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Preheat the oven to 200°C. Line two baking 
trays with baking paper. 

Using a vegetable peeler or one of those 
super-thin slicers, shave enough thin slices 
of zucchini to cover the baking trays. 

Sprinkle with the sea salt, pepper and chilli 
fl akes and ‘fl ick’ over the olive oil. 

Bake for about 10–12 minutes, or until they 
turn a really golden brown. Take out of the 
oven and let them cool on the baking tray 
until they feel ‘crisp’. Serve with a small bowl 
of aïoli.

To make the aïoli, combine the ingredients 
in a small bowl and serve with the 
zucchini ‘chips’.

SERVES 6

The humble zucchini is transformed into light, tasty ‘chips’. It feels like 
you’re cheating. Just don’t eat the whole tray yourself. (These need to be 
cooked close to when you’re ready to serve.)

Zucchini ‘chips’ with aïoli 

2–3 large zucchini 

sea salt and freshly ground pepper

pinch of dried chilli fl akes

2 tablespoons olive oil

         

AïOLI

1 tablespoon light mayonnaise

1 tablespoon Greek yoghurt

2 small garlic cloves, crushed

1–2 teaspoons lemon juice
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Radishes and anchovy butter

Drain the anchovies and process in a food 
processor. Add the butter, garlic and lemon 
juice and process until all the ingredients are 
well combined.

Wash and trim the radishes and serve with 
the anchovy butter.

SERVES 6–8

1 x 29 g tin good-quality anchovies in oil

250 g organic unsalted butter, softened

1 garlic clove, chopped

squeeze of lemon juice

1 bunch radishes

This is so summery, so French and so groovy. Enough said. Don’t freak out 
’cos it’s butter — you only need a dollop on each radish for impact. Oh and 
get over your ‘But I don’t like anchovies’ whinge. Seriously, anchovies just 
give food a salty kick. Stop thinking about what they look like!



128 | OMG! I can eat that?

Oysters four ways 

12 freshly shucked Sydney rock oysters 

2 chillies, fi nely chopped

2 garlic cloves, fi nely chopped 

1 knob of ginger, peeled and fi nely chopped

2 kaffi r lime leaves, fi nely shredded

sesame oil

light soy sauce or tamari

squeeze of lime juice

Fill a pot halfway with water and bring to the boil. 
Turn down the heat and simmer. Set the oysters on 
a steamer plate or in a bamboo steamer that will fi t 
over the saucepan. 

Sprinkle the chilli, garlic, ginger and kaffi r lime 
leaves evenly between the oysters. Add a few drops 
of sesame oil to each oyster, then add a splash of soy. 
Finish with a few drops  of lime juice on each. 

Cover and place plate or steamer over boiling water 
and steam for 6–8 minutes. 

Alternatively, to cook in the oven, preheat the oven 
to 200°C. Line a baking tray with baking paper 
and place the oysters on the tray. Cook for about 
10 minutes, or until the oysters just start to ‘bubble’.

1 tablespoon light mayonnaise

1 tablespoon Greek yoghurt

wasabi paste, to taste

2 cups chopped watermelon

125 ml (½ cup) Chardonnay

1 teaspoon sea salt

1 teaspoon sugar

1 red chilli, fi nely chopped

2 tablespoons lime juice

¼ teaspoon lime zest

Mash the watermelon with a fork, just to break it 
down. Don’t turn it into juice.

Pour the mixture into a bowl and add the Chardonnay, 
salt, sugar, chilli, lime juice and lime zest.

Pour the mixture into a metal baking tin and freeze 
for a few hours, occasionally breaking it up with 
a fork.

When ready to serve, using a fork, scrape the frozen 
mixture into a teaspoon-size ball and place it on top 
of each oyster. Serve immediately.

Combine the ingredients and place a dollop 
on each oyster. Serve with lime wedges.

HOT SYDNEY ROCKS

OYSTERS WITH WASABI MAYONNAISE (per dozen)

OYSTERS WITH CHARDONNAY AND SPICY WATERMELON (per dozen)
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2 tablespoons horseradish cream

70 g grated parmesan cheese

1 tablespoon Greek yoghurt

1 tablespoon fi nely chopped 
fl at-leaf parsley

sea salt and freshly 
ground pepper

Preheat the oven to 200°C. In a small 
bowl, combine the parmesan, horseradish, 
yoghurt parsley and salt and pepper.

