĆû�£É�åÄĽ�Everything 

you need is in one kit.

Ŗ��Éììÿ�¸ûìä�¸ìċû�ÿĆĞÞÿĽ�European designed  

and made, there’s a stylish tap to suit any  

kitchen interior. 

Ŗ�]øÞ�£�Ğìċû�ĜÌÿĆÌåÄ�Ć�øĽ There’s no need to drill 

additional holes into your benchtop. 

RRP $449

with

Better

“Quality recipes require quality ingredients

– that’s why my cooking is better with Brita”



Homemade labneh is so easy to make, says

Mike McEnearney, who eats it for breakfast,

lunch and dinner, and any time in between.

PHOTOGRAPHY BRETT STEVENS STYLING KRISTEN WILSON

SCRATCH

make it from

THERE’S A REASON YOGHURT HAS

been produced for thousands of years

across many civilisations. It has all the

goodness of milk, but is higher in protein.

Yoghurt is also probiotic, which is said

to help boost the immune system and

promote a healthy digestive tract.

The word ‘yoghurt’ originates from

Turkey and loosely translates to ‘sharply

flavoured thickened milk’. In India,

yoghurt is made into raita to cool down

fiery dishes, or made into a savoury or

sweet drink called lassi. Iranians serve

it as a side with most meals and often

as a meal in itself – as a cold soup with

ice and raisins to balance the acidity, and

as a warm soup with lentils. In Russia,

yoghurt is believed to lead to a long life.

The Tibetans make theirs from yak milk.

Here, I’m turning yoghurt into labneh,

which is like a soft fresh cheese. It’s made

by straining yoghurt through muslin for

a few days to drain away the liquid. When

it reaches the desired consistency, you

can add the herbs and flavourings you

like. Unlike yoghurt, labneh will last for

up to three weeks covered with oil in

a jar in the fridge.

At Kitchen by Mike, I make my own

yoghurt from a recipe developed by my

friend Pepe Saya, but any natural yoghurt

can be used to make labneh.

We serve labneh as a breakfast special

– my favourite way to eat it is to spread

a piece of toasted sprouted bread with

black tahini, top with a dollop of plain

labneh, a drizzle of honey and a

sprinkling of toasted sesame seeds.

1

2

3

LABNEH

MAKES 275G

Begin this recipe 2 days ahead.

500g natural yoghurt

11/2 tsp salt flakes

350ml olive oil, plus extra to cover
1/4 cup (30g) dukkah

Combine yoghurt and salt in a bowl.

Transfer to a colander lined with a muslin

or a clean Chux cloth set over a bowl. Tie

with kitchen string, then chill for 24 hours

for the liquid to drain, or up to 48 hours if

you prefer a firmer labneh.

Unwrap labneh, discarding any liquid in

the bowl. Half-fill a 2-cup (500ml) sterilised

preserving jar with oil. Place the dukkah

in a shallow bowl. With lightly oiled

hands, roll 1 tbs labneh into walnut-sized

balls and place on a baking paper-lined

baking tray. Repeat with remaining

labneh, then roll each ball in the dukkah

to coat. Carefully spoon coated labneh

balls into the oil, then pour over enough

oil to cover. Seal and chill for at least

24 hours before eating.

Instead of dukkah, try these flavour

combinations. Simply add the herbs and

spices to the oil, then add the labneh balls:

t � MFNPO WFSCFOB MFBWFT PS MFNPO UIZNF

sprigs, 5 cracked black peppercorns and

1 sliced long red chilli.

t 1BSFE [FTU PG � MFNPO � UTQ TVNBD

and 1 mint sprig.

t � UTQ UPBTUFE GFOOFM TFFET
1/2 tsp each

toasted coriander and cumin seeds and

1 rosemary sprig.

STEP-BY-STEP
1. Spoon the combined 

yoghurt and salt mixture  

into a piece of muslin and  

tie the ends together with 

kitchen string to seal. 

2. Leave the yoghurt mixture  

in the fridge for 24 hours or 

longer if you prefer a firmer 

labneh. Check it every day  

to see if it has reached your 

desired consistency. 

3. Place walnut-sized balls  

of fresh labneh straight into  

a sterilised preserving jar of 

oil, or roll in dukkah first, then 

place in oil. Top up the jars 

with extra oil so the labneh  

are completely submerged 

before sealing. 

KITCHEN BY MIKE.

42 delicious.



MIKE’S LABNEH TIPS
t�Labneh is great as a spread, 

dip, or served as a light 

cheese course, depending  

on its consistency.

t�I serve mine with sweet 

potato, coriander seeds, 

chickpeas and pomegranate. 

t�Labneh is wonderful tossed 

through roasted vegetables  

to give an acidic contrast to 

their sweetness. 

t�Olive oil tends to set when 

chilled. Remove jars from the 

fridge and bring back to room 

temperature before serving.



I HAVE AS MANY FOND MEMORIES of the great hot dogs

of Scandinavia as I have of Michelin-starred restaurants. Where

would we be without falafel in Tel Aviv, ramen in Toyko, quesadillas in

Mexico City or currywurst in Berlin? Wandering the streets hungry and

without purpose probably. My street-food memories spark many a good

time, from late nights eating Maltese pastizzi in St Julian’s, to snacking on

fries with mayo and satay sauce after a night at Amsterdam’s Melkweg.

Of course, there have also been some disasters, like ‘smileys’ in South

Africa, which sound far friendlier than they are – barbecued sheep head.

If you were waging a street-food war, the doner kebab would be Turkey’s

Most Valuable Player. This tower of meaty goodness comes loaded with

everything you can imagine. Then there’s balik-ekmek (grilled fish rolls)

sold straight off the fishing boats on the Golden Horn, or the bloke who

sells nothing more than chilled, salted cucumbers on stinking-hot days

by the Galata Tower. At 3am, however, in the bar-lined streets of Beyoglu,

it’s all about seeking out islak (a strangely addictive soggy hamburger).

Whether it’s a bowl of pho or lemongrass and pork patties reclining on

rice noodles in bowls of bun cha, it’s worth enduring the smirks and giggles

of the Vietnamese locals as you lower yourself onto one of the precarious

plastic perches found on every corner of Hanoi. Too proud? Order banh

mi (baguettes filled with a crunchy pickled daikon-carrot mix, coriander

and anything from meatballs to crispy pork with a slab of liver pâté).

Thailand has enough street-food favourites to fill a fat cookbook alone.

Wait, didn’t David Thompson already do that? On the canals, in the markets

or on street corners, you’re never far from someone cooking pad Thai or

pork satay. So it’s no surprise that in Bangkok they have a name for working

women who feed their families from these stalls: ’plastic-bag housewife’.

Whether you’re bagging jalebi (sweet fritters) from roadside pots in

Bangalore, picking at a serve of chaat (savoury snacks) while you explore

Delhi’s Chandni Chowk, or popping panipuri (crispy pockets of potato

and tamarind water) into your mouth on Juhu Beach, Indian street food

is a marvel of texture and bold flavour. Mumbai delicacies like vada pav

(spiced potato cake in a roll) can be rich, but head south and things are

lightened with sourness.

While Korea has a host of traditional street foods, from roast chestnuts

to beondegi (cups of crunchy silkworm pupae) and the more friendly

hotteok (pancakes filled with brown sugar), it’s also the home of unique

adaptations of Western dishes like nori rolls filled with Spam. No wonder,

then, that the world’s most famous food-truck entrepreneur is of Korean

heritage. Roy Choi married Mexican and Korean for his crazily popular

Kogi Korean taco food truck. Cheese and kimchi quesadillas, anyone?
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There’s a reason a city’s pulsating energy is best experienced on the streets,  

and it has as much to do with the food as the culture, says Matt Preston.

STREET FOOD 

I’m loving... 

I’M LOVING.

KOREAN BRISKET & KIMCHI BURGER 

SERVES 6

500g beef brisket, minced

125g speck, rind removed, minced

1/3 cup (80ml) light soy sauce

Sunflower oil, to brush

6 spring onions, dark green part thinly 

sliced, pale part halved lengthways 

2 green capsicums, quartered lenthways 

6 brioche burger buns, split, brushed with 

oil, sprinkled with black sesame seeds

Kewpie mayonnaise and gochujang 

(Korean chilli paste), to serve

QUICK KIMCHI

1/4 cup (55g) salt

1/3 Chinese cabbage (wombok), sliced

4 garlic cloves, crushed

1/4 cup (55g) caster sugar

2 tbs fish sauce

1 tbs dried chilli flakes 

Combine brisket, speck and 2 tbs soy. 

Form into 6 patties and flatten. Brush with 

remaining 2 tbs soy. Chill for 30 minutes.

For the kimchi, combine salt, cabbage 

and 2 cups (500ml) hot water in a bowl. 

Cover and set aside for 15 minutes. Rinse 

and drain. Stir through sliced dark spring  

onion and remaining kimchi ingredients. 

Heat a chargrill pan over high heat and 

brush with oil. Cook capsicum and pale 

spring onion for 2-3 minutes until tender. 

Remove and set aside. Brush pan with a 

little oil. Cook patties for 2 minutes each 

side, then reduce heat to medium and 

cook for a further 3 minutes each side  

or until charred and cooked through. 

Spread bun bases with mayonnaise.  

Top with capsicum, patties, chilli paste, 

spring onion, kimchi and bun lids to serve.

44 delicious.

Follow Matt: @mattscravat @mattscravat



Korean brisket  

& kimchi burger



A HARD, DARK OUTER SHELL with a wispy beard and

a soft, sweet centre – but enough about me… mussels

are smoking-hot right now. Yep, the native blue-lip

(or black mussel) may be available year round, but June

heralds a new season. So I head to Boston Bay in Port

Lincoln, South Australia, to find out what all the fuss

is about from Kinkawooka Shellfish’s main mussel man,

Andrew Puglisi. Kinkawooka mussels recently received

organic certification through the National Association

for Sustainable Agriculture, Australia (NASAA).

Although most grown in our southern seas have a

savoury note, Andrew’s are small, soft and sweet, due

to Boston Bay’s natural ecosystem.

“Mussels are filter feeders,” says Andrew. “Each one

filters 20 litres of water a day.” They eat plankton and

algae that float past, which is why a region defines a

mussel’s flavour profile. Upwelling on the continental

shelf of the Great Southern Ocean drives cold, clean,

nutrient-rich water into the waiting lips of local mussels.

On the sea floor at the southern end of Boston Bay

sit the mussel brood stock, which are “about the size of

your shoe”. Each June, they release their spawn, which

float through the water column until they’re big enough

to attach to some sort of substrate. “The hairs of their

beard have tiny suckers that attach to a rope or a rock.”

It’s here that Kinkawooka catches the minuscule

spat, which eventually grow on a series of long ropes

looping along main lines and hanging roughly six

metres into the water column. Today, his team is

re-seeding mussels that have been growing for eight

months. A machine strips each rope of its mussels and

any mud. Once cleaned, the mussels and rope are fed

into a hopper, as a white-mesh cotton sock envelops

both, to ensure the mussels re-attach themselves to the

rope. “It’s similar to how you slip fishnet stockings on

every Saturday night, Anthony,” laughs Andrew. That’s

so not true, Andrew; mine are black. Um, anyway… the

sock deteriorates, leaving mussels to grow on the ropes

for six to eight months until harvest.

At the factory, mussels are cleaned before surfing

down a series of knurled

stainless-steel bars that grip

and twist out each mussel’s

beard. De-bearding a mussel

doesn’t kill it – the beard is

attached to a muscle, not an

organ. It’s kinda like getting

a wax (also advisable if you’re

wearing fishnets, I hear) – not

an overly enjoyable experience, I’m told, but you’ll live.

However, too much stress can force the mussel to open

and release water. Less moisture and oxygen might

suffocate it. “So, once it’s been de-bearded, we give

it a drink to relax it,” Andrew explains. Who knew

mussels and I had so much in common?

Within minutes, they’re vacuum-packed with 100ml

oxygen-saturated fresh water and sent off to market.

The mussels to grace our tables this June are the

prized ’petit bouchon’ – think paper-thin shell and

an abundance of meat. “They’re particularly sweet

and soft – like comparing veal to beef,” Andrew says.

While they’re ideal for that cooked-in-a-pot Belgian

style, their natural sweetness and soft flesh beg to be

gently smoked on the half-shell. And quite frankly,

there are few better eating experiences than a freshly

smoked new-season mussel.

Food-fossicker Anthony Huckstep braves South Australia’s
high seas to visit the cold-water breeding grounds of delicious.
Produce Awards winner Kinkawooka Shellfish.

MUSSEL man
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Follow Anthony: @huckstergram @anthuckstep

INNOVATORS.

“The mussels to grace our tables this 
June are the prized ‘petit bouchon’,  
which are particularly sweet and soft.”
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A fisherman, a chef and a brewer walk into a bar... There is no punch line.

This is the story behind the collaboration between delicious. Produce Awards

winners Kinkawooka Shellfish, Newtown’s Young Henry’s brewery and renowned 

Australian chef Luke Mangan. You’re invited to celebrate the launch of the

new-season Kinkawooka mussels from Port Lincoln, South Australia, with

a feast of mussels and craft beer at Luke Mangan’s (pictured above left  

with John Susman) latest restaurant, MOJO in Waterloo, Sydney.

The ‘petit bouchot’ mussels, which took out the From the Sea category as well

as Producer of the Year in 2011, are “so sweet and perfect in flavour” according

to national judge and Produce Awards patron Maggie Beer. Luke has created a

menu that showcases these super-fresh and delicate mussels, and the boys from

Young Henry’s have selected hand-crafted brews to match. Also on the night,

Andrew Puglisi of Kinkawooka Mussels and delicious. seafood expert John

Susman will share insider knowledge of the ‘water-to-plate’ movement. 

#loveyoungmussels@mojobylukemangan

MUSSEL AND CRAFT

BEER DINNER AT 

MOJO, SYDNEY
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WHERE MOJO By Luke Mangan, 8 Danks Street Waterloo NSW

WHEN 6.30pm, Tuesday, June 9

PRICE $110 for 4 courses matched with Young Henrys craft beer

BOOK mojo@lukemangan.com; tel: (02) 9002 5346

Crumbed mussel with hollandaise, 

avruga roe and chives

~

Pickled mussel with tiger prawn,

witlof and spicy herb vinaigrette

~

Pan roasted salmon with Israeli

couscous, mussel, tomato, cucumber, 

dill and smoked butter

~

  MOJO lamington

YOUR INVITATION.
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@younghenrys @kinkawookashellfish

MENU

You’re invited 
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This month, Mike Bennie consults his compass and sets course for a whirlwind  
tour of some of the world’s signature tipples, including a few closer to home.

wander THIRST

2011 CEDRIC BOUCHARD 

INFLORESCENCE COTE  

DE VAL VILAINE BLANC  

DE NOIRS, $120 If you’re 

serious about Champagne, look 

to artisan grower-producers. 

This wine is complex, with a 

fresh, floral perfume. Gently 

sweet, with flavours like 

shortbread and marzipan, it has 

a silky texture which lingers, 

with light, cool, satiny bubbles.

2013 FRAMINGHAM 

F-SERIES SAUVIGNON 

BLANC, $35 This isn’t your 

usual Marlborough sauvignon 

blanc; it lifts this variety to the 

next level. You can still tell it’s 

made from NZ’s iconic white 

grape, but there’s much more 

going on. It’s lightly chalky in 

texture, infectiously complex, 

with layers of fruit flavour and 

nutty savouriness, and finishes 

with a mineral-like tingle.

2010 VERITAS WINERY 

ROLF BINDER’S BULL’S 

BLOOD SHIRAZ MATARO 

PRESSINGS, $50 Bull’s  

Blood is a translation of the 

Hungarian word Bikaver, the 

name of the traditional wines 

of Eger in Hungary’s north. I 

see common ground with this 

full-throttle Barossa Valley 

expression. An experience in  

a glass, in the ample-bodied 

Barossa red-wine mould. 

FRANZISKANER HEFE 

WEISSBIER, $5.50 (500ML) 

In just about any Bavarian town 

in Germany, steaming, boiled 

weisswurst (white veal sausage) 

is served with a side of warm 

pretzels and a cool glass of 

foamy wheat beer. Franziskaner 

has been brewing since the 

14th century, and its gently 

fruity wheat beer has a fresh, 

citrussy tang on the palate. 

2014 BROKENWOOD 

SEMILLON, $25 Hunter Valley 

semillon should be in the 

repertoire of every wine drinker 

the world over. In its youth, it’s 

light, crisp, tight and blindingly 

fresh. With age, some honeyed 

goodness creeps in. Semillon 

is also uniquely Australian, so 

you’re also doing your patriotic 

duty. Brokenwood’s version  

is always reliably delicious. 

LA MAUNY XO RHUM AGED 

6+ YEARS, $140 Mixing this 

with cola? Very rock and roll.  

But the prestigious Martinique 

distillery that distils this fine rich, 

ginger-and-spice-scented rum 

would likely hope you slowly sip 

it neat, with due consideration. 

Any way you choose to drink  

it, this is superior gear, which, 

interestingly, matches well  

with grilled stone fruit. 

Sake or nihonshu, as it is traditionally

called, is one of the world’s great

beverages. Traditional sake, the true

artisan kind, is produced with utmost

care, from how the rice is grown, to

methods that date back generations.

In Tokyo, I stood in the kura

(sake brewery) of Kidoizumi Shuzo,

a producer founded in the 1890s in

Chiba prefecture. There, I witnessed

near-naked men in linen loin-cloths

(OK, and gumboots) steaming rice

in a huge old wooden vat over an

open fire. The scents were incredible:

sweet rice, a faint nuttiness and

beautiful floral characters.

A few days later brought me to the

bucolic fishing village of Ine in Kyoto

prefecture, where the traditional sake

brewery of Mukai Shuzo sits at the

mouth of a tiny harbour. Among

the wooden fishing boats and

small wooden houses, Kuniko,

the toji (head brewer), inspires a new

generation as one of Japan’s few

female brewers. In her pint-sized

brewery, she follows a truly artisan

approach to the creation of premium

junmai sake (made from pure rice).

Hers are ample in flavour and texture,

yet pair perfectly with everything

from sashimi to roasted wild boar.

Sake is versatile – usually silky in

texture, with great delicacy and purity

of flavour, it’s adaptable to a greater

spread of dishes than most wine

styles. It also spans the magical

umami sour-sweet flavour spectrum,

often showing the same character.

In fine junmai sake, acidity is also

usually pronounced, refreshing the

palate for the next mouthful of food.

For unique junmai sakes, visit:

blackmarketsake.com.

Follow Mike: @mikerism101

rice magic 

DRINKS.





REAL BASE, REAL TASTE

Nothing beats a warming soup on

a cold night. The special mix of stock,

herbs and spices

in Campbell's

Real Soup Base

takes the hard

work out

of making

flavoursome

soup. Available in

Asian, Italian and

Moroccan

varieties.

THAI CHICKEN NOODLE SOUP 

SERVES 4

50g rice vermicelli

1 tbs oil

500g chicken breast, thinly sliced

1L Campbell’s Real Soup Base – Asian

1 medium carrot, peeled and cut 

into matchsticks

50g snow peas, sliced into strips

Fresh lime wedges, chopped chilli and 

coriander, to serve (optional)

Soak the vermicelli in warm water 

following packet instructions. Heat oil 

in a medium saucepan. Add sliced 

chicken and cook for 3 minutes.

Add Campbell's Real Soup Base – 

Asian and bring to the boil. Reduce heat 

and simmer for 15 minutes. 

Add the drained noodles, carrots and 

snow peas. Cook for a further 5 minutes.

Ladle the soup into serving bowls. 

Garnish with fresh lime and chilli. Serve 

with extra chilli and chopped coriander. 

ADVERTISEMENT

Time-poor but craving a hearty soup? With Campbell's Real Soup 

Base you can enjoy an authentic dish in less than 30 minutes.  

COVER all bases

For more recipes, visit: 
campbellskitchen.com.au



Campbell’s Real Stock is made from scratch,  
gently simmered for 3 hours – just like you’d make 
it. We cook our Chicken Stock with real Australian 
grown chicken and vegetables. Because we know 
that using the best, real ingredients will bring out 
the best flavour in your dish. So why would you use 
any other stock?
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Indian pizza with 

curried cauliflower 

and green chilli.

OPPOSITE: baked 

garam masala fries 

(recipes p 60).

ON TREND.



RECIPES JILL DUPLEIX PHOTOGRAPHY BRETT STEVENS STYLING VIVIEN WALSH

the mod

Next-gen chefs are taking a fresh approach to regional Indian cuisine and creating a 

buzz with leaner, cleaner street food classics. Jill Dupleix says it’s all about the chaat. 
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ON TREND.

PAPAD CHAAT

SERVES 4 AS A SNACK

pappadums layered with spiced chickpeas, 

coriander relish, date chutney and yoghurt. 

50g mini pappadams, cooked according 

to packet instructions (we used 

Patak’s ready-to-eat mini pappadams) 

400g spiced tomato chickpeas, lightly 

warmed (see recipe, p 58)

200g fast tamarind & date chutney 

(recipe follows) or other fruit chutney

200g thick Greek-style yoghurt,  

plus extra to serve

2 tsp ground cumin

200g coriander relish  

(see recipe, p 58)
1/2 cup coriander leaves
1/2 cup sev (crunchy noodles made  

from chickpea flour) or bhuja mix

Place one-quarter of the pappadams on  

a board or plate, then top with  

one-quarter of the spiced tomato 

chickpeas and one-quarter of the date 

chutney. Repeat layering with remaining 

pappadams, chickpeas and chutney.

Combine yoghurt, cumin and 1 tsp salt 

in a bowl. Drizzle yoghurt mixture and 

coriander relish over pappadam mixture. 

Sprinkle with coriander leaves, sev, and 

extra yoghurt. Serve immediately.

FAST TAMARIND  

& DATE CHUTNEY

MAKES 1 CUP (320G)

12 medjool dates, pitted,  

roughly chopped
1/2 tsp dried chilli flakes

1 tsp caster sugar

1 tbs tamarind puree

Combine all ingredients in a saucepan 

over medium-low heat with 200ml  

water and 1 tsp salt. Cook, stirring, for  

5 minutes or until thickened and dates 

are starting to collapse. Spoon hot 

mixture into a sterilised 1 cup (250ml)  

jar, seal and invert. Chutney will keep 

stored in the fridge for up to 2 months. 

“Like all contemporary 
cooking, modern 
Indian food is lighter 
and healthier than its 
ancestors, without the 
lashings of butter, oil 
and cream. It’s not  
a revolution, just an 
update. There’s a 
focus on crisp fruit 
and vegetable salads.”

IT’S NOT EASY to get your head around the idea of warm Indian roti bread served 

with creamy Italian buffalo mozzarella (though it’s very easy to get your mouth 

around it). Only someone with an Italian mother and an Indian father, like Adam 

D’Sylva of Melbourne’s ground-breaking modern Indian, Tonka, could come up  

with such a dish and make it seem so natural.

“I grew up eating this wonderful mix of Indian and Italian food,” he says.  

“Then I realised that traditionally many Indian families kept a water buffalo  

and made fresh cheese from its milk, so it made sense.”  

Perfect sense, now that the world is discovering the joys of Indian street food, 

re-imagining it for modern times in eateries that fizz with fun.

Next-gen chefs such as Bangladeshi-born Tapos Singha from Bang, and  

Kolkota-born Victor Chung of Subcontinental, both in Sydney’s Surry Hills, are 

serving spicy share plates in playful environments – Wagyu beef curries, boozy 

rum-and-coconut lassi cocktails and kulfi popsicles. “It’s been my dream to do 

Bangladeshi food,” says Tapos. “Many of the things we do, like serving peanuts  

in paper cones, come from the street food of my childhood.”

At Melbourne’s Tadka Boom! cafe, you can breakfast on spicy scrambled eggs 

with rice and lentil pancakes, or barley and cardamom-milk porridge. Add the buzzy 

Babu Ji, Dhaba Truck, and Horn Please in Melbourne, and Two Fat Indians in Perth, 

and you’re looking at a new breed of post-vindaloo, post-Bollywood Indian diner. 

Like all contemporary cooking, modern Indian food is lighter and healthier than 

its ancestors, without the lashings of butter, oil and cream. It’s not a revolution, just 

an update. There’s a focus on crisp fruit and vegetable salads, tangy pickles, clean 

flavours and lots of crunch. Curry spices turn up in lamb roasts, and chutneys are 

fresh and fast. Some traditional foods have taken on new, starring roles – meet the 

narnie, a big, soft, naan-bread sarnie filled with slow-cooked pork or beef brisket 

from the otherwise non-Indian Sydney cafe Three Williams.

Even the divine Nigella does a naan-based pizza, topped with tomato, mushrooms 

and fontina. No fan of shop-bought pizza bases, she calls the idea a “lifesaver”. Wait 

until she discovers Indian chaat (street food), then – crunchy pappadams and spicy 

vegetables streaked with chutney and yoghurt, that leave Mexican nachos for dead. 



Papad chaat
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SPICED TOMATO CHICKPEAS

SERVES 4 AS A SIDE

400g can chopped tomatoes

400g can chickpeas, rinsed, drained

1 garlic clove, crushed

3cm piece ginger

3 curry leaves or bay leaves

2 tbs olive oil

1 tbs each tomato paste, garam masala

and tamarind puree or lemon juice

1 tsp each ground fenugreek, smoked 

paprika (pimenton), turmeric and 

caster sugar

Combine all ingredients in a saucepan 

over medium heat with 1 cup (250ml) 

CORIANDER RELISH

MAKES 1 CUP (280G)

1 cup coriander leaves  

and stalks

1 cup mint leaves

3 spring onions (pale part only),  

chopped

1 tsp grated ginger

1 garlic clove, crushed 

2 tsp ground cumin

1 tsp ground coriander

2 tbs raw unsalted cashews

1 tsp caster sugar

200g thick Greek-style yoghurt 

Place all ingredients in a food processor 

and whiz for 30 seconds. Scrape down the 

100g rocket leaves

3 spring onions, thinly sliced

1 long red chilli, thinly sliced
1/2 red onion, thinly sliced

CREAMY YOGHURT DRESSING

200g thick Greek-style yoghurt

1 garlic clove, crushed

1 tbs extra virgin olive oil 

1 tbs red wine vinegar

1 tsp caster sugar

1 tsp ground cumin
1/2 tsp ground cardamom

Using a vegetable peeler, shave mango 

into thin slices. Place in stacks and cut 

lengthways into long, thin strips. 

