
   

1 large cauliflower
60 ml (¼ cup) olive oil
½ teaspoon sea salt
½ teaspoon granulated garlic
1 tablespoon ground cumin
2 firm beurre bosc (brown) pears
1 fennel bulb, trimmed
juice of ½ lemon
250 ml (1 cup) water
2 cups rocket (arugula) leaves
40 g (½ cup) shaved pecorino cheese

Dressing

60 ml (¼ cup) apple cider vinegar
60 ml (¼ cup) extra virgin olive oil
juice of 1 lemon
1 teaspoon sugar
¼ teaspoon cayenne pepper
½ teaspoon sea salt and ground black 

pepper

I tested this recipe on family and friends for a Friday night dinner and they 
insisted it had to be included in this book. Luckily for all of us, the rest of 
the MMCC girls and I agreed. ~N a ta n y a

S e e  S u s a n’s  s t o r y o n  p a g e 0 0

Susan Daleski Levy

Roasted Cauliflower  
and Pear Salad
Preheat the oven to 220°C (425°F/Gas 7). Line a large baking tray.

Core the cauliflower, cut into small florets and toss with the olive oil, salt, 
garlic and cumin. Place on the prepared tray and roast for 20 minutes or until 
starting to brown and become crisp at the edges.

Quarter and core the pears. Finely shave the pear and the fennel and place 
in a bowl with the lemon juice and water.

Drain the pear and fennel well. On a shallow salad platter, layer the rocket, 
pear, fennel and cauliflower.

To make the dressing, in a bowl, whisk together the vinegar, olive oil, lemon 
juice, sugar, cayenne pepper, salt and pepper and taste for seasoning. Dress the 
salad and scatter the pecorino on the top. Serve immediately.

Serves 6–8 as a side dish
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2 eggs
½ teaspoon sea salt
¼ teaspoon ground black pepper
6 × 150 g (5½ oz) snapper fillets,  

each cut into 4
150 g (1¼ cups/5½ oz) potato flour
4 tablespoons za’atar
4 tablespoons ground sumac
1 teaspoon sea salt
125 ml (½ cup) vegetable oil
finely grated zest of 1 lemon, to garnish
coriander (cilantro) leaves, to garnish

Coriander and chickpea salad

1 × 400 g (14 oz) tin chickpeas, rinsed 
and drained

1 tablespoon extra virgin olive oil
2 bunches coriander (cilantro), roughly 

chopped
150 g (1 cup) pine nuts, lightly toasted

Dressing

60 ml (¼ cup) lemon juice
60 ml (¼ cup) extra virgin olive oil
3 cloves garlic, crushed
2 fresh bird’s eye chillies (small hot red 

chillies), seeds removed finely chopped
sea salt and ground pepper

One of the many great cooks from our book The Feast Goes On, Ata, raved 
to me about Ronit’s incredible food and wanted us to meet. He was right. 
Her food is wonderful and quintessential Byron Bay – healthy and vibrant – 
combined with bold Middle Eastern flavours. Her preference is for organic 
produce wherever possible. I’ve done a cooking workshop at Ronit’s Open 
Table in the lush Byron hinterland and it was such a delight. This dish works 
well with any firm white fish. ~L i s a ,  M M C C

S e e  R o n i t’s  s t o r y o n  p a g e 0 0

Ronit Robbaz

Sumac-Crusted  
Snapper with Roasted 
Chickpea Salad
Preheat the oven to 180°C (350°F/Gas 4).

To make the salad, toss the chickpeas with the olive oil on a baking tray 
and roast for 25 minutes or until golden. Allow to cool slightly. In a bowl, toss 
together the coriander, pine nuts and chickpeas.

To make the dressing, in a small bowl, combine lemon juice, olive oil, garlic, 
chilli, salt and pepper and whisk together well. Pour the dressing over the salad 
and toss to combine.

To prepare the fish, in a large bowl, lightly beat the eggs with the salt and 
pepper. Add the snapper fillets and allow them to sit for a few minutes. On a 
flat plate, mix the potato flour, za’atar, sumac and salt. Lift the snapper pieces, 
1 at a time, out of the egg mixture and coat on both sides with the flour mixture. 
Set aside.

Heat the oil in a large heavy-based frying pan over medium–high heat until 
the oil is hot. Add the snapper pieces and fry for about 1 minute on each side or 
until golden.

Remove and drain on paper towel.
To serve, spread the salad on a wide serving platter and scatter the snapper 

pieces on top. Garnish with coriander and lemon zest.

