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Welcome to the Vanguard Australia Client
Operations+Projects Recipe Book – Banquet!
I have always felt that there is no better way to
bring people together than through food. Best of
all when you can prepare the dishes and enjoy as
a group, nothing can beat it.

E

njoy

2020 has challenged our thinking so much when it
comes to how we collaborate and gather
together. We have been forced to separate and be
apart from family, friends and colleagues.
As we look ahead to the future and hopeful
return to normalcy what better way to start by
experimenting in the kitchen with new recipes?
This fantastic crew-led initiative is a great launch
pad to improve your home cooking repertoire and
start thinking about sharing these dishes with the
important people in your life.
Unlike most cookbooks which follow a theme or
cuisine, this one reflects the diversity of
backgrounds and taste of the crew in our team.
Enjoy!
John Shea
Head of Client Operations
Vanguard Australia
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Eoin O’Brien

Mollie Sinnott
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Irish soda bread
Ingredients:
2oz Steel cut oats
2oz Wheat bran
1 ¼ lb wholemeal flour
½ lb plain white flour
1 tsp salt
2tsp Baking Soda
800 ml Buttermilk

Ingredients:
Irish soda bread
•
Buttermilk
•
Bicarb Soda
•
Salt
•
Oats & seeds
•
Half Wholemeal flour &
white flour
•
Honey

White bread
•
Yeast
•
White flour
•
Water
•
Salt

• Preheat your over to 200 degrees Celsius.
• Combine all the ingredients together in a large mixing bowl. Add
some normal milk if the mixture is slightly dry.
• Shape the mixture into a round and cut into two halves. Score both
halves in the middle.
• Scatter a flat baking sheet with a small amount of flour, bake the
bread in the center of the over 30 to 40 mins.
• To make sure the bread is ready knock the bottom of the break to
see if there is a hollow sound.
• Serve warm with lots of real butter and your favourite jam.

P&
otato

Jennie Dunstan

Leek
Soup

3 or 4 Leeks
2 Potatoes
1 onion
3 or 4 cubes of chicken stock
Salt & Pepper
Water
Cook all together until potatoes are soft & then vitamize.
Hint:
I also add some chilli flakes for a bit of extra spice

B

utternut Squash
with Sweetcorn
					 Salsa, Feta & 		
Pumpkin Seeds

Directions:

Kerr Ong
Serves six as a side:
•
1 large butternut squash, skin on, halved sideways, seeds scooped
out & flesh cut into wedges, about 8cm long & 3cm wide (1.3 kg)
•
75 ml olive oil, plus extra to finish
•
2 whole corn cobs, husks removed & any hairs discarded
•
1 large red chilli, deseeded & finely diced
•
3 limes, finely grate zest of 1 to get 1 tsp, then juice to get 4 tbsp
•
10 g coriander, roughly chopped
•
5 g mint leaves, roughly shredded
•
30 g pumpkin seeds, toasted
•
50 g feta, roughly crumbed into 1-2 cm pieces
•
salt and black pepper

•

Preheat the oven to 220 degrees celsius fan.

•

Mix the butternut squash with 2 tablespoons of oil, 1/2 teaspoon
of salt & plenty of pepper. Spread out on a large parchment 		
lined baking tray, skin side down & spaced well apart. Roast for
25 minutes, until the squash is cooked through & golden-brown.
Remove from the oven & set aside to cool.

•

Place a chargrill on high heat & add the corn cobs & grill for 		
about 8 minutes, turning over throughout so that they are 		
charred all over. Remove from heat & once cool enough to 		
handle, place corn perpendicular on a chopping board & use 		
a sharp knife to shave corn kernels off cob. Place the kernels in
a bowl with the chilli, lime zest & juice, remaining 3 tablespoons
of oil, 1/4 teaspoon of salt & herbs. Mix well, set aside.

•

Arrange the squash on separate plates or on one large platter. 		
Spoon the salsa on top, sprinkle over the pumpkin seeds, dot with
the feta & serve, drizzled with a little extra oil.

For the harissa dressing:
•
1 tbsp of harissa
•
1 garlic clove crushed
•
2 tsp honey
•
2 tsp of lemon juice
•
2 tbsp of olive oil
•
Salt

“Super easy side dish that delivers bang for
your buck! Looks like you went to a lot of
effort when you didn’t. You can make the
hummus from scratch if you want
but I just use store-bought.”