Toast cumin and mustard seeds in a dry 

frypan over medium heat, shaking pan,  

for 1 minute or until seeds begin to pop. 

For the dressing, combine all ingredients 

in a bowl. Set aside until ready to serve. 

Place mango, rocket, spring onion, chilli 

and red onion in a large bowl. Pour over 

dressing and toss to combine. Sprinkle 

over cumin and mustard seeds to serve.

BEETROOT & PUMPKIN CURRY

SERVES 4 

A bright, clean curry that’s like an  

Indian borscht. Serve with a rice  

pilaf or warm, toasted flat breads.

800g baby beetroot, stalks trimmed, 

scrubbed

400g butternut pumpkin, peeled,  

cut into 2cm pieces

1 onion, halved, thinly sliced

2 garlic cloves, crushed

1 long red chilli, thinly sliced

2 tbs tomato paste 

1 tsp ground turmeric

2 tsp ground cumin
1/2 tsp chilli powder

50g baby spinach leaves



Beetroot & pumpkin curry.  

OPPOSITE: green mango salad 

with creamy yoghurt dressing.

ON TREND.
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glossary YOUR MODERN INDIAN NEED-TO-KNOW

BASMATI Long-grain rice with a

wonderfully sweet aroma, grown

in the foothills of the Himalayas.

CHAAT Savoury street-side snacks, often

topped with yoghurt and chutney.

CHAI Sweet and milky spiced Indian tea.

DAL Lentils, peas and beans, split and

sometimes skinned, and the dish made

from them. There’s urad dal (black

lentils), channa dal (both black

chickpeas and split yellow peas) masoor

dal (red split lentils), moong dal (green

lentils/mung bean lentils) and

toor/arhar dal (split pigeon peas).

FLATBREADS Chapati and roti are

unleavened flatbreads cooked on a tawa

(flat griddle); cook them with ghee and

they’re paratha. Poori are deep-fried

and naan is baked in a tandoor oven.

GHEE Clarified butter, the traditional

cooking fat. Modern cooks sometimes

use mild olive and sunflower oils.

GARAM MASALA A warm ground spice

mix usually made of cloves, cinnamon,

cardamom, peppercorns, bay leaf, mace,

cumin, coriander and caraway seeds.

KULFI Traditional ice cream made

from sweetened and flavoured

evaporated milk.

LASSI A refreshing sweet or savoury

drink made with yoghurt or buttermilk.

MASALA DOSA Awesome Southern

Indian crisp rice and lentil pancakes

filled with potato and vegetable curry.

MUKHWAS Crunchy, multi-coloured

sugar-coated fennel seeds, served as

a digestive and breath-freshener.

PANEER Fresh, pressed cottage cheese

made from milk curds.

PAPPADAM Also called, papad, a thin,

crisp, deep-fried chickpea-flour wafer.

RAITA A cooling yoghurt sauce, often

featuring cucumber.

ROSEWATER The fragrant essence

of roses used in Indian and Middle

Eastern cooking.

SEV Crisp, deep-fried chickpea-flour

vermicelli snack.

TAMARIND Sharp tangy fruit pulp or

puree, used as a souring agent. Add

to curries, stews, salad dressings.

and chilli, then drizzle with remaining 1 tbs

oil. Bake for 15 minutes or until bread is

crisp and mozzarella has melted. Sprinkle

with mint leaves to serve.

BAKED GARAM MASALA FRIES

SERVES 6 AS A SIDE

Serve with Indian-spiced tomato sauce

(use the spiced tomato chickpea recipe,

p 58, without the chickpeas) for dipping.

1 tbs coconut or olive oil

1 tbs garam masala

1 tsp smoked paprika (pimenton)

1 tsp ground turmeric

700g desiree potatoes, scrubbed,

cut into 1cm-thick fries

Black sesame seeds (optional), hot

tomato chutney and lime wedges,

to serve

Preheat the oven to 200°C. Line a large

baking tray with baking paper. Combine

oil, garam masala, paprika and turmeric in

a bowl. Add fries and toss to coat. Place

in a single layer on tray. Bake, turning

halfway, for 45 minutes or until crisp.

Sprinkle fries with salt and black sesame

seeds, if using, and serve with hot chutney

and lime wedges to squeeze over.

2 tbs raw unsalted cashews

Natural yoghurt, fried curry leaves  

and warm flatbreads, to serve

Place beetroot in a large saucepan, cover 

with cold water and bring to the boil over 

medium-high heat. Reduce heat to low 

and simmer for 45-60 minutes until tender. 

Strain, reserving 2 cups (500ml) cooking 

liquid, and set beetroot aside. 

Return reserved liquid to pan and add 

pumpkin, onion, garlic, chilli, tomato 

paste, turmeric, cumin and chilli powder. 

Season and bring to the boil. Reduce heat 

to low and simmer, stirring occasionally, 

for 15 minutes or until pumpkin is tender.

Meanwhile, wearing gloves, peel 

beetroot, discarding skin and roots. 

Roughly chop 150g beetroot and whiz  

in a small food processor to a puree. Cut 

remaining beetroot into halves or quarters. 

Add chopped beetroot and beetroot 

puree to pumpkin mixture. Increase heat 

to medium and bring to a simmer. Cook 

for 4-5 minutes until heated through. Add 

spinach and stir until just wilted. Remove 

from heat and cover to keep warm. 

Heat oil in a frypan over medium-high 

heat. Add cashews and cook, tossing, for 

3 minutes or until golden. Drain on paper 

towel. Cool slightly, then roughly chop.

Top curry with a dollop of yoghurt, 

sprinkle with cashews and curry leaves  

and serve with warm flatbreads.

INDIAN PIZZA WITH CURRIED 

CAULIFLOWER AND GREEN CHILLI

SERVES 4

2 tsp mild curry powder 

1 tsp ground turmeric

2 tbs olive or mustard seed oil

1 small cauliflower, cut into florets

4 naan breads
1/3 cup (80ml) tomato passata

2 x 250g mozzarella balls,  

drained, sliced
1/2 red onion, thinly sliced

1 long green chilli, thinly sliced

Mint leaves, to serve

Preheat oven to 200°C. Line two baking  

trays with baking paper. Combine curry 

powder, turmeric, 1 tbs oil and 1 tsp salt in 

a bowl. Add cauliflower and toss to coat. 

Place on trays and bake for 25 minutes  

or until golden and lightly charred. 

Spread each naan with 1 tbs passata 

and top with mozzarella, cauliflower, onion 

ON TREND.

In
d

ia
n
 p

iz
z
a
: 

m
u

d
-
p

r
in

t
e

d
 D

h
u

r
r
y
 T

r
ib

a
l 
b

la
c
k
 a

n
d

 w
h

it
e
 r

u
g

, 
R

u
b

y
 S

t
a
r
 T

r
a
d

e
r
s
. 
G

a
r
a
m

 m
a
s
a
la

 f
r
ie

s
: 

M
o

r
o

c
c
a
n
 T

r
ib

a
l 
r
u

g
 l
o

w
-
b

a
c
k
 c

h
a
ir

 i
n
 b

la
c
k
 a

n
d

 i
v
o

r
y
, 
a
n

d
 s

m
a
ll
 

b
o

n
e
 i
n

la
y
 h

e
x
a
g

o
n

a
l 
fl

o
r
a
l 
t
a
b

le
 i
n
 b

la
c
k
, 
b

o
t
h
 R

u
b

y
 S

t
a
r
 T

r
a
d

e
r
s
. 
P

a
p

a
d

 c
h

a
a
t
: 

m
u

d
-
p

r
in

t
e

d
 D

h
u

r
r
y
 T

r
ib

a
l 
b

la
c
k
 a

n
d

 w
h

it
e
 r

u
g

, 
R

u
b

y
 S

t
a
r
 T

r
a
d

e
r
s
; 
b

o
n

e
 i
n

la
y
 

h
e

x
a
g

o
n

a
l 
fl

o
r
a
l 
t
a
b

le
 i
n
 b

la
c
k
 (
a
s
 b

e
fo

r
e
).

 B
u

t
t
e

r
m

il
k
 p

u
d

d
in

g
s
: 

R
io

 o
v
e

r
h

e
a
d

 l
a
m

p
 i
n
 a

n
t
iq

u
e
 s

il
v
e

r,
 E

m
a
c
 &

 L
a
w

t
o

n
. 
F

o
r
 s

t
o

c
k
is

t
 d

e
t
a
il
s
, 
s
e

e
 D

ir
e

c
t
o

r
y
, 
p

 1
5

7
.



Buttermilk, rosewater 

& cardamom puddings

BUTTERMILK, ROSEWATER  

& CARDAMOM PUDDINGS

MAKES 6

Decorate with candied fennel seeds  

from Indian food stores, or just scatter 

with fresh unsprayed rose petals.

Begin this recipe 1 day ahead.

4 gold-strength gelatine leaves

200ml pure (thin) cream
1/2 cup (110g) caster sugar

2 cups (500ml) buttermilk

1 tsp ground cardamom

1 tsp vanilla extract

1 tbs rosewater

2 tbs candied fennel seeds (mukhwas)

Dried edible rose petals, to serve

Soak the gelatine leaves in cold water for 

5 minutes to soften. Place the cream and 

sugar in a saucepan over medium-low 

heat, stirring until the sugar dissolves. 

Remove from heat. Squeeze excess water 

from the gelatine, then stir into the cream 

mixture until melted and combined. Strain 

through a fine sieve into a bowl set in a 

larger bowl of iced water and set aside  

to cool for 5 minutes. 

Add buttermilk, cardamom, vanilla and 

rosewater to cooled cream mixture. Strain 

and pour into six 1/2-cup (125ml) serving 

glasses. Cover with plastic wrap and chill 

for 6 hours or overnight until set. 

Scatter with candied fennel seeds  

and rose petals to serve. 



uillau e
AT HOME

Renowned for the elegance and precision of food at his 

eponymous restaurants, the French-born chef likes to take  

a more relaxed approach when entertaining at home.

RECIPES GUILLAUME BRAHIMI PHOTOGRAPHY BEN DEARNLEY STYLING DAVID MORGAN
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Fig, port & pistachio  

trifle (recipe p 70)

ENTERTAINING.

MENU

Whole baked snapper  

with fennel and thyme;

Salsa verde

~

Rice pilaf with parsley;

Roast tomato, red onion  

& fresh herb vinaigrette; 

Green beans with fennel,  

crispy potatoes, olives  

and white anchovy

~

Fig, port & pistachio trifle



CLOCKWISE (from top left): Guillaume’s wife, 

Sanchia; Lillet spritz aperitifs; Guillaume’s father, 

Marcel; rice pilaf with parsley (recipe p 66).



OPPOSITE: clockwise (from top left): Sanchia:  

’O to Go’ stemless white wine glass, $29.95, and 

’Grape’ cabernet/merlot wine glass, $99.95 (set of 2), 

CPUI 3JFEFM t �7JOUBHF -FUUFS /BQLJOT /P� ��-PWF��

DPUUPO OBQLJOT ������ 	TFU PG �
 %PNBZOF t��'MBSFE��

dinner plate in Ash, $50, Mud Australia Drinks: 

BMVNJOJVN DPDLUBJM USBZ ������ BOE �)BNNFSFE�

%FTJHO� HMBTT CPUUMF ������ CPUI .Z #SPUIFS�"MCFSU� 

t XBUFS HMBTTFT ��� FBDI )POFZCFF )PNFXBSFT� 

t A$MPUI 0SDIJE� WBTF ��� 	NFEJVN
 5IF $PVOUSZ�

5SBEFS t FBSMZ���UI�DFOUVSZ CPPLT ���� 	TFU�PG��
� 

*DJ FU -B Rice pilaf: A'JB� SPVOE DFSBNJD QMBUF�JO�XIJUF�

������� .Z #SPUIFS "MCFSU t XPPE CSFBECPBSE�����

)POFZCFF )PNFXBSFT t TUSJQFE UJDLJOH DVTIJPOT�JO�

SFE CMVF BOE UBVQF ���� FBDI *DJ FU -B PREVIOUS 

PAGES: fig trifle: "ODIPS )PDLJOH HMBTT USJnF�CPXM�

������ 5IF #BZ 5SFF t XPPE CSFBECPBSE 	BT�CFGPSF
� 

t $PUF 5BCMF �#BSPRVF� 'SFODI EFTTFSU CPXMT�JO�XIJUF�

��� FBDI )POFZCFF )PNFXBSFT t �7JOUBHF�-FUUFS�

/BQLJOT /P� � -PWF� DPUUPO OBQLJOT 	BT CFGPSF
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W
hen Guillaume 

#SBIJNJ�JTO�U�CFIJOE�

UIF�TUPWFT�PS� 

on the pass at  

his restaurants  

JO�4ZEOFZ�.FMCPVSOF�BOE�1FSUI�	PS�JO�

transit!) he’s spending as much time as he 

DBO�XJUI�IJT�XJGF�4BODIJB�BOE�IJT�GBNJMZ�

BU�IPNF�JO�7BVDMVTF�PO�4ZEOFZ�)BSCPVS��

)JT�QBSFOUT�.BSDFM�BOE�:PMBOEF�XIP�MJWF�

JO�1BSJT�BSF�SFHVMBS�WJTJUPST��

i8F�UBLF�B�WFSZ�DBTVBM�BQQSPBDI�XIFO�

XF�FOUFSUBJO��*�TQFOE�BMM�NZ�MJGF�JO�UIF�

LJUDIFO�TP�XIFO�QFPQMF�DPNF�UP�NZ�

IPVTF�*�NBLF�UIJOHT�BT�TJNQMF�BT�

QPTTJCMF�CFDBVTF�*�XBOU�UP�FOKPZ�NZ�

HVFTUTw�TBZT�(VJMMBVNF��

5IF�NFOV�IF�T�DIPTFO�GPS�UIJT�SFMBYFE�

MVODI�UZQJmFT�IJT�TJOHVMBS�BQQSPBDI�UP�

DPPLJOH�o�'SFODI�UFDIOJRVF�DPNCJOFE�

XJUI�IJT�MPWF�PG�"VTUSBMJB�T�CPVOUZ��

i*�POMZ�DPPL�XJUI�UIF�TFBTPO�TP� 

*�XPVME�OFWFS�USZ�UP�DPPL�BTQBSBHVT� 

JO�XJOUFS�GPS�JOTUBODFw�IF�TBZT��i*�IBWF�

OP�QSPCMFN�XJUI�PWFSTFBT�QSPEVDF� 

but I want to support local producers 

XIFOFWFS�*�DBO�w�

"T�BO�BQFSJUJG�IPXFWFS�B�-JMMFU�TQSJU[�

JT�OPO�OFHPUJBCMF��i.Z�QBSFOUT�TQFOE� 

B�MPU�PG�UIFJS�IPMJEBZT�JO�#PSEFBVY�XIJDI�

JT�XIFSF�UIJT�DMBTTJD�MJRVFVS�DPNFT�GSPN��

*U�T�POF�PG�UIF�PMEFTU�JO�'SBODF�CVU�IBT�

IBE�TPNFUIJOH�PG�B�DPNFCBDL�SFDFOUMZ��

'JWF�ZFBST�BHP�ZPV�DPVMEO�U�mOE�JU�CVU�

TJODF�+BNFT�#POE�DBNF�VQ�XJUI�UIF�

-JMMFU�NBSUJOJ�o�UIF�A7FTQFS��o�JU�T�KVTU�

HPOF�DSB[Z��8F�QSFQBSF�JU�UIF�DMBTTJD�

XBZ�CVU�XJUI�B�MJUUMF�"VTUSBMJBO�UXJTU�w�

'PS�(VJMMBVNF�CVJMEJOH�B�NFOV�BSPVOE�

POF�IFSP�EJTI�JT�TJNQMF��#BLJOH�UIFO�

HSJMMJOH�B�XIPMF�mTI�JT�TUSBJHIUGPSXBSE�

BOE�JU�MPPLT�TQFDUBDVMBS�XIFO�CSPVHIU� 

UP�UIF�UBCMF��i*U�T�IFBMUIZ�UPPw�IF�TBZT��

%FTTFSU�o�OPU�TP�NVDI��i.Z�mH�QPSU�

BOE�QJTUBDIJP�USJnF �*U�T�IFBMUIZ�JG�ZPV�

EPO�U�IBWF�BOZ�SFHSFUTw�IF�MBVHIT��

i*�MPWF�JU��:PV�QVU�JU�JO�UIF�NJEEMF� 

PG�UIF�UBCMF�BOE�FWFSZPOF�XJMM�TUBSU�CZ�

UBLJOH�B�TNBMM�TFSWF�CVU�UIFO�UIFZ�MM�

LFFQ�DPNJOH�CBDL�GPS�NPSF�w

WORDS SALLY FELDMAN

Guillaume’s entertaining menu  

is designed for sharing at the table. 

BELOW: Guillaume with son Loïc.
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RICE PILAF WITH PARSLEY

SERVES 6

800ml chicken stock

50g unsalted butter

2 onions, finely chopped

2 cups (400g) long-grain rice,  

rinsed, drained 

1/2 bunch flat-leaf parsley, leaves roughly 

chopped, plus extra leaves to serve 

Preheat the oven to 180°C. Place stock  

in a saucepan over high heat and bring to  

the boil. Reduce heat to low and keep hot.

Meanwhile, melt butter in an ovenproof 

saucepan with a lid over medium heat. 

Add onion and cook, stirring, for 8 minutes 

or until very soft. Add the rice and stir for  

1 minute to coat grains. Add hot stock, 

one-quarter of the chopped parsley and  

1 tsp salt, and cover with lid. Bake for  

30 minutes or until liquid is absorbed.  

Set aside, covered, for 10 minutes. 

Fluff rice with a fork, then fold through 

remaining chopped parsley. Transfer  

to a serving dish and sprinkle with  

extra parsley leaves to serve.

GREEN BEANS WITH FENNEL, 

CRISPY POTATOES, OLIVES  

AND WHITE ANCHOVY

SERVES 6

500g kipfler potatoes, scrubbed

500g green beans, trimmed

2 small fennel bulbs, thinly sliced  

using a mandoline

50g pitted Ligurian olives or other  

small black olives, halved

6 white anchovy fillets, drained, chopped

200ml olive oil

Juice of 1 lemon

1/4 cup (60ml) extra virgin olive oil

Place potatoes in a saucepan of cold  

salted water and bring to the boil over  

high heat. Reduce heat to medium and 

simmer for 20 minutes or until just tender. 

Drain and set aside to cool. 

Meanwhile, bring a saucepan of salted 

water to the boil. Blanch beans for  

1-2 minutes until just tender. Refresh  

in iced water. Drain. Combine beans, 

fennel, olives and anchovy in a large bowl. 

Slice potatoes in half lengthways.  

Heat olive oil in a large frypan over 

medium-high heat. In two batches, cook 

potato, turning once, for 12 minutes or 

until golden and crunchy. Drain on paper 

towel and season with a little salt. 

Combine lemon juice and extra virgin  

olive oil in a bowl, season and whisk  

to combine. Pour dressing over salad, 

tossing to coat, then add the warm 

potato. Serve immediately.

WHOLE BAKED SNAPPER 

WITH FENNEL AND THYME

SERVES 6

1 bunch thyme

1/4 bunch flat-leaf parsley

1 bay leaf

10 fennel fronds

2kg whole snapper, cleaned (ask  

your fishmonger to do this) 

1 lemon, halved

150ml extra virgin olive oil

Salsa verde (recipe follows), to serve

Preheat oven to 190°C. Line a large 

baking tray with baking paper. Place 

thyme, parsley, bay leaf and 7 fennel 

fronds inside fish cavity. Squeeze juice of 

1/2 lemon over fish, then place the lemon 

half inside cavity. Place fish on baking tray 

and bake for 20 minutes or until just 

cooked through. Heat grill to high heat 

and cook fish under grill for a further  

8 minutes or until skin is lightly charred.

Squeeze over juice from remaining  

1/2 lemon and drizzle with oil. Scatter  

with remaining torn fennel sprigs,  

then top with salsa verde to serve. 

Guillaume’s parents  

Marcel and Yolande

ENTERTAINING.



  
OPPOSITE: French linen tablecloth in grey, 

�����)POFZCFF�)PNFXBSFT�t��'MBSFE��EJOOFS�

QMBUF�JO�"TI�	BT�CFGPSF
�t��"NFMJF��TUFFM�DVUMFSZ�

����	TFU�PG��
�.Z�#SPUIFS�"MCFSU�t��0�UP�(P��

TUFNMFTT�XIJUF�XJOF�HMBTT��������BOE� 

�(SBQF��DBCFSOFU�NFSMPU�XJOF�HMBTT�	CPUI� 

as before) Green beans: white ceramic 

platter, $89, Honeybee Homewares  

t�SFE�DIFDL�HMBTT�����	TNBMM
�5IF�$PVOUSZ�

5SBEFS�t�XPPE�CSFBECPBSE�BOE�'SFODI�MJOFO�

tablecloth in grey (both as before)

Green beans with fennel, crispy 

potatoes, olives and white anchovy



Guillaume’s...
PLAN 

The first question is, of course,  

who’s coming? After that – are they big 

eaters? What ingredients do they like? 

Is it going to be a rainy or sunny day?  

Will it be a midday lunch where 

everyone’s going to be out by three 

o’clock, or will it start at three and 

everyone will be out by 10pm? After 

that, it’s just a matter of building the 

menu around the main dish, like this  

beautiful snapper from the market,  

then deciding what will go well with it.

TABLE I think setting the table is  

the fun part. Sanchia and I both like  

to use beautiful cutlery and glassware. 

We don’t believe in ‘saving things  

for best’ and keeping precious things  

in a drawer. We actually use them  

– Laguiole knives, Riedel glasses  

– all the time. There’s no point in  

having wedding presents you never 

use! I suppose you could call our style 

‘elegant’ – which doesn’t mean we 

won’t include things that are a little 

rustic; but we do prefer to use the 

genuine article. No fakes! 

PLAYLIST Anything French, from 

Hotel Costes to Serge Gainsbourg,  

but it really depends on the people  

and the occasion. I also love putting 

on Coldplay sometimes. It’s always 

good to have some background 

music, but you don’t want a dance 

party, either – just something that 

complements the mood.

DRINKS I prefer a light red, and  

I think Australia makes some great  

pinot noir. The white we served with 

today’s menu is a lovely crisp riesling. 

When I think about rieslings, it’s very 

hard to go past the Clare Valley, but  

I’m very happy to try them from Orange 

and Cowra in NSW as well. As for pinot 

noir, I’m a big fan of anything from  

the Mornington Peninsula through  

to Gippsland. They have some pretty 

special wines around there.

ENTERTAINING.

Get the look 
THIS PAGE: Table setting: charger plate in Slate,  

�����.VE�"VTUSBMJB�t��'MBSFE��EJOOFS�QMBUF�JO�XIJUF�
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�7JOUBHF�-FUUFS�/BQLJOT�/P����-PWF��DPUUPO�OBQLJOT�

�"NFMJF��TUFFM�DVUMFSZ�BOE�'SFODI�MJOFO�UBCMFDMPUI� 

JO�HSFZ�	BMM�BT�CFGPSF
�OPPOSITE: whole snapper: 

BMVNJOJVN�TFSWJOH�USBZ���������	MBSHF
�.Z�#SPUIFS�

"MCFSU�t�WJOUBHF�TJMWFS�TQPPOT�����FBDI�5IF�$PVOUSZ�

5SBEFS�t�$PUF�5BCMF��#BSPRVF��'SFODI�TJEF�QMBUF� 

JO�XIJUF�����FBDI�)POFZCFF�)PNFXBSFT
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Whole baked snapper 

with fennel and thyme
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SALSA VERDE

SERVES 6

1 bunch flat-leaf parsley,  

leaves finely chopped

1 bunch basil, leaves finely chopped

1 garlic clove, finely chopped

1 anchovy fillet in oil, drained,  

finely chopped

100g pitted Gordal olives or other large 

green olives, roughly chopped 

Finely grated zest of 1 lemon, flesh 

segmented, chopped, juice reserved 

150ml extra virgin olive oil

Place herbs, garlic and anchovy in a bowl 

and stir to combine. Stir in olives. Add 

lemon zest, flesh and reserved juice to 

mixture. Stir in oil and season to taste.

ROAST TOMATO, RED ONION  

& FRESH HERB VINAIGRETTE

SERVES 6

6 roma tomatoes

1 garlic clove, finely chopped

1 rosemary sprig, leaves finely chopped

4 thyme sprigs, leaves finely chopped

1/2 cup (125ml) extra virgin olive oil

2 red onions, sliced

2 tbs balsamic vinegar 

1/2 bunch each flat-leaf parsley and basil, 

leaves roughly chopped

Preheat oven to 120°C. Line a baking tray 

with baking paper. Cut a cross into the 

base of each tomato (this will make them 

easier to peel). Blanch tomatoes in a pan 

of boiling salted water for 15 seconds until 

skins begin to lift. Drain and refresh in 

cold water, then peel and cut into quarters.

Combine garlic, rosemary, thyme and  

1 tbs oil in a bowl. Add tomato and stir to 

coat. Using a slotted spoon, place tomato 

on tray and roast for 2 hours or until 

collapsed. Reserve cooking juices from 

tray and set tomato aside to cool slightly. 

