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1 head of cauliflower, outer leaves 
removed

olive oil
salt flakes and freshly ground 

black pepper
2 French shallots, finely sliced
¼ bunch of flat-leaf parsley,  

leaves picked
70 g roasted hazelnuts, skins 

removed, roughly chopped
sumac, to serve

PICKLED GRAPES
20 seedless red grapes
200 ml red wine vinegar
1 tablespoon extra-virgin olive oil

DRESSING
2½ tablespoons red wine vinegar
1 tablespoon honey
1 tablespoon Dijon mustard
salt flakes and freshly ground 

black pepper
2½ tablespoons extra-virgin 

olive oil

I’m guessing not all of you have a wood-fired oven, so let's take care of  
the cauliflower in a regular oven. Preheat the oven to 230°C fan-forced. 

Place the whole cauliflower on a baking tray and give it a good drizzle 
of oil and a hefty sprinkle of salt, then roast for 45 minutes – the top will 
colour and give the cauliflower the most amazing nutty flavour. Leave to 
cool naturally, then break it down into small florets.

Meanwhile, to pickle the grapes, put a large, heavy-based saucepan 
over high heat and get it smoking hot. Throw in the grapes and move 
them around by shaking the pan – you will hear them blister and being 
scorched, which is perfect. After 10 seconds, pour in the vinegar and shake 
the grapes around for another 10 seconds. Tip the grapes and any liquid 
into a small bowl and then pour over the oil.

To make the dressing, add the vinegar, honey and mustard to a medium 
bowl, season with salt and pepper and whisk to combine. Slowly drizzle in 
the oil, continuing to whisk until the dressing emulsifies.

To assemble the salad, add the cauliflower florets, pickled grapes, shallots, 
parsley and hazelnuts to a large bowl and splash in a few tablespoons of 
the dressing. Season with salt and pepper and gently mix to combine, 
adding more dressing as needed. Tip into a serving bowl and dust lightly 
with sumac to finish.

Serves 4–6

When we opened Three Blue Ducks Rosebery, we brought along co-chef and good mate Andy 
Allen. We’ve known and worked with Andy for years. He was with us at Bronte, lent a hand to get 
The Farm open, and has worked with us on all sorts of interesting events. We’ve always been about 
collaboration, so when we decided to bring on another partner for Rosebery, Andy was the obvious 
choice. We all feel very lucky to have someone with the work ethic, cooking ability and attitude 
that Andy possesses. Not only that, he’s pretty funny too! 

Cooking with an open flame really excites us all. Being able to take a raw protein or vegetable, 
bang it through a wood oven and witness the impact of cooking it next to a fire has really changed 
the way we look at food. Andy wanted to play with cauliflower, as he knew it could stand up to the 
heat of the wood oven. With a few trials and a bit of error, he came up with an absolute banger – 
cheers, Andy!

roasted cauliflower with hazelnuts &  pickled grapes
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1 pomelo, peeled and segmented
2 Lebanese cucumbers, peeled 

and cut into 5 cm chunks
2 spring onions, white and green 

parts, finely sliced
1 long red chilli, finely sliced
1 bunch of watercress, picked
1 bunch of coriander, leaves picked
1 bunch of mint, leaves picked  

and torn
2 double kaffir lime leaves, rolled 

up and sliced as finely as 
possible

2 tablespoons coarsely chopped 
roasted almonds

NAM JIM
1 long red chilli, roughly chopped
1 coriander root, scraped and well 

cleaned, roughly chopped
1 garlic clove, roughly chopped
salt flakes
2 teaspoons honey
1 tablespoon fish sauce
2½ tablespoons lime juice

For the nam jim, using a mortar and pestle, pound the chilli, coriander root 
and garlic with a pinch of salt until a it forms a paste. Mix in the honey, 
fish sauce and lime juice until combined, adjusting the flavour balance if 
needed – a decent nam jim should be sweet, sour, salty and hot.

Combine all the salad ingredients in a large bowl, dress with the nam jim 
and toss well. Tip into a serving bowl and serve.

Serves 4

We had this salad on one of our first lunch menus on The Farm in Byron Bay. As with many dishes, I 
first made this at home after a visit to the farmers’ market – we’re pretty spoilt for choice in Byron 
in the old farmers’ market department. One of my go-to guys is a local legend named John Picone, 
from Picone Exotics. He and his wife, Lyn, grow over 200 varieties of tropical fruit on their farm in 
the Byron hinterlands. I visit them almost every week at the markets, and have been lucky enough 
to check out their mind-blowing farm. It’s been described as a cross between Jurassic Park and 
the tropical fruit version of Willy Wonka’s Chocolate Factory. They grow vanilla, peppercorns, star 
fruit, cacao, rollinias, jaboticaba, Monstera deliciosa, among other things – all sorts of fascinating 
ingredients, many of which I had never even heard of, let alone tasted. Anyway, as well as all 
that, they have trees bursting with pomelos, which is exactly what led me to this recipe. At the 
restaurant we served it with chargrilled fish collars, which are sweet and smoky, so this citrusy Thai-
style salad worked an absolute treat. But it would also go well with a fatty rich protein, such as a 
sticky pork belly.

