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Kylie  

 

Pasta with smoked salmon and dill sauce 

 

I never reduce the sauce even if only making half the pasta!! 

 

500g linguini or fetticine (recipe says to use fresh but it al-

ways goes gluggy for me so I use dry) 

4 tbsp olive oil 

2 tbsp lemon juice 

1 tbsp salted capers, rinsed 

1 tbsp wholegrain mustard 

Half a red onion, finely sliced 

8-10 slices smoked salmon 

2 tbsp chopped dill 

2 tbsp chopped flat leaf parsley 

 

 

Place pasta in salted water and boil until al dente. 

 
While pasta is cooking, place oil, lem

on juice, capers, mustard 

and onion in a small saucepan over medium heat and cook for 2 

mins until heated through. 

 

Drain pasta and place in large serving bowl. Toss through the oil 

and lemon mixture, salmon, dill and parsley. Serve with lots of 

cracked black pepper and a salad of baby 

spinach (or rocket!!). 

 

Serves 4. 

 
 

Mooie’s 

Mango Salsa 

 

1 large mango finely diced 

1 shallot finely chopped 

1 x finely chopped red chilli 

2 x tablespoons lime juice 

Sesame oil 

Grind of back pepper 

Coriander or basil leaves to taste 

 

Combine 

Mooie’s Tomato Salsa 
 

4 x tomatoes finely diced 

10 basil leaves shredded 

2 tablespoons red onion finely chopped 

½ teaspoon garlic crushed 

3 tablespoons extra virgin oil 

1 tablespoon balsamic vinegar 

½ teaspoon salt 
 

Combine 



 4 

Sam 

 

Vegetable Lasagna 

 

Anyone that’s ever made lasagna knows that it’s fiddly as there are a few steps of cooking before 
assembly and the final cooking process. If you’re ok with that give the below a go – it’s like a pie 
in that it takes some time but the result is worth it. This is a hit at home but I only make it on the 
weekend when I have some extra time. I also use fresh pasta if available. 
 

1 tablespoon oil 

2 medium onions 

2 cloves garlic 

2 med eggplants 

2 medium red capsicums 

3 small zucchinis 

425gm can crushed tomatoes 

Coarse cooking salt 

60ml ( ¼ cup) water 

12 sheets instant lasagna pasta 

500gms (2 ½ cups) ricotta cheese  

½ cup fresh basil (shredded) 

125gms (1 cup) grated tasty cheese 

 

Cheese sauce 

50gm butter 

35gm ( ¼ cup) plain flour 

625ml (2 ½ cups) milk 

25gms (1/3 cup) grated parmesan cheese 

 

Heat oil in pan, add onions, garlic, capsicums and zucchini. Cook stirring until onions are soft. 

Add undrained crushed tomatoes and water. Simmer uncovered until vegetables are just tender 

and liquid is thickened slightly. 

 

Eggplant 

Cut eggplant into 1cm slices, sprinkle with salt, stand 20mins. 

Rinse eggplant under cold water, drain on absorbent paper. 

Place sliced eggplant on a greased oven tray, brush with oil, grill on both sides until lightly 

browned. 

 

Cheese Sauce 

Melt butter in pan, stir in flour, stir over heat until bubbling. Remove pan from heat, gradually 

stir in milk. Stir over heat until sauce boils and thickens. Remove pan from heat, stir in cheese. 

 

Grease ovenproof dish (2.5lt, 10 cup capacity). Spread a third of the tomato mixture over base, 4 

pasta sheets, ½ the ricotta, ½ the eggplant, ½ the remaining tomato mixture, sprinkle with half 

the basil. Top with another 4 pasta sheets, spread with half the cheese sauce, with remaining ri-

cotta, eggplant, tomato mixture, basil and pasta sheets. Spread with remaining cheese sauce, 

sprinkle with tasty cheese.  

 

Bake at 180C for 45 minutes or until brown. 
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Kate  

Pork Dumplings 

 
Slightly embarrassing that this one comes out of Woman’s Day!  The recipe says to as-

semble using two gow gee wrappers. I tend to just use one so they are more bite size.  The 

jury is still out on whether they are better steamed as suggested in the recipe or 

boiled...  But I do know that for all the leftovers if you freeze them in a single layer you 

can then just dump them frozen into boiling water and they are delish. 

 
1 cup dried shiitake mushrooms 

400g minced pork 

2 spring onions, thinly sliced 

2 tablespoons chopped fresh garlic chives 

1 tablespoon finely grated fresh ginger 

2 cloves garlic, crushed 

¼ teaspoon Chinese five spice 

1½ tablespoons hoisin sauce 

1½ tablespoons sesame oil 

1 small red chilli, finely diced 

1 egg, lightly beaten 

Salt and pepper to taste 

48 gow gee wrappers 

1 egg-white, lightly beaten 

Extra thinly sliced spring onions to garnish 

Ginger sauce 

2 tablespoons soy sauce 

2 tablespoons sesame oil 

2 tablespoons dry sherry 

1 tablespoon grated ginger 

 
Place mushrooms in a bowl. Cover with boiling water; stand for 10 minutes. Drain, re-

serving 2 tablespoons of water for ginger sauce. Cut stems off mushrooms and slice caps 

thinly. 

 
Place mushrooms, mince, spring onions, chives, ginger, garlic, five spice, sauce, oil, chilli 

and egg in a large bowl. Season with salt and pepper and mix well. 

 
Place a level tablespoon of mince mixture into the centre of one wrapper and brush edges 

with a little egg-white. Top with another wrapper and press edges firmly to seal. Repeat 

until all mince is used. 

 
Cook, covered, in batches, in a baking-paper-lined bamboo steamer over a wok of simmer-

ing water for about 10 minutes or until cooked. 

 
Ginger sauce. Combine all ingredients and reserved water in a small pan. Stir over low 

heat until heated. Stand for 20 minutes. Strain into jug. 

 
Serve dumplings with ginger sauce. Garnish with extra sliced spring onions. 

 
Hint: You will need 2 packets of gow gee wrappers for this recipe. 
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Kylie  

 

Hummus 

 
The only ingredient I stick to the exact measurement is the chickpeas - it's all about personal 
taste!! 
 

425g (14 oz) can chickpeas  

2-3 tablespoons of lemon juice  

2 tablespoons of olive oil  

2 cloves of garlic - crushed  

3 tablespoons of Tahini  

  

To make hummus, place the drained chick peas, lemon juice, oil and garlic in a food proces-

sor.  Season and process for 20-30 seconds, or until smooth.  

  

Sam 

Steak & Mushroom Pie 

By Arianne Spratt, seen on 9am with David and Kim 

 

I don’t put this recipe into a casserole dish, I do it all on the stove. Fry everything and then throw it all 
back in the pot, cover and cook for an hour or until the meat is tender. I usually use rump steak as it’s 
tasty and cooks to tender faster than other cuts. Also, I grease the pie dish with butter – I have never 
been game enough to have it stick! 
 

1 large onion, coarsely chopped 

Olive oil for frying 

500gm lean chuck steak or gravy beef cut into 1 inch cubes 

1/3 cup flour, seasoned with salt and pepper 

2 ½ cups mushrooms, cut into quarters 

1 tablespoon parsley 

1 bay leaf 

Salt and pepper 

1 tablespoon Worcestershire sauce 

1 ½ cups beef stock 

2 tablespoons tomato paste  

4 sheets puff pastry 

 

Fry the onion in the oil until it is browned. Remove and set it aside. Remove any fat or gristle from the 

steak, toss the meat in the flour and sauté it lightly in the oil. Transfer the meat to a casserole dish. 

Fry the mushrooms for 2 minutes and add them and the onion to the meat. Add the parsley, bay leaf 

and seasoning. 