Heat 50ml oil in a frypan over medium 

heat. Add onion and cook, stirring, for  

8 minutes or until they start to colour and 

soften. Add balsamic and cook, stirring, 

for 2 minutes or until lightly caramelised. 

Remove from heat and combine in a large 

bowl with tomato, parsley, basil and 

tomato cooking juices. Add remaining 

50ml oil, season and serve.

FIG, PORT & PISTACHIO TRIFLE

SERVES 6-8

This story was shot in autumn, when figs 

are abundant. Substitute seasonal fruit of 

your choice. Begin this recipe 1 day ahead. 

10 figs, quartered

50g pistachios, roughly chopped

PISTACHIO GATEAUX

250g softened unsalted butter, chopped

200g caster sugar

1 vanilla bean, split, seeds scraped

200g marzipan, chopped 

4 eggs

250g pistachios, finely ground 

75g almond meal

1/4 cup (60ml) kirsch (cherry liqueur) 

PORT JELLY

3 cups (750ml) port

21/2 tbs caster sugar

3 gold-strength gelatine leaves

CREME PATISSIERE

400ml milk

200ml pure (thin) cream

3 vanilla beans, split, seeds scraped 

4 egg yolks

1/4 cup (55g) caster sugar

11/2 tbs cornflour 

11/2 tsp orange blossom water

600ml thickened cream

Preheat the oven to 160°C. Grease and  

line two 25cm springform cake pans  

with baking paper.

For the pistachio gateaux, place butter, 

sugar and vanilla seeds in the bowl of  

an electric mixer fitted with a paddle 

attachment. Beat on medium speed for  

6 minutes or until thick and pale. Add 

marzipan and beat for 5 minutes or until 

well combined. Add eggs, 1 at a time, 

beating well after each addition. Add 

ground pistachios, almond meal and  

a pinch of salt. With the mixer running, 

drizzle in the kirsch and beat for  

30 seconds or until well combined.  

Divide mixture evenly between prepared 

cake pans. Bake for 35 minutes, rotating 

pans halfway through cooking, or until  

a skewer inserted into the centre comes 

out clean. Cool in pans for 5 minutes,  

then transfer to a wire rack to cool 

completely. Cover with plastic wrap  

and place in the fridge overnight to chill.

For the jelly, place port in a pan over 

high heat and bring to the boil. Reduce 

heat to medium and cook for 20 minutes  

or until reduced by half. Remove from heat 

and stir through the sugar until dissolved.

Soak gelatine in cold water for 5 minutes  

to soften. Squeeze excess water from 

gelatine, then add to port mixture, stirring 

until completely dissolved. Cool slightly. 

Pour into a trifle bowl and cool completely. 

Cover with plastic wrap and place in the 

fridge for 6 hours or overnight to set.

For the creme patissiere, combine milk, 

pure (thin) cream and vanilla pods and 

seeds in a saucepan over medium-low 

heat and bring to just below boiling point. 

Whisk egg yolks, sugar and cornflour 

together in a large bowl for 4 minutes or 

until smooth and pale. Carefully add the 

milk mixture to the yolk mixture, whisking 

to combine. Transfer to a clean saucepan 

and place over medium heat. Whisking 

constantly, cook for 6 minutes or until 

thickened. Transfer to a bowl and remove 

vanilla pods. Cool slightly, then cover 

surface with plastic wrap and place in the 

fridge for 1 hour to chill. Add orange 

blossom water, whisking to combine. 

Whisk thickened cream to stiff peaks,  

then gently fold into creme patissiere.

To assemble, trim 1 gateau to fit and 

place over jelly. Spread with half the creme 

patissiere. Repeat with remaining gateau  

and creme patissiere. Chill for 1 hour  

to set. Pile figs on top of the trifle and 

scatter with pistachios to serve. F
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Roast tomato: charger plate in Slate,  

�����.VE�"VTUSBMJB�t�A"NFMJF��TUFFM� 

cutlery and French linen tablecloth  

JO�HSFZ�	CPUI�BT�CFGPSF
�t�SFE�XJOF�HMBTT� 

����FBDI�*DJ�FU�-B�t��"CTUSBDU�4USJQF�� 

TJEF�QMBUF�JO�CMBDL�BOE�XIJUF��������

%PNBZOF�t�'MBTUFS�EFDPSBUJWF�DPODSFUF� 

UJMF�JO�3PDL�(SFZ�����N2, Di Lorenzo

Roast tomato, red onion  

& fresh herb vinaigrette



Berry jam & almond tarts; 

elderflower ice cream. 

OPPOSITE: mulled wine 

(glogg – recipes p 80).

VALLI‘S KITCHEN DIARY.



northern LIGHTS
You can credit Rene Redzepi of Noma for the worldwide obsession 

with Scandinavian food, and you can thank Valli Little for her delicious 

interpretation of the flavours and textures of northern Europe. 

RECIPES VALLI LITTLE PHOTOGRAPHY BEN DEARNLEY STYLING VIVIEN WALSH
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While my heart loves French and Italian cuisine, 
the clean, simple flavours of Scandinavian food 
have always interested me. On a trip to Finland 
several years ago I experienced first-hand the 
pleasure of foraging for wild mushrooms and 
herbs, and hunting for game. I was also 
wowed by the many varieties of smoked fish 
that are a staple of the Nordic table. 

This month’s menu features food that’s 
wonderful for entertaining during the cooler 
weather – warming soups, clean bitter-green 
salads and hearty braises. Match it with a 
roaring fire, spiced mulled wine and, like me, 
get hooked on everything Scandi. 
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Follow Valli: @vallilittle

POTATO & BACON SOUP 

SERVES 6

1 tbs olive oil

30g unsalted butter 

2 onions, chopped

4 bacon rashers, rind removed, chopped

2 tbs plain flour

1L (4 cups) chicken stock

3 large desiree potatoes,  

peeled, chopped 

2 egg yolks

11/4 cups (300g) light sour cream

2 tbs chopped dill

Prawns on toast (recipe follows), to serve

Heat oil and butter in a large frypan over 

medium heat. Add onion and bacon, and 

cook, stirring, for 4-5 minutes until onion 

has softened but not coloured and bacon 

is cooked. Sprinkle in flour and cook, 

stirring, for 1 minute. Add stock, stirring 

until smooth. Add the potato and simmer 

for 8 minutes or until potato is just tender. 

Meanwhile, whisk the egg yolks and 

sour cream in a bowl, adding a little of  

the hot soup to the mixture, until smooth.

Add egg yolk mixture to the soup. 

Reduce heat to low and cook for a further 

1 minute or until slightly thickened. Stir 

through dill. Divide among warm bowls 

and serve with prawns on toast.

PRAWNS ON TOAST  

(TOAST SKAGEN)

MAKES 20

600g cooked prawns, peeled,  

deveined, chopped 

3 eschalots, finely chopped

1/3 cup chopped dill

Finely grated zest and juice of 1/2 lemon

1/3 cup (80g) sour cream

20 baguette slices

2 tbs olive oil 

50g salmon roe

Combine prawns, eschalot, dill, lemon 

zest and juice, and sour cream in a bowl. 

Season and stir to combine. Cover with 

plastic wrap and chill until ready to serve.

Preheat oven to 180°C. Brush bread with 

oil. Bake for 3-4 minutes until golden. Top 

toasts with prawn mixture and salmon roe. 

VALLI‘S KITCHEN DIARY.



Potato & bacon soup;  

prawns on toast  

(toast skagen).
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Homemade rye & ale crisps (recipe p 80); 

beetroot gravlax with goat‘s curd (recipe 

p 78). OPPOSITE: winter salad with 

buttermilk dressing (recipe p 80).
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“Restaurants such as Denmark’s Noma and Faviken in Sweden have 
catapulted their time-honoured food traditions into the mainstream, 
leading to our current obsession with pickling, curing and smoking.”

VALLI‘S KITCHEN DIARY.



BERRIES WITH WHITE CHOCOLATE 

SAUCE AND SPECULAAS CRUMBS 

SERVES 4-6

Speculaas are spiced biscuits from gourmet 

stores, but any ginger biscuits will work.

200g white chocolate, chopped 

1/2 cup (125ml) pure (thin) cream 

450g frozen mixed berries

10 speculaas biscuits, crushed 

Place chocolate and cream in a heatproof 

bowl set over a pan of gently simmering 

water (don’t let bowl touch the water), 

stirring, for 5 minutes or until melted. 

Divide berries among serving bowls. 

Pour over chocolate mixture and sprinkle 

with the crumbs. Serve immediately.

VENISON MEATBALL  

& WILD MUSHROOM RAGOUT 

SERVES 4-6

2 tbs sunflower oil

1 onion, finely chopped

2 garlic cloves, crushed

1/4 bunch dill, finely chopped

500g venison mince  

(order from your butcher)

80g fresh white breadcrumbs

1 egg, lightly beaten

1/4 cup (70g) Dijon mustard

60g unsalted butter

400g mixed wild mushrooms (we used 

Swiss brown, pine and chestnut)

1/2 tsp sweet smoked paprika

1 tbs each tomato paste and plain flour

400ml beef consomme or beef stock

1/3 cup (80ml) brandy

150g sour cream 

400g tagliatelle

1 tbs poppyseeds

2 tbs chopped flat-leaf parsley leaves

Heat 1 tbs oil in a frypan over medium heat. 

Cook onion for 3-4 minutes until soft. Add 

the garlic and cook for 1 minute or until 

fragrant. Transfer mixture to a bowl and  

set aside to cool. Stir through dill, venison, 

breadcrumbs, egg and 2 tbs mustard. 

Season, then form mixture into 30 small 

meatballs. Chill for 30 minutes to firm up.

Heat remaining 1 tbs oil in a large frypan 

over medium heat. Cook meatballs, in 

batches, for 6-7 minutes until golden and 

cooked through. Transfer to a plate. Cover 

and keep warm. 

Return pan to high heat with 30g butter. 

Cook mushrooms, stirring, for 4-5 minutes 

until golden. Add paprika, tomato paste 

and flour, and cook for 1 minute, then  

add consomme and brandy. Cook for  

7-8 minutes until slightly thickened. Return 

the meatballs to pan and stir through sour 

cream and remaining 1 tbs mustard. Cook, 

for 5 minutes or until warmed through.

Meanwhile, cook pasta according to 

packet instructions. Drain, then toss pasta 

with poppyseeds, 1 tbs parsley and 

remaining 30g butter. Season.

Divide pasta and ragout among bowls 

and top with remaining 1 tbs parsley.

BEETROOT GRAVLAX  

WITH GOAT‘S CURD 

SERVES 8-10 

Begin this recipe 1 day ahead. Gravlax  

will keep in the fridge for up to 5 days.

2 beetroots, coarsely grated

1 cup chopped dill

Finely grated zest of 1 lemon

1/4 cup (60ml) gin

250g each caster sugar and rock salt

1kg skinless ocean trout fillet, pin-boned 

2 tbs Dijon mustard 

2 cups chopped herbs (such as dill, 

chervil, chives and flat-leaf parsley)

Goat curd’s and homemade rye & ale 

crisps (recipe follows), to serve 

Combine beetroot, dill, lemon zest, gin, 

sugar and salt in a bowl. Spread half the 

mixture over the base of a glass or ceramic 

dish large enough to hold trout. Place the 

trout on top, then cover with remaining 

beetroot mixture. Cover with plastic wrap 

and chill overnight or up to 24 hours. 

The next day, remove trout from  

dish, discarding curing mixture. Rinse 

under cold water and pat dry with paper 

towel. Place trout on a platter. Spread 

with the mustard and top with herbs.  

Berries with white chocolate 

sauce and speculaas crumbs
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Venison meatball  

& wild mushroom ragout
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Using a sharp knife, slice very thinly on 

the diagonal. Serve trout with goat’s  

curd and rye and ale crisps.

HOMEMADE RYE & ALE CRISPS

MAKES 16 CRISPS

250g dark rye flour, plus extra to dust

3/4 cup (180ml) wheat-free beer (we 

used Wilde gluten-free pale ale)

Combine flour in a bowl with 1/2 tsp salt. 

Make a well in the centre and pour in the 

beer. Bring mixture together with your 

hands until a firm dough forms. Add  

1-2 tbs more flour if the dough is too wet. 

Turn onto a floured surface and knead 

until smooth and combined. Cover and 

set aside for 15 minutes to rest.

Divide dough into 16 portions. On a 

lightly floured surface, roll each portion 

into a long strip, 1mm thick. Heat a large 

dry frypan over medium-high heat and 

cook two crisps at a time for 2-3 minutes 

each side until crisp. Cool on a wire rack.

WINTER SALAD WITH

BUTTERMILK DRESSING

SERVES 6

200g bitter salad leaves (we used  

frisee, witlof and radicchio)

1 red apple, thinly sliced

1/2 cup (50g) walnuts, toasted

1 small fennel bulb, thinly sliced

4 radishes, thinly sliced

100g shaved caraway seed cheese 

(leyden cheese)

BUTTERMILK DRESSING

1 egg yolk

1/4 cup (60ml) olive oil

11/2 tbs creme fraiche

11/2 tbs buttermilk

1 eschalot, finely chopped

1 tbs lemon juice

For the dressing, whiz all ingredients in  

a food processor until smooth. Season. 

Combine salad ingredients in a large 

bowl and drizzle with dressing to serve. 

MULLED WINE (GLOGG)

MAKES 1L (4 CUPS)

Begin this recipe 1 day ahead.

300ml elderflower cordial

10 cardamom pods, crushed

8 whole cloves

2 cinnamon quills, plus extra to serve 

1.5L (6 cups) dry white wine 

1 tbs caster sugar

Combine cordial and spices in a pan with  

1 cup (250ml) water over high heat. Bring 

to the boil, then reduce heat to low and 

simmer for 30 minutes or until fragrant. 

Remove from heat, cover and set aside 

at room temperature overnight.

The next day, strain into a clean pan 

with wine and sugar. Place over medium 

heat, stirring until sugar dissolves. 

Serve warm in heatproof glasses with 

extra cinnamon quills as stirrers.

BERRY JAM & ALMOND TARTS 

MAKES 6 TARTS 

435g Careme Vanilla Bean Sweet 

Shortcrust Pastry 

125g softened unsalted butter

125g caster sugar

1 tbs gin

4 eggs

Finely grated zest and juice of 1 lemon

13/4 cups (175g) almond meal

1/2 cup (160g) fruits of the forest jam

1 cup (150g) frozen mixed berries

1/4 cup (20g) flaked almonds 

Elderflower ice cream (recipe follows),  

to serve

GLAZE 
1/3 cup (50g) icing sugar,  

plus extra to dust

1 tsp gin 

Juice of 1/2 lemon 

Preheat oven to 140°C and grease  

6 individual brioche moulds. Roll out 

pastry on a lightly floured surface until 

2mm thick, then use to line moulds, 

trimming excess. Chill for 15 minutes.

Meanwhile, to make the filling, beat 

butter and sugar until thick and pale. Stir 

in the gin, then add eggs, 1 at a time, 

beating well after each addition. Fold in 

lemon zest and juice, and 11/2 cups (150g) 

almond meal.

Spread jam over the base of tarts and 

sprinkle over the remaining 1/4 cup (25g) 

almond meal. Top with berries, then 

spoon over filling mixture and sprinkle 

with flaked almonds. Bake for 45 minutes 

or until golden. Set aside to cool.

For the glaze, combine icing sugar, gin 

and enough lemon juice to make a soft 

icing. Dust tarts with extra icing sugar, 

then drizzle over glaze and serve with 

elderflower ice cream. 

ELDERFLOWER ICE CREAM 

MAKES 1.2L

1/2 cup (110g) caster sugar

2 cups (500ml) milk

1 tbs liquid glucose

3 egg yolks

200ml thickened cream

200g creme fraiche 

1/3 cup (80ml) elderflower cordial

Place sugar, milk and glucose in  

a saucepan over medium heat and stir 

for 2-3 minutes until sugar dissolves.

Whisk egg yolks until pale, then pour 

warm milk mixture into the yolk mixture, 

whisking constantly. Return to pan and 

place over low heat. Stir with a wooden 

spoon for 3-4 minutes until slightly 

thickened and smooth. Strain, then  

set aside to cool. 

Meanwhile, whisk cream to soft peaks. 

Fold cream, creme fraiche and cordial 

into the cooled custard. Chill until cold. 

Transfer to an ice cream machine and 

churn according to the manufacturer’s 

instructions. (Alternatively, pour into a 

shallow container and freeze for 2 hours 

or until frozen at edges. Remove from 

freezer and beat with electric beaters. 

Return to container and refreeze. 

Repeat 2 or 3 times.) Transfer to a 

container and freeze until firm. 
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Alfajores (recipe p 89). 

OPPOSITE: tacu tacu 

(Peruvian fried rice  

– recipe p 86).

JAMIE OLIVER.



As the world continues its love affair with South American 

cuisines, Jamie Oliver sings the praises of the flavours of Peru.

RECIPES JAMIE OLIVER PHOTOGRAPHY DAVID LOFTUS STYLING GEORGINA HAYDEN 
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RHAPSODY 
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QUINOA, FETA  

& BROAD BEAN SALAD 

SERVES 4

2 corn cobs, husks removed

1/4 cup (60ml) extra virgin olive oil,  

plus extra to drizzle 

1 small red onion, finely chopped

1 large bunch coriander, leaves  

and stalks finely chopped separately, 

plus extra whole leaves to garnish

2 tsp ground cumin

2-3 long red chillies, seeds removed,  

finely chopped

2 garlic cloves, thinly sliced

2 cups (300g) podded fresh or frozen  

broad beans

220g quinoa 

Finely grated zest and juice of 2 limes

200g firm feta

Hot chilli sauce (optional), to season

Using a large knife, slice the corn kernels  

off the cobs. Transfer to a blender with  

1/3 cup (80ml) water and whiz to a coarse 

paste. Add 2 tbs oil to a non-stick frypan 

and cook the onion and coriander stalks 

over medium-low heat for 10 minutes  

or until softened. Add the cumin, chilli  

and garlic, and cook for 1 minute or until 

fragrant. Add the corn paste to the pan Follow Jamie: @jamieoliver

Delve into Peru’s history and speak to 
locals, and you’ll find a wonderful food 
culture going back thousands of years. 
The past five centuries, since Spain’s 
colonisation, have been especially 
interesting, with immigration from 
Asia, Africa and Europe (particularly 
Spain) having a big influence. It was 
actually New York City – which has 
had a robust influx of Peruvian 
immigrants over the years – in a cool 
little restaurant called Chicama (since 
closed) that kickstarted my appreciation 
of Peruvian cuisine, and it has been  
a source of inspiration for me for more 
than a decade now. 

Ceviche is the Latin American method 
of ‘cooking’ protein or veg through what 
is essentially an acidic dressing. I tasted 
dish after dish – even meats such as 
duck – ‘cooked’ with different acidic 
marinades and once you’ve tried it 
you’ll be hooked! I knew then that there 
was something interesting going on with  
this food, and the fresh, zingy flavours 
and textures never fail to excite me.

Peruvian cuisine extends way beyond 
ceviche, though, to things like epic roast 
meats and stews, quinoa and clever use 
of spices. I hope these recipes will give 
you an insight into this fascinating 
country and initiate your need for 
Peruvian food in your life. 

JAMIE OLIVER.



Quinoa, feta &  

broad bean salad

delicious. 85 



and cook gently for 10 minutes or until just 

simmering but not coloured. Season well. 

Transfer to a bowl and set aside to cool.

Cook beans in boiling water for  

1-2 minutes under tender. Drain, then 

rinse under cold running water. Set aside 

to cool. Remove outer skins and discard.

Cook the quinoa according to packet 

instructions. While hot, drizzle with extra 

virgin olive oil and add lime zest and 

juice. Add broad beans, toss well and set 

aside to cool. Stir through the chopped 

coriander leaves along with corn mixture. 

Spread salad over a plate and set aside. 

Pat the feta dry with paper towel. Heat  

remaining 1 tbs oil in a frypan over high 

heat. Add feta and cook for 5 minutes  

or until light golden. Gently turn and  

cook for a further 2-3 minutes until 

golden. Break up the feta with a fork,  

add to the salad, drizzle over any leftover 

oil from the pan. Garnish with extra 

coriander leaves and drizzle with hot 

sauce, if using, to serve.

CAUSA CROQUETTES 

MAKES 15

750g sebago potatoes, peeled

50g softened unsalted butter

1 red onion, finely chopped

Finely grated zest and juice of 1 lime 

150g small cooked peeled prawns, 

deveined

100g cooked crabmeat

2 tsp aji amarillo paste (chilli paste, from 

specialty food shops) or piri piri sauce

2/3 cup (100g) plain flour

2 eggs, lightly beaten

1 cup (100g) dried breadcrumbs

Sunflower oil, to deep-fry 

AVOCADO DRESSING

2 avocados

2 limes, halved 

1 each red onion and tomato

1 bunch coriander, leaves  

and stalks chopped

1/4 cup (60ml) extra virgin olive oil

Cut the potatoes into even-sized chunks 

and place in a large saucepan of salted 

water. Bring to the boil, then cook over 

medium heat for 20 minutes or until 

tender. Drain and steam dry. Mash until 

very smooth (use a potato ricer if you have 

one). Season well and mash in the butter. 

For the avocado dressing. Scrape the 

avocado flesh into a bowl. Season with 

salt and pepper and squeeze over the  

2 limes. Grate in the onion and tomato, 

then mash together to form a chunky 

guacamole. Add the coriander and olive 

oil, and stir to combine.

Combine the finely chopped red onion 

and lime zest and juice in a small bowl. 

Set aside for 5 minutes to infuse. 

Finely chop the prawns and combine 

with the crabmeat and aji amarillo paste, 

seasoning well. Drain the onion from the 

lime juice, discarding juice, and add to 

the prawn mixture. Place the flour in a 

shallow bowl, the egg in a separate 

shallow bowl and the breadcrumbs in a 

third bowl. Roll 2 tbs mashed potato into 

a ball (roughly 4cm diameter). Press a 

hole about 2cm deep into the middle 

with your thumb, then spoon in 2 heaped 

tsp prawn mixture. Gently mould the 

potato to enclose the filling, then repeat 

with the remaining mash and filling – you 

should end up with about 15 croquettes. 

Roll each croquette in flour, dip into the 

egg, allowing excess to drip off, then coat 

in breadcrumbs. 

Half-fill a large saucepan with sunflower 

oil and gently heat to 180°C (a cube of 

bread will turn golden in 30 seconds 

when oil is hot enough). In batches, using 

a slotted spoon, gently lower croquettes 

into oil and deep-fry for 3 minutes or until 

golden and crisp. Drain on paper towel 

and serve hot with the avocado dressing. 

TACU TACU (PERUVIAN FRIED RICE)

SERVES 4

11/2 cups (300g) long-grain rice

1 plantain (’cooking banana’), peeled

1/2 cup (125ml) olive oil

2 garlic cloves, chopped

1 onion, finely chopped

1 long red chilli, thinly sliced

Causa croquettes

JAMIE OLIVER.



 5 Slices of red mullet 

 with sliced red onion, 

 pomegranate seeds 

 and lime juice

 3 Halved scallops on the 

 shell with thinly sliced spring 

 onion, passionfruit 

 pulp and yuzu juice 

 1 Slices of bream with 

 thinly sliced celery and 

 grapefruit segments 

 2 Chunks of barramundi with 

 segments of pink grapefruit 

 and sliced red chilli 

 4 Slices of sole or John Dory 

 with sliced avocado, mint 

 leaves and lemon juice 

JAMIE’S CEVICHE

This isn’t a dead-set recipe, but  

more of a concept that I want you 

to play with. Ceviche is fresh fish 

marinated or ‘cooked’ in citrus, 

then finished with punchy flavours. 

The beauty of it is that you can  

be adventurous. Try different fish, 

buy it super-fresh and have it 

cleaned, skinned and pin-boned 

first, then cut it into even-sized 

pieces. Marinate it in the citrus  

of your choice – lime is wonderful, 

but play around with lemon, 

grapefruit, orange and even yuzu, 

a tart Japanese fruit. After about  

10 minutes, once the fish becomes 

opaque, discard some of the juice 

and finish by pimping it up with 

things like thinly sliced red onion, 

garlic, chilli, coriander, ginger  

or even more fruit. Try adding 

segments of orange, pomegranate 

seeds or passionfruit. Season  

and drizzle with a little olive oil.  

The key is to have just a few 

flavours, so keep it simple – and 

remember it should be as fresh  

as possible. Once dressed, leave  

to marinate for a further  

10 minutes before serving. 



Aji de gallina

(spicy chicken stew)
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1 tbs hot chilli sauce (we used Cholula 

Hot Sauce), plus extra to serve

400g can cannellini beans,  

rinsed, drained

4 fried eggs, to serve

Cook rice according to packet instructions, 

then set aside to cool. Cut plantain into 

1.5cm-thick slices. Heat 2 tbs oil in a large 

non-stick frypan over medium heat and 

cook the plantain for 2 minutes each side 

or until crisp and golden. Transfer to a 

plate, and cover and keep warm. 

Return the pan to medium-low heat. 

Add 1/4 cup (60ml) oil and cook the garlic, 

onion and chilli, stirring, for 5 minutes or 

until softened and light golden. Stir in  

hot sauce and add the beans and cooled 

rice. Increase heat to high and cook, 

stirring frequently, for 17 minutes or until 

the rice is piping hot and beginning to 

crisp. Stop stirring for the final 5 minutes  

of cooking to let it get golden and crisp 

on the bottom – this is your tacu tacu! 

Transfer to a plate and set aside. 

Add remaining 25ml oil to the same  

pan and place over medium heat. Fry the 

eggs, adding the plantain for the final  

1 minute to warm through. Divide the tacu 

tacu among serving plates, making sure 

everyone gets some of that lovely crispy 

base, and top each portion with a fried 

egg, some crispy plantain and an extra 

dash of hot sauce, if using, to serve. 