Directions:

Preheat oven to 200 degrees.
Put the carrots on a baking tray and drizzle over oil with salt and the
cumin seeds. Toss together and scatter over the tray. Bake in the oven
for 20-25 mins until the carrots are tender.
While the carrots are cooking, make the harissa dressing. Put all the
dressing ingredients in a jar with the lid on and shake until combined.
When you take the carrots out of the oven, pour over the dressing
onto the carrots on the hot tray. The heat from the tray and carrots
will warm the dressing.

H

arissa Carrots with Hummus

John Shea

For the carrots:
•
4-6 carrots, peeled and
cut on the angle into
4cm rounds
•
1 tbsp olive oil
•
1 tsp of cumin seeds
•
½ cup of chopped parsley
•
1 tub of store-bought 		
hummus

Take a plate or shallow platter and spread out the hummus into an
even layer. Place the carrots on top of the hummus and pour over all
the warm dressing from the tray.
Scatter over the chopped parsley and serve.

alafel
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advise on that. Read through comments for other’s experiences with this device.

1.
2.
3.
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6.

Ingredients:
•
3 cups rice - 5 people
•
2 tsps finely chopped garlic
•
2 tbsp butter
•
2 cups finely chopped parsley
•
Wash the rice and put aside
•
1 tsp salt

Sennan Perera

Prep time relates to actual time spent preparing ingredients. You’ll also need 12 hours
resting time to soak the chickpeas.
Makes 30-34 falafel balls. Serving size is roughly 5 falafels each. Nutrition is calculated with
the assumption that each falafel ball absorbs 1/2 tsp of oil. This is my best estimate; when
they are fried at the proper temperature, the falafel absorb very little of the cooking oil.
The nutritional information provided here is calculated using an app. If you have specific
dietary concerns, please consult your doctor or nutritionist.
A note on freezing: I have had several readers ask about freezing this recipe. I have never
tried it myself, but here are some tips left from the comments -- some readers have had
good luck with freezing the mix, then thawing it the night before in the refrigerator before
frying. Sometimes a little more flour or chickpea flour is needed to hold the mixture
together after freezing,. Some readers have had luck with forming the balls, freezing those,
then frying them straight from the freezer. Some have successfully frozen the finished
cooked falafel, defrosting as needed.
To bake falafel: Brush a baking sheet with olive oil. Heat oven to 400 degrees F. Form
the falafel into flat patty-style shapes and place them on the baking sheet. Brush the top
of each patty with extra virgin olive oil. Bake for 20-25 minutes, turning once halfway
through baking, until golden brown.
Personally, I don’t recommend baking these, as I find it can make them dry - but some
people have great luck with it. If you read through the comments you’ll find various
responses from readers who have tried baking. I also don’t own an air fryer, so I can’t
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Louis Briffa

Parsley

Ingredients:
•
1 lb dry chickpeas (also known as garbanzo beans)
- you must start with dry, do NOT substitute canned,
they will not work!
•
½ tsp baking soda
•
1 small onion, roughly chopped
•
1/4 cup chopped fresh parsley
•
3-5 cloves garlic (I prefer roasted garlic cloves)
•
1+½ tbsp flour or chickpea flour
•
1+3/4 tsp salt
•
2 tsp cumin
•
1 tsp ground coriander
•
1/4 tsp black pepper
•
1/4 tsp cayenne pepper
•
Pinch of ground cardamom
•
1 tsp baking powder (optional - makes the falafel more fluffy)
•
Vegetable oil for frying - grapeseed, sunflower, avocado, canola,
and peanut oils all work well
You will also need: food processor, skillet

Fry the garlic in 2 Tablespoons butter - sauté garlic in the butter
Put the washed rice in a rice cooker, put the level of water as per
instructions
Put the sautéed garlic and butter into the pan
Add a tsp of salt
Once rice is cooked mix in chopped parsley, sautéed garlic and 		
butter
If desired add more butter to hot rice and mix well

S

teak
		 Salad

Ingredients:
• 200 g beef steak
• 4 cherry tomatoes
• 1 red capsicum
• 3 radishes
• 1 lime
• 1 bunch basil
• 1 bunch coriander

Sylvia Huang

•
•
•
•
•
•
•

3 red chillies
2 garlic cloves red capsicum
15 g palm sugar
half root of celery
1 tbspn fish sauce
1 tbspn vegetable oil
salt & pepper

Step one: The sauce
Cut up the palm sugar, the garlic cloves & the red chilli. Squeezing the
lime juice into the mix & then add the fish sauce & vegetable oil.
Step two: The steak
Rub salt, vegetable oil & black pepper on both sides of the steak.
Preheat a saucepan over high heat, turn to medium heat after
putting the steak in. Turning over once fried for a minute & continue
doing it until the steak is medium rare.
Step three: The salad
Cut up the celery, radish, red capsicum, basil, coriander & cherry
tomatoes. Put all the vegetables onto a plate.
Cut the steak into slices & place them on top of the vegetables.
Lastly, pour the sauce prepared in step 1 with the juice from frying the
steak onto the salad.