Mix the stock, Worcestershire sauce and tomato paste, and pour it over the meat. Cover and cook in the 

oven at 180C for one hour or until the meat is just tender. Remove and allow to cool. If the gravy is too 

thin reduce it until it thickens. 

 

Preheat the oven to 220C. Line a 22cm pie dish with pastry. Put the cold filling on top of that, and then 

use the rest of the pastry to make a lid. Moisten the edges of the base before putting the lid on, then 

press down the edges of the lid with a fork and trim off any excess pastry. 

 

Make a hole in the centre of the lid, brush the pie with milk and beaten egg, and bake at 220C for 20 

minutes and then at 180C for another 30 minutes, 

Serve with steamed greens and mashed potato with tomato sauce or chutney. 

This pie can also be made in individual pie tins. 
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 Linda 

 

Bacon and lemon risotto 

 

1 cup Arborio rice 

1 lemon and zest 

1 clove garlic 

1 onion 

Handful of parsley 

1 ½ - 1¾ chicken stock 

2 tablespoons butter 

2 tablespoons oil 

4 rashes bacon 

 

Fry garlic and onion in the butter and oil until 

translucent. 

Throw in the rice and lemon zest, stir until rice is 

well covered. 

Start adding warmed chicken stock – keep stir-

ring, continue until all stock is used. 

Add the lemon juice 

Finish with bacon (cooked) and parsley. 

Mooie 

 
Chutney 

 
1.3kg tomatoes – peeled

 and chopped 

5 ½ cups brown sugar 

½ kg onions – chopped 

2/3 cup (150mls) malt vinegar  

1 clove garlic 

3 large granny smith apples – peeled
, cored and chopped 

1 tblspn dried chillies
 

1 teaspoon cloves 

½ teaspoon pepper 

1 ½ desert s
poons salt 

Juice of two lem
ons 

½ teaspoon mixed spice 

 
Bring all in

gredients to boil, stirri
ng till 

sugar has dissolved 

Boil slowly for 4 and a half hours 

Bottle a
nd seal 
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Kylie  

Pea Salad 
 
OK this is from Icebergs at Bondi ............. 
its awesome!!!   

Serves 6 
 

3 cups cooked peas 3 eschalots, finely sliced 2 tablespoons chopped chives 7 basil leaves chopped 7 mint leaves chopped 50gm soft feta 50gm hard feta 1 tablespoon olive oil  

Dressing 1 clove garlic finely chopped Good pinch sea salt Freshly cracked black pepper 1 teaspoon Dijon mustard 1 teaspoon lemon juice 1 teaspoon red wine vinegar 2 tablespoons extra virgin olive oil 
 

For dressing, place garlic, salt, pepper and mustard in a bowl and 

stir well. Add lemon juice, vinegar and oil and stir to combine. 

 

Combine peas, eschalots, chives, basil and mint in a serving bowl 

and drizzle with dressing. Top salad with small pieces of soft feta, 

grate over hard feta and drizzle with olive oil. 

 

Free 

 

Stuffed Chillis 

 
This next must be the simplest side/starter in the world... good for mexican night. in fact it may be too 
easy to count as a recipe...?! 
they can be served as is hot from the oven - with a little side salad if you wish, or garnished with sour 
cream, salsa & parsley. They are also quite good cooled to warmish in slices about an inch thick on a mezze 
plate. 
 too easy! 
 

good sized banana chillis (2/3 per person) 

grated cheese (mix 1/2 grated feta 1/2 mozzarella/cheddar) 

olive oil 

paprika 

  

cut tops off the chillis & put to one side, remove seeds & stuff with the cheese mix, pin the tops back on with a 

couple of pre-soaked toothpicks each, prop up around a casserole/deep baking dish, brush with a little olive 

oil, sprinkle with paprika & bake until peppers are soft...  



 9 

Valentina  

 

Chicken and Mushroom Pie 

 

I am happy to share the best home cooked meal ever - the favourite chicken and 
mushroom pie. When James was off work and trying to cook dinner for me each 
night, he became really good at new recipes and this is certainly my favourite. 
 

4 Chicken Breasts 

15 Button Mushrooms 

Chicken stock cube 

Herbs 

Tarragon 

Parsley 

Garlic 

Worstershire Sauce 

Seasonal Veggies (optional) 

Can of Ready to Serve Country Chicken Soup 

Cornflour 

Puff Pastry 

Egg 

 

4 chicken breasts marinated in olive oil, herbs, chicken stock cube crumbled in, 

salt and pepper. 

 

Chop breasts into bite sizes, but big bite sizes.  

 

Heat some oil in a pan and add some garlic. Fry the chicken in a pan. Meantime 

peel and chop a good amount of button mushrooms, probably 15 of them. Chop into 

quarters so it is a good munch. Throw in mushies with chicken and fry. Add a 

little water to the pan, continue cooking on a lower heat. Add a couple of splashes of 

worcestershire sauce. Add any other vegies you want, but i like it simple.  

 

Then add a tin of ready to serve country chicken soup. Simmer on a medium heat, 

then add some tarragon and parsley to the mix. Simmer, add a touch of cornflour 

to thicken the sauce to your liking, but it will thicken a bit more in the oven. 

 

Grease a pie dish, put in puff pastry around the sides. Pour in chicken mix and 

then put lid on pie. Brush with egg wash of 1 egg 

and 1 tablespoon water. Cook in oven for 20-25 

minutes on 180 - 200 degrees.  
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Sam 

 

Garlic Prawns 

 

Bill Granger 

 

1.6kg or 20 large green prawns, deveined, peeled 

but tails intact 

250ml olive oil 

6 garlic cloves, finely chopped 

2 red chillies, finely chopped 

1 teaspoon sea salt 

Handful roughly chopped flat-leaf parsley 

Lemon wedges to serve 

Green salad to serve 

Crusty bread to serve 

 

Preheat oven to 250C. Cut a slit down the back of 

each prawn and place in an ovenproof dish that 

will hold them snugly in a single layer. 

 

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

garlic and chillies and cook for 1 or 2 minutes, 

until the garlic starts to turn a pale gold. 

 

Pour over the prawns, season with salt and cover 

the dish with foil. Cook in the oven for 5 minutes, 

or until prawns are just opaque (remember the 

prawns will continue cooking after being removed 

from the oven). 

 

Serve prawns in the ovenproof dish. Sprinkle with 

chopped flat-leaf parsley, garnish with lemon 

wedges and serve with green salad and crusty 

Kylie  

 

Pesto with Tagliatelle 

 

Family Circle – A commonsense guide 

 

It's a winner and I never stick to the 
measurements and I also put in lemon 
juice, again its all about personal taste 
 

250g Spinach Tagliatelle 

90g basil leaves 

4 cloves garlic, chopped 

1/3 cup (50g) pine nuts 

1 cup (100g) grated parmesan 

¾ cup (185ml) olive oil 

 

Add the Tagliatelle to a large pan of 

rapidly boiling water and cook until 

tender. Drain and return to the pan. 

 

Meanwhile put the basil, garlic and pine nuts 

in a food processor and process until finely 

ground. Add the parmesan and process to 

mix. 

 

Add the olive oil slowly with the motor run-

ning. Add enough sauce to the pasta to coat 

when tossed. 
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Kate  

 

Chili Con Carne 

 

This one likes to be left in the fridge for a day or so, also freezes nicely.  The recipe says to 
cook it for an hour but I generally leave it to simmer on the stove for as long as possible.  It 
rocks. 
 