ALFAJORES 

MAKES 15

1 cup (125g) cornflour

3/4 cup (125g) self-raising flour

1 tsp baking powder

1/2 tsp bicarbonate of soda

75g softened unsalted butter

1/4 cup (45g) pure icing sugar,  

plus extra to dust

1 egg yolk

2 tbs Pisco (Peruvian and Chilean brandy, 

or rum or brandy)

1/2 tsp vanilla extract

1/4 tsp ground cinnamon

1 cup (330g) dulce de leche (South 

American milk caramel available in jars)

1/4 cup (20g) desiccated coconut

Sift the cornflour and flour into a large 

bowl, add baking powder, bicarbonate  

of soda and a generous pinch of sea salt, 

and stir to combine. In a separate bowl, 

beat the butter and icing sugar until 

smooth and pale (use a free-standing 

mixer with a paddle attachment, if you 

have one), then beat in the egg yolk,  

pisco and vanilla extract. Scrape down  

the sides of the bowl and fold in the flour 

mixture until just combined (try not to 

overwork it). Turn out the mixture onto  

a clean work surface and divide into  

2 portions, then roll into balls and flatten 

into discs. Enclose the discs in plastic 

wrap and place in the fridge for at least  

1 hour to firm up. 

Preheat the oven to 160°C and line  

2 baking trays with baking paper. Place 

each dough disc between 2 sheets of 

baking paper and roll out until 3mm thick. 

Using a 4cm round cutter, cut out  

30 rounds, pushing the dough back 

together and re-rolling as needed. 

Transfer the rounds to the lined trays, 

leaving at least 2cm between them.  

Place the baking trays in the fridge for  

20 minutes to allow the dough to firm  

up – this will help the biscuits hold their 

shape. Bake, in 2 batches, on the middle 

shelf for 15 minutes or until biscuits are 

pale on top and golden underneath. 

Carefully transfer to a wire rack to cool 

while you bake the second batch. 

To make the filling, place cinnamon, 

dulce de leche and a good pinch of salt in 

a bowl and beat until combined. Turn over 

half the cooled biscuits and top with filling, 

then sandwich with remaining biscuits. 

Dust with extra icing sugar as you go. 

To serve, place desiccated coconut  

in a shallow bowl and gently roll the edges 

of each alfajor in coconut.

AJI DE GALLINA

(SPICY CHICKEN STEW)

SERVES 4

1/4 cup (25g) walnuts

1-2 long red chillies, halved, seeds 

removed, plus extra thinly sliced  

to serve 

750g chat potatoes

1/2 cup (125ml) olive oil,  

plus extra to drizzle

A few sprigs of mint,  

leaves picked

1/4 cup (30g) pitted black olives, torn

3 boneless chicken thighs (skin on)

1 onion, finely chopped

2 garlic cloves, finely chopped

125g fresh breadcrumbs 

300ml milk

1/4 cup (25g) finely grated parmesan

1/2 lemon (optional), to serve

Using a mortar and pestle, grind walnuts  

to a fine powder. Place chillies in a blender 

with 100ml water and whiz to a puree. 

Place potatoes in a large saucepan of 

salted water and bring to the boil over high 

heat, then reduce heat and simmer for  

15 minutes or until cooked through. Drain 

and steam dry, then cut in half. Return pan 

to high heat and add 1/4 cup (60ml) oil. Add 

potato and cook, turning, for 7 minutes or 

until light golden. Using a slotted spoon, 

transfer to a bowl. Add the mint leaves  

to the pan and cook for 10 seconds or 

until crisp. Drain on paper towel. Add the 

olives and cook for 20 seconds or until 

warmed through. Add mint and olives  

to the potato in the bowl and season. 

Place chicken between 2 sheets of 

baking paper and pound with a rolling pin 

or a heavy saucepan until 1.5cm thick. 

Season well, drizzle with a little extra oil, 

then chill until needed.

Heat 2 tbs oil in a non-stick frypan over 

low heat. Add the onion and garlic, and 

cook for 20 minutes or until softened and 

sticky. Stir in the chilli puree and cook for 

2 minutes, then add the breadcrumbs and 

milk and cook for 4 minutes or until sauce 

thickens. Stir in the walnut and parmesan, 

and simmer for a further 7 minutes. 

Season and cover to keep warm.

Heat remaining 1 tbs oil in a frypan  

over high heat. Add the chicken, skin-side 

down, and cook for 4 minutes or until skin  

is golden. Turn and cook for 4 minutes or 

until cooked through. Thickly slice. Spread 

sauce over a serving plate and top with 

chicken. Squeeze over lemon, if using,  

top with extra sliced chilli and serve with 

the potato salad on the side. 



A former corner shop on the backstreets of North 

Bondi is now a mixed business of a different kind  

– an Israeli bakery, deli and cafe, Shuk (literally, 

’marketplace’ in Hebrew) is living up to its name. 

RECIPES YONI KALFUS PHOTOGRAPHY BEN DEARNLEY STYLING VIVIEN WALSH
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Teff pancakes with sweet 
dukkah and apple & pear 

compote (recipe p 96). 
OPPOSITE: bouillabaisse by 

Shuk (recipe p 95).



ROAST EGGPLANT WITH  

GREEN TAHINI DRESSING

SERVES 4

2 eggplants, cut into wedges,  

flesh lightly scored 

2 tsp mild paprika 

1 tsp ground coriander

1/2 tsp ground cumin 

1/4 cup (60ml) olive oil

400g can chickpeas, rinsed, drained

250g punnet cherry tomatoes, halved 

1/3 cup (35g) flaked almonds, toasted 

Mint leaves, flat-leaf parsley leaves  

and lemon wedges, to serve

GREEN TAHINI DRESSING

1/2 cup chopped flat-leaf parsley leaves

1/2 cup chopped coriander leaves

1/2 cup (140g) tahini

1 tbs olive oil

1/2 cup (125ml) lemon juice

1 garlic clove, chopped

Preheat the oven to 200°C. 

For the green tahini, whiz all ingredients 

in a food processor until smooth. Set aside.

Place eggplant in a bowl, add the spices 

and oil, and toss to combine. Season with 

salt. Place in a single layer on a baking 

paper-lined baking tray with chickpeas and 

roast for 30 minutes or until tender and 

golden. Adding tomatoes for the final  

5 minutes of cooking. Cool slightly.

Arrange the eggplant, chickpeas and 

tomatoes on a platter. Top with almonds, 

mint and parsley leaves, and sumac. 

Drizzle with green tahini dressing to serve. 

BEEF CHEEKS WITH PARSNIP PUREE 

SERVES 4 

2 tbs olive oil

1.3kg beef cheeks, trimmed

1 large onion, finely chopped

3 celery stalks, finely chopped

5 garlic cloves, crushed 

1 roma tomato, finely chopped 

100g Swiss brown mushrooms,  

finely chopped

1 star anise

3 bay leaves

2 whole cloves 

Y
otam Ottolenghi may have started the movement, but Shuk, in 

Sydney’s North Bondi, has taken Israeli food a step further with its 

contemporary spin on the classics – think shakshouka, along with  

a few new modern interpretations, such as the ’Ladie Tradie’, with 

’60/60’ eggs, labneh and avocado. Removed from the cafe glut and 

excess of central Bondi, Shuk, whose name translates as ’marketplace’, is tucked 

away in an art deco corner building at the quieter end of Mitchell Street.

“We’re a little off the Bondi beaten track, but this definitely works to our 

advantage, with free parking and a large outdoor area, which has meant we’re  

a big drawcard for families and large groups,” says co-owner Yoni Kalfus.

The cafe, bakery and restaurant certainly lives up to its name, and is the brainchild 

of Yoni, former co-owner of Cafe Mint in Surry Hills, along with business partners 

Erez Beker and Ariel Hefer. Their mantra of producing ”great healthy food made 

using fresh produce and lots of love” is pulling in a loyal crowd each day for their 

Mediterranean and Middle Eastern flavours.

For dinner on Friday and Saturday nights, Shuk offers mezze plates with hummus 

and olives, charred eggplant, housemade gnocchi and slow-cooked beef cheeks 

with creamy polenta. “The cafe transforms into an ambient restaurant and the menu 

is taken to the next level above the daily cafe grind,” says Yoni.

If you’re pressed for time, a takeaway coffee with one of the warm jam doughnuts 

fresh from the bakery is your best bet. 

And what’s next for Shuk? “We’re on the hunt for Shuk 2.0. It’s about location and 

finding a great space that we can make our own, so stay posted,” says Yoni. 

Shuk, 2 Mitchell St, North Bondi, visit: shukbondi.com. WORDS HEIDI FINNANE
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Roast eggplant with  
green tahini dressing.  
LEFT: chef German 
Sanchez with owners Erez 
Beker and Yoni Kalfus.
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Beef cheeks with 

parsnip puree. 

OPPOSITE: haloumi 

salad with quick 

preserved lemon.



2 tsp ground coriander 

2 large rosemary sprigs

5 thyme sprigs

1 small red chilli, chopped

2L (8 cups) beef or vegetable stock

Blanched snow peas, toasted pine nuts, 

and roasted baby (Dutch) carrots and 

cherry tomatoes, to serve

PARSNIP PUREE

3 large parsnips, peeled, chopped 

1 large potato, peeled, chopped 

3 cups (750ml) milk 

100g unsalted butter, chopped

CHIMICHURRI

1/2 cup chopped flat-leaf parsley  

leaves and stalks

1/2 cup oregano leaves

2 garlic cloves, crushed

1 long red chilli, finely chopped

1/4 cup (60ml) white wine vinegar

1 tbs olive oil

Preheat oven to 160°C. To make beef 

cheeks, heat oil in a large heavy-based 

casserole over medium-high heat. Cook 

the beef for 3 minutes each side or until 

browned. Transfer to a plate and set aside. 

Add the onion, celery and garlic to  

the casserole, then cook for 8 minutes  

or until caramelised and fragrant. Add 

tomatoes, mushrooms, spices, herbs and 

chilli, then cook for 8 minutes or until 

mushrooms are golden. Add stock and 

stir, scraping the bottom of the pan with 

a spoon. Bring to a simmer, then return 

beef to the casserole. Cover with a lid, 

then transfer to the oven and cook for  

6 hours or until very tender.

For parsnip puree, place parsnip and 

potato in a pan over medium heat with 

600ml milk and 600ml water (or enough 

water to cover vegetables). Bring to the 

boil and cook for 40 minutes or until 

tender. Drain, then cool slightly. Transfer 

to a food processor with the butter and 

remaining 150ml milk, then whiz until 

smooth. Season with salt and white 

pepper. Set aside and keep warm. 

For the chimichurri, place all ingredients 

in a bowl with 2 tbs water and stir to 

combine. Season and set aside.

BOUILLABAISSE BY SHUK

SERVES 6

300g clams (vongole), cleaned

500g pot-ready mussels

200g calamari, cut into  

2cm-thick strips 

300g medium green prawns (heads  

and tails intact), deveined

400g snapper fillet, cut into 5cm pieces

400g blue-eye trevalla fillet,  

cut into 5cm pieces

11/2 tbs Pernod 

Toasted slices sourdough bread, to serve

Transfer 2 cups (500ml) beef cooking 

liquid to a small saucepan over medium 

heat. Bring to a simmer, and cook for  

25 minutes or until jus is thickened and  

reduced by two-thirds. 

To serve, place a spoonful of parsnip 

puree on serving plates, top with beef, 

snow peas, pine nuts, carrots and tomato. 

Drizzle with chimichurri and jus, and serve 

immediately.

HALOUMI SALAD WITH  

QUICK PRESERVED LEMON

SERVES 4

Begin this recipe 2 days ahead.

2 tbs olive oil 

500g haloumi, cut into 8mm-thick slices 

1 tbs coriander seeds 

2 tbs each walnuts and hazelnuts

2 tbs honey 

1/4 cup (60ml) lemon juice

Mixed salad leaves (mesclun), to serve 

QUICK PRESERVED LEMONS

5 lemons, skins scrubbed

150g caster sugar

350ml white vinegar

2 tsp mustard seeds

2 tsp black peppercorns

For preserved lemons, slice the lemons 

into 2-3mm-thick rounds. Place in a 1L 

(4-cup) sterilised glass jar. Place remaining 

ingredients in a saucepan with 2 cups 

(500ml) water and bring to the boil over 

high heat. Remove from heat and cool  

to room temperature. Stir in 1 tbs sea salt 

flakes. Pour liquid over lemons, seal and 

invert. Chill for 2 days. Store preserved 

lemons in the fridge for up to 1 month. 

Heat 1 tbs oil in a frypan over  

medium-high heat. Add haloumi and  

cook for 2 minutes each side or until 

golden. Add coriander seeds, walnuts  

and hazelnuts, and cook for 1 minute  

or until fragrant. Remove from heat  

and drizzle over honey and lemon juice. 

Combine salad leaves with 12 slices 

preserved lemon in a bowl. Drizzle over 

remaining 1 tbs olive oil and toss to 

combine. Arrange the haloumi mixture 

over the top to serve.
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STOCK

150ml olive oil

1kg fish bones, rinsed

1kg prawn heads and shells

2 large onions, chopped

3 carrots, chopped

2 fennel bulbs, trimmed, chopped

6 celery stalks, chopped

4 garlic cloves, crushed

1/2 cup (140g) tomato paste

200ml white wine

2 star anise

11/2 tbs fennel seeds

1 tsp chilli flakes

2 tsp mild paprika

Pinch of saffron threads

3 bay leaves

1 piece each pared lemon

and orange zest

1/2 bunch flat-leaf parsley, roughly

chopped, plus extra leaves to serve

For stock, heat oil in a large heavy-based 

saucepan over high heat. Add fish bones, 

prawn heads and shells, vegetables and 

garlic. Cook, stirring, for 10 minutes, then 

add the tomato paste and cook, stirring, 

for 3 minutes or until starting to caramelise. 

Add the wine and simmer for 3 minutes  

or until reduced by half. Add the spices, 

pared zests, chopped parsley leaves and 

stems, and 3L (12 cups) cold water (or

enough to cover). Reduce heat to medium, 

and cook for 40 minutes or until stock has 

darkened, then strain through a fine sieve 

lined with a muslin into a clean saucepan, 

pressing down on solids with the back  

of a spoon to extract as much flavour as 

possible. Discard remaining solids. Place 

over medium-high heat and simmer for a 

further 45 minutes or until reduced by half. 

Add the clams and mussels to the stock 

and cover with a lid. Cook for 2 minutes  

or until opened. Using a slotted spoon, 

transfer clams and mussels to a plate and 

cover to keep warm. Add calamari and 

cook for 1 minute or until just cooked. 

Transfer to the plate. Add the fish and

prawns, and cook for 3 minutes or until just 

cooked through. Add Pernod and season. 

Return clams, mussels and calamari to the 

pan and stir to combine. Serve with grilled 

sourdough and extra parsley leaves.

TEFF PANCAKES WITH  

SWEET DUKKAH AND  

APPLE & PEAR COMPOTE

SERVES 4

1 cup (150g) gluten-free flour

1/3 cup (50g) teff flour  

(from health-food stores)

1/2 tsp baking powder

1/2 tsp bicarbonate of soda

1 tbs caster sugar

1 egg

1/3 cup (95g) thick Greek-style yoghurt

200ml milk

80g unsalted butter, chopped

Fresh ricotta, to serve

SWEET DUKKAH

1/3 cup (50g) pistachios

1/3 cup (50g) hazelnuts

50g almonds 

2 tbs each black and white sesame seeds

1/3 cup (50g) pure icing sugar

1/2 tsp ground cinnamon

APPLE & PEAR COMPOTE

2 each beurre bosc pears and Granny 

Smith apples, peeled, cored, cut into 

1cm wedges

1/2 cup (110g) caster sugar or 1/4 cup 

(60ml) agave or maple syrup

50g unsalted butter, chopped

3 cardamom pods, lightly crushed

2 tsp ground ginger

1 star anise

Finely grated zest and juice of 1 orange 

Preheat oven to 160°C. For the dukkah, 

place nuts and sesame seeds on a baking 

tray and roast for 10 minutes or until 

fragrant. Set aside to cool completely. 

Roughly chop, then combine in a bowl 

with icing sugar and cinnamon. Set aside.

For the apple and pear compote, 

combine all ingredients in a bowl. Transfer 

to a baking dish and bake for 25 minutes or 

until fruit is tender and syrup is bubbling.  

To make pancakes, sift all dry ingredients 

into a large bowl. In a separate bowl, place 

the egg, yoghurt and milk, and whisk to 

combine. Add the egg mixture to the flour 

mixture and stir until a smooth batter 

forms. Set aside for 5 minutes to rest. 

Heat 10g butter in a small non-stick 

frypan over medium heat. In batches,  

add 1/3 cupfuls (80ml) batter to pan, leaving 

space for them to spread, and cook for  

2 minutes each side or until golden and 

small bubbles appear on the surface. 

Repeat with remaining butter and batter.

Divide pancakes among plates and top 

with compote and a dollop of ricotta. 

Sprinkle with sweet dukkah to serve. 

GREEN SHAKSHOUKA

SERVES 4

1 onion, thinly sliced

1 fennel bulb, trimmed, thinly sliced

1 tsp fennel seeds 

1/2 tsp ground coriander 

1 zucchini, thinly sliced

1 bunch kale, finely shredded

1 bunch English spinach, trimmed

1/2 cup (125ml) pure (thin) cream 

Juice of 1 lemon

60g feta, crumbled

30g pitted black olives, finely chopped

8 eggs

Flat-leaf parsley leaves, sumac, thinly 

sliced red chillies and crusty bread,  

to serve

PARSLEY OIL  

1 cup flat-leaf parsley leaves

1 cup (250ml) olive oil

5 garlic cloves, roughly chopped

For the parsley oil, place all ingredients in  

a food processor and whiz until smooth.

Heat 1/4 cup (60ml) parsley oil in a large 

lidded frypan over medium heat. Add 

onion and fennel, and cook, stirring 

occasionally, for 12 minutes or until soft. 

Add fennel seeds and coriander, and  

cook for 3 minutes or until fragrant. Add 

zucchini, kale and spinach, and cook for  

30 seconds or until starting to wilt. Season. 

Add cream, lemon juice, feta and olives, 

and stir to combine. Using a spoon, make  

8 small indents in the spinach mixture, then 

crack an egg into each indent. Cover the 

pan with a lid and cook for 2 minutes or 

until eggs are just set. Divide among plates 

and serve sprinkled with parsley, sumac, 

chillies, with bread on the side. 
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Green shakshouka



Korma lamb cutlets  

with biryani rice  

(recipe p 102)



Fast, simple and full of flavour – Warren Mendes delivers 

on all three fronts with these Monday-to-Friday dinners 

and throws in a dangerously easy dessert.

10
dinners in

A DASH

PHOTOGRAPHY CHRIS CHEN & PETRINA TINSLAY STYLING MICHELLE NOERIANTO & VIVIEN WALSH

Follow Warren: @warrenmendes

FASTER FOOD.
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Oat & bacon schnitzel with 

green bean & pea shoot salad 

(recipe p 102)

100 delicious.

2
FASTER FOOD.



Spicy Durban chicken 

curry (recipe p 102)

3



SERVES 4

2 tbs peanut oil

2 garlic cloves

1 tbs grated ginger

1 lemongrass stalk (inner core only), 

bruised

1/2 bunch spring onions, white part sliced, 

green part thinly sliced on an angle

2 tsp sambal oelek (Indonesian chilli paste)

2 tsp caster sugar

2 kaffir lime leaves

1/4 cup (60ml) lime juice

2 tbs fish sauce

2 cups (500ml) chicken or vegetable stock

250g punnet cherry tomatoes, halved

16 green prawns, peeled (tails intact), 

deveined

200g dried pad Thai rice noodles

Coriander leaves, to serve

Heat oil in a large pan over medium heat. 

Add garlic, ginger, lemongrass and white 

spring onion, then cook, stirring, for  

1-2 minutes until fragrant. Add sambal 

oelek, sugar and kaffir lime leaves, and 

cook, stirring, for 1 minute, then add lime 

juice, fish sauce, stock and 3 cups (750ml) 

water. Bring to a simmer and cook for  

4-5 minutes until flavours have infused. 

Add tomatoes and prawns, and cook for 

3-4 minutes until prawns are just cooked. 

Meanwhile, cook noodles according to 

packet instructions. Drain and set aside.

Divide noodles among bowls, ladle 

over soup and top with coriander leaves 

and remaining spring onion to serve. 

SPICY DURBAN CHICKEN CURRY 

SERVES 4

1/4 cup (60ml) sunflower oil

8 chicken thigh fillets, cut into 3cm pieces

1 onion, thinly sliced

2 garlic cloves, chopped

2 cinnamon quills

1 tbs mild masala curry powder  

or mild curry powder

1 tbs chopped ginger

1 tsp fennel seeds, crushed

10 curry leaves, plus extra fried to serve

400g can chopped tomatoes

2 desiree potatoes, peeled,  

cut into 2cm pieces 

1 Lebanese cucumber, finely chopped

Shredded coconut, nigella seeds,  

lime wedges and roti, to serve

Heat 1 tbs oil in a large frypan over  

medium-high heat. Cook half the chicken, 

turning, for 6 minutes or until browned. 

Drain on paper towel. Repeat with 

another 1 tbs oil and remaining chicken.

Add remaining 1 tbs oil to pan and  

cook onion, stirring, for 3-4 minutes until 

softened. Add the garlic, cinnamon, curry 

powder, ginger, fennel and curry leaves, 

then cook, stirring, for 2-3 minutes until 

fragrant. Return chicken to pan with 

tomato and potato, and 1 cup (250ml) 

water. Bring to a simmer, then cook  

for 10 minutes or until potato is tender 

and chicken is cooked through. 

Top the curry with cucumber and scatter 

with coconut and nigella seeds. Serve with 

lime wedges and roti on the side.

KORMA LAMB CUTLETS  

WITH BIRYANI RICE 

SERVES 4

1/3 cup (100g) korma curry paste

12 French-trimmed lamb cutlets

2 tbs sunflower oil

1 onion, finely chopped

2 garlic cloves, chopped

1 each bay leaf and small cinnamon quill

5 cardamom pods, crushed

11/2 cups (300g) basmati rice

11/2 tsp ground turmeric

1/4 cup (20g) fried Asian shallots 

1/4 cup (40g) raisins

1/2 red onion, thinly sliced

1/2 bunch mint, leaves picked 

Lemon wedges, to serve

Brush curry paste over cutlets and set 

aside to marinate. 

Meanwhile, heat oil in a pan over 

medium heat. Cook onion, stirring, for  

3-4 minutes until softened. Add garlic, 

bay, cinnamon and cardamom. Cook  

for a further 2 minutes or until fragrant. 

Add rice and stir to coat, then add  

1L (4 cups) water. Bring to a simmer  

and cook for 20 minutes or until liquid is 

absorbed and rice is cooked. Transfer  

half the rice to a bowl. Keep warm. Return 

pan to medium heat. Add turmeric and  

1 tbs water, and cook rice, stirring, for  

2-3 minutes until coated. Remove from 

heat. Discard bay leaf and cinnamon quill. 

Preheat a chargrill pan to medium-high 

heat and cook cutlets, in batches, for  

2 minutes each side for medium-rare or 

until cooked to your liking. Rest, loosely 

covered with foil, for 5 minutes. 

Combine both rices on a platter. Top 

with fried shallots, raisins, red onion and 

mint. Serve with cutlets and lemon wedges. 

OAT & BACON SCHNITZEL WITH 

GREEN BEAN & PEA SHOOT SALAD

SERVES 4

4 x 200g rump steaks, trimmed

11/3 cups (120g) rolled oats

3 streaky bacon rashers, finely chopped

1/3 cup (50g) plain flour

1 egg, lightly beaten

1/2 cup (125ml) milk

Sunflower oil, to shallow-fry

2 tbs olive oil 

2 tbs white wine vinegar

2 tsp wholegrain mustard

100g each pea shoots and rocket leaves

200g green beans, trimmed,  

blanched, halved lengthways

Lemon wedges, to serve 

Using a rolling pin, flatten steaks between 

two sheets of baking paper until 1.5cm 

thick. Combine oats, bacon and 1 tbs flour 

in a bowl and season with pepper. Whisk 

egg and milk in a second bowl and place 

remaining 1/4 cup (35g) flour in a third bowl. 

Dust steak in flour, then dip in egg mixture, 

then coat in oat mixture. 

Heat 2cm sunflower oil in a large frypan 

over medium-high heat and, in batches, 

cook schnitzels, for 3 minutes each side  

or until golden and cooked through. Drain 

on paper towel and keep warm.

To make the salad, combine olive oil, 

vinegar and mustard. Season, then add pea 

shoots, rocket leaves and beans. Toss to 

combine. Serve with schnitzel and lemon 

wedges to squeeze over. 
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Prawn tom yum
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GLAZED HOISIN PORK BELLY WITH 

CHARGRILLED BROCCOLINI

SERVES 4

8 boneless pork rashers (pork belly  

– about 1kg), skin removed

1/3 cup (80ml) hoisin sauce

11/2 tsp Chinese five-spice powder

2 garlic cloves, crushed 

1 tbs peanut oil,  

plus extra to brush

2 x bunches broccolini, split lengthways

1/2 bunch spring onions, thinly sliced 

lengthways

1 long red chilli, seeds removed,  

thinly sliced lengthways

Preheat oven to 200°C. Line a baking tray 

with baking paper. Place pork in a single 

layer on tray and roast for 15 minutes, 

turning halfway, or until light golden. 

Combine hoisin, five spice, garlic and  

peanut oil. Remove pork from oven and 

coat with half the glaze. Roast, turning and 

basting pork with remaining glaze every  

10 minutes, for a further 30 minutes or until 

caramelised and cooked through. 

Meanwhile, preheat a chargrill pan or 

frypan over high heat. Brush broccolini with 

oil and cook, turning once, for 5 minutes  

or until lightly charred and tender. 