C

hristmas
Brussel Sprouts
Mollie Sinnott

Ingredients:
•
•
•
•
•
•
•

250 g Brussel sprouts
2 Shallots finely chopped
3 cloves Garlic finely chopped
100 g Pancetta
150 g Sugar snap peas
1½ cups frozen petit pois
Butter

Blanch the brussel sprouts, refresh in cold water & set aside.
Fry the pancetta on a low heat until the fat has cooked off.
Add the shallots & garlic. Sautee gently until slightly browned.
Add some butter to the pan & put the brussel sprouts in, allow the
sprouts to brown & crisp.
Quickly cook off the sugar snap peas & frozen peas to keep them nice
& crisp.
Finish with some more butter to serve.

Sennan Perera

ahl

D

Directions:
•
Wash dahl in lukewarm water
•
Put the dahl into a saucepan
•
Pour cold water to cover the level of dahl
•
Add the turmeric, 1/2 the diced onion, 1 sprig of the curry leaves
•
When dahl is 3/4 cooked add the coconut milk. Cook until soft
•
Set aside once cooked
•
In a separate pan, put 2 teaspoons of vegetable oil
•
When hot, add rest of the onion, sprig of curry leaves, chilli flakes/
chilli, garlic, turmeric, curry powder/cumin, mustard seeds, salt to
taste, diced tomato.
•
When brown, pour the cooked dahl into frying pan & stir 			
thoroughly, add salt & lemon to taste (please be careful when 		
adding the dahl into the mixture as it can splutter)

Sri Lankan

Ingredients:
•
2 cups dahl
•
1 onion, finely diced
•
1 tsp turmeric powder
•
2 sprigs curry leaves
•
2 or 3 dried chilli, flaked / 1tsp chilli flakes
•
1 tsp curry powder / cumin powder
•
½ tsp of mustard seeds (optional)
•
1 tomato, diced
•
1 cup coconut milk
•
2 garlic cloves
•
lemon juice
•
vegetable oil

R

oasted Trout with
Tomato, Orange &
Barberry Salsa

•

Preheat oven to 230 degrees celsius fan.

•

Put the tomatoes into a medium bowl with the orange zest, 		
orange juice, lime juice, maple syrup, barberries, fennel seeds, oil,
1/8 teaspoon of salt & a good grind of pepper. Mix, then set aside.

•

In a small pan, gently warm the butter with the garlic on a 		
medium heat until just melted. Arrange the trout on a medium
baking tray, spaced apart. Sprinkle the top, bottom & cavity of
each fish with 1/4 teaspoon of salt. Pour the butter mixture all 		
over the trout, making sure it covers both sides as well as the 		
cavity. Roast in the oven for 18-20 minutes, basting once, until the
fish is just cooked.

•

Serve the fish on the baking tray or arrange on plates, spooning
over some of the cooking juices. Stir the coriander into the salsa &
spoon over the fish. Serve with the lime wedges alongside.

								

Serves two:
•
150 g cherry tomatoes, quartered
•
1 orange, finely grate zest to get 1 tsp, juice to get 1 tsp
•
2 limes, juice to get 1 tbsp, cut the other into wedges to serve
•
1+½ tsp maple syrup (or honey)
•
1+½ tbsp barberries (or currants soaked in 1 tbsp lemon juice)
•
1 tsp fennel seeds, lightly toasted and crushed
•
1 tbsp olive oil
•
70g unsalted butter
•
1 small garlic clove, crushed
•
2 whole trout, gutted and scaled (ask fishmonger) - 700 g
•
10 g coriander leaves, finely shredded
•
salt and black pepper