2 1/2 pounds beef stew meat or beef chuck, cut into 1-inch cubes  

2 1/2 pounds pork stew meat or shoulder, cut into 1- inch cubes  

1 tablespoon kosher salt  

Freshly ground black pepper  

1/3 to 1/2 cup corn oil  

2 large Spanish onions, chopped  

10 large cloves garlic, minced  

1/3 cup chili powder, plus 2 tablespoons  

1 tablespoon ground cumin  

2 teaspoons dried oregano  

1 (15-ounce) can diced tomatoes  

5 cups low-sodium chicken broth  

2 (15 1/2-ounce) cans pinto beans, drained and rinsed  

 

Serving suggestions: White rice, chopped cilantro, shredded Cheddar, 

chopped tomatoes, minced fresh or pickled jalapeno peppers  

 

Pat the meat dry with a paper towel and season with the salt and pepper. Heat 2 tablespoons 

of the oil in a large stew pot or Dutch oven over medium-high heat. Sear the meat, in small 

batches, until well browned, adding more oil to the pan as needed. Transfer meat to a bowl 

and reserve.  

Discard all but 2 tablespoons of oil from the pan. Saute the onions over medium heat for 10 

minutes, scraping up the browned bits with a wooden spoon from the bottom of the pan. Add 

the garlic and saute for 2 minutes more. Stir in the 1/3 cup chili powder, cumin, and oreg-

ano and cook for 2 minutes. Add the canned diced tomatoes and whisk in 4 cups of the 

stock. Add the meat and any accumulated juices back to the pot. Bring to a gentle simmer. 

Season the chili with the salt and pepper, cover, and cook for 30 minutes.  

In a food processor or blender puree half of the beans with the remaining 1 cup of stock. Add 

the bean mixture to the chili along with the whole beans. Let simmer, uncovered, 1 hour more 

or until the meat is tender. Stir in the remaining 2 tablespoons chili powder and season  it 

h salt and pepper, to taste. Serve with rice and suggested condiments.  

Kylie  

Filo salmon parcels 

 

4 large sheets filo pastry 

50g melted butter 

4 salmon fillets skin removed 

CRÈME fraiche 200ml mixed with a large handful of chopped dill or chervil 

and the zest and juice of one lemon 

 

Heat the oven to 200c/180c fan. Lay out 4 sheets of filo and put salmon 

fillet at one end of each. Add tbsp of the dill  cream, then brush the 

pastry edges with water. Fold and roll the pastry around the salmon to make 

a parcel. Brush with butter. Cook for 20-25 minutes until crisp. Serve with 

new potatoes and snow peas. 
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Sam 

 

Chicken Cacciatora  

This is a really easy dinner that’s very tasty, one of Damian’s favourites. The recipe says its 

dependent on fresh herbs – I usually use a can of crushed tomatoes and it’s great—more sauce!  

 
I chop up some potatoes and pumpkin and throw them in the oven with oil and about half a dozen 

unpeeled garlic cloves on about 180C for an hour or until crunchy. (mum’s recipe) YUM! 

 

4 tablespoons olive oil 4 Chicken thighs 2 small Chicken breasts 4 crushed garlic cloves 5 sprigs each thyme, oregano, sage and rosemary 

Salt and pepper 250ml dry white wine 12 black peppercorns crushed 4 canned peeled tomatoes drained 
60ml black pitted olives  

Heat oil in fry pan, add chicken, garlic and herb sprigs. Brown 

chicken with salt and pepper. Add wine, peppercorns and tomatoes. Cover and simmer over a medium 

heat for 15 minutes. Add olives, cook uncovered for 5 minutes or until most of the liquid 

has evaporated, Serve with a green salad. 

Sam 

Chorizo and Fetta Pastries 

 

2 sheets butter puff pastry 

1/3 cup chunky red chilli dip (or 120gm tub cara-

melized onion) 

2 (340gm) chorizo, sliced thinly 

2 baby (80gm) new potatoes, sliced very thinly 

40gm baby rocket leaves 

1 tablespoon olive oil 

1 tablespoon lemon juice 

Salt and freshly ground black pepper 

100gm feta cheese, crumbled 

 

Preheat oven to 220C/200C Fan-forced. Lightly grease two oven trays. 

Place two pieces of pastry on each tray. Spread pastry evenly with dip leaving a 2cm border. 

Top with chorizo and potato. 

Bake in the oven for about 20 minutes or until the chorizo is crisp and the pastry is golden. 

Meanwhile combine the rocket, oil, juice and salt and pepper to taste in a medium bowl. 

Top pastries with fetta and rocket. Serve with cherry tomatoes if desired. 

Serves 4 
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Sam 

 

Chilli Con Carne  

from ‘Hot Food’ – Murdoch Books 
 

I don’t use fresh herbs for this or toast them prior to cooking and it still tastes 

great. I also serve them in individual bowls with cheese grilled over the top. 

There’s a lot of herbs but once you’ve bought them you’re right for ages – I 

cook this all the time as it’s a quick and easy one pot dinner with stuff that I 

usually have in the cupboard. 
 

2 teaspoons ground cumin ½ teaspoon ground allspice 1-2 teaspoons chilli powder 1 teaspoon paprika 1 tablespoon vegetable oil 1 large onion, finely chopped 
2 garlic cloves, crushed 2 small red chillies, seeded and finely chopped 

500g minced beef 400g can whole tomatoes 2 tablespoons tomato paste 425g can red kidney beans, drained and rinsed (I use old el paso mexi-beans 

and don’t drain or rinse them) 
250ml (1 cup) beef stock 1 tablespoon chopped oregano 

1 teaspoon sugar  

Heat a small frying pan over medium heat and dry-fry the cumin, allspice, 

chilli and paprika for 1 minute, or until fragrant. Remove from the pan. 

 

Heat the oil in a large saucepan over medium heat and cook the onion for 2-3 

minutes, or until soft. Add the garlic and chilli and cook for 1 minute. Add 

the mince and cook over high heat for 4-5 minutes, or until the meat is 

browned, breaking up any lumps with a fork. 

 

Add the tomatoes, tomato paste, kidney beans, stock, oregano, sugar and 

spices. Reduce the heat and summer, stiffing occasionally and gen-

tly breaking up the tomatoes, for 1 hour, or until reduced and thick-

ened. Season with salt and black pepper. Delicious served with tortil-

las and guacamole. 
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Free  

Tomato Soup  
 

This is my favourite Tomato Soup, it was my Grandmother’s Recipe! 

 
I like to serve this with toasted sour dough or heavy rye, spread with pe-

sto, topped with parmesan & grilled until the cheese is golden. 

 

2kg tomatoes (worth going to farmer's market rather than woolies - 

makes all the difference with this recipe)! 

2 medium brown onions 

2 sprigs rosemary 
1 clove garlic 1 box vege stock (or make your own if you can be bothered - I can't & 

soup is still good) 
Ground pepper Olive oil Nob of butter 2 bay leaves 1 bouquet garni  

OK this part seems like a bit of a hassle when you first make this soup - 

but it's worth it...  
Score the tomatoes & leave sitting in boiling water until skins easily 

removed, peel and de-seed all tomatoes, then chop roughly. 

 

Finely dice the onions.  Heat a splash of olive oil & a nob of butter on me-

dium & cook the onions until clearish, then add garlic (sliced roughly) 

rosemary sprigs, bay leaves & bouquet garni, stirring plenty. 

 

Add the tomatoes & stock (I also strain the seeds etc through cloth to get 

all the juice into the pot) bring to boil, then simmer for 20 minutes or 

more. 
 

Crack in some black pepper , remove the rosemary, bay leaves & bouquet 

garni. 
 

Use blending wand to blend until very smooth & no chunks of tomato 

remaining.  
 