Serve pork and broccolini topped with 

spring onion and chilli. 
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BARLEY, MUSHROOM  

& BABY KALE RISOTTO 

SERVES 4

1/3 cup (80ml) olive oil, plus extra to drizzle

500g swiss brown mushrooms, halved

1 onion, thinly sliced

3 garlic cloves, crushed

10g chopped dried porcini  

mushrooms

2 tsp Dijon mustard

11/4 cups (250g) pearl barley,  

rinsed, drained

6 thyme sprigs, leaves picked

1 cup (250ml) white wine

1L (4 cups) chicken stock

100g baby kale or rocket leaves

1 cup (80g) grated parmesan

Chopped walnuts, to serve

Heat 2 tbs oil in a frypan over high heat. 

Add mushrooms, season and cook, 

stirring, for 3-4 minutes until golden. 

Remove from pan and set aside. 

Return pan to medium heat and add 

remaining 2 tbs oil. Cook onion, stirring, 

for 3-4 minutes until softened. Add the 

garlic, porcini, mustard, barley and thyme,  

then cook for a further 1-2 minutes until 

fragrant. Add the wine, stock and 1 cup 

(250ml) water and bring to a simmer. 

Reduce heat to medium-low and cook, 

stirring occasionally, for 35-40 minutes until 

liquid is absorbed and barley is tender. Stir 

through kale and return mushrooms to 

pan with any resting juices. Add half the 

parmesan and stir to combine. 

Serve risotto topped with walnuts,  

a drizzle of oil and remaining parmesan. 

FASTER FOOD.
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ROAST PUMPKIN FETTUCINE WITH  

PEA & PANCETTA PANGRATTATO 

SERVES 4

1/2 large butternut pumpkin (800g), seeds 

removed, peeled, cut into 3cm pieces 

2 tbs maple syrup

100ml extra virgin olive oil

4 unpeeled garlic cloves

100g flat pancetta, chopped

4 slices sourdough bread, torn  

into small pieces

1/4 cup (35g) slivered almonds

3/4 cup (90g) frozen peas, thawed

400g fettucine

Finely grated zest and juice of 1 lemon

Flat-leaf parsley leaves, to serve

Preheat oven to 200°C. Combine pumpkin, 

maple syrup and 1 tbs oil in a bowl. Season 

and place on a baking paper-lined baking 

tray with garlic cloves. Roast for 25 minutes  

or until caramelised and tender. 

For the pangrattato, heat 1/4 cup (60ml) 

oil in a frypan over medium heat. Add 

pancetta and cook for 2-3 minutes until 

slightly crisp. Add bread and toss to coat. 

Cook, stirring occasionally, for 2-3 minutes 

until golden. Add almonds and cook for  

1 minute or until slightly toasted. Remove 

from pan, toss through peas and set aside.

Meanwhile, cook pasta according to 

packet instructions. Drain, reserving  

1/3 cup (80ml) cooking liquid. 

Return saucepan to medium heat with 

remaining 1 tbs oil. Squeeze garlic from 

skins and mash with a fork in pan. Add 

pasta, lemon juice and reserved cooking 

water. Stir through pumpkin, breaking it up 

slightly. Toss through half the pangrattato 

and lemon zest. Top with remaining 

pangrattato and parsley to serve. 
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CHARRED BEEF, KALE  

& QUINOA BIBIMBAP

SERVES 2

1 large carrot, thinly sliced  

using a mandoline

1 Lebanese cucumber, thinly sliced  

using a mandoline

2 tsp caster sugar

2 tbs rice wine vinegar

2 tsp honey

2 tbs light soy sauce

1 tbs sesame oil

1/4 cup (60ml) sunflower oil

2 x 200g New York steaks, trimmed

150g small shiitake mushrooms

2 garlic cloves, crushed

1/2 bunch kale, stalks removed,  

leaves blanched

2 tsp finely grated ginger

2 eggs

1 cup (200g) tri-colour quinoa, cooked 

according to packet instructions

100g bean sprouts

1 tsp each black and white sesame seeds 

2 small red chillies, thinly sliced 

Blanch carrot in a pan of boiling salted 

water for 1 minute or until tender. Drain 

and refresh under cold water. Place the 

carrot and cucumber in separate bowls, 

toss each with 1 tsp sugar, 1 tbs vinegar 

and 1 tsp salt. Set aside to pickle. 

Combine the honey, soy and 2 tsp 

sesame oil in a bowl. Heat 1 tbs sunflower 

oil in a frypan over high heat. Season beef, 

and cook for 2-3 minutes each side. Reduce 

heat to medium, add soy mixture and cook 

for a further 1 minute each side or until 

charred. Rest, loosely covered with foil,  

for 5 minutes. 

Wipe pan clean and return to  

medium-high heat. Add 1 tbs sunflower  

oil and mushrooms, and cook, tossing, for  

3-4 minutes until golden. Add the garlic, 

season and cook for 30 seconds or until 

fragrant. Remove from pan and set aside.

Rub kale leaves with ginger and 

remaining 2 tsp sesame oil. Set aside.

Heat remaining 1 tbs sunflower oil in pan 

over medium heat, add eggs and cook for 

3 minutes or until cooked to your liking. 

Divide quinoa between 2 bowls. Slice 

beef and add to bowls with eggs, sprouts, 

pickled vegetables, mushrooms, kale, 

sesame seeds and chilli. Drizzle with beef 

resting juices, then serve. 
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SMOKY ROAST CHICKEN  

WITH ‘SPROUTKRAUT’ 

SERVES 4

1.8kg whole chicken

1 orange, quartered 

50g unsalted butter, melted

2 garlic cloves, crushed

2 tsp smoked paprika (pimenton)

SPROUTKRAUT

2 tbs olive oil

1 onion, thinly sliced using a mandoline

1 tbs brown sugar 

11/2 tsp caraway seeds, crushed

350g Brussels sprouts, thinly sliced  

using a mandoline

100ml apple cider vinegar

1/3 cup (35g) currants

1/2 bunch flat-leaf parsley, leaves chopped

Preheat oven to 200°C. Pat chicken dry and season 

with salt. Place on wire rack set in a shallow roasting 

pan. Add 1 cup (250ml) water to pan, squeeze in 

orange juice, then add squeezed oranges, cut-side  

up, to rack. Roast for 20 minutes or until light golden. 

Combine butter, garlic and paprika. Remove chicken 

from oven and brush with butter mixture. Reduce oven 

to 160°C. Roast for a further 45 minutes or until cooked 

through. Rest, loosely covered with foil, for 10 minutes. 

Strain pan juices and transfer to a small saucepan 

over medium-high heat. Bring to a simmer and cook 

for 5 minutes or until jus is thickened and reduced.

Meanwhile, for the sproutkraut, heat oil in a frypan 

over medium heat. Cook onion for 3-4 minutes until 

softened. Add sugar and caraway seeds, and cook for 

1-2 minutes until fragrant. Stir through the Brussels 

sprouts, vinegar, currants, 3 tsp salt and 1/3 cup (80ml) 

water, and cook for a further 5 minutes or until 

reduced. Stir through parsley and remove from heat. 

Drizzle chicken with jus and serve with sproutkraut.
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APPLE & GINGER GALETTES 

SERVES 4

435g Careme Vanilla Bean Sweet 

Shortcrust Pastry or 2 sheets  

sweet shortcrust pastry, thawed

3 red delicious apples

Juice of 1/2 lemon

1 tbs grated ginger 

1 tbs demerara or raw sugar,  

plus extra to sprinkle

1 egg, lightly beaten with 1 tbs water

Vanilla custard, to serve

Preheat the oven to 180°C. Line a large

baking tray with baking paper. 

Cut four 14cm rounds from pastry and

place on baking tray. Core apples, then cut

into thin wedges. Place in a bowl and toss

with lemon, ginger and sugar. Place apple

filling in the centre of each pastry round,

leaving a 3cm border. Fold over pastry 

edge to partially enclose filling, pressing

down lightly with your fingers to seal. Brush

pastry edges with eggwash and sprinkle

with extra sugar. Bake for 25 minutes or

until golden. Serve warm with custard. 10
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EXTRACT.

From rich, buttery fudge cakes to gluten-free delights, French-inspired 

patisserie has never looked better. Here, master patissier Jean Michel 

Raynaud shares recipes from his new cookbook, The French Baker.

RECIPES JEAN MICHEL RAYNAUD PHOTOGRAPHY STEVE BROWN STYLING JANE HANN

french
FANCY

Flourless Moroccan  

orange & almond cake



FLOURLESS MOROCCAN  

ORANGE & ALMOND CAKE

SERVES 6-8

Unlike the traditional Moroccan meskouta 

(orange and almond cake) made with  

flour and oil and served soaked in orange 

juice and cinnamon syrup, this cake does 

not contain any flour, oils or butter. I like  

to serve it with blood orange segments, 

candied lemon slices and a sprinkle of 

chopped almonds. These flavours work so 

beautifully together and it’s a visual treat 

too, with the colours popping off the plate.

1 orange

3 cups (300g) almond meal 

11/2 tsp baking powder

1 cup (220g) caster sugar 

3 eggs 

1 orange, segmented

25g raw almonds, roasted,  

roughly chopped

Edible small flowers (such as violas  

– optional), to decorate

CANDIED LEMONS

250g caster sugar

1 vanilla bean, split, seeds scraped 

11/2 lemons, cut into 3mm slices 

Place orange in a small saucepan and 

cover with cold water. Partially cover with  

a lid and bring to the boil over medium 

heat. Reduce heat to low and simmer 

(topping up with water to cover if needed) 

for 45 minutes or until the orange is 

tender and the skin begins to crack open. 

Drain the orange and set aside to cool, 

then break open and remove seeds. Place 

unpeeled fruit in a food processor and 

whiz until smooth.

Preheat oven to 170°C. Lightly grease 

and flour a 8cm x 25cm loaf pan. Place 

almond meal and baking powder in a large 

bowl. Stir until well combined. Set aside.

Using an electric mixer fitted with a 

whisk attachment, whisk sugar and eggs 

on high speed for 10 minutes or until pale 

and fluffy. Add orange puree and stir with 

a wooden spoon until well combined, then 

pour over almond mixture and gently fold 

in until well combined. Pour mixture into 

the prepared pan.

Bake on the bottom shelf of the oven  

for 45 minutes or until a skewer inserted 

into the cake comes out clean. Remove 

from the oven, cool slightly, then turn out 

onto a wire rack to cool completely.

Meanwhile, for the candied lemons, 

place sugar, vanilla pod and seeds and  

1 cup (250ml) water in a small saucepan  

over medium heat and bring to the boil. 

Add lemon, then reduce heat to low and 

simmer for 10 minutes or until the lemon 

rind is translucent and soft. Remove from 

heat, transfer to a heatproof bowl and 

cover immediately with plastic wrap. Set 

aside until cool, then chill completely  

and drain, discarding the vanilla pod. 

Decorate cakes with orange segments, 

chopped almonds, slices of candied lemon 

and edible flowers. 

DATE & PEAR POUND CAKES 

SERVES 10-12

Quatre-quarts (four-quarters) is the French 

version of a pound cake, traditionally made 

by mixing the same amount of flour, eggs, 

sugar and butter. The quatre-quarts,  

along with classic desserts, such as 

Paris-Brest, eclairs and macarons, has 

enjoyed a resurgence in popularity over  

the past decade and can now be found  

in the best cake shops around the globe.  

While quatre-quarts remain rustic in 

appearance, they are now customised  

with an infinite array of added flavours.

200g pitted dates, finely chopped 

100g sultanas 

300g softened unsalted butter 

300g caster sugar

110g thick Greek-style yoghurt

2 tbs honey 

7 eggs

22/3 cups (400g) plain flour 

2 tsp baking powder

100ml rum

POACHED PEARS

350g caster sugar

2 tsp ground cinnamon

2 vanilla beans, split, seeds scraped

2 beurre bosc pears

Slivered pistachios, flaked almonds and 

chopped glace cherries, to decorate

Place dates and sultanas in a bowl, cover 

with warm water and soak for 1 hour. 

For the poached pears, place sugar, 

cinnamon, vanilla pods and seeds and  

1L (4 cups) water in a saucepan and bring 

to the boil over medium heat. Peel the 

pears, add to saucepan and simmer for  

15 minutes or until tender. Remove from 

heat and cool pears in syrup. 

Strain the pears, reserving the syrup.  

Pat dry with paper towel, then halve and 

core the pears, and cut into 1cm pieces. 

Pour syrup back into saucepan and place 

over medium heat. Bring to a simmer and 

cook for 10-15 minutes until reduced and 

thickened. Set aside to cool. 

Preheat oven to 160°C. Lightly grease 

and flour four 8cm x 15cm loaf pans. Using 

an electric mixer fitted with a paddle 

attachment, beat butter, sugar, yoghurt 

and honey until light and fluffy. Reduce 

speed to low, then add eggs, 1 at a time, 

beating well after each addition. Sift flour 

and baking powder together, then add  

to the egg mixture. 

Drain the dates and sultanas, then  

add drained fruit and rum to the batter 

and beat on low speed until just 

combined. Half-fill the prepared pans  

with the batter, arrange three-quarters  

of the pear over the top, then top with 

remaining batter. Bake for 10 minutes, 

then, using a lightly oiled knife, cut a  

line lengthways down the top of each 

cake (this will control the cracking into  

a nice, straight line). Bake for a further  
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1 hour or until a skewer inserted into  

the centre comes out clean. 

Remove cakes from oven and brush  

a generous amount of poaching syrup  

over the top. Turn cakes out of pans and 

place on a wire rack to cool. 

To serve, decorate with remaining pear, 

pistachios, almonds and glace cherries.

ALMOND CROISSANTS

MAKES 10

Considering how much work goes into 

making a simple croissant, and keeping in 

mind that each of the millions of croissants 

baked every day across the world need to 

be sold within hours of being baked, it was 

inevitable that bakers were going to come 

up with a clever way of recycling them. 

As far as I know, there is no documented 

way of making a ‘typical’ French almond 

croissant. This recipe follows the exact 

process that I have stuck to since my 

apprenticeship. As a wise man eloquently 

told me when I first moved to Australia,  

“If it ain’t broke, don’t fix it.” It requires  

only a few ingredients: some leftover 

croissants, almond cream and syrup.

200g caster sugar

50ml rum

10 x 1 day-old croissants

2 cups (200g) flaked almonds

Pure icing sugar, to dust

ALMOND CREAM

150g softened unsalted butter

150g caster sugar

1 egg, plus 1 extra egg yolk

11/2 cups (150g) almond meal

25g plain flour

75g vanilla custard

2 tbs rum

Place the sugar, rum and 1L (4 cups) water  

in a saucepan over high heat and bring  

to the boil. Remove from heat and set 

aside to cool slightly. 

Preheat the oven to 180°C. Line a large 

baking tray with baking paper. 

Cut the croissants three-quarters of the 

way through, from the back to the front 

(not cutting them in half completely will 

stop the tops from falling off during 

soaking). Working with one at a time  

and using your hands, submerge the 

croissants in the warm syrup, opening 

them up slightly to allow the liquid to 

soak all the way to the middle of the 

pastry. Gently squeeze to remove the 

excess syrup and place on the lined tray.

For the almond cream, using an electric 

mixer fitted with the paddle attachment, 

beat butter and sugar on medium speed, 

scraping down the sides until creamy  

and smooth. Reduce speed to low,  

then add egg and egg yolk, 1 at a time, 

making sure each is fully incorporated 

before adding the next. Add the almond 

meal and flour, and beat until just 

combined, then increase speed to 

medium and beat until light and fluffy. 

Add the custard and rum, and beat until 

smooth and well combined. 

Spoon the almond cream into a piping 

bag fitted with a 1cm plain nozzle. Lift  

up the top of each croissant and pipe  

a thick line of almond cream inside the 

croissant, from one end to the other. 

When all the croissants are filled,  

pipe another layer of almond cream  

along the top of each one. Sprinkle  

with a generous amount of almonds,  

then use your palm to press the almonds 

onto the cream and flatten the cream  

on top of the croissants. 

Bake the croissants for 25 minutes  

or until the almond cream filling begins  

to set. To check if the filling is set, use  

a pair of kitchen tongs to carefully  

lift open a croissant. If the cream  

is still runny, cook for a further 5 minutes. 

Remove from the oven and allow to  

cool slightly, then dust generously  

with icing sugar. 

Serve almond croissants warm  

or at room temperature.

Date & pear pound cakes



Almond croissants

“Day-old croissants and a delicately crunchy 
layer of almonds create pastry perfection.”



Chocolate & walnut  

butter fudge cake

“The soft, buttery nature of this fudge cake is balanced  

by its nutty texture and just the right amount of sweetness.”

EXTRACT.
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CHOCOLATE & WALNUT  

BUTTER FUDGE CAKE

SERVES 12–14

I came up with this recipe in the early years 

of my apprenticeship at Patisserie Pasquet 

in Marseille. While I was pleased with my 

effort, the head chef was underwhelmed. 

He said it was too dense to be a good cake 

and too soft to be a biscuit. It may have 

been a rough diamond, but it ended up 

being one of our best-selling ‘sort of cakes’.

4 eggs, separated, plus 5 extra egg yolks

135g raw (demerara) sugar

75g honey

345g caster sugar

180g milk chocolate, chopped

450g unsalted butter, softened, chopped

21/2 cups (250g) walnuts, roughly 

chopped

Finely grated zest of 1 lemon

180g plain flour

Chopped pistachios, chopped walnuts 

and icing sugar, to serve

CARAMEL

70ml thickened cream

140g caster sugar

100g unsalted butter, chopped

For the caramel, place cream in a saucepan 

over medium heat and bring to just below 

boiling point. Remove from heat and set 

aside. Place sugar and 2 tbs water in a 

saucepan over medium heat and cook  

for 8-9 minutes until golden. Stirring 

constantly, pour in cream (be extremely 

careful when you do this, as there will be  

a lot of hot steam). Stir for 1 minute, then 

remove from heat. Gradually add butter, 

stirring constantly, until well combined.  

Set aside to cool completely. 

Using an electric mixer fitted with  

a whisk attachment, beat egg yolks,  

raw sugar, honey and 135g caster sugar  

on high speed for 2-3 minutes until light 

and creamy. Transfer mixture to a bowl. 

Meanwhile, set a heatproof bowl over  

a saucepan of simmering water (don’t let 

the bowl touch the water). Add chocolate 

and stir until melted. Remove from heat, 

add butter and stir with a wooden spoon 

until smooth. Set aside. 

Preheat oven to 160°C. Lightly grease 

two 10cm x 23cm loaf pans and line the 

base and sides with baking paper. Place 

eggwhites in the clean bowl of the electric 

mixer and whisk on the highest speed until 

soft peaks form. Reduce speed to low, 

gradually add remaining caster sugar and 

continue whisking for 2 minutes or until 

meringue is thick and glossy. Fold 

chocolate, walnuts and lemon zest into 

meringue until just combined. Fold in egg 

yolk mixture, then flour until combined. 

Divide mixture between prepared pans. 

Bake for 50 minutes or until a skewer comes 

out clean. Remove from oven and set aside 

in pans for 1 hour or until cooled. 

Trim the tops of the cooled cakes to 

level, then pour half the caramel over the 

top of each loaf. Sprinkle with pistachios, 

walnuts and icing sugar to serve. 

LAVENDER CREME BRULEE TARTS

MAKES 12

To do this tart justice, you really need a 

blowtorch to achieve a crunchy and evenly 

caramelised top. A grill will tend to melt 

the sugar unevenly and burn the pastry.

8 egg yolks 

200g caster sugar

1 cup (250ml) milk

1 cup (250ml) thickened cream

2 vanilla beans, split, seeds scraped

435g Careme Vanilla Bean Sweet 

Shortcrust Pastry or 4 sheets  

sweet shortcrust pastry

Lavender essence, to taste

Place egg yolks in a heatproof bowl, add 

100g sugar and whisk until well combined. 

Place milk, cream and vanilla pods and 

seeds in a saucepan and bring to the boil. 

Remove pan from heat and, whisking 

constantly, gradually pour over egg 

mixture. Strain through a fine sieve into  

a jug. Set aside to cool. Return vanilla pods 

to mixture and chill for 2 hours. 

Using a 12cm round pastry cutter, cut 

pastry into 12 rounds. Grease twelve 7.5cm 

tartlet pans, then line base and sides of 

pans with pastry. Chill for 30 minutes. 

Preheat oven to 180°C. Line each pastry 

shell with baking paper, making sure the 

The French

Baker (Murdoch

Books, $59.99),

by Jean Michel

Raynaud,

is available

in bookshops

nationally.

side of the shell is covered, then fill to the 

top with uncooked rice or baking weights. 

Blind bake for 15 minutes or until the base 

is golden. Remove rice and paper, and 

bake for a further 5 minutes. Set aside to 

cool. Reduce oven temperature to 100°C. 

Remove custard mixture from fridge and 

bring to room temperature. Discard vanilla 

pods, then add a few drops of lavender 

essence, to taste (be careful not to overdo 

it; essences are very concentrated and can 

quickly overpower other flavours).

To avoid spillage, place tart shells on a 

baking tray and transfer to oven. Pour in 

custard filling, being careful not to overfill 

the shells or the filling will run over the  

side and the pastry will become soggy 

underneath. Bake for 40 minutes or until 

the filling just wobbles when the tart is 

gently shaken. Set aside to cool to room 

temperature, then chill for 3 hours.

Remove from fridge 15 minutes before 

serving and sprinkle remaining sugar 

evenly over tarts, including pastry crust. 

Using a kitchen blowtorch, brown the  

tops until caramelised. 

Lavender creme  

brulee tarts



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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Prince Street, SoHo. 

OPPOSITE: For coffee with 

an Aussie accent, head  

to Two Hands cafe. 
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 new york’s

Korean barbecue and Balkan burek in Queens, 

Australian cafes causing a stir with espresso and 

avocado toast, plus US classics reinvented – we 

look at New York City’s latest cuisine cliques.

WORDS SOPHIE KNOX PHOTOGRAPHY TARA DONNE
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CLOCKWISE (from left): the ‘corn whisperer’

Enrique Olvera, of trailblazing Mexican

restaurant Cosme; locally sourced traditional

US fare at ABC Kitchen; street view from

the High Line; traditional Mexican with Asian

touches at Mission Cantina; cereal milk soft

serve at Momofuku Milk Bar; Russ & Daughters

original store on Hudson Street; sliced raw

hamachi, fermented serranos, fish sauce

and black limes from Cosme.
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W
hen a food trend kicks off, 

it happens in New York. 

Oyster bars, steak houses, 

hotel dining, fro-yo joints 

and meatball stores have all put runs on 

the board in NYC. If they can make it there, 

they can make it anywhere. What’s more, 

New York’s diverse ethnicities are now 

carving out their own identities, a trend 

that sees each one morphing into unique 

NYC expressions. So, allow us to introduce 

you to the ’new’ New York, where you can 

enjoy a latte at breakfast, burek at brunch, 

fried chook at lunch and burritos at dinner.

MEXICAN

New York’s Mexican dining scene is  

a prime example of the city’s ability to 

extract breadth and boldness from its 

players. At the trailblazing end there’s 

Enrique Olvera, Mexico’s feted chef,  

who opened his first American restaurant 

Cosme (35 E 21st St) last year, re-imagining 

Mexican using avant-garde wizardry.  

The pointy green asparagus spears soar 

high above the vegetarian green mole, 

and when it comes to maize, Olvera is  

the corn whisperer. The husk meringue 

dessert is a delicately bloated orb that 

cracks to reveal a gushing corn mousse. 

Mexican pavlova? Only in New York.

At the more predictable end, there’s  

Rosa Mexicana (9 E 18th St), where your 

guacamole is made tableside and your 

margaritas are served frozen. It’s now  

a chain of restaurants, with three Rosas 

straddling NYC, but its predictability  

is its charm. Order tres enchiladas and 

you’ve covered all bases – chicken, beef 

short rib and Chihuahua cheese. 

Somewhere in between sits Mission 

Cantina (172 Orchard St), Danny Bowien’s 

Mexican place on the Lower East Side. 

Bowien launched his NYC campaign with 

Mission Chinese in 2012. After flaming 

Sichuan dishes and rave reviews, a run-in 

with NYC’s health department saw the 

place shut down. Bowien is back in biz  

at Mission Chinese 2.0 with fierce fireballs 

of spice. He’s also playing havoc with 

tastebuds at Mission Cantina, his 

psychedelic taqueria that opened late 

2013, which challenges traditional Mexican 

with Asian touches and poetic unions  

of braised octopus and chicken wings 

(yuh-huh), washed down to the strains  

of Tone Loc’s Funky Cold Medina. 

If you take your Mexican frivolous, head 

to El Centro (9th Ave & 54th St), the kitsch 

venue that refashions Corona bottles into 

chandeliers and flaunts a feature wall of 

rainbow-coloured milagros (folk charms).  

It rocks its Hell’s Kitchen corner with solid 

tacos, enchiladas, burritos and the rest. 

AMERICAN

Traditional American dishes, once the 

philistine equivalent of the chiko roll,  

are no longer just staples at takeout  

joints. Let’s start at the very beginning, 

with ABC Kitchen (35 East 18th St),  

the upmarket hippie’s playground  
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“Ask any American which style of food defines their gastronomic 
identity and many holler back The Grill, where you can savour 
bourbon-glazed pork chops sitting in dark brown Chesterfields.”

created by Alsace-born chef Jean-Georges 

Vongerichten. It spans the ground floor of 

ABC Carpet & Home, so you can peruse 

patchwork cowhides before pecking at 

your miniature vegies. The farm-to-table 

premise has been around for yonks, with 

cynics doubting the motivation of its 

’worthy’ chefs, but ABC Kitchen meets  

the trend and raises it by producing good 

food, all locally sourced. This is where a 

classic is elevated to superstardom – fried 

chicken, collard greens and hot-sauce 

butter. Its gossamer-fine batter is a thing  

of wonder. Pour over the hot-sauce butter 

and it verges on the sexual. 