Serves 6





   

2 kg (4 lb 6 oz) standing beef rib roast 
(prime rib of beef)

4 carrots, peeled and cut into chunks
16 French shallots (eschallots), peeled
4 potatoes or parsnips, cut into chunks
2 tablespoons olive oil
sea salt and ground black pepper

Horseradish crust

60 ml (¼ cup) olive oil
4 cloves garlic, crushed
45 g (½ cup) horseradish, grated fresh or 

prepared
8 sprigs thyme, leaves only
2 tablespoons sea salt
1 tablespoon ground black pepper

We were really keen to put this recipe into the book, as we were missing a 
big roast that can feed the whole family. Michele has adapted and made her 
own version of Tyler Florence’s prime rib of beef with horseradish crust. 
The salty crust works perfectly with the juicy meat, and the vegetables are 
spectacular. ~M M C C

S e e  M i c h e l e’s  s t o r y o n  p a g e 0 0

Michele Wise

Standing Rib Roast  
with Horseradish Crust
Preheat the oven to 200°C (400°F/Gas 6). Place a large roasting pan in the oven 
to heat up.

To make the horseradish crust, in a bowl, combine the olive oil, garlic, 
horseradish, thyme, salt and pepper and spread over the beef.

In a separate bowl, toss the carrots, shallots and potatoes or parsnips with 
the olive oil. Season with salt and pepper.

Remove the hot roasting pan from the oven and carefully place the beef 
in the pan, bone-side down. Scatter the vegetables around the beef. Roast for 
15 minutes, then reduce the oven temperature to 180°C (350°F/Gas 4) and 
continue to roast for about 1 hour (total cooking time) for rare, 1¼ hours for 
medium–rare and 1½ hours for medium. The cooking time depends on the 
size of the roast but a good guide is 16 minutes per 500 g (1 lb 2 oz) for rare, 
20 minutes for medium and 24 minutes for well done.

Remove the roasting pan from the oven, cover loosely with foil and allow  
the beef to rest for 20 minutes before carving. Serve the beef with the  
roasted vegetables.

Serves 6





   

4 thin-skinned mandarins (about 
480 g/1 lb 1 oz in total)

1 lemon
6 eggs
300 g (1¹⁄³ cups/10½ oz) caster 

(superfine) sugar
300 g (3 cups/10½ oz) ground almonds 

(almond meal)
1 tablespoon baking powder
whipped cream, to serve

Marmalade syrup

3 mandarins
2 limes
1.5 litres (6 cups) water
690 g (3 cups) caster (superfine) sugar
1 tablespoon brandy

The marmalade syrup with this cake is like a gift with purchase. You get a 
superb, flourless citrus cake topped with shiny, sticky peel and a jar of the 
BEST mandarin marmalade to go with it. Don’t forget to use the leftovers on 
hot buttered toast. ~J a c q u i

S e e  Ka th y’s  s t o r y o n  p a g e 0 0

Kathy Miller

Mandarin Cake with 
Marmalade Syrup
Line a 22 cm (8½ inch) spring-form cake tin.

Wash all the fruit very well; do not peel.
To make the fruit purée for the cake, put the 4 mandarins and 1 lemon into 

a saucepan and cover with water. Bring to the boil, cover and simmer over low–
medium heat for 1 hour or until the fruit is soft. Drain and allow to cool. Cut 
the fruit in half and remove all the seeds. In a food processor or blender, purée 
the fruit (with the skin) and set aside.

While the fruit is cooking, make the marmalade syrup. Thinly slice the 
mandarins and limes, remove and discard any seeds and place in a heavy-
based medium saucepan. Add the water and bring to the boil, then reduce the 
heat to low and simmer, for 1 hour or until the fruit is soft. Add the sugar and 
simmer for at least 1 hour or until a rich syrup forms. The syrup should reduce 
to 2 cups. Strain off ½ cup of the syrup into a heatproof jug, add the brandy to 
the strained syrup and set aside.

Preheat the oven to 180°C (350°F/Gas 4).
In an electric mixer, whisk the eggs until creamy and light. Add the sugar 

and continue to whisk for a few minutes. Add the ground almonds and baking 
powder and whisk for a minute or two to combine. Fold in the fruit purée and 
pour into the prepared tin.

Bake for 1 hour 10 minutes or until a skewer inserted in the centre of the 
cake comes out clean.

Remove the cake from the oven and prick the top all over with a wooden 
skewer. Pour the strained syrup over the top of the cake. Decorate the cake with 
the peel from the marmalade syrup. Allow to cool in the tin.

Serve warm or at room temperature with extra marmalade syrup on the side 
and whipped cream.

Serves 10–12
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