Kerr Ong

L

amb Curry

Directions:
Firstly make the masala.
Heat a frying pan over medium heat. Add the first 6 ingredients of
the masala and heat for 30 seconds. Add coriander, cumin, fennel and
fenugreek seeds and continue until toasted (2 mins). Pour into spice
grinder. Then add poppy and sesame seeds and the coconut to the
pan until golden. Add to the other spices and grind until a fine
powder. You may need to do in batches. Now you have a masala
that can be used in any curry. This quantity is more than you will need
for this recipe so store in an air tight container.
Now make the curry starting with marinading the meat.
In a blender, add the ginger, garlic, quartered onion, fresh coriander,
3 tbsp of the masala, salt, chilli powder and turmeric and blend until
smooth. You may need to add some water to help the blades turn.
Add this mixture to the diced lamb and marinade in the fridge
overnight if possible of a few hours minimum.
Time to cook the curry.
Heat oil in a large pan over medium heat. Cook the onions with a
little salt until starting to brown. Add the meat along with the
marinade mixture. Now add the tomatoes and the tomato paste.
Bring to boil and cover for 1 hour or until all the liquid is starting to dry
up. Keep checking and stirring during this time.
Take the cover off and increase the heat for a few minutes. Then stir
in remaining masala (about 4tbsp) and add enough water so all the
meat is covered. Bring to the boil and then simmer for 30 mins or
longer until meat is tender. Add water if it is starting to dry.
Once done, adjust seasoning including chilli if you want more heat. If
you like drier curries, use less water… or more water if you prefer lots
of sauce.
Serve with rice and naan bread and enjoy!

John Shea

“This is my favourite curry dish at the moment.
The masala is a bit of an effort… but worth it!”

For the homemade masala:
•
3 cloves
•
1 star anise
•
2 dried bay leaves
•
1 tsp black peppercorns
•
1 cinnamon stick
•
3 dried chillies
•
1 tbsp coriander seeds
•
2 tsp cumin seeds
•
2 tsp fennel seeds
•
pinch of fenugreek seeds
•
1 tbsp poppy seeds
•
1 tbsp sesame seeds
•
4 tbsp dessicated coconut

For the curry:
•
piece of ginger (size of thumb)
•
8 garlic cloves
•
2 onions, ½ quartered,
1+½ thinly sliced
•
1 cup of fresh coriander, 			
chopped
•
1 tsp salt
•
1 tsp chilli powder
•
7 tbsp of homemade masala
(see left)
•
1 tsp ground turmeric
•
700 g lamb (diced shoulder
or leg)
•
5 tbsp vegetable oil
•
2 tomatoes, chopped
•
1 tbsp tomato paste

C

hicken with
			Lentils
Ingredients:
•
2 tbsp of olive oil
•
1 large onion, sliced
•
4 garlic cloves, chopped
•
Leaves from 2 sprigs of 		
rosemary
•
200 g red lentils, rinsed
•
500 ml chicken stock
•
8 skin on chicken thighs,
bone in
•
Salt & pepper
•
½ cup of parsley, chopped

John Shea
“This is a really easy
dish that is a great
winter warmer!
The lentils become
like a mash that are
packed with flavour.”

Directions:
• Preheat oven to 180 degrees.
• Take a casserole dish (ovenproof)
and but on a burner on medium
heat. Add the oil, then the onion
and cook for 6-8 mins until onion
starts to soften. Add the garlic,
rosemary and salt/pepper. Cook
gently for 5 mins. Now add the
lentils and the stock.
• Season the chicken thighs and
then place them skin side up in
the casserole dish. You want the
skin to be above the liquid where
possible so it crisps up in the oven.
Simmer on the burner then
transfer to the oven to bake for 1
hour, uncovered.
• Check the chicken is cooked and
return to oven if not. When ready,
serve with parsley scattered on
top.

Gloriously
olden
Red Lentil Dal

G

Louis Briffa

Ingredients:
Directions:
•
2 tbsp olive oil
• Place a large pot over your
•
1 onion, diced
smallest burner set to a medium
•
1 tbsp grated ginger
heat. Add the olive oil (you can also
•
1 red chilli, deseeded and
use coconut oil or ghee) and the
finely chopped
onions, ginger, chilli, tomato and
•
1 tomato, finely chopped
coriander roots. Add a couple of
•
2 tbsp coriander (cilantro)
pinches of salt. Cook, stirring 		
roots & stalks finely chopped occasionally, until the onions are
•
6 leaves curry
sweet and golden, around 5 min.
•
1 tsp yellow mustard seeds • Add the curry leaves and mustard
•
2 tsp ground cumin
seeds. When the mustard seeds start
•
1 tsp ground coriander
to pop add the rest of the spices and
•
1 tsp ground cinnamon
garlic. Cook until fragrant. Add the
•
1 tsp ground turmeric
lentils, stock and coconut milk and
•
2 cloves garlic, finely 		
when it starts bubbling reduce the
chopped
heat to low.
•
1 cup red lentils
• Let the dal bubble away for 20
•
3 cups vegetable stock
minutes or so or until the lentils
•
1 cup coconut milk
collapse and the dal becomes
•
salt and pepper to taste
beautifully creamy. Taste and 		
•
1 lemon juiced
adjust the seasonings as necessary
and add a squeeze of lemon.