Another staple of American cuisine is the 

bagel, brought to the States by Polish Jews 

in the early 20th century. One of those 

immigrants was Joel Russ, who arrived  

with his daughters in 1904 and launched  

Russ & Daughters. This year marks its  

101st anniversary, and the original store  

at 179 East Houston St is still bursting  

at the seams with customers. As of May  

last year, you can enjoy their Daughters’ 

Delight bagel at a second location,  

Russ & Daughters Cafe (127 Orchard St). 

Ask any American which style of food 

defines their gastronomic identity and 

many holler back The Grill. So let’s take  

a trip there, to The Standard Grill  

(848 Washington St), stationed in  

The Standard High Line Hotel in the 

Meatpacking District. Savour dry-aged rib 

eyes and bourbon-glazed pork chops 

sitting in dark brown Chesterfields. 

Eric and Bruce Bromberg, the prolific 

NYC restaurateurs, keep things fresh at 

their new space on the Upper West Side. 

As well as a raw bar, The Ribbon (20 West 

72nd St) features a rotisserie with a broad 

‘new American’ menu. Surely there’s still 

room for Southern-style comfort food in 

NYC? Hell yeah. The original Pies ’n’ Thighs 

in Williamsburg has been frying thighs 

since 2008, and now its new place at  

43 Canal St has just opened, with smoked 

pork hash and pecan butter crunch donuts 

for brunch, lunch and dinner. Sit at the 

counter and eat like your mama told you.

As Julia Child said, “It’s the Americans 

who have managed to crown minced beef 

as hamburger, and to send it round the 

world so that even the fussy French have 

taken to le hambourgaire.” Its universal 

popularity has seen the burger rise from 

the gutter of the drive-through to sit on 

menus at all dining levels. But its natural 

home is still at the takeout joint. 

The West Coast has In & Out Burger; 

New York has Shake Shack (14 diners in 

NYC). A step up from the predictable 

grease-ball sandwich, a Shake Shack 

burger begs to be eaten with fries and a 

vanilla thick shake. This is where Beyonce 

and Jay-Z take Blue Ivy for lunch. 



CLOCKWISE (from far left):

doughnuts at Pies ‘n’ Thighs;

Williamsburg Bridge; Bluestone

Lane’s buckwheat banana bread;

Broadway St, Greenwich Village;

Aussie flavours in the heart of Nolita

at Ruby’s Cafe; The Ludlow Hotel;

DIY Korean barbecue at Mapo B.B.Q.

GLOBAL FLAVOURS.
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New Yorkers love a queue. Walk past  

Le Parker Meridien Hotel (119 W 56th St) 

and see all kinds lining up beside red velvet 

curtains near the check-in desk. Inside, 

there’s a tiny room, baptised the Burger 

Joint, with one cheeseburger on the menu, 

fries, shakes and beer. This is where Jay-Z 

downs dinner with Kanye.

Still hungry? Head back into the lobby 

and step into Norma’s, where you can have 

breakfast for lunch with an extra serve  

of whipped cream on your ‘Don’t Even  

Go There French Toast’. Or down the  

road, be ironic with a cereal milk soft serve 

at Momofuku Milk Bar (15 West 56th  

St, and five other locations in Manhattan  

and Brooklyn), or one of David Chang’s 

other crazy-arse flavas, like crack pie:  

a salty, sweet, addictive concoction.

Americans love a cocktail, and NYC 

mixes them with class. The Ludlow Hotel 

(180 Ludlow St) brings rock star cool to  

the hotel lobby bar. After wandering this 

gentrified but still grungy LES district, rest 

up on a dark leather banquet and sip on 

the Imperial Planter’s Punch. 

AUSTRALIAN

Pay attention while pounding the streets of 

NYC and you’ll catch an Aussie accent from 

a bearded hipster. He works at one of the 

new Australian cafes, like Little Collins  

(667 Lexington Ave) in Midtown. Industrial 

in style, this cafe was opened by Aussie 

ex-lawyer Leon Unglik in mid-2013. From 

The Muse (bircher muesli) to The Convict 

(Vegemite toast), dishes are named like 

Brett Whiteley artworks, but its coffee  

is the drawcard. The baristas scurry behind 

the bar, pulling superb flat whites, piccolo 

lattes, pour-overs and cold brews. 

Ruby’s Cafe (219 Mulberry St), in the 

heart of Nolita, reeks of a laidback walk-in  

at Bronte Beach. And whadyaknow? The 

Bronte Burger is on the menu. If you want 

the full monty, order the Whaleys to find 

beetroot, pineapple and a fried egg inside 

your sesame-seed bun.

Around the corner is Two Hands  

(164 Mott St), another Aussie cafe in the 

cliquey cluster, but with more space to  

chill. This Aussie transplant is the work  

of Sydneysiders Henry Roberts and Giles 

Russell, who brand their venture ’Good 

Food by Good Dudes’. But wait, there’s 

more. Bluestone Lane (bluestonelaneny.

com) is another company with a Down 

Under drawl and four locations across  

NYC. Founder Nick Stone has his sights  

on Bluestone becoming a brand. Watch  

your back, Starbucks.

MIDDLE EASTERN

New York’s palate for diverse dishes is 

reflected in the growing trend for Middle 

Eastern, Arabic and North African dining. 

The Halal Guys won a following after 

Egyptian Mohamed Abouelenein opened  

a food cart on the corner of 53rd and Sixth 

Ave in 1990. First he sold hot dogs, like 

every other man and his cart, then he 

serviced the growing number of Muslim 

cabbies by dropping the dog in favour  

of chicken, gyro meat, rice and pita.  

Lovers now queue up for the gyros with  

the ’magic white sauce’ and bouncers  

keep the crowds in line.

Burek, in all its guises, is the street food 

of the Ottoman Empire. That’s a lot of 

ground to cover, from Turkey and Greece  

to Tunisia, Israel and the former Yugoslav 

countries, which may go a fair way to 

explaining the popularity of New York’s 

Djerdan Burek stores (djerdan.com). Its 

original in Astoria, Queens, sits alongside 

other Balkan delights. But back to the 

burek – its flaky, crisp outer filo crust hides 

all manner of irresistible fillings. 

According to the owners of Zizi Limona 

(129 Havemeyer St Brooklyn), Zizi is the 

“mythical Mediterranean mother” who 

plays with the flavours and techniques  

of Israel, Algeria, Greece and Lebanon  

to create a Mediterranean-inspired menu 

(actually created by chef Nir Mesika),  

with delicious results. 

Step into falafel heaven at Taim Nolita 

(45 Spring St). Partners Einat Admony and 

Stefan Nafziger imagined Taïm as a way to 

reconnect with the street food of Tel Aviv. 

Now it’s a reality – order the green falafel 

sabich on whole wheat, an Israeli sandwich 

with fried eggplant and sliced boiled egg, 

for a fresh flavour thrill.

Balaboosta (214 Mulberry St) suffers  

no such identity crisis. A Yiddish term 

meaning ‘the perfect homemaker’, 

Balaboosta balances its Israeli roots  

with seasonal ingredients in a cosy lounge 

room of a restaurant. Expect a cameo 

appearance from a Taim falafel – this place 

is run by the same team.

JAPANESE

Nowhere has Japanese food been 

reimagined more to reflect the colours of 

its city than in New York. There’s a medley 

of thoughtful takes on sushi, ramen and 

izakaya. So where to start? We’re in New 

York so let’s go from the top, with Shuko 

(47 E 12th St), the 20-seater sushi bar of 

Nick Kim and Jimmy Lau in Union Square. 

For the cashed-up, spend US$175 for  

the kaiseki menu with eight beautifully 

composed courses finished by a brief  

sushi performance. One of those is the 

Dungeness crab with cucumber and 

chrysanthemum petals. 

Sticking with the sushi theme but glued 

firmly to a classical sensibility is Sushi 

Yasuda (204 E 43rd St) near Grand Central 

Station. Since 1999, its owners have 

maintained their vision to honour the 

mastery of sushi making. Do as you’re told 

and your booking will be held, you’ll be 

served the classics at the bamboo bar  

and told to leave when the meal is  

done. Don’t forget Sushi Nakazawa  

(23 Commerce St) where Daisuke Nakazawa 

serves omakase tastings paired with sake  

at a 10-seater bar.

In the Izakaya arena, Azasu (49 Clinton 

St) does Japanese comfort food and is 

loved by the Lower East Side locals.   



Clockwise (from top left): 

Aussie-style cafe Two 

Hands; meticulously made 

ramen from newcomer 

Ganso Ramen in Brooklyn; 

dog-walker in West Village; 

Tel Aviv street food at 

falafel-heaven Taim Nolita.
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No wonder, when the restaurant claims 

’Our food loves booze’. Pork gyoza, 

noodles and Japanese curries meet  

frozen yuzu cocktails, a long list of ’cup 

sake’ served in a kitsch pop-top glass jar, 

and Japanese whiskies. It’s as much fun  

as it sounds. 

But let’s talk ramen – the New Yorker’s 

slurp of choice. Bars are popping up as 

frequently as Taylor Swift singles. Sample 

bowls at places like Ippudo in the East 

Village (and several other locations) and 

Ramen Lab on Kenmare Street, or try 

newbie Ganso Ramen (25 Bond St, 

Brooklyn), which draws crowds ready to 

down a meticulously made ramen with  

a side of perfectly pleated gyoza. More 

recently, there’s Ganso Yaki (515 Atlantic 

Ave, Brooklyn), brought to life by Ganso 

Ramen owner Harris Salat and chef  

Tadashi Ono of La Caravelle, focusing  

on the yaki (grill), okonomiyaki pancakes 

and street-food favourites.

KOREAN 

Korean-American chef David Chang is 

planning world domination, one pork bun 

at a time. His original Momofuku Noodle 

Bar (171 1st Ave) opened in 2004. Then 

came Momofuku Ssam Bar (207 2nd Ave), 

which, among other ssam (’wrapped’  

in Korean), serves whole rotisserie duck 

alongside chive pancakes. Momofuko  

Ko arrived in 2008 as a tasting menu-only 

destination and has recently reinvented 

itself at a bigger space on Extra Place. 

Ex-pats and locals head out to Mapo 

Korean BBQ in Flushing, Queens, for  

its kalbi – soy and Asian pear-marinated 

and de-boned beef ribs cooked over your 

own ’lump charcoal’ pit. Sounds like hard 

work, but it’s worth it. Danji (346 West  

52nd St) calls its Korean expression a tapas 

joint, with traditional dishes like whelk salad  

with buckwheat noodles, but appeals to 

Western tastes with bulgogi sliders and 

KFC (Korean Fried Chicken).

Korilla BBQ Food Truck has been 

bringing food to Manhattan sidewalks  

since 2010 and recently settled at  

a venue on Third Ave near St Marks  

Place. Kimchi-flecked burritos and spicy 

pulled-pork tacos are the top performers. 

Korean makes good friends with  

the personalities of other cuisines.  

At Hanjan (36 West 26th St) in the  

Flatiron district, operated by the same  

crew at Danji, Chinese-Korean fusion  

street food is modelled on old-school 

taverns, with bibimbap and kimchi  

pancakes aplenty. Piora (430 Hudson St),  

an Italian-Korean fusion in the West  

Village, serves gnocchi and bucatini 

alongside pork belly with kimchi. 

Then, Korean is taken to the bridge at 

Jungsik (2 Harrison St), a Michelin-starred 

Tribeca restaurant that turns out ’Haute 

Korean’, but remains true to its Seoul sister 

(also called Jungsik) with authentic 

techniques and ingredients.

Clockwise: Middle Eastern favourite 

Balaboosta balances Israeli roots 

with seasonal ingredients; the 

historic Puck Building in SoHo;  

sip world-class cocktails at The 

Ludlow Hotel’s buzzy lobby bar.
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NEW YORK ROOFTOP BARS

While cultural cliques are forming on  

the ground, New York’s drinking scene  

is headed sky-high with rooftop bars 

perched above the action. 

t� Take in Paul Klee’s Temple Gardens  

at the�Metropolitan�Museum�of�Art��

(1000 Fifth Ave), then go to the fifth  

floor of the European Sculpture and 

Decorative Arts galleries to the Roof 

Garden Cafe and Martini Bar.�

t Sonny’s�Soda�Shoppe in SoHo (150 

Lafayette St) is old-school candy store 

meets new-school gelateria. Wacky  

not tacky. It’s at The Mondrian Hotel  

and the city skyline views are sensational. 

Sip on a pink Vagabondo.

t� Refinery�Rooftop�(63 W 38th St) sits 

atop the Refinery Hotel, a turn-of-the-

century hat factory with exposed-brick 

interior and steel beams. Order from the 

list that focuses on natural ingredients and 

’concoctions rooted in biochemistry’ (try 

saying that after a Modern Manhattan)  

and check out the Empire State Building.�

t The�Jane�Rooftop (113 Jane St) in the 

West Village is where you drink to be seen, 

if that’s what you’re into (and if you can get 

in). It’s worth a go – the views of the 

Hudson River are fantastic.

t� On the other side of the Hudson, watch 

Brooklynites sipping on whisky at�The�Ides�

Bar at the Wythe�Hotel (80 Wythe Ave, 

Brooklyn), Williamsburg. Manhattan views 

and bouncy ‘80s house tunes make for  

a fun night, and if you dine at the superb 

Reynard on the ground floor you can jump 

the queue before heading north.�

t� Get your boogie on at Le�Bain at��

The�Standard�High�Line�(848 Washington 

Ave). This rooftop refuge is a ’penthouse 

discotheque’ with a summertime plunge 

pool on the dance floor. ‘Nuff said.

t St�Cloud rooftop at the Beaux-Arts�

Knickerbocker�Hotel (6 Times Square)  

is more lounge than bar, with plush  

foliage framing its city views.

t The�Skylark (200 West 39th St, 30th 

floor) in the Garment District is the fashion 

set’s home after dark. Mixologist Jimmy 

Swet knocks out supremely cool cocktails 

beneath brass chandeliers.

GLOBAL FLAVOURS.

CLOCKWISE (from above): negroni at 

Wythe Hotel on the Brooklyn waterfront; 

Refinery Rooftop bar; go straight to the 

top of The Standard High Line for the 

’penthouse discotheque’; whisky’s the go 

at the Ides Bar in Brooklyn; dine first at the 

fabulous Reynard restaurant on the ground 

floor before heading on up to the Ides Bar.



ild WAYS
Chef-turned-farmer Martin Boetz takes us on a food safari in 

South Africa’s Cape region, home to beautiful Babylonstoren, 

where ‘pick and serve’ is the kitchen’s approach.

RECIPES MARTIN BOETZ PHOTOGRAPHY SAMANTHA LINSELL & BRETT STEVENS STYLING VIVIEN WALSH



GUEST CHEF.

Roast quince with coconut meringue 

and mascarpone (recipe p 134)

delicious. 129 



CLOCKWISE (from top left):  

Babylonstoren manor house;  

Martin Boetz; fish with roasted 

tomato, ginger and quick green 

papaya salad (recipe p 132);  

the greenhouse; quinces in the 

kitchen garden; the fowl pen; the 

kitchen at Babylonstoren; 

kohlrabi & apple remoulade with 

shaved biltong (recipe p 134).

GUEST CHEF.



I
t’s a rare restaurant that encourages you to 

pick from its kitchen garden, to load your 

handbag with late-season figs and fuzzy 

quinces, herby handfuls of thyme and mint, 

and swelling melons from the greenhouse. 

But then again, South Africa’s Babylonstoren has 

an other-worldly appeal. It belongs to the realm 

of fantasy rather than reality... A traditional 

whitewashed Cape Dutch farmhouse surrounded 

by overflowing beds of produce, trees so heavy 

with fruit the branches sag towards the ground, 

where chickens peck at the lush grass, rows of 

chenin blanc grapes ripening in the sun and, on 

the horizon, the mountains of the Drakenstein 

Valley forming a craggy silhouette against a 

cloudless blue sky. This is as close as you’ll come 

to paradise on earth.

“I have followed the farm on Instagram for 

years, and a visit has long been at the top of my 

wishlist,” says Martin Boetz, chef-turned-farmer 

and owner of NSW’s Cook’s Co-op. “So, to be 

here is literally a dream come true.” 

The food served in Babylonstoren’s Babel 

restaurant is dictated by what the garden is ready 

to give up and, on this visit, Martin is cooking 

with quince, heirloom carrots, baby radishes, 

fresh herbs, kohlrabi and melon. “I love the way 

the restaurant utilises everything that is grown. 

What has inspired me most is their attention to 

detail, with delicious charcuterie, including the 

best biltong I have ever tasted, and bread baked 

daily from wheat grown and milled on the farm. 

Plus, the region’s wines are spectacular.” 

It’s a place that warrants the use of (so many) 

superlatives and so inspired is Martin, that he 

plans to return next year, leading a food safari 

in March that will include Johannesburg,  

Cape Town, the wine valley of Franschhoek  

and cooking classes at Babylonstoren.

For more details, visit: bypriorarrangement.com.

WORDS SHANNON HARLEY & VALLI LITTLE
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GARDEN CRUDITES WITH LABNEH 

SERVES 4

Begin this recipe 1 day ahead.

500g thick Greek-style yoghurt 

3 baby golden beetroots, peeled,  

thinly sliced 

4 yellow grape tomatoes, halved

1 Lebanese cucumber, peeled into 

ribbons using a vegetable peeler

1 carrot, cut into thin matchsticks

1 baby fennel, cut into thin wedges, 

fronds reserved 

2 baby radishes, thinly sliced

50g wild mixed mushrooms  

(such as shimeji and shiitake)

6 heirloom carrots, halved lengthways

Chopped thyme leaves and green herb 

oil (recipe follows), to serve

To make the labneh, season yoghurt  

with salt and pepper, then transfer to  

a colander lined with muslin or a clean 

Chux cloth set over a bowl. Tie with string, 

then chill for 24 hours or until firm. 

Place vegetables on a serving plate and 

serve with labneh. Garnish with thyme and 

fennel fronds. Drizzle with green herb oil.

GREEN HERB OIL 

MAKES 350ML

1/4 bunch flat-leaf parsley, leaves picked

1/2 bunch mint, leaves picked

3 dill sprigs

2 basil leaves sprigs

1 tbs rosemary leaves

1 tbs thyme leaves

Finely grated zest of 1 lemon

300ml olive oil 

Pinch of white pepper

Whiz all ingredients in a small food 

processor until finely chopped. Set aside. 

FISH WITH ROASTED TOMATO, 

GINGER AND QUICK GREEN 

PAPAYA SALAD

SERVES 4

250g punnet cherry tomatoes, halved 

1 tbs coconut oil

4 x 150g snapper fillets (skin on)

60g unsalted butter

Pinch of white pepper

1 tbs oyster sauce 

Juice of 1 lime, plus extra wedges  

to serve 

5cm piece ginger, peeled,  

cut into thin matchsticks

2 spring onions, thinly sliced

2 tbs fried Thai basil leaves

Quick green papaya salad  

(recipe follows), to serve

Preheat oven to 180°C. Place tomatoes on 

a baking paper-lined baking tray and roast 

“The food served in Babylonstoren’s Babel restaurant is dictated by what 
the garden is ready to give up. The chefs have a ‘pick and serve’ approach 
and today that means baby vegetables, fresh herbs and quinces.”



THIS PAGE clockwise (from top left): the kitchen 

garden at Babylonstoren; breads are baked  

in the woodfired oven; the interior of the 

restaurant; garden crudites with labneh. 

OPPOSITE (from left): rib-eye with shiitake, 

garlic and black vinegar (recipe p 134); guest 

chef Martin Boetz adds his final touch to a dish. 
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for 10 minutes or until just starting to 

collapse. Set aside and keep warm. 

Heat oil in a frypan over medium-high 

heat. Season fish and cook, skin-side down, 

for 4 minutes, then turn and cook for a 

further 1 minute or until just cooked. Rest, 

loosely covered with foil, for 3 minutes.

Return frypan to medium-high heat. Add 

butter, pepper and oyster sauce, then cook 

for 2 minutes or until golden brown and 

lightly caramelised. Remove from heat,  

add lime juice and stir to combine. 

Toss tomato with ginger and divide 

among plates with the fish. Pour over butter 

sauce, garnish with spring onion and basil, 

and serve with extra lime and papaya salad. 

QUICK GREEN PAPAYA SALAD

SERVES 4 AS A SIDE

1/3 cup (50g) salted peanuts, roasted

75g palm sugar, roughly chopped

1 small green papaya, peeled

1/2 bunch coriander, leaves picked 

1/2 bunch mint, leaves picked 

1 small red chilli, roughly chopped

Juice of 2 limes 

2 tbs fish sauce

Line a baking tray with baking paper, then 

spread peanuts over the centre. Combine 

sugar and 1 tbs water in a small pan over 

medium heat. Bring to the boil, then cook, 

swirling pan, for 5 minutes or until a golden 

caramel forms. Remove from heat and 

immediately pour over peanuts, then set 

aside for 10 minutes to cool completely. 

Meanwhile, thinly shred papaya using  

a mandoline into a bowl of iced water. Set 

aside for 10 minutes, then drain. Transfer  

to a bowl and toss with herbs. Set aside. 

Using a mortar and pestle, pound chilli 

and caramelised nuts until crushed. Add 

lime juice and fish sauce. Stir to combine. 

Drizzle dressing over salad, then serve.

KOHLRABI & APPLE REMOULADE 

WITH SHAVED BILTONG

SERVES 4 AS A SIDE

Juice of 1 lemon, plus extra  

wedges to serve

1 each kohlrabi and green apple

1 eschalot, thinly sliced

Finely grated zest of 1/2 lemon

2 tbs mayonnaise

1 tbs chopped dill

1 tbs chopped flat-leaf parsley leaves

1 tsp apple cider vinegar

80g shaved biltong (dried, cured meat 

from supermarkets and delis)

1 tbs green herb oil (see recipe p 132)

Fill a large bowl with cold water and lemon 

juice. Cut the kohlrabi and apple into thin 

matchsticks and place in the lemon water. 

Drain and combine with the eschalot, 

lemon zest, mayonnaise, herbs and apple 

cider vinegar. Season and arrange on a 

serving dish. Top remoulade with biltong 

and drizzle with herb oil to serve.

RIB-EYE STEAK WITH SHIITAKE,  

GARLIC AND BLACK VINEGAR

SERVES 2

2 tbs olive oil

400g boneless rib-eye steak

1/2 garlic bulb

400ml beef stock

50g oyster mushrooms, torn

50g shiitake mushrooms, sliced

1 tbs oyster sauce

2 tsp Chinese black vinegar

6 garlic chives

20g unsalted butter

Chive flowers (optional), to serve

Heat oil in a frypan over medium-high heat. 

Season steak with salt, then add to the pan 

with the garlic. Cook, turning once, for  

8 minutes for medium-rare or until cooked 

to your liking. Rest, loosely covered with 

foil, for 5 minutes. 

Return pan to medium-high heat and 

add stock. Bring to the boil, then add the 

mushrooms, oyster sauce and vinegar. 

Cook for 10 minutes or until reduced by 

half. Remove pan from heat and discard 

garlic. Season and whisk in butter.

Meanwhile, blanch garlic chives in a small 

saucepan of boiling water for 10 seconds, 

then drain on paper towel. 

Slice steak and arrange on plates. Spoon 

over mushroom sauce and garnish with 

garlic chives and chive flowers, if using. 

ROAST QUINCE WITH COCONUT 

MERINGUE AND MASCARPONE 

SERVES 6

300ml verjuice 

150g honey

1 cup (220g) caster sugar

3 star anise

1 vanilla bean, split,  

seeds scraped

Finely grated zest and juice of 1 orange

4 bay leaves

2 cinnamon quills

4 quinces, unpeeled, scrubbed,  

each cut into 8 wedges

Mascarpone, to serve

COCONUT SUGAR MERINGUE

6 eggwhites

11/3 cups (295g) caster sugar

21/2 tbs (30g) coconut sugar

2 tsp cornflour

1 tsp white vinegar

Preheat oven to 150°C. For the meringues, 

place eggwhites and sugars in an electric 

mixer and beat on high for 10 minutes or 

until doubled in size and thick and glossy. 

Whisk in the cornflour and vinegar until 

combined. Line a large tray with baking 

paper. Place 6 dollops of meringue mixture 

onto tray, then, using a small palette knife, 

drag up edges to form indents. Place in 

the oven and immediately reduce oven to 

110°C. Bake for 1 hour, then turn off oven 

and leave meringue in oven with the door 

ajar for 2 hours or until cooled completely. 

Remove meringues from the oven and set 

aside until ready to use. 

Increase oven to 200°C. Combine 

verjuice, honey, caster sugar, star anise, 

vanilla pod and seeds, orange zest and 

juice, bay and cinnamon in a bowl. Place 

quince in a large roasting pan, pour over 

verjuice syrup, then cover tightly with foil. 

Reduce oven to 170°C and roast for  

21/2 hours or until starting to blush pink. 

Remove foil and roast for a further  

30 minutes or until a deep ruby colour. 

Divide the meringues among 6 plates, 

top with a dollop of mascarpone and 

wedges of quince, then drizzle with 

reserved syrup to serve. 
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Everyone loves sharing afternoon tea with friends. 

Now you have the chance to serve your favourite 

Green’s cakes on this elegant 14 piece 

Royal Albert tea set. Each set is valued 

at over $1100 and there are thirty to be won. 

Purchase any specially marked packet of 

Green’s cakes for your chance to win. Visit 

www.greensbaking.com.au/royalalbertpromotion 

for more details, terms and conditions and 

to submit your entry. Good Luck!

We love baking.
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travel
Hot destinations, cool stays, travel essentials & everything in transit.