 
 

Cher 

Sambal 

 

Blender full of chillis loosely packed 

2 teaspoons salt 

4 teaspoons sugar 

1 medium onion 

Garlic to please 

Juice of one lime 

 

Blend to a paste and bottle 

 

Serve with meat or poultry like a relish 

(very hot!) 
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Sam 

Spinach Pie 

 

From the Australian Woman’s Weekly 

 

Serves 4 

 

Butter for greasing 

1 bunch (1kg) silverbeet 

2 small bunches English spinach, trimmed 

1/3 cup finely chopped fresh chives 

¼ cup fresh dill 

250gm cottage cheese (or low fat cottage cheese) 

250gm good quality feta cheese, crumbled 

3 eggs beaten lightly 

1 teaspoon dried oregano leaves 

Sea salt and freshly ground black pepper 

375gm block puff pastry (or 2 sheets ready rolled butter puff pastry – which is what I use) thawed 

1 egg, beaten lightly, extra 

1 lemon, quartered  

1/3 cup (100gm) chilli jam, optional 

 

Preheat the oven to 220C/200C fan forced. Grease a 20cm x 30cm lamington pan 

 

Remove the stalks from the silverbeet. Drop silverbeet into a pan of boiling salted water for 2 minutes. Add 

English spinach, return to the boil, then drain. Cool the spinach for about 5 minutes. Squeeze out the excess 

water from the spinach, then place in a clean tea towel and squeeze out remaining water. You want the 

spinach to be as dry as possible or the puff pastry won’t be crisp. 

 

Chop the spinach and silverbeet very finely. Combine spinach, silverbeet, chives, dill, cottage cheese, feta, 

eggs, dried oregano, salt and pepper to taste in a bowl; mix well. 

 

Roll two thirds of the pastry on a lightly floured surface until large enough to line the base and sides of the 

prepared pan (block puff only). Ease pastry into pan. 

 

Spread the spinach mixture evenly into the pastry. Roll the remaining pastry until large enough to cover 

the filling (block puff only). Pinch the pastry edges together to join leaving no holes. Brush the pastry 

lightly with the extra egg. Bake the pie for about 15 minutes or until golden brown on top. Reduce the oven 

temperature to 200C/180C fan-forced and bake for a further 15 to 20 minutes or until the pie is cooked 

through. 
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Sam 

Penne with Pumpkin, Chorizo and Rocket  

 

800gms pumpkin cut into 2cm cubes 

2 chorizo sausage, sliced 

1 red onion, peeled and cut into segments 

2 tablespoons olive oil 

Sea salt 

Freshly ground black pepper 

350gm dry penne, cooked until al dente 

50gm rocket, shredded 

60gm manchego or parmesan cheese, shaved 

 

Preheat oven to 220C. Place the pumpkin, chorizo, onion, olive oil, salt and pepper 

in a baking dish and bake for 25-30 minutes or until the pumpkin is browned 

and chorizo is well-cooked. Remove from oven and add cooked penne and rocket 

and gently toss to combine. Divide among four serving plates and shave cheese 

over the top. 

Serves 4 

Kylie  

Stir Fried Pork with Green Onion and Cashews 

 

Here you go ....... my famous, well I like to think so ..........  f
rom the first time I made 

it, it has always gone down a treat ...... something I always do is double (or even tri-

ple) the sauces as I love lots!!!   Even though I always use recipes I seem to never stick 

to the amounts, more pork, more cashews and more sauce, but it's personal taste hey.  

 

400gm pork fillets 

2 teaspoons vegetable oil 

2-3 dried chillies, seeded and chopped 

1 garlic clove, chopped finely 

2 tablespoons unsalted unroasted cashews 

2 tablespoons salt-reduced soy sauce 

2 teaspoons cornflour 

1 teaspoon sugar 

2 teaspoons white wine vinegar 

½ cup chopped green onions (shallots) 

Steamed rice and asian greens to serve 

 

Cut pork fillets into thin slices and place in a bowl with oil, chilli and garlic. 

Place cashews on a baking tray, roast in a moderate oven for 10 minutes until 

golden, remove and set aside. 

Combine soy sauce, corn flour, 2 tablespoons water, sugar and vinegar in a bowl and 

mix well.  

Heat a non-stick wok over moderate heat and cook meat in batches until well 

browned and sealed. Add soy sauce mixture and simmer for a few minutes until 

meat is cooked and sauce has thickened and reduced slightly. Toss through green 

onion and cashews. Serve with steamed rice and steamed asian greens. 
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Free  

Mushroom pie 

 

This mushroom pie is my concoction... being so hearty & substantial I find it a good one to cook for 
non-vegos. 
 

2 Brown bags mushrooms (mixed button & field, or add other varieties such as swiss brown or portobello 

if you like) medium sliced 

Good splash of white wine 

Stock (powdered works beast - chicken style vege is good) 

Tub of cream 

1 onion finely diced 

3 cloves garlic 

Good handful parsley, finely chopped 

Sprig thyme, finely chopped 

2 cups Grated cheese 

Cracked black pepper 

Olive oil 

Butter 

Frozen short crust pastry, thawed (puff/filo pastry also fine if that’s your preference) 

Yolk of 1 egg 

Dash of milk 

 

Pre-heat oven to about 180 degrees. 

 

Sauté mushrooms, parsley, thyme & onion in the olive oil & butter, add stock, cream, garlic & white 

wine & simmer until mushrooms are tender (don’t leave them too long, or they will shrink & go soggy).  

There should still be some liquid.  Season with pepper to taste.  

 

Cut pastry to fit pie dish (or small individual pie dishes) spoon in mushroom mixture, top with grated 

cheese, seal top pastry sheet by pressing with a fork.   

 

Beat the egg yolk with a little milk and brush over pastry, prick the pastry evenly with a sharp knife. 

 

Bake until pastry looks cooked to golden. 

Linda  

Cheese and Spinach Triangles 

 

2 packets frozen spinach 

240gm Bulgarian Feta 

1 ½ tablespoons oil 

2 large onions 

Parsley 

2 eggs 

Milk 

Mint 

 

Fry onions, add spinach, parsley, salt and pepper. Fry until the water is gone, leave to cool. 

Add two beaten eggs to feta, some mint, add ½ glass of milk slowly and mix until mixture forms a 

paste and is not runny. 

Mix spinach and feta mixtures together. 

Halve the filo, brush oil on the edges, the quarter it. Add a spoon full of the spinach mixture and then 

roll. 

Bake for 20 minutes in a 180C fan forced oven. 
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 Sam 

Chicken and Pork Paella from ‘Hot Food’ – Murdoch books  

OK – I use more chorizo ‘cause I love it! I can’t find short grain rice anywhere so I just use 

medium. Great with crusty bread! 60ml (1/4 cup) olive oil 1 large seeded red capsicum seeded and cut into 5mm strips 
600g chicken thigh fillets cut into 3cm cubes 200g chorizo sausage, cut into 2cm slices 200g mushrooms thinly sliced 3 garlic cloves crushed 1 tablespoon lemon zest 700g tomatoes, roughly chopped 200g green beans cut into 3cm lengths 1 tablespoon chopped rosemary 2 tablespoons chopped flat-leaf (Italian) parsley ¼ teaspoon saffron threads dissolved in 60ml (1/4 cup) hot water 

440g (2 cups) short grain rice 750 ml (3 cups) hot chicken stock 6 lemon wedges 
 

Heat the oil in a large deep frying pan or paella pan over medium heat. Add the capsicum 

and cook for 6 minutes or until soft. Remove from the pan. 
Add the chicken to the pan and cook for 10 minutes, or until brown on all sides. Remove. 

Add the sausage to the pan and cook for 5 minutes, or until golden on all sides. Remove. 

Add the mushrooms, garlic and lemon zest and cook over medium heat for 5 minutes. Stir 

in the tomato and capsicum and cook for a further 5 minutes, or until the tomato is soft. 

Add the beans, rosemary, parsley, saffron mixture, rice, chicken and sausage. Stir briefly 

and then add the stock. Do not stir at this point. Reduce the heat and simmer for 30 min-

utes. Remove the pan from the heat, cover and leave to stand for 10 minutes. Serve with 

lemon wedges. 
Serves 6 
Note: Paellas are not stirred right to the bottom of the pan during cooking in the hope that a 

thin crust of crispy rice will form. This is considered one of the best parts of the paella. For 

this reason, do not use a non-stick frying pan, Paellas are traditionally 

served at the table from the pan. 