S

picy
Stir-Fry
Anna Jin

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

salt & pepper
soy sauce (either dark or light)
oyster sauce
cooking wine
chilli sauce
white sesame
corn starch
garlic
ginger
spring onion
any veggies, meat or seafood you
like or is available in your fridge
(here I would like to choose carrot,
potato, mushrooms, capsicum, celery &
beef for example - a very nice colour
combination for this dish - hehe)

Preparation:
1.
cut/slice carrot, potato, mushroom, capsicum, celery (prefer sliced
pieces, because it’s easier to get it cooked)
2. chop garlic, ginger, spring onion into thin slices/tiny pieces so that
they can make the dish more flavoursome
3. slice the beef into similar size with other veggies, marinate it with
corn starch, soy sauce, cooking wine and salt
Cooking:
1.
add olive oil into the pan/wok (preferable), once it’s hot, add 		
garlic, ginger, spring onion till you can smell the fragrance
2. then add carrot and potato, stir-fry them for 3-5 min till they are
cooked (it depends on the size you sliced, the bigger it is, the 		
longer it will take)
3. then add mushroom, capsicum, celery, keep stir-frying them till
cooked
4. pour the veggies into a container first, or grab another pan/wok
to cook beef
5. add olive oil & marinated beef into pan/wok, cook for 2-3 min
6. add all other cooked veggies into the pan/wok with beef, add 		
salt, pepper, oyster sauce and chilli sauce
7. mix well & pour them into a big plate, then sprinkle some white
sesame on the top evenly and maybe a few celery leaves as
decoration
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ROASTING THE PEANUTS:
Heat a teaspoon of oil in a wok over medium heat & add a cup of
raw shelled peanuts. Stir constantly (or they’ll burn) for 3 minutes.
Turn off the heat & stir for another minute using the residual heat in
the wok. Set aside to cool. They will turn crunchy once they’re cooled
completely.
MARINATE THE CHICKEN:
Combine the chicken with 1 tsp each of oil, cornstarch,
Shaoxing wine, 1/8 tsp salt & a pinch of pepper. Set aside to marinate
for 20 minutes.
PREPARE THE SAUCE:
Mix together 1/4 cup light soy sauce, 1/4 cup dark soy sauce, 1/4 cup
black vinegar, 1 tbsp sugar & set aside.
GRAB THE REST OF YOUR INGREDIENTS:
•
3 tbsp oil
•
3 cloves garlic, smashed & sliced
•
2 thin slices ginger, minced
•
2 dried red chilies, deseeded & chopped
(these can be quite spicy, so adjust according to your own tastes)
•
1/2 tsp Sichuan peppercorn powder
•
6 shallots, cut into 3/4 inch pieces
YOU’RE READY TO COOK GONGBAO CHICKEN:
•
Heat 2 tbsp oil in a wok over high heat. Sear the chicken, 			
remove from the wok to a bowl & set aside.
•
Turn the heat to low & add another tbsp oil. Add the 			
garlic, ginger, chilies, sichuan peppercorn powder, shallots. Cook
for a minute or two until fragrant.
•
Add the chicken back to the wok. Turn up the heat to high &		
stir-fry for a minute.
•
Then stir up your prepared sauce & add to the wok, stir-fry for
another minute.
•
Finally, add the peanuts, give everything a final stir and serve.

F

								
Prep Time: 24 hours
Serves: 4
Cooking Time: 1 hour
Ingredients:
• 3 lap-cheong (dried chinese sausage), diced
• 3 garlic cloves, chopped
• 3 eggs, beaten
• 2 tbsp sunflower oil (can substitute other cooking
oils, sunflower tends to be more fragrant)
• 1 onion, diced
• 2 shallots, finely chopped
• 1/4 cup light soy sauce
• 2 cups of cooked, white jasmine rice, left overnight
(cover only, no need to refrigerate)
Method:
1.
Splash some oil into a wok, heat & add 			
lap-cheong & onions, stirring constantly to avoid
burning. Once slightly browned, set aside.
2. Add 1 tbsp oil to wok, pour beaten eggs in & 		
swirl wok around to flatten eggs (like an
omelette) until fully cooked. Remove from wok,
place on a chopping board & cut the cooked eggs
into small slices. Set aside.
3. Add remaining oil into wok, add garlic & fry until
golden brown. Add the overnight rice & stir until
rice is slightly brown. Add light soy sauce & stir 		
until rice is evenly brown. (For crispy rice, cook &
stir for a further 5-10 mins until rice at the bottom
of the wok is crisp.)
4. Add lap-cheong, onions, eggs & stir. Add shallots,
stir & cook until shallots are just slightly soft.
Optional: sprinkle with chilli flakes for some spice!