1
The Dilmah Tea family has 
opened Sri Lanka’s newest 
luxury beach resort near Galle 

Fort on the south coast. CAPE 
WELIGAMA (left) overlooks a famed 
whale-watching site, and includes  
a 12-seater Teppanyaki pavilion on 
the cliff edge. capeweligama.com 

2
It might look like a floating 
cronut, but NO MAN’S FORT 
(above) is an island in the 

Solent in the UK, built in the 19th 
century to protect Portsmouth from 
Napoleon III. Now open for lunch, 
parties, overnight stays and other 
frolics. amazingvenues.co.uk

CHECK IN

TAKE OFF Tech-savvy Qantas travellers can now use the 
Qantas Apple Watch App to board and check gate numbers, 
arrivals and departures, and more. qantas.com/applewatch

CARRY ON
Business or pleasure travellers should sashay up to the boarding gate 
with this soft and roomy Sonnenleder Denia brown leather tote. $399, 
petersofkensington.com.au. For him (although we suggest you steal it for 
yourselves, ladies), a smart travel pack of lush Coconut Revolution hair 
products in a clear-plastic zipper bag. $29.95, coconutrevolution.com.au
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Join executive chef Anthony 

Healy (above, centre) and  

his team at Fiji’s luxe 

Laucala Island for guided 

tours, cooking classes and 

demos using their own 

sustainably farmed meat, 

poultry, fruit and vegetables, 

and foraged indigenous 

produce. Visit: laucala.com

F I J I  F A R E
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Dust off the magic carpet and set course for exotic climes with this  

collection of richly embellished accessories and aromatic products.
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1. Real: Living a Balanced Life, Victoria Alexander, $59.99, murdochbooks.com.au. 2. Josie Maran Body Butter in Vanilla Apricot, $42, mecca.com.au.  

3. Josi Maran Coconut Watercolour Cheek Gelee, $27, mecca.com.au. 4. Punjaban Diva Lunal Danglers earrings, $175, punjabandiva.com. 5. Ridley’s 

House of Novelty playing cards, $19.95, opusdesign.com.au 6. Enzo Angiolini Ayaki flats in black, $139.95, ninewest.com.au. 7. Karen Walker Filigree 

wallet in black, $160, karenwalker.com. 8. Sachajuan Dry Hair Shampoo, $33 (250ml), sachajuan.com.au. 9. Flamingo Merchant Signature string beaded 

bag, $95, flamingomerchant.com. 10. Punjaban Diva Sheetal cuff, $40, punjabandiva.com. 11. Atelier Lumira Paradisium EDP, $90 (50ml), atelierlumira.

com. 12. Flamingo Merchant embroidered sequined scarf, $135, flamingomerchant.com. 13. Louis Vuitton iPhone 6 Softcase in Monogram perforated 

leather, $485, louisvuitton.com. 14. Punjaban Diva Blue Almas clutch, $225, punjabandiva.com. 15. Hunt Leather tassel keyring in red, $39, huntleather.

com.au. 16. Flamingo Merchant embroidered baby shoes, $20, flamingomerchant.com. 17. Hunt Leather iPad case in orange, $149, huntleather.com.au.
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CAPPADOCIA
Sofia Levin starts the day flying high above

Cappadocia’s unique landscape, before giving

her camera (and appetite) a Turkish-style workout.

UP AND AWAY

Ballooning in Cappadocia should be
on everyone’s bucket list – chasing the
sunrise and swooping in and out of valleys is
absolutely breathtaking. Those brave enough
to look down should – you’ll be rewarded
with a bird’s-eye view of the region’s ’fairy
chimneys’ - stratums of solidified ash,
sandstone, clay and limestone.

CHECK IN TO A CHIMNEY

Around every corner of Kelebek Special

Cave Hotel (Aydinli Mahallesi, Yavuz Sokak)
is a scene begging to be photographed.
Prices range from about $77 for a fairy cave
room to $250 for presidential suites. The
Middle East-meets-West breakfast buffet,
included in the room rate, is surpassed only
by the view from the dining terrace. There’s
also a hamam and a small outdoor pool.

ANCIENT HISTORY

Rent a car from Kayseri Airport and drive
an hour and a half to the Goreme Open

Air Museum. This UNESCO-listed complex
of churches and refectories carved into rock
is a fascinating insight into early Christianity.
The Tokali Kilise Buckle Church about
50 metres back down the hill is covered
by the same entrance ticket.

LUNCH LIKE A LOCAL

Sofra Restaurant (Kayseri Cd, 35) in Urgup
may look low-key, but the food is the best
rendition of the region’s classics, including
manti, tiny ravioli-like dumplings, sulu kofte,
small bulgur meatballs floating in a herby
broth, yabrak, rice-filled vine leaves, and
kurufasulye, a sustaining dish of slow-cooked
white beans in tomato sauce served with rice.

BELOW THE SURFACE

Explore two of Cappadocia’s most
impressive underground cities at Kaymakli

and Derinkuyu, where Byzantine Christians
once sought refuge from their enemies. For
unfussy Turkish fare, head to Nazar Borek

& Cafe (Muze Cd, 30). The kiymali gozleme,
packed with minced meat, herbs and onion,
is a standout at around $4. Prefer something
sweet? Try the stretchy goat’s milk ice cream,
dondurma, from the hawker outside.

ANATOLIAN SUNSET

Ask Kelebek Hotel reception staff to call
Nostalji Restaurant (Mutlu Koyu Mevki, Izmir
Yolu) in Goreme to pre-order the signature
claypot kebabs. Organise an early transfer
to give yourself time to take the five-minute
walk uphill to the sunset lookout and watch
as the fairy chimneys cast mesmerising
shadows over the landscape, which morphs
from white to shimmering copper.
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SUBSCRIBE?

t Save 16% off the
regular cover price

t Enjoy recipes from
your favourite chefs

t Plus the latest
restaurant & travel news

t Bonus notebook

PIMP YOUR
DOUGHNUTSBaked butterm lkdoughnuts with whiskychocolate glaze

n inspiration

The new delicious. is here! Make sure you never 
miss an issue. Subscribe now for 1 year for only 

$69.95, plus receive a bonus notebook!*  

BONUS notebook

SUBSCRIPTION OFFER.

VISIT MAGSONLINE.COM.AU/DEL/M1506DLC

OR CALL 1300 656 933 AND QUOTE M1506DLC.

SNAP CRACKLE POP
Darren Robertson’s

slow cooked pork
w th ch lli apple slaw

JUNE 2015 | VOTED AUSTRALIA’S BEST FOOD MAGAZINE

JILL DUPLEIX Roasted cauliflower pizzas

JAMIE OLIVER Super ceviche

MATT PRESTON Quick kimchi burger
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Relaxed family feast
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around the world

in sixty dishes

FLAVOURSglobal
Modern INDIAN
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Stylish SCANDI
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SO FRENCHY

SO CHIC!

Almond cake

w th poached

pears and

caramel

praline
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Indonesian-based food writer Janet De Neefe sets sail for the prehistoric
Komodo Islands, where the local dishes are just as mesmerising as the scenery.

island HOPPING
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A GENTLE BREEZE BLOWS as we board the

Katharina, a majestic, Bugis-style Phinisi boat, in the

harbour of Labuan Bajo on the westernmost tip of Flores.

After the close of the 2014 Ubud Writers & Readers Festival, we are

setting sail on a culinary-literary feast to Komodo National Park, a

UNESCO World Heritage Site in the Coral Triangle. We hold cooking

classes on deck at lunchtime and authors Deborah Baker and Amitav

Ghosh chat about literature with our guests over cocktails at sunset.

This network of volcanic islands is the stuff of fairytales, where

lofty mountains drop abruptly into the sea and crystal-clear water

sparkles in fifty shades of turquoise.

Day one begins with trekking on Rinca Island, Komodo dragon

spotting and tracking through the savannah. We steer clear of

these prehistoric lizards and snap from a distance. There are just

12 of us, the right amount for an intimate gathering that focuses on

literature, authentic Indonesian food and outdoor adventure.

Breakfast is a feast of homemade breads, Balinese porridge and

tropical fruits. Before we set sail, local fishermen bring us their catch,

which only needs a squeeze of lime, a little spice and coconut milk.

Evenings feature glorious Indonesian banquets starting with

lumpia basah (fresh Indonesian spring rolls filled with carrot,

cucumber, sprouts and crushed peanuts) or chargrilled squid with

soy and lime leaves. A Sumatran-style fish curry with finger limes

follows, along with tempeh in tomato sambal, mi aceh (a spicy

noodle dish), cucumber salad with roasted coconut milk, and

Ambon-style grilled fish sambal with lime leaves. Dessert might be

sago pudding with roasted coconut milk or green tea cheesecake.

With a backdrop of silent mountain ranges, sunsets over an

expansive sapphire ocean, starry, balmy nights and a midnight sea

sparkling with phosphorescence, the sheer beauty of this silent

paradise will stay with you forever.

This October, Janet and the founders of Lonely Planet, Tony and

Maureen Wheeler, will be charting their way on another six-day

cruise through Komodo National Park. For more information, or to

book, visit: seatrekbali.com/cruise/2015-ubud-writers-readers-festival.

“Local fishermen bring us their catch,
which only needs a squeeze of lime,
a little spice and coconut milk.”

MI GORENG (FRIED NOODLES)

SERVES 2

1/3 cup (80ml) peanut oil

3 chicken thigh fillets, cut into 1cm pieces

5 spring onions (pale part only),

thinly sliced

6 garlic cloves, thinly sliced

2 long red chillies, thinly sliced

1/2 small leek (pale part only), thinly sliced

1 tbs kecap manis (Indonesian

sweet soy sauce)

1 tsp fish sauce

1 tsp Maggi seasoning sauce

1/2 tsp ground white pepper

1/2 bunch choy sum, chopped

1/4 small green cabbage, shredded

1 carrot, cut into thin matchsticks

200g thin egg noodles, cooked

according to packet instructions

2 tbs fried Asian shallots,

plus extra to serve

Heat 2 tbs oil in a wok over medium-high

heat. Stir-fry chicken for 5-6 minutes until

golden and crisp. Remove from wok and

drain on paper towel.

Heat remaining 2 tbs oil in wok. Add

spring onion and garlic, and stir-fry for

20 seconds, then add the chilli and leek,

and stir-fry for a further 20-30 seconds

until fragrant. Return chicken to wok with

sauces, pepper, vegetables and 1/3 cup

(80ml) water. Stir-fry for 2 minutes or until

vegetables are wilted. Add noodles and

toss to combine. Add fried shallots and

cook for 1-2 minutes until warmed through.

Divide among bowls and serve

garnished with extra fried shallots.

Where are you travelling to next? 
Let us know @deliciousAU

Follow Janet: 

@JanetDeNeefe @JanetDeNeefe
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Clockwise: mi goreng fried 

noodles; Bugis-style Phinisi 

boat, the Katharina; fried 

peanuts, shallots and fresh 

eschalots form part of the 

Indonesian banquet; Pink Beach 

on Komodo Island Flores.



1
2 Asian red shallots,  

peeled, halved

30g fresh ginger, peeled, sliced 

2 garlic cloves, halved

1/2 cup (125ml) Conimex  

Ketjap Manis

1/4 firmly packed cup (55g)   

brown sugar

2 tbs tamarind puree

1 tbs soy sauce

1 Process the Asian shallot, ginger and garlic in a food processor 

until finely chopped. Add the Ketjap Manis, brown sugar, tamarind 

puree and soy sauce. Process until smooth. Transfer to a large 

ovenproof dish and stir in the star anise and water. Add the ribs 

and turn to coat. Cover and set aside for 30 minutes to marinate.

2 Preheat oven to 180°C/160°C fan forced. Cover the dish with foil 

and roast for 2 hours or until tender, turning ribs halfway through 

cooking time. Transfer ribs to a tray. Pour juices into a heatproof 

jug. Discard fat from the surface. You should have about 3/4 cup 

(185ml) pan juices. 

3 Preheat a barbecue grill or chargrill on medium. Reserve 1 tbs 

pan juices. Spoon remaining pan juices over meat side of ribs. 

Spray with oil. Cook the ribs, turning often, for 5-6 minutes until 

caramelised and slightly charred. Transfer to a chopping board. 

Brush with reserved pan juices. Carve ribs and serve with bean 

sprouts, coriander, chilli, green shallot and lime wedges.

Conimex Ketjap Manis, Indonesia’s answer to soy sauce, brings a sweet yet salty flavour  

to a range of sensational dishes. Discover this versatile ingredient with these saucy ideas. 

FOR A TWIST ON ROAST CHICKEN, baste with  

ombination of Ketjap Manis, honey and lime juice  

he last 30 minutes of cooking time. Spoon over pan 

es and serve with rice.2

10 ketjap manis sauce

ways with

STICKY BARBECUE KETJAP MANIS PORK RIBS 

SERVES 4 | PREP 10 MINS (+ 30 MINS MARINATING TIME)  

COOKING 2 HOURS 10 MINS

2 whole star anise

1 cup (250ml) water

2 (about 1.2kg) pork rib racks

Bean sprouts, to serve 

Fresh coriander leaves, to serve

Fresh red chilli, thinly sliced, 

to serve 

Green shallot, thinly sliced 

diagonally, to serve 

Lime wedges, to serve



1/4 cup (60ml) Conimex Ketjap Manis

1 lemongrass stalk (inner core only), 

finely chopped

2 tsp light soy sauce

1 barbecued chicken, skin and bones 

removed, meat shredded

Finely grated zest and juice of 1 lime

1/2 tsp brown sugar

1 large carrot, cut into matchsticks

1 Lebanese cucumber, seeds 

removed, cut into matchsticks 

8 mini hamburger rolls, split

Mayonnaise and coriander sprigs,

to serve

1 Heat a non-stick frypan over medium heat. 

Add the Ketjap Manis, lemongrass and soy sauce. 

Simmer for 30 seconds or until reduced slightly. 

Add chicken. Cook, stirring, for 1 minute or until 

warmed through. Stir in lime rind and 1 tbs juice.

2 Combine sugar and 1 tbs juice in a bowl. Toss carrot 

and cucumber in sugar mixture. Season. Spread roll 

bases with mayonnaise. Top with coriander, chicken 

and carrot mixture. Top with roll tops. 

WHIP UP A TASTY 

DIPPING sauce for prawns 

or rice paper rolls by 

combining Ketjap Manis 

with lime juice and thinly 

sliced red chilli, kaffir lime 

leaf and green shallots. 

CREATE A TANGY 

ASIAN SALAD dressing 

with lime juice, Ketjap 

Manis, sweet chilli sauce and 

crushed garlic.  

STIR-FRY KETJAP 

MANIS, a dash of  

soy sauce, a little 

brown sugar, thinly 

sliced garlic and a 

teaspoon of freshly cracked black 

pepper until hot and bubbling. 

Add chopped firm tofu, blanched 

broccolini and fresh basil leaves. 

Stir-fry until warmed through. 

4

COMBINE SOFTENED 

BUTTER with a splash of 

Ketjap Manis, dried chilli 

flakes and a little finely 

grated lime rind. Serve 

on top of grilled steak.

3

8

WHEN ROASTING 

ROOT VEGETABLES,

drizzle with a blend 

of Ketjap Manis, finely 

grated ginger and a 

pinch of Chinese five spice powder 

in the last 20 minutes of cooking. 

Roast until golden and tender. 

5

6

7
PLACE FIRM  

WHITE FISH fillets  

on sheets of foil and 

top with julienned 

fresh ginger, chilli  

and green shallots. Dress with 

Ketjap Manis, Shaoxing wine 

or dry sherry and light soy sauce. 

Wrap foil to enclose the parcels 

and roast until cooked through.

9
KETJAP MANIS & LEMONGRASS 

CHICKEN SLIDERS

MAKES 8 | PREP 10 MINS | COOKING 5 MINS

MANASSEN  ADVERTISING FEATURE

CONIMEX KETJAP MANIS

As a leading brand of Indonesian 

foods, Conimex is the top choice 

for quality and authentic Ketjap 

Manis. The sauce is an essential 

ingredient in Indonesian dishes 

such as Nasi Goreng and is also 

used as a seasoning for meat, 

fish and vegetable dishes. 

Find Conimex Ketjap Manis at 

Woolworths and Coles.

MAKE AN EASY 

ASIAN-STYLE 

barbecue marinade  

for chicken pieces, 

steak or salmon fillets by pounding 

fresh chilli, garlic and a little palm 

sugar in a mortar and pestle. Stir in 

Ketjap Manis and fish sauce to taste. 

Marinate for at least 1 hour before 

barbecuing. Serve with a fresh, 

crispy slaw or an Asian-style salad 

with bean sprouts, coriander 

leaves, chilli and lime.

10



Martin Benn and Vicki Wild, the dynamic duo behind three-hatted 

Sydney restaurant Sepia, have written their name in ink after  

cooking for New York’s toughest crowd.

ACCLAIM
critical

PROFILE.

WORDS ANTHONY HUCKSTEP PHOTOGRAPHY NICOLE FRANZEN
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A
s a stream of coats and 

beanies slither from the 

subway, snowflakes shimmy 

on crisp air. It’s bitterly cold 

in the Big Apple, but the 

sun pokes promise through clouds as a 

suggestion, perhaps, that it will soon  

be spring. In fact, the northern hemisphere 

spring is late, but unbeknownst to most in 

the universe, Sepia, one of Australia’s most 

important restaurants, is about to blossom 

on the big stage.

Steam billows from beneath the bitumen 

and a quartet of slow-moving yellow cabs 

sound out the city’s symphony as chef 

Martin Benn lifts a large Gary Heery 

framed photograph onto his shoulder and 

carries it four blocks from the WestHouse 

Hotel to Le Bernardin. Moments earlier a 

cabbie rejected his business: “I’m not a 

removal van,” he boomed in his broad 

accent. On the streets of New York, Martin 

Benn is anonymous. No one knows his 

name. He might be a culinary king in 

Australia, but here he’s just another 

shadow gliding between skyscrapers with a 

large (and expensive) photograph that will 

form somewhat of a centrepiece to help set 

the tone for a special lunch at Eric Ripert’s 

three-Michelin-starred restaurant. 

At the request of the French-born chef, 

Martin, his life and work partner Vicki Wild, 

sommelier Rodney Setter and head chef 

Terry Robinson were invited to deliver a 

mini version of Sepia in the private dining 

room for a few select guests. So what’s the 

big deal? Well, for a start Le Bernardin is 

number 21 in the world, and by a few select 

guests I’m talking 16 of the most influential 

food writers in New York. Scribes for 

mastheads such as The New York Times, 

Bon Appetit, The Wall Street Journal, 

People, Saveur and Epicurious to name a 

few. They say boo, and even the ghosts of 

restaurants past jump. It’s as tough as an 

audience gets.

FROM THE APPLE ISLE  

TO THE BIG APPLE

As we make our way through the sleet, 

Martin explains how it all started in 

September 2014. After a memorable meal 

at Le Bernardin they left a copy of Sepia 

– The Cuisine of Martin Benn for Eric. 

They’d never met him, and he’d never even 

heard of Sepia. But he soon became 

obsessed with the book, making it 

compulsory for his brigade to read. Little 

did he know a chance meeting during 

November at 14,000ft would have him 

dining at Sepia within days. 

In Australia, as a guest for Tourism 

Australia’s Restaurant Australia campaign, 

Eric was en route to MONA, in Tasmania for 

the landmark ‘Invite the world to dinner’ 

event with his Avec Eric producer Geoffrey 

Drummond, along to film an episode on our 

shores. Martin and Vicki were on the same 

flight. As Vicki made her way down the 

aisle, Geoffrey recognised her and, by the 

time they landed in the Apple Isle, Eric and 

his team had a table booked at Sepia. 

Four months later in the Big Apple, 

Martin pauses for breath just a few 

hundred metres from the entrance of  

Le Bernardin. “Damn it’s heavy,” he says.

RIGHT (from top): Martin Benn 

carrying a Gary Heery photograph 

through the streets of New York for his 

Sepia pop-up at Le Bernardin; Martin 

and partner Vicki Wild; Martin in the 

kitchen with Eric Ripert. OPPOSITE:  

butter-poached Hawkesbury squid. 



EXPORTING SEPIA

The Sepia team has already been in New 

York for a week. Rodney and Vicki are busy 

turning what is essentially a beige room into 

an image of their Sydney restaurant, Sepia. 

The transformation will be astounding  

– a long table covered in a black tablecloth, 

three giant vases housing large white 

blossoms flown in from Japan, and an 

understated setting of Australian rosewood 

chopsticks resting on brass stands. The 

Gary Heery photograph of a water hyacinth 

leaf, that they later gift to Eric, watching 

over it all.

Dibbern plates, as used in Sepia, were 

flown in from Germany and Steelite plates 

sourced in the US, but most impressive are 

the leaf plates made in Kyoto by a couple  

in their eighties who spend months picking 

magnolia leaves, which they press and 

lacquer, then sell for $100 a plate.

Martin simultaneously works on the 

beetroot jelly for course four, cherry sorbet 

for the Chocolate Forest, and persimmon 

puree for the yolk in the Golden Egg. He 

calls for Vicki. “Try this?” She tastes the 

puree: “Yep,” she nods. “You know what I’d 

love Marty,” she adds before walking back 

into the dining room. “A good bloody 

burger for dinner. Let’s keep it casual.”

After an entire day preparing, the five  

of us queue like kids in a fun park under  

a neon burger sign for 20 minutes before 

devouring a hot mess of double 

cheeseburgers with the lot. The grungy 

Burger Joint couldn’t be further removed 

from what’s to follow tomorrow.

GAME DAY

It’s 7am. I’m on the 23rd floor of the 

WestHouse and onto my second long  

black when Martin and Vicki make an 

appearance. They look surprisingly calm. 

“Did you sleep?” I ask. 

“Amazingly well. It was weird,” Martin 

says. Vicki pulls out her phone to show us  

a photo of the entire Sepia crew in Sydney 

wishing them luck. Vicki looks fondly at  

the photo for a moment, then we leave. 

When we arrive, there are staff 

everywhere. Aldo Sohm, Le Bernardin’s 

wine director and his sommelier Gili are  

on hand to pour Rodney’s wine, allowing 

him the freedom to deliver a short 

dissertation on each. There’s a waiter  

for every two guests. There are managers, 

bussers, runners, cleaners. “There’s more 

staff for this lunch than we have at Sepia,” 

quips Martin. 

Even in the kitchen, Eric has provided 

four chefs – including Le Bernardin’s chef 

de cuisine, Adam Plitt. And in line with his  

man-crush on Martin, Eric’s got his whites 

on too. Watching him watch Martin in the 

kitchen is akin to seeing a kid in a candy 

store. “I have not experienced anything like 

this in my life,” he says. “I had to share it.” 

As the kitchen prepares the mise en 

place, Vicki is trying to get the lighting just 

right in the dining room. “I’ll make it dark  

at the beginning, and then turn the lights 

up when the food arrives,” she says.

“You sure it’s not too dark?” asks Eric.

“No, I’m happy,” she says decisively.

“Well, if you’re happy, then it’s perfect,” 

he says with a smile.

In the side room, Rodney puts out the 

cutlery for each course with a photograph 

of each dish on top. He even places all wine 

glasses in bunches denoting which course 

they will go with and when. “There will be 

no errors,” he says.

It’s 11:30am. The calmness of the kitchen 

has switched to a frenetic fever pitch and 

there are bodies in motion everywhere. 

Waitstaff bunch together in the corner of 

the kitchen as if squashed in a lift, awaiting 

a call to arms. Meanwhile, Rodney and  

Aldo Sohm talk wine. Rodney has selected 

an astounding, if not peculiar, array of 

exceptional Australian wines, including  

a standout 2004 Crawford River Reserve 

Riesling and 2009 Yeringberg Marsanne 

Roussanne. In the dining room, the mood is 

now light and relaxed. The switch is almost 

simultaneous as if a soft whisper has 

FROM LEFT: Sepia sommelier, Rodney Setter; Vicki 

Wild setting up the Sepia pop-up at Le Bernadin; the 

Golden Egg shells are made from sugar and gold leaf; 

Sepia’s signature dessert, Japanese Stones; waiters 

preparing to serve Pearl desserts; Eric Ripert; Martin 

Benn’s reverse nigiri on handmade leaf plates.
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floated through the sophisticated space 

to announce ‘it’s time’. 

Then in a final flurry, Eric declares that 

the dining chairs must go “They look like 

function chairs. Bring up the leather ones 

from Le Bernardin.” 

As the guests are seated Eric welcomes 

them by declaring “If I am three stars, 

Sepia is four”. It’s quite a rap from one of 

the most influential chefs of our time. In the 

kitchen there’s no time to waste – seven 

courses is a push in two hours. 

The leaf plates are spread across the 

bench for first course. Dots of pickled 

ginger gel and a thickened tamari soy are 

placed on each. An apple sake jelly goes 

on top of smoked ocean trout. Tuna is 

adorned with soy and wasabi jelly, and for  

the poached tiger prawn, a shiso jelly – all 

garnished with puffed rice. It adds texture, 

but not that sushi rice flavour you expect 

with nigiri. So a velvety puree of sushi rice 

and vinegar placed under each jelly 

delivers that. As the waiters leave the room 

Martin reminds them, “Don’t put the leaf 

plates in the dishwasher; just bring them 

back to me, or they’ll turn into a leaf again!”

By now Terry is halfway through plating 

the yellowfin tuna sashimi with jamon 

cream. Frozen tuna is shaved, laid out flat 

on the bench and jamon cream is piped 

along one end. It’s rolled to form a tube, 

and on the plate is shaped into a perfect 

circle and topped with wasabi and apple 

‘snow’ at the table. 

Next they dish up his scintillating 

butter-poached Hawkesbury squid. Then, 

the chevre, rhubarb and beetroot leads to  

a savoury finale of grilled David Blackmore 

Wagyu Karubi with Japanese pickles.