Sam 

Veal with Lemon and Caper Sauce 

 

8 x 80gm veal schnitzels 

Plain flour for dusting 

50gm butter 

1 clove garlic crushed 

½ cup (125ml) white wine 

½ cup (125ml) chicken stock 

2 tablespoons drained baby capers 

1 tablespoon lemon juice 

2 tablespoons finely chopped flat leaf parsley 

 

Coat veal in flour, shake off the excess. Heat 40gm butter in a large frying pan, cook veal in batches until 

browned lightly on both sides. Remove from the pan; cover. 

Heat remaining butter in same pan , add garlic, cook until fragrant. Add wine, simmer uncovered until 

thickened slightly. Return veal to pan, top with capers, juice and parsley; spoon sauce over veal. 

Serve with steamed new potatoes and green beans or salad if desired. 

Serves 4 
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Kate  

No-knead bread 

Adapted from Jim Lahey, Sullivan Street Bakery, New York. 

  
Here’s the best bread recipe ever. I did loads of experimenting with bread mak-

ing, nursing sour dough starters and all that rubbish with very little suc-

cess.  And then I was introduced to this recipe by old flatmate Wendy.  The best 

parts – all the hard work is done while you’re not standing over it and it does-

n’t give Nathan bum glue. 

A couple of tweaks: 

 
The recipe asks for 1 5/8 cups of water.  I tend to use a bit less than that, maybe 

about 1 ½ cups but it really depends on the flour. 

It tastes really good made with just plain old all purpose flour and sprinkled 

with polenta, oats or sesame seeds. 

It tastes even better if you mix in some walnuts, pine nuts, other types of nuts 

when mixing the flour, yeast and water at the beginning.  Delish. 

 
From a quick mix to the oven, it takes about 20 hours, including 

a lengthy rising. Makes one 680g loaf. 

 

3 cups plain or bread flour, more for dusting 

1/4 tsp instant yeast 

11/4 tsp salt 

Corn meal or wheat bran as needed. 

 

In a large bowl combine flour, yeast and salt. Add 1 5/8 cups 

water and stir until blended; dough will be shaggy and sticky. 

Cover bowl with plastic wrap. Let dough rest at least 12 hours, 

preferably about 18, at warm room temperature, about 21C. Dough is ready 

when its surface is dotted with bubbles. 

 

Lightly flour a work surface and place dough on it; sprinkle it with a little 

more flour and fold it over on itself once or twice. Cover loosely with plastic 

wrap and let rest about 15 minutes. 

 

Using just enough flour to keep dough from sticking to the work surface or to 

your fingers, gently and quickly shape dough into a ball. Generously coat a 

cotton tea towel with flour, wheat bran or corn meal; put dough seam side down 

on the towel and dust with more flour, wheat bran or corn meal. Cover with an-

other cotton tea towel and let rise for about 2 hours. When it is ready, dough 

will be more than double in size and will not readily spring back when poked 

with a finger. 

 

At least half an hour before the dough is ready, heat oven to 230C. Put a 5 1/2 

to 7 1/2-litre heavy covered pot (cast iron, enamel, Pyrex or ceramic) in the 

oven as it heats. When dough is ready, carefully remove pot from oven. Slide 

your hand under towel and turn dough over into pot, seam side up; it may look 

like a mess, but that is OK. Shake pan once or twice if dough is unevenly dis-

tributed; it will straighten out as it bakes. Cover with the lid and bake for 30 

minutes, then remove lid and bake for another 15 to 30 minutes, until loaf is 

beautifully browned. Cool on a rack. 
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Tash 

Salt and Pepper Chicken  

500gms Chicken Breast 2 bunches of baby choy sum or bok choy 
1/3 cup plain flour 2 teaspoons Chinese Five Spice (4 if you like spicy) 

1 ½ teaspoons of sea salt 1 teaspoon white pepper 2 garlic cloves 2 tablespoons oyster sauce Vegetable oil 
2 cups jasmine rice or basmati rice 
 

Start cooking rice first Place flour, five spice, salt and pepper in a large bowl – combine. 

Cut chicken into 5cm thick strips. 
Toss well in flour mix Heat 60mls of oil in frying pan Cook chicken on medium to high heat for around 3 minutes either side or until chicken is 

golden brown. 
Remove and drain on kitchen paper 
Wash and cop choy sum into 10cm long pieces (it may be necessary to drain the oil. 

Chop or mince garlic Cook garlic and choy sum on high heat for 2 minutes then add 

oyster sauce to vegetables. Remove and serve 

Tash 

Portuguese Style Baked Chicken 

 

Whole chicken in baking pieces or 2 lge breasts and 6 wings (depending on size of baking tray) 

1 ½ Tablespoons tomato paste 

Vegetable oil 

1 large brown onion diced 

6 large garlic cloves 

1 tablespoon parsley 

2 teaspoons Piri Piri (Spicy, reduce if preferred) 

3 – 4 teaspoons paprika 

1 – 2 glasses white wine 

1 – 2 cups water 

4 large potatoes 

Rice (basmati or Mediterranean) 

 

Place chicken pieces in baking tray.   

Cover base with 5cms oil 

Chop and add onion and 4 garlic cloves 

Add 3-4 teaspoons of paprika, piri piri and some white pepper and salt 

Chop tablespoon of parsley and add 

Add 1-2 glasses of white wine and 1-2 glasses of water (depending on wine)  

Add 1 ½ tablespoons of tomato paste 

Stir mixture around the chicken, turning and covering the chicken 

Cook on medium to high heat approx 220C for 40 minutes 

Peel 4 large potatoes, chop into small pieces and add to baking tray. Keep turning chicken and 

potatoes for another 40 minutes, meanwhile chop remaining garlic to add to rice when half 

cooked. 
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Mooie 

 

Hummingbird Cake  

This was my favourite cake growing up, I used to ask for it every birthday. It’s 

still my favourite and Mooie still cooks it for me every year. Sam 

 

If mangos are out of season they can be substituted with tinned peaches. The 

hummingbird cake mixture should be quite moist. 

 

3 cups plain flour 2 cups sugar 
1 teaspoon salt 1 teaspoon bicarb soda 1 teaspoon cinnamon 3 eggs beaten 1 ½ cups oil 

1 ½ teaspoons vanilla 250gm crushed pineapple (a little of the juice drained off) 

Pieces of mango (about a quarter of mango) 

2 cups very ripe bananas  

Icing 
150gms butter 250gms cream cheese 1 teaspoons vanilla 500gms icing sugar Little milk 

Pieces of mango (about 2 slices) 
 

Combine dry ingredients, add eggs and oil, stir well – do not beat.  

Stir in vanilla, crushed pineapple, mango and bananas. 

Spoon batter into three well greased tines (cake tins floured) 

Bake at 180C for thirty minutes or until done. Cool in pans for 10 minutes be-

fore removing.  

Icing 
Process butter, cream cheese and vanilla. Add icing sugar and process again. 

Add a little milk if needed for thinning. Mix 

icing for the layers with a little crushed mango. 

Layer the three cakes spreading icing between 

layers. Top cake and sides with cream cheese 

icing. Decorate with fresh flower petals if liked. 

Mooie 

Impossible Pie 

 

½ cup plain flour 

1 cup sugar 

1 cup coconut 

4 eggs, well beaten 

2 cups milk 

2 teaspoons vanilla essence 

 

Mix all together, pour into a greased pie dish. 

Bake in 180C oven for 1 hour or until brown 

on top. 
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Sam 

Melt and mix banana bread 

Bill Granger (SMH) 

 

I’ve done this mixture in one large loaf tin 
and it’s worked just as well with the same 
cooking time. 
 
The sour cream used in this banana bread 

makes it wonderfully moist and I hope you 

find that it slices easily too. - Bill 

 
Makes approximately 24 slices. 