Victor Ling

Victor Ling

Chinese
ried Rice

An old family recipe...

G

ongbao Chicken

H
“Irish chocolate - it’s way better than
the Aussie stuff...”
Mollie Sinnott
“Purchase cup noodle (Fantastic
brand - chicken)
Boil water, add water, add seasoning
from sachet. Stir. Consume...”
Kevin Green
“Go to KFC. Buy KFC. Eat KFC...”
Kevin Green

ealthy Cacao,
				Coconut & 		
Date Bliss Balls
Ingredients:
•
•
•
•
•
•

Louis Briffa

12 Medjool dates
1 cup almond meal
½ cup shredded coconut, plus 1/3 cup extra for rolling
1/3 cup coconut oil
1/3 cup cacao powder
1 tbsp chia seeds

Method:
1.
Place dates in a medium bowl & cover with water.
Stand for 1 hour. Drain & discard seeds.
2. Process dates, almond meal, shredded coconut, coconut oil,
cacao powder & chia seeds until mixture comes together.
Transfer to a bowl & stand for 20 minutes for chia seeds to soften.
3. Place remaining coconut in a shallow dish.
4. Roll level tablespoons of mixture into balls.
Roll in coconut to coat.

Daisy Hytongue

Prep Time: 10 minutes
Cook Time: 3 minutes
Freeze: 30 minutes
Total Time: 43 minutes
Servings: 30

Ingredients:
•
1+½ cups peanut butter
•
1 cup butter, softened
•
½ tsp vanilla extract (optional)
•
6 cups powdered sugar
•
4 cups chocolate chips
•
Toothpicks

Mix together your peanut butter, softened butter, vanilla and
powdered sugar, in a large bowl. Roll into 1” balls and place on a
baking paper sheet. Press a toothpick into the top of each ball and
chill in freezer for a minimum of 30 minutes, or until firm.
Just before removing from freezer, melt chocolate chips in a small
sauce pan over lowest heat. Stir frequently until smooth.
TIP: Alternatively, you can place this in a microwave for a minute but
stir every 15 seconds.
Using your toothpick, dip each frozen peanut butter ball in chocolate,
leaving a small portion of peanut butter showing at the top. Place on
baking paper sheet and remove toothpick. You may smooth over the
hole left from the toothpick with your fingertip.
Refrigerate until ready to serve.

W
Joan Perryman

C

hocolate Buckeyes

hite Choc Chunk
Brownies

Ingredients:
•
200 g butter, roughly chopped into 1cm cubes
•
250 g dark cooking chocolate, roughly chopped 		
into squares
•
3 eggs, lightly whisked
•
3/4 cup plain flour
•
1/4 cup cocoa
•
1 cup caster sugar
•
220 g block of Cadbury Dream White Chocolate,
broken into chunks (you can use other white choc
but this works best for some reason)

Preheat oven to 170 degrees
Line 20cm baking tray with baking paper
Over a double boiler, gently stir & melt the butter & dark chocolate.
Once melted, allow the melted chocolate mix to stand for 5 mins
(this is important as otherwise the mixture can curdle)
In a separate large mixing bowl sift & combine the flour & cocoa,
then stir through the caster sugar. Slowly combine & mix the melted
& slightly cooled dark chocolate/butter mix with the 3 lightly whisked
eggs. Fold the wet ingredients into the dry ingredients, adding in the
white chocolate chunks.
Pour mixture into the lined baking tray & bake in over for 35-40mins.
Note: some ovens can cook mix faster so check around the 30min
mark - you will know they are ready when there is a strong chocolate
smell & the white choc chunks have started to look a little bit golden
around the edges.