Place the oysters on a baking tray lined 
with baking paper. Top each oyster with 
a teaspoon of the mixture.

Bake until the cheese is golden and 
bubbling. Serve immediately.

OYSTERS WITH HORSERADISH AND PARMESAN (per dozen)
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Chicken, leek and mushroom piemakin
1 tablespoon olive oil

2 small skinless chicken fi llets (about 140 g 
each), cut into cubes

2 garlic cloves, crushed

2 leeks, fi nely sliced

12 Swiss brown mushrooms, sliced and cut 
into quarters

1 sprig thyme

1 sprig rosemary, fi nely chopped

sea salt and freshly ground pepper

2 tablespoons Greek yoghurt

ZUCCHINI ‘CRUST’

1 small zucchini, peeled and grated

1 egg, whisked

50 g (¹⁄³ cup) grated light mozzarella cheese

50 g (½ cup) grated parmesan cheese

Preheat the oven to 180°C. Line a baking tray 
with baking paper.

To make the zucchini crust, combine the 
zucchini, egg and mozzarella cheese in a bowl. 
Spread this mixture onto the baking paper, 
making four circles in the shape of a pie lid.

Bake for about 20 minutes, or just until the 
zucchini crust starts to change colour. Remove 
from the oven and leave on the baking paper 
to cool.

Heat the olive oil in a non-stick frying pan 
over medium heat. Cook the chicken for about 
5–6 minutes. Remove the chicken with a 
slotted spoon, leaving the juices in the pan, 
and set aside.

Add the garlic and leeks to the pan. Sauté 
for about 5 minutes, stirring constantly 
and making sure the leeks and garlic don’t 
brown too much. Add the mushrooms, thyme, 
rosemary, sea salt and pepper and cook for 
another 6–8 minutes. Stir in the yoghurt.

Divide the mixture between 4 ramekins and 
top each one with a zucchini ‘lid’. Sprinkle 
with the parmesan cheese and bake for about 
10–12 minutes, or until brown and bubbling. 
Serve immediately.

SERVES 4
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My cream of tiramisu 

Whip the cream with the coconut sugar until 
it forms nice peaks. Gently fold through the 
yoghurt with a rubber spatula. Gently fold 
through the coffee, a little at a time. Gently 
fold through the liqueur.

Place the mixture in individual shot glasses 
and sift the cocoa powder over each glass.

Refrigerate for a few hours before serving.

SERVES 4

250 ml (1 cup) light cream 

2 teaspoons coconut sugar

125 g (½ cup) light Greek yoghurt

125 ml (½ cup) espresso coffee 
(or 1 tablespoon instant coffee in ½ cup 

boiled water, cooled)

1 tablespoon Kahlua 
or other coffee-based liqueur

1 tablespoon best-quality cocoa powder

OK, cue the Italian music. Tiramisu is the queen of all Italian desserts and 
every mama and nonna has her own secret recipe that invariably includes 
loads of mascarpone cheese, sugar, eggs, grog and coffee-soaked savoiardi 
biscuits. Here’s what I call a ‘cream’ of tiramisu. It has the fl avours and 
textures of the real thing, but I kind of left out all the big fat mama bits. 
Remember the tip for desserts (and all meals)? Keep the serves small.
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Lemony cheesecakes

Whip the ricotta, cream cheese, lemon juice, 
lemon zest and 2 teaspoons of the coconut 
sugar  together until well combined. 

Melt the butter and combine with the almond 
meal and the remaining coconut sugar.

Spoon some of the almond meal mix into the 
bottom of a cocktail glass. Then add some 
of the cheese mix. Refrigerate until ready 
to serve.

SERVES 4

250 g tub light ricotta

250 g tub light cream cheese

juice of 1 lemon

zest of 1 lemon

4 teaspoons coconut sugar

2 teaspoons unsalted butter

100 g (1 cup) almond meal

Again sticking with the small-serving theory, these dollops of lemony cream 
will satisfy a sweet tooth at the end of a meal.  