 

55g ( ¼ cup) firmly packed brown sugar 

30g ( ¼ cup) almonds, chopped 

375ml sour cream 

1 teaspoon bicarb soda 

125gm unsalted butter, melted 

1 cup castor sugar 

2 eggs, lightly beaten 

1 ¾ cup plain flour 

1 teaspoon baking powder 

1 teaspoon cinnamon 

2 ripe bananas, mashed 

 

Preheat oven to 180C. Grease and line two 10 

x 18cm load tins with baking paper. In a 

bowl mix together the brown sugar and al-

monds and put aside. 

 

In a large bowl, mix together the sour cream 

and bicarbonate of soda, set aside for 5 min-

utes and then stir in the melted butter, sugar 

and eggs. In another bowl, combine the flour, 

baking powder and cinnamon. Gradually 

fold in the sour cream mixture, followed by 

the bananas. 

 

Pour the mixture equally into the prepared 

tins and sprinkle the brown sugar mixture 

on top. Bake for 1-1 ½ hours or until a 

skewer comes out clean. Set aside and cool in 

tins for about 20 minutes before turning out 

onto a wire rack to cool completely. 

Sam 

Coconut Bread 

Bill Granger (SMH) 

 

This coconut bread is the much-loved breakfast 

loaf we serve at Bills. 

 

Makes 8-10 thick slices 

 

2 eggs 

300ml milk 

1 teaspoon vanilla essence 

2 ½ cups plain flour 

2 teaspoons baking powder 

2 teaspoons cinnamon 

1 cup castor sugar 

150gm shredded coconut 

75gm unsalted butter, melted 

 

To serve 

Butter 

Icing sugar 

 

Preheat oven to 180C 

 

Lightly whisk eggs, milk and vanilla together. 

Sift flour, baking powder and cinnamon into 

another bowl, add sugar and coconut and stir to 

combine. Make a well in the centre and gradu-

ally stir in the egg mixture until just com-

bined. 

 

Add melted butter and stir until the mixture is 

just smooth, being careful not to over-mix. 

 

Pour into a greased a floured 21 x 10cm loaf tin 

and bake in the oven for 1 hour, or until bread is 

cooked when tested with a skewer. 

 

Leave in the tin to cool for 5 minutes, remove to 

cool further on a wire rack. Serve in thick slices, 

toasted, buttered and dusted with icing sugar. 
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Sam 

Pear, date and hazelnut loaf 

Bill Granger (SMH) 

 

This pear, date and hazelnut loaf is a bread with a 

lower fat content than most, for everyday use. - Bill 

 

Makes approximately 12 slices 

 

50gm ( ½ cup) rolled oats 

300ml milk 

240gm (2 cups) self raising flour 

1 teaspoon baking powder 

100gms dried dates, roughly chopped 

75gm dried pears, roughly chopped 

75gm soft brown sugar 

1 teaspoon ground cinnamon 

3 tablespoons honey 

1 egg, lightly beaten 

3 tablespoons roughly chopped hazelnuts, plus 2 

tablespoons extra for top 

 

Put the oats in a bowl, pour in the milk and soak for 

30 minutes 

 

Preheat the oven to 180C. Lightly grease and line a 

21x 10cm loaf tin with baking paper. 

 

Sift the flour and baking powder into a bowl and 

stir in the oats, dried fruit, sugar, cinnamon, 

honey, egg and hazelnuts. Mix until combined. 

 

Spoon the mixture into tin, level the top and sprin-

kle with the extra hazelnuts. Bake for 45 minutes 

or until the loaf is golden and cooked through or 

when tested with a skewer. Cool in the tin for 5 

minutes before turning out onto a wire rack to 

cool completely. 

 

  

Giselle  

Choc-Oat Cookies  

1 cup butter (bit over 125 gm) 

1-1/4 cups firmly pressed brown sugar 

½ cup sugar 2 eggs 
2tlb milk 2tlb vanilla 1 ¾ cup plain flour 1tsp baking soda 2 ½ cups oats Packet (small) choc chips 

 

Heat oven 190  

Beat together sugars and butter 
Add eggs, milk and vanilla 
Add combined flour and baking soda 

Stir in oats choc pieces 
 

Place in an ungreased baking pan (13 * 9 

inch) 
Cook for 30-35 minutes 
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Kylie  

 

Raspberry Crème Brulee  

 

Can't take the credit for this one but can say a girlfriend I used to work with gave it to me and she is 
soooooooo not a cook, actually hates it to be honest but this one is so easy for her that she thought I could do 
without too much hassle.  
  
It is so simple, raspberries (or mixed whatever you feel like) in your dishes, then the other 5 go into a sauce-
pan to prepare ........... once done tip into bowls and waaaaaaaaalaaaaaaaah, stick ‘em in the fridge to 
set.  So you will see on the recipe that it says sift the brown sugar over the brulee, then place under a hot 
grill until melted ....... well that's simple right?!?  Did that first time but I didn't feel it gave me my desired 
finished product.  I had seen before chef's using a 'blow torch' on things like this, no one told me that there 
are specific blow torches for the kitchen ............ until of course I was caught in the kitchen with the indus-
trial blow torch I found in the garage!!!!!!   Needless to say the torch was snatched from my hand and never 
to be used by me again .............. and then under the 'ol Chrissy Tree was a 'kitchen' blow torch for me from 
Santa!!!!!  
  
Another tip on this one - they don’t travel well if you are taking them to a dinner party ........ think brulee 
all over back seat of Subaru ...... Kylie NOT popular! 
 

150gm fresh or frozen raspberries 

2 x 300ml cartons of cream  

¾ cup sweetened condensed milk 

1 tablespoon cointreau (optional) 

¼ cup Nestles coconut milk powder 

1 tablespoon cornflour 

3 egg-yolks 

1 ½ tablespoons brown sugar 

 

Place raspberries in the base of 6 x ½ cup individual dishes 

 

Combine the next 5 ingredients in a pan, bring to boil over medium heat stirring constantly. Remove from 

heat, stir in egg-yolks. 

 

Spoon mixture evenly into dishes over raspberries, cover and refrigerate until cold. 

 

Sift brown sugar over brulee, place under a hot grill until melted. Refrigerate 15 minutes before serving. 

 

Vanessa  

 

Lemonade Scones  
Here is a recipe that my mum gave me for scones for the Mel-

bourne Cup luncheon. 
It’s always nice to have scones with Jam and cream anytime. 

 

4 cups of Self raising flour 

300mls pouring cream 
300mls of lemonade 

Mix together with a knife 
Kneed lightly bake for 25-30 minutes in a moderate oven. 
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Damian 

 

Self Saucing Chocolate Pudding 

 

For a change try adding a handful of 

sultanas or nuts…. 

 

60gm Butter 

½ cup Milk 

1 tsp vanilla 

1 cup self raising flour 

¾ cup sugar  

1 tablespoon cocoa 

 

Topping 

¾ cup brown sugar 

1 tablespoon cocoa 

 

Heat butter and milk in saucepan, add 

vanilla. 

Sift flour and cocoa into a baking dish, 

add sugar. 

Make a well, add butter, stir until smooth. 

Mix the topping ingredients and sprinkle over mix-

ture. 

Pour in two cups of hot water 

Cook in a moderate oven for 40 – 45 minutes. 

Serve on its own or with vanilla icecream. 

Mooie 
 

Caramel Slice  

Pastry 
1 cup self raising flour 
1 cup coconut 1 cup brown sugar 140gms melted butter 

Mix together, press into a tin and cook until light brown – cool 

 

Caramel 
1 tin condensed milk 85gms butter Cook until thickened (not too thick), spread onto pastry and bake 

until light brown – cool 
 

Icing 
115gms chocolate 30gms copha Melt, spread onto caramel, refrigerate.  
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Pavlova 
Jamie Oliver 

 

I adore this recipe and credit Kate Moses for sending it to me after experiencing her Pav for dessert one night. It’s so 
easy you can whip it up at a moments notice for a dinner party or bbq and it looks and tastes spectacular! Don’t forget 
to top with lashings of whipped cream and fruit! 
 