P

avlova

								 Preparation Time: 25 minutes
										Cooking Time: 1 hour
Ingredients:
4 egg whites
250g caster sugar
1 tsp white wine vinegar
1 tsp cornflour
1 tsp vanilla extract

Victor Ling

Topping:
350ml double cream
3 tbsp icing sugar
Berries and passionfruit to taste

•
•
•

•
•
•
•
•

Heat oven to 150C / 130C Fan
Using a pencil, draw a circle the size of a dinner plate on baking
paper
Whisk the 4 egg whites with an electric hand mixer until they 		
form stiff peaks, then whisk in 250g caster sugar, 1 tbsp at a time,
until the meringue looks glossy
Whisk in the 1 tsp white wine vinegar, 1 tsp cornflour and 1 tsp
vanilla extract
Spread the meringue inside the circle, making the sides a little 		
higher than the middle
Bake for 1 hour, then turn off the heat and let the pavlova cool
completely inside the oven overnight
When the meringue is cool, whip 350ml double cream with the
icing sugar and spread over the meringue.
Top with fruit/berries as desired

A

pple
Crumble
								

Sennan Perera

Ingredients:
•
1kg Granny Smith Apples (green apples), weight before peeling
•
1 tbsp white flour
•
½ cup white sugar
•
2 tbsp lemon juice (or water)
•
½ tsp ground cinnamon
•
1 cup rolled oats / oatmeal
•
1 cup white flour
•
1 cup brown sugar
•
½ tsp baking powder
•
1 tsp cinnamon powder
•
125 g / ½ cup unsalted butter, melted
•
Pinch of salt
•
Vanilla ice cream

Instructions:
1.
Preheat oven to 180C
2. Peel apples, then cut into 1.5cm cubes
3. Place apples in a bowl. Sprinkle with flour, sugar and cinnamon,
then pour over lemon juice. Toss, then spread out evenly in a 1.5
litre baking dish
4. Place rolled oats, white flour, brown sugar, baking powder, 		
cinnamon powder, unsalted butter (melted) and pinch of salt in
a bowl. Mix until clumps form. Spread over the apples, crumbling
with fingers if required to get that crumbly topping
5. Bake for 30 to 40 minutes or until golden brown. Remove, 		
cover loosely with foil to keep warm and let stand for 10 minutes
before serving
6. Serve warm with vanilla ice cream

V

anilla Slice							

Makes 12 slices
Custard:
• ½ cup custard powder
• ½ cup caster sugar
• 2 cups cream
• 3 cups milk
• 1 tsp vanilla essence

Anne D’Silva

Icing:
• 25 g butter
• 1+½ cups icing sugar
• 2 tbsp milk
• 1 drop red food colouring
• 2 sheets ready-rolled puff pastry

Preheat oven to moderately hot 210C (190C gas). Line 2 oven trays with baking paper.
Place pastry sheets on prepared trays & prick all over with a fork. Bake for 10–15 mins,
until golden & crisp. Turn out onto a wire rack to cool.
To make custard, blend custard powder, sugar & cream in a medium heavy-based pan.
Gradually stir in milk then stir constantly over medium heat until custard boils & thickens.
Remove from heat; stir in essence. Place plastic wrap over the surface of custard to
prevent a skin forming. Cool completely (note – this can take about 4 hrs)
Line a 23 cm square cake tin with plastic wrap. Place 1 sheet of pastry into the bottom of
the tin. Spread custard evenly over pastry. Top with remaining pastry sheet turned
upside-down. Press down gently.
To make icing, combine milk, food colouring, butter & icing sugar in a medium heatproof
bowl. Stand bowl over a pan of simmering water & stir until icing is smooth& glossy;
remove from heat. Spread icing evenly over pastry top, using a flat-bladed knife.
Refrigerate for several hours, or until pastry softens slightly (note – recommended leaving
in the fridge overnight). Cut slice into squares with a serrated knife.
Notes:
•
Pastry can be prepared 1 day in advance. Store in an airtight container.
•
Store assembled slice in refrigerator for up to 2 days.

Preparation time: 15 minutes (plus 10 min standing & cooling)
Cooking time: 50 minutes
Serves 8
Ingredients:
1+½ cups self-raising flour
1 tsp mixed spice
1 tsp bicarbonate of soda
1/4 cup brown sugar
½ cup caster sugar
2 large apples, peeled, grated
½ cup vegetable oil
2 eggs, lightly beaten

L

emon
		 Slice

Ingredients:
•

•

•

Preheat oven to 180 degrees C / 160 degrees fan-forced. Grease a
7cm-deep, 11cm x 21cm loaf pan. Line base & 2 long sides with 		
baking paper, extending paper 2cm above edges.
Sift flour, spice & bicarb into a bowl. Stir in sugars. Make a well in
the centre. Add remaining ingredients. Mix well to combine. Pour
into prepared pan. Level top.
Bake for 50 minutes or until golden & a skewer inserted into 		
centre comes out clean. Stand in pan for 10 minutes. Transfer to a
wire rack to cool completely. Serve.