It’s closing in on 2pm and Martin and the 

brigade have barely come up for air. His 

final play is alternate offerings of the Pearl 

and Golden Egg, followed by his infamous 

Chocolate Forest and the breathtaking 

Japanese Stones. The desserts are a 

textural wonderland of whimsy. 

Having spent the past 24 hours in his 

pocket, it’s clear Martin is no regular chef. 

He’d rather spend his days mastering a new 

dish than beat his chest at the latest media 

opening. He’s the antithesis of celebrity 

chef. But it’s not arrogance. He is quite shy. 

In the dining room, guests may have 

dissected and digested each morsel in  

a matter of moments, but it seems, they 

won’t forget his name. In one instance New 

York Times food writer Florence Fabricant 

rises from her chair to quiz Vicki about the 

butter-poached squid. She describes it  

as not only one of the most technically 

astounding dishes she’s experienced, but 

one of stylish elegance, too. 

It may be the city that never sleeps, but  

it seems Martin and Vicki’s vision of what 

constitutes dining Down Under may have 

woken New York from a brief moment of 

slumber. An unexpected awakening of 

sorts. This may not just be a defining 

moment for Sepia, it could be for Australian 

cuisine as well.

Florence Fabricant’s comments filter  

into the kitchen. Martin looks at Vicki. He 

presses his glasses against his brow and 

runs his hand over his stubble in vacant 

contemplation. His eyes turn glassy and  

he slowly swallows. 

“That’s alright isn’t it?” he says. 

Vicki smiles “Let’s have a drink.” 

Laurent-Perrier Grand Siecle, no less. 

“It may be the city that never sleeps, but it seems 
Martin and Vicki’s vision of what constitutes 
dining Down Under may have woken New York 
from a brief moment of slumber.”

PROFILE.



Sailboats moored at 

Sandy Bay, Hobart
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A couple of years ago, Melbourne chef David Moyle packed up his chefs’ 

whites and headed south to settle across the Tasman, where he now lives on 

a vineyard on the shores of D’Entrecosteaux Channel with his kelpie, Frank.

LOCAVORE
hobart

WORDS MELISSA LEONG PHOTOGRAPHY CAROLINE McCREDIE



O
ver the past few years Hobart has transformed 

itself from sleepy southern town to a hotbed  

of thinkers, doers and creative types, both 

homegrown and imported. This month’s Locavore,  

David Moyle, is a case in point, having launched an 

ambitious project in the form of his latest restaurant, 

Franklin, which is breathing new life into the former 

Mercury newspaper building. He finds the duality of 

dynamic small town and proximity to wilderness a 

winning combination. “The fact that you can be across 

the water somewhere as remote as Bruny Island one 

minute, and be sitting in an urban bar an hour later is 

kind of brilliant,” he says. From world-class art courtesy  

of MONA, and access to top-notch coffee, artisan bread  

and cool accommodation (regardless of your budget), 

Hobart really is punching above its weight in the 

attraction stakes. Here are a few of David’s and our faves 

when it comes to visiting Australia’s southernmost city.

LOCAVORE.

“There’s something in the water in 
Hobart. And given that the once 
sleepy southern city is surrounded 
by it, the undercurrent is palpable.”

FIERY PASSION

DAVID MOYLE’S BEARD IS GRIZZLY 

ENOUGH TO SUGGEST HE KNOWS A 

THING OR TWO ABOUT COOKING  

WITH FIRE. IN FACT, FRANKLIN (RIGHT  

– 30 ARGYLE ST), HOBART CBD’S LATEST 

HIGH-CALIBRE VENUE, REVOLVES 

AROUND THAT NOTION. OPENING LATE 

LAST YEAR, THE AUSTERE POLISHED 

CONCRETE AND WHITE-WALLED SPACE  

IS CENTRED AROUND A HUGE SCOTCH 

OVEN THAT LENDS SMOKE, CHAR AND 

FLAME TO THE DISHES COMING OFF THE 

PASS. YOU WON’T FIND MANY FOAMS, 

SOILS OR BRUSH STROKES, BUT YOU  

WILL ENCOUNTER BALANCED, NUANCED 

AND INTELLIGENTLY PREPARED FOOD 

HANDLED BY SOMEONE LETTING 

EXCELLENT PRODUCE TELL ITS OWN 

STORY, BE IT BRUNCH BY DAY, BAR 

SNACKS AND NATURAL WINE BY NIGHT 

AT THE FRONT BAR, OR FULL MENU FARE.

1
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2BREAKING 
BREAD
You’re unlikely to 

find better bread and baked 

goods anywhere on the 

island than at PIGEON 

WHOLE BAKERS (30 Argyle 

St), next door to Franklin. 

Originally a cafe, this 

much-loved wholesale 

bakery was born from 

customers begging to buy 

the bread baked in-house 

for tartines, sandwiches and 

other menu items. Now 

housed in the epic Mercury 

building complex, the 

glassed-in operation allows 

pedestrians making their 

way along Argyle Street to 

watch the bakers in action. 

A hole in the wall offers 

customers access to 

still-warm croissants, 

Danishes and loaves  

of bread, and, if you’re  

a sweet fiend, the 

sourdough donuts have 

reached cult-status,  

so you’d best nab one 

quickly to avoid tears. 



LOCAVORE.

3 FEEL-GOOD FOOD

If a luminous complexion that reflects your 

inner healthy glow is what you seek, then, judging 

by the folks at POLLEN TEA ROOM (56 Hampden 

Rd, Battery Point), this wellness ground zero is 

where you’ll find it. Situated in the back streets of 

historic Battery Point, this cosy tea room is run by 

suitably gorgeous creatures, Matthew Botakis and 

Shae McCrickard. Sip delicately perfumed organic 

teas, or order from the menu of nourishing, 

plant-based edibles such as sprouted bircher 

(pictured), as David does a couple of times a week. 

A must-visit after a little weekend over-indulgence. 



Walsh, is one helluva hedonist. This  
will come as no surprise after you’ve 
wandered through this architecturally 
inspired beacon of weird, wonderful  
and often confronting art. MONA  
may be an art gallery, but in true 
Hobartian style, it’s a whole lot more. 
Housing restaurants, markets, live gigs, 
the Dark Mofo festival (June 12-22),  
a winery and some of the city’s more 
luxurious accommodation, it’s easy  
to see why this place has put Hobart  
on the map. There’s a shuttle bus, but 
boating up the Derwent River is our pick.

6 ANCHORS

AWAY

MORE THAN JUST

YOUR STARTING

POINT FOR SAILING TO

MONA IN STYLE, BROOKE

STREET PIER’S (LEFT –

FRANKLIN WHARF,

SALAMANCA) ADDITION TO

THE HOBART WATERFRONT

IS A BIT OF AN ALL-SINGING,

ALL DANCING CELEBRATION

OF TASMANIAN GOODNESS.

PERK UP WITH A COFFEE

AT BRIGHT EYES, THE

LATEST CAFE BY THOSE

CAFFEINE-FUELLED PEEPS

BEHIND PILGRIM COFFEE,

AND TAKE A STROLL

THROUGH THIS URBAN

CELLAR DOOR. SHOWCASING

SOME OF THE BEST PRODUCE

IN THE REGION, START WITH

A SAMPLING OF ORGANIC

SHEEP’S MILK CHEESE AT

GRANDVEWE BEFORE

MOVING ONTO THE FRUITS

OF THE SEA AT HUON

AQUACULTURE. THERE

ARE ALSO PLENTY OF

HANDCRAFTED GIFTS HERE

FOR THE FOLKS BACK HOME.

5
MARKET VALUES 

The early bird catches the rolled-to-order sushi, 

though a visit to Masaaki’s is just one of many highlights 

to be found at FARM GATE MARKET (108 Bathurst St), a 

weekly celebration of local Tasmanian produce. Get up early 

and peruse the stalls while you tuck into everything from that 

legendary sushi, to wallaby burritos, Lady Hester filled 

sourdough doughnuts, freshly toasted Bury Me Standing 

bagels with sour-cream schmear, or moreish locally made 

rillettes, chorizo and smoked bacon from Bruny Island 

Food. If you want to know what’s in season, just open 

your eyes: there’s an abundance of produce at its 

peak, while local heroes like Paulette Whitney 

are worth seeking out for her selection 

of jewel-like seedlings.
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WHERE THERE’S 

SMOKE...

OWNERS ZAC SHEARER AND 

SIAN KING TELL US THAT 

MORE THAN 500KG MEAT 

THE BILLOWING SMOKE 

WAFTING FROM THE 

BACKYARD SMOKERS. 

8 TAKE OFF THE TRAINING WHEELS

David’s pick for avoiding the tourist traps in 
Salamanca? TRICYCLE (77 Salamanca 
Place, Salamanca), tucked away near the 
Peacock Theatre, has been quietly serving  
up awesome cafe fare for several years, from 
brown rice congee piquant with pickles, to 
more trad cafe classics. Be prepared to wait 
for a table during the brekkie and lunch rush.

7 
SLEEP IN STYLE

For fancy digs, head to 

historic South Hobart,  

home to some of the city’s 

grandest old buildings. This is 

where you’ll find THE ISLINGTON 

(321 Davey St) an impressive 

historic manor transformed into  

a stylish boutique hotel. With just 

11 rooms, a stay here feels like a 

visit to a stylish relative’s winter 

retreat, complete with art-filled 

sitting rooms, cocktail hour by  

the fire in the British colonial-style 

glass atrium, and a full complement 

of attentive staff ready to cater to 

your every whim. We’ve been told 

that guests have cried at the 

thought of leaving, and it’s not 

hard to see why. 

LOCAVORE.
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11WINGING IT

 If you’re planning on doing 

any cooking while in town, David’s 

pick for supplies is WING & CO  

(6 Russell Cres, Sandy Bay), a chef 

go-to for Asian ingredients that’s 

been keeping Tasmanians in 

dumplings and bok choy for more 

than 50 years. From fresh kaffir lime 

leaves and silky rice noodles, to 

dried conpoy and more condiments 

than you can poke a chopstick at, 

chances are that if you’re looking 

for it, you’ll find it here. And if by 

chance you can’t, the helpful staff 

can usually source it from the 

mainland within 24 hours. 

12 NOT JUST A SHADE OF GREY

In fact, far from it. This hole-in-the wall coffee joint is staffed by just  
one sharply dressed barista, who will happily produce you a coffee 
just the way you like it. There are stools on which to perch, but 
ECRU’s (18 Criterion St) handiness is that it’s perfectly located for 
you to swing past its street-facing window and grab a little morning 
buzz as you stroll through the CBD – no need to stop.

10DEEP SOUTHERN HOSPITALITY

THE ALABAMA HOTEL (LEFT – LEVEL 1, 72 LIVERPOOL ST) 

HAS BEEN A PLACE FOR TRAVELLERS TO LAY THEIR 

WEARY HEADS SINCE 1867, BUT RECENT TIMES HAVE 

SEEN LOCAL COUPLE KELLY CLOAKE AND AEDEN HOWLETT BREATHE 

NEW LIFE INTO THE SPACE, WITH A HEALTHY DOSE OF GOOD OL’ TIME 

VIBES AND VINTAGE TOUCHES. “I LIVE ABOUT AN HOUR SOUTH OF 

HOBART, SO THE ALABAMA IS A GREAT PLACE TO CRASH IF I’M HAVING 

A NIGHT OUT WITH FRIENDS IN HOBART,” SAYS DAVID, WHO’S ALSO A 

BIG FAN OF THEIR BLOODY MARY, SERVED ON THE FRONT TERRACE. 

ROOMS ARE SPACIOUS AND STYLISH AT THIS SELF-DESCRIBED BUDGET 

HOTEL. CHAMPAGNE TASTE ON A BEER BUDGET? YOU BETCHA. 



STARTERS AND LIGHT MEALS

Baked garam masala fries (v) ................... 60

Beetroot gravlax with goat‘s curd ........... 78

Causa croquettes ..................................... 86

Citrus salad with crab, avocado  

and turmeric vinaigrette ...................... 26

Garden crudites with labneh (v) ............. 132

Green beans with fennel, crispy potatoes, 

olives and white anchovy ..................... 66

Green mango salad with  

creamy yoghurt dressing (v) ................. 58

Green shakshouka (v) ............................... 96

Kohlrabi & apple remoulade  

with shaved biltong ........................... 134

Papad chaat (v) ........................................ 56

Prawns on toast  

(toast skagen) ....................................... 74

Quick green papaya salad ..................... 134

Rice pilaf with parsley (v) ......................... 66

Roast eggplant with  

green tahini dressing (v) ....................... 92

Spiced tomato chickpeas (v) .................... 58

Winter salad of chicories, quail  

and root vegetables ............................ 26

Winter salad with buttermilk dressing (v) ...80 

MAINS

Aji de gallina (spicy chicken stew) ........... 89

Barley, mushroom & baby kale risotto (v)..105

Beef cheeks with parsnip puree .............. 92

Beetroot & pumpkin curry (v) .................. 58

Bouillabaisse by Shuk .............................. 95

Charred beef, kale & quinoa bibimbap ...107

Fish with roasted tomato, ginger  

and quick green papaya salad ........... 132

Glazed hoisin pork belly  

with chargrilled broccolini.................. 104

Haloumi salad with quick  

preserved lemon (v) ............................. 95

Indian pizza with curried cauliflower  

and green chilli (v)................................ 60

Korean brisket & kimchi burger ............... 44 

Korma lamb cutlets with biryani rice ..... 102

Lamb cutlets with pea puree  

and anchovy & caper salsa .................. 40 

Mi goreng fried noodles ........................ 140 

Oat & bacon schnitzel with  

green bean & pea shoot salad .......... 102

Potato & bacon soup ............................... 74 

Prawn tom yum ...................................... 102

Quinoa, feta & broad bean salad (v)........ 84 

Recipe index
JUNE 2015

Rib-eye steak with shiitake,  

garlic and black vinegar ..................... 134

Roast pumpkin fettucine with  

pea & pancetta pangrattato .............. 106 

Roast tomato, red onion  

& fresh herb vinaigrette (v) .................. 70

Smoky roast chicken with ‘sproutkraut’ ... 108 

Spicy Durban chicken curry ................... 102

Spinach pappardelle with creme fraiche  

and mushrooms (v) .............................. 26 

Tacu tacu (Peruvian fried rice) (v) ............. 86

Venison meatball & wild  

mushroom ragout ...................................78

Whole grilled snapper with  

fennel and thyme ................................. 66

SWEET THINGS

Alfajores ................................................... 89

Almond cake with poached pears  

and caramel praline ............................. 27

Almond croissants ................................. 112

Apple & ginger galettes ........................ 109

Berries with white chocolate sauce  

and speculaas crumbs ......................... 78

Berry jam & almond tarts ......................... 80 

Buttermilk, rosewater  

& cardamom puddings ........................ 61

Chocolate & walnut butter fudge cake ... 115

Date & pear pound cakes ...................... 111

Eccles cakes ............................................. 39

Fig, port & pistachio trifle ........................ 70

Flourless Moroccan orange  

& almond cake ................................... 111

Lavender creme brulee tarts .................. 115

Roast quince with coconut meringue  

and mascarpone ................................ 134 

Teff pancakes with sweet dukkah  

and apple & pear compote ................. 96

DRINKS AND EXTRAS

Coriander relish ....................................... 58

Elderflower ice cream .............................. 80

Fast tamarind & date chutney ................. 56 

Green herb oil ....................................... 132 

Homemade rye & ale crisps .................... 80

Labneh ..................................................... 42

Mulled wine (glogg) ................................ 80

Salsa verde .............................................. 70

(v) denotes vegetarian recipes
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Teff pancakes with sweet dukkah  

and apple & pear compote (recipe p 96)



Thanks Our meat is supplied by Hudson Meats

(hudsonmeats.com.au). We use Global knives, Scanpan

cookware and utensils and Cuisinart appliances from

Sheldon & Hammond (for stockists, tel: 1800 209 999).

PRIVACY NOTICE NewsLifeMedia collects your personal 

information to assist us in providing the goods or services you have 

requested, to process your competition entries and to improve our 

products and services. We or any of our Australian related companies 

may be in touch by any means (including email or SMS) at any time 

to let you know about goods, services or promotions that may be  

of interest to you. We may also share your information with other 

persons or entities who assist us in providing our services, running 

competitions or with other companies who provide prizes for our 

competitions or reader offers. This company is part of a global 

media and entertainment company. We would like to share your 

information with these overseas-related companies so that they can 

contact you with special offers. If you would prefer us not to, please 

contact our privacy officer at privacy@newslifemedia.com.au or 

write to Locked Bag 5030, Alexandria, NSW 2015. You can gain 

access to your personal information by contacting our privacy officer.

Directory
The Bay Tree, 

(02) 9328 1101, 

thebaytree.com.au

Country Road,  

1800 801 911,  

countryroad.com.au

The Country Trader, 

(02) 9698 4661, 

thecountrytrader.com.au

Di Lorenzo,  

(02) 9698 8737,  

dilorenzo.net.au

Domayne, 

domayneonline.com.au

Emac & Lawton, 

(02) 9516 3555, 

emac-lawton.com.au

Great Dane Furniture, 

(02) 9699 7677, 

greatdanefurniture.com

Honeybee Homewares, 

(02) 9948 9908, 

honeybeehomewares.com.au

Ici et La, 

(02) 8399 1173,  

icietla.com.au

Mud Australia, 

(02) 9389 5580, 

mudaustralia.com

My Brother Albert, 

(02) 9363 0609, 

mybrotheralbert.com.au

Papaya,  

(02) 8571 7799,  

papaya.com.au

Riedel, (02) 9966 0033,  

riedelglass.com.au

Ruby Star Traders, 

(02) 9518 7899, 

rubystar.com

Educational Travel 

Specialists for over 

50s since 1983

New friends of
Odyssey Travel

special offer
Call or e-mail to receive our newsletter 

with special offers as well as our

FREE 2015 catalogue – we can post

or e-mail you a copy.

*Terms and conditions at odysseytraveller.com
#Only available to fi rst time Odyssey travellers.
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www.TravelWritingAcademy.com

Learn what it takes to be a successful
travel writer in just 12 weeks.

Diploma Course by distance learning.

FREE CALL

1800 217 970

THE

ULTIMATE TRAVEL
JOURNALISM

COURSE

Your one way ticket t
o

TRAVEL WRITING SU
CCESS!

02 8197 2024
www.laboqueria.com.au

We source traditional 
authentic recipes in Spain
through our mentorships 

with 5th generation 
Charcuteria families

small group tours of Tuscany, Cinque
Terre, Umbria, Piedmont, The Northern

Lakes and a host of Hidden Delights!
Contact (03) 9018 6624

info@italiandelights.com.au
www.italiandelights.com.au

i d

ITALIAN
Delights
TOURS

INTIMATE AND UNFORGETTABLE 
ITALIAN JOURNEYS!

art
morabon.com.auby jac clark

Fresh Wasabi rhizome
- the real thing

Purchase online at 
www.purewasabi.co.nz
and good retailers

purewasabi
by Coppersfolly

Rothvale
WINERY &

ACCOMMODATION

Hunter Valley Vineyard Cottages

223 Deasys Road  
Pokolbin NSW 2320 

Cellar door:  
10am-4pm every day. 

For all bookings call  
02 4998 7290

www.rothvale.com.au

MISSION BEACH
HOLIDAYS Situated between Townsville and Cairns

Luxury to Budget Homes & Apartments

Mission Beach Holidays 
Phone: (07) 4088 6699 
www.missionbeachholidays.com.au
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e-mail: info@dolomitesskitours.com.au

www.dolomitesskitours.com.au  

World’s best-kept skiing secret!

SKI ITALY
DOLOMITES MOUNTAINS

Sourcing unique & extraordinary 

artisan pieces from around Australia. 

www.rundleandco.com.au
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Barambah Organics continues to produce internationally 

and nationally acclaimed dairy products. Their delicious, 

creamy yoghurt, cheese and cream products all start with the 

fresh, organic milk produced on their farms by the picturesque 

Dumaresq River. The team at Barambah Organics treat their cows 

with utmost care, ensuring their customers are only consuming 

the best-quality, hormone-free, antibiotic-free milk. 

Recently, the Barambah Organics Labna was named the Grand 
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$ZDUGV��,Q������WKHLU�0DULQDWHG�)HWD�ZRQ�EURQ]H�DW�WKH�:RUOG�

&KHHVH�$ZDUGV��MRLQLQJ�D�ORQJ�OLVW�RI�DFFRODGHV�IRU�WKH�GDLU\��

7DNH�D�ORRN�DW�WKHLU�ZHEVLWH�WR�´QG�\RXU�FORVHVW�UHWDLOHU�

BARAMBAH ORGANICS
(07) 3278 1544  //  contact@barambahorganics.com.au 

www.barambahorganics.com.au

create
the wardrobe you’ve
always dreamed of!

Hangtastic Hangers
give you twice as

much hanging space!

www.pinklily.com.au
0412 64 64 64

/pinklily /misspinklily
@pinklilytimes

Enter unique code ‘Delicious’ for 30%
discount till end of June 2015BEFORE AFTER

and interior furniture. Beautiful, functional and affordable.
Uniquely designed custom made premium

WORLD-CLASS AUSTRALIAN BRAND NOW LAUNCHED

kitchenart
D E S I G N E R  K I T C H E N S

2 Danks Street,  Water loo NSW 2017   +61 2 9698 1440 
info@kitchenart .com.au   www.kitchenart .com.au

The Wildside Kitchen, on the edge of the Tasmanian wilderness,
offering a special series of 1 and 2 day courses this winter for
the aspiring cook and food lover.
Accommodation available in Tarraleah Lodge, Scholars and Cottages.

Bookings Essential 03 6289 0111 | 5 Oldina Dr, Tarraleah wi lds idek i tchen.com.au

the kitchen

c o o k i n g  o n  t h e  e d g e



Catch up with the latest products from our advertisers, from vintage pantry  
staples, to space-saving storage and cutting-edge kitchen appliances. 

on the AGENDA

made to measure
Love entertaining, but have 

limited space? The latest 

Vintec V20 wine cabinet  

and matching beer and wine 

bar (recommended by wine  

sage James Halliday) fits 

neatly under your kitchen 

bench. Visit: vintec.com.au.

shortcut to flavour
Fancy an authentic Asian, 

robust Italian or fragrant 

Moroccan soup quick smart? 

Campbell’s Real Soup Base 

range is infused with a blend 

of herbs and spices – just add 

your vegies and protein. Visit: 

campbellskitchen.com.au. 

olde-worlde order
To commemorate its 160th 

birthday, Australian brand  

CSR Sugars has released  

a golden syrup packaged in 

this gorgeous vintage-style 

tin. Perfect for your morning 

porridge, pancakes or baking. 

Visit: csrsugar.com.au. 

new BCF
Spend more time with your 

human companions by 

adopting the Tefal Cuisine 

Companion as your Best 

Cooking Friend. This 

indispensable all-rounder  

cuts, steams and slow-cooks. 

Visit: cuisinecompanion.com.au.

keep it crisp
Liebherr’s BioFreshPlus 

boasts innovative fridge 

technology with a choice of 

three temperature settings 

and various humidity options, 

which means you can store 

your fresh produce for longer.

Visit: andico.com.au.

finishing touches
Moro Gourmet Glazes add  

a little bit of luxury to savoury 

or sweet dishes. Drizzle Moro 

Moscato Glaze over vanilla  

ice cream for a simple dessert,  

or the Balsamic Glaze over  

a bitter-leaf and walnut salad.

Visit: worldofmoro.com.au.

the real deal
KitchenAid has released 

three brilliant new ranges  

of cookware – in Copper 

Core, Tri Ply Stainless, and 

– all dishwasher and 

induction safe. Visit: 

kitchenaid.com.au.

elegant to a tea
Nothing sets off home-baked 

cakes than a pretty tea 

service. So Green’s is offering 

you the chance to win one  

of 30 Royal Albert 14-piece 

afternoon tea sets valued  

at more than $1100. Visit: 

greensbaking.com.au.

160 delicious.



The invitation for free breast screening has been expanded to include women

aged 70-74. Early detection saves lives. If you’re aged 50-74 you should be

screened every two years. If you’re over 75, talk to your GP or health professional

to find out if breast screening is right for you. For more information visit the website.

THE INVITATION FOR FREE

BREAST SCREENING

NOW COVERS WOMEN

UP T0 74

 Call  
13 20 50

IT’S AN INVITATION THAT COULD SAVE YOUR LIFE

australia.gov.au/breastscreen
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david
H I T L I S T

The last restaurant I ate at was

BURNT ENDS in Singapore,

and, as usual, it was fantastic.

My favourite kitchen gadgets

The streets of BANGKOK are by far

the best place to go for small bites.

At my restaurants, 

we have some of the 

best coffee beans  

in Asia, grown by  

a brilliant guy up  

in the hills beyond 

CHIANG RAI near 

the Myanmar border.

The ingredient I can’t get 

enough of at the moment 

is noodles. I’m toying and 

tinkering with a whole 

bunch of them at LONG 

CHIM – rice noodles, egg 

noodles, vermicelli. It’s a 

brave new world for me.

My dinner-table style at the moment is ECLECTIC

– old plates, MISMATCHED cutlery and easy food. P
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JILL DUPLEIX Roasted cauliflower pizzas

JAMIE OLIVER  Super ceviche

MATT PRESTON Quick kimchi burger
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NEW 
YORK’S 
new wave

GUILLAUME 
BRAHIMI’S
Relaxed family feast

delicious.

 t h

global
Modern INDIAN
PERUVIAN party
Stylish SCANDI
FRENCH baking+

+
+
+

iPad is a trademark of Apple Inc, registered in the U.S. and other countries. App Store is a service mark of Apple Inc. 
*Free trial is for new digital consumers only. Paid subscription commences at conclusion of free trial period. 

30-day FREE trial*
Enjoy a 30-day free trial of delicious. magazine  

on the App store and Google Play

WATCHTHIS SPACE!Next month welaunch our first-everinteractive iPadedition!