Basic Meringue 

Serves 6-8 

 

6 large free-range or organic eggs whites 

300g/10 ½oz caster sugar 

A pinch of salt 

 

Preheat oven to 150 degrees C/300 degrees F/gas 2.  Line baking tray with greaseproof paper.  Put your egg whites into 

a bowl, making sure there are no pieces of egg shell or yolk in them.  Whisk on medium until the whites form firm 

peaks.  You’ll know that it’s thick enough if you can hold the bowl upside down over your head. 

With your mixer still running, gradually add the sugar and the salt.  Turn the mixer up to the highest setting and 

whisk for about 7-8 mins until the meringue mixture is deliciously white and glossy.  Dip your finger in the me-

ringue and rub the mixture between your thumb and index finger.  It should feel perfectly smooth.  If it feels at all 

grainy, whisk for a bit longer.  Keep a close eye on the meringue, because if you whisk for too long, it will collapse. 

It’s at this point that you can gently fold in one the flavours listed below if you fancy.  Personally, I quite like to eat a 

meringue that has a secret extra flavour added to it, especially when it’s so subtle that you end up kicking yourself 

trying to figure out what it is.  Choose one of the following: 

 A good pinch of saffron 

 Zest of 2 oranges 

 A handful of pistachio nuts, bashed 

 1 teaspoon of mixed spice 

 Zest of 3 lemons 

 2 tablespoons cocoa powder, sifted 

 2 tablespoons crystallised ginger, finely chopped 

 1 teaspoon fennel seeds, lightly toasted and crushed 

Spoon your plain or flavoured meringue mixture on to the prepared baking tray, either in one big blob or several smaller 

ones, leaving a little space between them.  Dab them with the bottom of your spoon so you get wispy bits coming up 

form the surface of the meringue.  Pop the baking tray into the oven for around an hour, until the meringues are crisp 

on the outside and chewy and a little gooey in the middle. 

  

The Ultimate Fruit Meringue with Vanilla Cream, Hazelnuts and Caramel 
Serves 8-10 

 

1 x basic meringue recipe 

50g/1 ¾oz peeled hazelnuts 

400ml/14fl oz double cream 

2 tablespoons icing sugar, sifted 

1 vanilla pod, scored lengthways and seeds removed 

1 punnet raspberries 

1 punnet blackberries 

200g/7oz caster sugar 

A small bunch of fresh mint 

Preheat your oven to 150 degrees C/300 degrees F/gas 2 and line a 30x10cm/12x4 inch baking tray with greaseproof 

paper.  Then make your meringue mixture.  Using a spatula, spread the meringue mixture onto the baking paper so 

that it covers the whole baking tray.  Carefully place the tray into the preheated oven and bak the meringue for about 

an hour until crisp on the outside, but chewy and soft inside.  Take the meringue out of the oven and leave to cool. 

Put the hazelnuts on a baking tray and pop them into the oven until they’re light brown – don’t turn your back on 

them because they burn easily.  Crush them lightly in a pestle and mortar and put to one side.  Whip the cream with 

the sifted icing sugar and vanilla seeds until it forms soft peaks.  Using your fingers, gently press down on the centre 

of the cooled meringue to create a hollow in the middle.  Sprinkle in some of the crushed hazelnuts, then some berries 

and some vanilla cream.  Repeat these layers until you have used all the ingredients. 

Put the caster sugar into a saucepan, add 200ml/7fl oz of water and bring to the boil, then reduce until the liquid 

turns into caramel.  Carefully drizzle this over the top of the meringue and finish with a scattering of mint leaves. 
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Sam 

 

Chocolate Cake  

This is so rich that I serve it as a desert with icecream, but keep the slices small! 

 

200gm butter chopped 
400gm good quality dark chocolate chopped into small pieces 

¼ cup hot water ¼ cup cocoa powder 1 teaspoon vanilla extract 
1 cup castor sugar 3 eggs lightly beaten ¾ cup self raising wholemeal or plan flour 

Cocoa to sprinkle  

Preheat the oven to 160C. Grease and flour a 6cm deep, 20cm round cake pan or 

line with baking paper. 
 

Put 200gms or chopped chocolate and butter into a ceramic mixing bowl and 

place over saucepan of boiling water. Stir every minute with metal spoon until 

chocolate and butter melts and mixture is smooth. Add cocoa, vanilla essence 

and hot water to warm chocolate mixture. Stir until smooth. Stir in castor sugar 

and eggs. Sift flour over chocolate cake. Stir gently to combine. 

 

Pour half the batter into cake pan. Sprinkle 150gm of chopped chocolate over bat-

ter. Add remaining batter. Bake cake for 55 to 60 minutes or until a inserted 

skewer has moist crumbs on it. 

 

Allow cake to cool completely in pan, Remove and dust with cocoa powder and 

remaining 50gms of chopped chocolate 

 

Serve with natural yogurt and boiled rhubarb. 

Sam 

Banana Cake 

 

3 ripe bananas 

Teaspoon lime juice  

Extra teaspoon sugar 

125gm butter 

¾ cup sugar 

2 eggs 

2 cups self raising flour 

Teaspoon Bicarb soda  

Teaspoon lime rind 

Tablespoon milk 

Mash the bananas, sprinkle teaspoon of sugar and lime juice in bowl. 

Beat the butter, sugar, and rind. Add eggs. Mix in the bananas. 

Dissolve the bicarb in milk and add to the mix with flour. 

Bake for 50 minutes in a medium oven.  
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Mooie 

 

Light chocolate cake  

1 cup water 
1 cup butter 
4 tablespoons cocoa 2 cups plain flour 1 tablespoon bicarb soda 2 cups sugar 

½ cup yogurt 
3 eggs 
1 teaspoon vanilla  

Mix water, butter and cocoa in saucepan and boil. 

Mix dry ingredients. Add to chocolate mix. 
Add eggs, yogurt and vanilla. Mix with a beater. Line tin with baking paper, bake 160C for 60-70 mins. 

Ness 

 

Christmas Rum Balls 

 

Phil makes these rum balls every year and they are just delicious. Phil’s 

mum would make them every year when he was a kid. It’s great because 

they make about 50 rum balls and Phil has to make 2 batches as we al-

ways eat the first lot of rum balls before giving them to friends. 

 

1 packet of milk coffee biscuits 

2oz glace cherries (¼ Cup) 

2oz choc bits (¼ Cup) 

1 cup of coconut 

1 tin of condensed milk 

Crush biscuits with rolling pin 

Mix cherries, choc bits, biscuits and condensed milk 

Take a spoonful of mixture and roll into small balls 

Roll into coconut 

Set in fridge  
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Sam 

Chocolate Mousse 

 

A ye olde family recipe (I think it’s Margaret Fulton)  

 

125gm dark chocolate 

1 tablespoon strong black coffee (instant is fine) 

4 eggs separated 

A few drops of vanilla essence or tablespoon of rum or brandy 

 

Chop chocolate and put in basin with coffee. Melt over hot (not 

boiling) water. Stir until smooth. 

Remove chocolate mixture from heat. Mix in egg yolks one at a 

time, stirring well until blended. 

Beat egg whites until stiff. Fold gently into chocolate mixture 

with flavouring. 

Spoon into 6 serving dishes. Chill in fridge for four hours or 

overnight. 