M

125 g melted margarine
Grated rind of lemon
½ can condensed milk
1 cup coconut
1 pkt crushed sweet
biscuits (Marie)

oist
apple
cake
						
		
Anne D’Silva

Jennie Dunstan

Method:
Mix all ingredients together
& press into greased tin
For icing:
Mix 1 cup icing sugar with
the juice of 1 lemon & little
hot water. Cover biscuit &
refrigerate until set.

Ingredients:
•
•
•
•
•
•
•
•
•
•

3 egg (separated)
70 g caster sugar
120 g cream cheese
120 ml milk
Pinch of salt
100 g chocolate (70% cocoa)
15 ml rum (optional)
20 g unsalted butter
25 g self-raising flour
10 g cornflour

Yum!

Sylvia Huang

J

apanese
		Chocolate
			Cheesecake

Step One: Making the meringue
Using the electric mixer to whip the 3 egg white + 70g Sugar (Please
note that the eggs should be at room temperature), whip until stiff
peaks form. At this stage, lather a little loosely, and then lather firmly.
If you add sugar from the beginning when making the meringue, it
will be difficult to foam, but you can make a strong meringue with
the bubbles.
Step Two: Making chocolate dough
Melt cream cheese with milk in a small pot over a low flame, stop the
fire when it starts to boil.
Add the salt, chocolate and butter when the fire is off. Using the afterheat to mix and melt the butter & chocolate.
Then add the egg yolk that was leftover & the rum (optional)
Sift the flour & cornflour (you can use potato starch as well) into the
chocolate mix & whisk everything together.
Step Three: Mixing the chocolate dough with the meringue
Whip meringue firmly manually or using the electric mixer.
Mix the meringue before the chocolate dough cools down. Adding all
the chocolate dough into the meringue at once. Using a whipper to
mix them in a small number of times & lightly mix with a rubber
spatula for finishing. (Mix by turning from bottom to top in 1 direction)

Step Four: Baking the cake
Add the cake mix into a 15cm mold. While leveling, crush the foam on
the surface with a rubber spatula to make sure there are no bubbles.
Boil some hot water, adding the hot water into a tray to a height of
2cm & put the cake model onto the tray.
Put the tray into the oven and bake carefully at low temperature 120
degrees C for 80mins and then 180 degrees C for 10 mins.

Preparation time: 15 minutes
Cooking time: 5 minutes
Ingredients:
200 g caster sugar
450 g strawberries, cleaned & cut into quarters
6 sheets leaf gelatine
750 ml bottle prosecco

•

rosecco Jelly
Victor Ling

P

•

- Get a baking dish
- Spread a mix of your favourite berries over the bottom
(if using tinned ones, drain thoroughly)
- Splash some port (or other concentrated alcohol) over them
- Cover the top with marshmallows
- Cover with aluminium foil and bake until marshmallows start to brown
- Serve with ice cream

•

Put 150ml water and the sugar in a large saucepan and heat 		
gently until the sugar has completely dissolved.
Add the strawberries, bring to the boil, then bubble for 5 mins 		
without stirring, until the fruit has softened.
Strain the hot syrup through a sieve into a large jug (don’t push
the strawberries through the sieve as the jelly will be cloudy). 		
Leave to cool for a few minutes. Discard the strawberries. While
the syrup is cooling, soak the gelatine in a bowl of cold water. 		
When soft, squeeze the excess water from the gelatine sheets and
stir into the syrup until completely melted.
Place strawberries in the 6 champagne flutes or stemmed glasses.
Open the prosecco, mix it with the strawberry syrup, the pour		
into the glasses over the strawberries. Chill overnight, then serve.

Care:
due to the liquid content, this is
super hot - so don’t burn yourself

S

UNDAY SPECIAL

Ingredients:
150 ml of white rum
1 bottle (330-375ml) of alcoholic cider
Juice from 3 limes
2 teaspoons of sugar

Victor Ling

The

J

osie Russell

This cocktail was invented by Ernest
Hemingway on one of his many
fishing trips off Key West, Florida.
It is named after his mate Joe
Russell – the owner of Sloppy Joes in
Key West.

Directions:
•
Fill a jug with ice
•
Add all the ingredients
•
Stir
•
Serve in a glass with a slice of lime

Best enjoyed with a view of the sea...
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