 

For chocolate mouse cake,  make the Light Chocolate Cake on 

previous page and ice with the chocolate mouse recipe above., 

Mooie 

Rum Balls 
 

1 tin condensed milk 2 cups crushed biscuits 1 cup desiccated coconut 2 tablespoons cocoa Good slurp of rum Combine above, Roll in balls and toss in coconut 
Mooie 

Buttery Orange Cake 

 

250gms unsalted butter, softened, chopped 

1 ¼ cups (275gms) caster sugar 

4 eggs 

1 2/3 cups (250gms) self-raising flour 

¾ cup (180ml) orange juice 

2 tablespoons boiling water 

 

Preheat oven to moderate (180C/160C Fan forced). Grease a deep 28cm round cake 

pan, line the base with baking paper. 

Beat butter and sugar in a small bowl with an electric mixer until light and 

creamy 

Add eggs, one at a time, beating until combined between additions. Fold in sifted 

flour, then juice and boiling water. 

Spread the mixture into the prepared pan and bake for about 35 minutes or until 

cake is cooked when tested with a skewer. Stand cake for 2 minutes before turning 

onto a wire rack to cool. 

Dust with sifted icing sugar if desired. 
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Free 
 

Zucchini Lime & Pistachio Cake  

This cake is my mate Nicky's (everyone asks for this recipe!) 

 

3 eggs 
¾ cup extra light olive oil  1 ½ cups castor sugar 2 teaspoons vanilla paste (or vanilla essence) 

2 teaspoons ground cardamom ½ cup pistachio nuts 2 cups self raising flour ¾ cup almond meal 1 ½ good sized grated zucchinis Zest of 2 limes 
Juice of 2 limes 
1 tablespoon melted butter Icing sugar for thickening  

Pre-heat oven to 180°   

Whisk eggs, olive oil and castor sugar.  

Add vanilla, cardamom, pistachio nuts, self raising flour, almond meal, zucchinis and lime zest. 

 
Mix gently 
 

Oil & flour cake tin  

Pour in mix & bake until your skewer comes out clean (approximately 1 hour) - should still be moist  

 

Cool in pan for 10 minutes, then on cake rack, right-side-up until completely cool 

 

Glaze with: 1 tablespoon melted butter (or nuttelex) Juice of 2 limes 
Enough icing sugar to thicken slightly 
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Sam 

‘Re-invented’ Bread and Butter Pudding 

By Arianne Spratt, seen on 9am with David and Kim 

 

This is a decadent way to use up leftover or stale croissants. Of course it can be made with normal bread, 

but this one tastes so much better. As the croissants have such a high butter content you will not need to 

butter the slices as you would for a normal bread and butter pudding 

6-8 croissants  

6 eggs 

500ml milk 

400ml cream 

1 cup sugar 

1 punnet fresh raspberries (or frozen equivalent) 

200gms white chocolate, chopped 

1 teaspoon vanilla extract 

Slice croissants into even slices and line either a springform cake tin (well lined with baking paper) or well 

greased Texas muffin pans. 

Line tins with an even layer of croissants. Sprinkle with raspberries and chocolate. Continue layers until 

all ingredients are used. 

Combine eggs and sugar then add the milk, cream and vanilla and mix well. Pour over croissants and 

leave to stand for 15-20 minutes. Bake in a slow-moderate oven (160C) for approximately 60-90 minutes 

or until mixture seems set. 

Leave to stand in tin until slightly cooled and serve with thick cream. 

Giselle  

Sticky date pudding 

 

1 ¼ cups of chopped dates 

1 ¼ cups water 

1 teaspoon bicarbonate of soda 

60g butter 

¾ cup caster sugar 

2 eggs 

1 cup self-raising flour 

 

Butterscotch sauce 

1/1/2 cups firmly packed brown sugar 

250g unsalted butter, chopped 

300ml thickened cream 

 

Grease deep 19cm square cake pan, line base with baking paper. 

Combine dates and water in a pan, bring to boil, remove from heat, add soda; stand 5 minutes. 

Beat butter and sugar in small bowl with electric mixer until combined 

Beat in eggs, 1 at a time 

Gently whisk in sifted flour then date mixture 

Pour mixture into a pan 

Bake in moderate oven about 50 mins 

Stand cake about 10 mins before turning onto wire rack. 

Best served when cake is still warm with butterscotch sauce 

 

Butterscotch Sauce 

Combine all ingredients in pan, stir over heat, without boiling, until sugar is dissolved. Simmer, stirring 

5 minutes. 
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Kylie 

Sticky Date Pudding 

 

Here’s the sticky date………. Have to credit the worlds (well mine anyway) best cook book—

Family Circle—Cooking—A Commonsense Guide 

Word of advice….. Don’t buy fresh dates, first time I made this I bought fresh dates and they 

cost me $40!!!! Packet ones are just perfect 

Hop you enjoy as much as I and my guests have! 

2 cups (370gms) chopped pitted dates 

1 1/2 teaspoons bicarb of soda 

1 teaspoon grated ginger 

90gms butter 

1 cup (250gms) castor sugar 

3 eggs 

1 1/2 cups self raising flour 

Pinch of ground cloves 

1/2 teaspoon mixed spice 

Caramel Sauce 

150gm butter 

1 cup (185gm) soft brown sugar 

1/3 cup golden syrup 

3/4 cup (185ml) cream 

Preheat oven to moderate, 180C. Grease and line the base of a deep 23cm round cake tin. Put the 

dates in a pan with 1 3/4 Water, bring to the boil then remove from the heat. Add the bicarbon-

ate of soda and ginger, and leave for 5 minutes. Coarsely mash  with a potato masher. 

Cream the butter, sugar and 1 egg. Beat the remaining eggs one at a time. Fold in the sifted 

flour and spices, add the date mixture and stir until well combined. Pour into the tin and bake 

for one hour, or until a skewer comes out clean when inserted into the middle of the pudding. 

Cover with foil if the pudding is overbrowning . Leave to stand for 5 minutes before turning 

out onto a plate. 

To make the caramel sauce, put all of the ingredients into a pan and stir over low heat until the 

sugar has dissolved. Simmer for about 3 minutes, or until the sauce has thickened slightly. 

Brush the sauce over the sides and top of pudding until it is well glazed. Serve immediately 

with the sauce and cream 

Sam 

Anzac Biscuits 

These are so easy I will never buy them again!  

 

125gms butter 

1 tablespoon golden syrum 

2 tablespoons boiling water 

1 1/2 teaspoons bicarb of soda 

1 cup plain flour 

1 cup rolled oats 

I cup sugar 

3/4 cup desiccated coconut 

 

Melt butter and golden syrup—add water and bicarb. Pour into mixed dry ingredients, blend 

well. Teaspoon onto greased tray and bake in slow oven 150C for 20 mins. Cool on tray. 
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Boiled Pineapple Fruit Cake 

 

I owe all of the credit for this one to John’s dad, he used to make it for me all 

the time and I LOVED IT—can’t say how easy it is but will say it's tasty!!! 

I am going to give it a go myself now. 

 

450gm can Golden circle crushed pineapple in syrup  

125gm butter  

1 cup sugar 

1 teaspoon mixed spice 

1 teaspoon bicarb soda 

1 cup self raising flour 

1 cup plain flour 

2 eggs beaten 

375gm mixed fruit 

1/2 cup assorted glazed fruit (optional) 

 

Preheat oven to 160C 

Lightly grease and line an 18 or 20cm square cake tin 

In a large saucepan, combine the crushed pineapple, butter, mixed fruit, 

sugar, mixed spice and bicarb. 

Bring to boil and boil for 10 mins. 

Allow the mixture to cool to room temperature and then stir in the sifted 

flours and eggs 

Pour mixture into prepared cake tin and bake on the bottom shelf for 50—

60minutes or until a skewer inserted into the cake comes out clean. 

Allow to cool in the tin for 5 minutes before turning out onto a rack to cool. 

When cool store in an airtight container for one week or refrigerate for up to 

21 days or freeze for 3 months. 

Optional—decorate with assorted Glace fruits 