ciTrus salad wiTh  waTercress, herbs,  almonds & nam jim
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500 g mixed heirloom tomatoes, 
halved or quartered depending 
on their size

2 French shallots, finely sliced
₁/₃ cup pickled beetroot (see  

page XX)
1 small handful of flat-leaf  

parsley leaves
220 g bocconcini
½ bunch of basil, leaves picked
salt flakes and freshly ground 

black pepper

CRUNCHY BITS
100 g torn bread
30 g parmesan, finely grated
1 tablespoon buckwheat
salt flakes

DRESSING
2 tablespoons extra-virgin olive oil
2 tablespoons red wine vinegar
½ garlic clove, finely grated 
salt flakes and freshly ground 

black pepper

Preheat the oven to 190°C fan-forced. Line a baking tray with  
baking paper.

To make the crunchy bits, spread the torn bread out on the lined tray, 
sprinkle over the parmesan and buckwheat and season with salt. Place 
a cooling rack on the tray to stop the paper blowing around in the oven, 
then roast for about 5 minutes until golden. Set aside to cool and crisp up.

For the dressing, add all the ingredients to a small bowl, seasoning with 
the salt and pepper and whisk to combine.

Add the tomato, shallot, beetroot and parsley to a large bowl. Tear in the 
bocconcini and basil. Pour over the dressing, season with salt and pepper 
and toss to combine. Tip into a serving bowl, break the crunchy bits over 
the top and serve.

Serves 4–6

Bocconcini with tomatoes and fresh basil is a thing of simple beauty. But if you have some bread 
and a bit of dry parmesan to use up, or just want to trick it up a bit, then look no further than this 
salad. To give this a further twist, try smoking the bocconcini. Grab a roasting tray with a lid (or 
use a baking tray to seal the smoke in) that’s big enough to fit a cooling rack inside. Line the tray 
with foil and sprinkle in a good handful of hickory woodchips. Heat the tray in a 180°C oven for 
five minutes, then remove and place on top of the stove over medium heat until the chips begin to 
smoke. Once a good amount of smoke comes off them, carefully place the rack on top and add the 
bocconcini. Cover with the lid, turn off the heat and stand for five minutes to infuse – and you’re 
good to go. If you’re going to the effort to smoke, try smoking other ingredients as well. Salt is a 
really useful one. We use smoked salt for curing fish, adding to soups, mayonnaise or sprinkling 
onto a steak before cooking, and it adds another dimension to barbecue sauce (see page xx).

TomaTo, BoccOncini &  pickled Beet salad  wiTh crunchy BiTs
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3 tablespoons vegetable oil
2 brown onions, diced
5 garlic cloves, chopped
1 small handful of curry leaves
110 g yellow split peas
110 g green split peas
100 g quinoa
100 g buckwheat
2 tablespoons amaranth grain
1.5–2 litres vegetable stock
250 g frozen peas, thawed
200 g natural yoghurt
salt flakes
1/2 bunch of mint, leaves picked
1 lemon

CURRY SPICE
2 tablespoons chilli flakes
2 tablespoons ground turmeric
1 teaspoon mustard powder
1 teaspoon ground ginger
1 tablespoon coriander seeds
1 teaspoon caraway seeds
1 teaspoon cumin seeds
1 teaspoon fennel seeds
1/2 teaspoon fenugreek seeds
1/2 teaspoon black peppercorns
3 green cardamom pods
1 cinnamon stick
3 cloves
1 bay leaf

NAAN BREAD
70 g natural yoghurt
130 ml warm water 
10 g dry yeast (or a 7 g sachet))
a pinch of caster sugar
220 g plain flour 
salt flakes
3 garlic cloves, finely chopped 
1 tablespoon ghee, softened

Dry-roast the curry spices in a large, heavy-based frying pan over medium 
heat until toasted and fragrant, about 3–5 minutes. Grind the spices using 
a mortar and pestle or coffee grinder.

Using the same pan over high heat, add the oil and hard-fry the onion 
and garlic until softened and coloured. Add the curry leaves and fry for 
1 minute, then add the curry spice and cook for a further 3–4 minutes, 
stirring constantly (while enjoying your very fragrant kitchen). Add the 
split peas and grains and stir for a few minutes. Add the stock gradually, 
like you would with risotto, and cook until the grains are soft, about 15–20 
minutes. The starches in the grains will release as they cook and thicken 
up the dhal, so adding the stock in stages means you can adjust the 
consistency. Once the dhal is cooked, stir through half the peas and half 
the yoghurt, then season well with salt.

Light a wood or charcoal fire, or preheat the barbecue on high. Line a 
baking tray with baking paper.

To make the naan, combine the yoghurt, water, yeast and sugar in a large 
bowl. Mix well and stand for about 5 minutes for the yeast to activate. 
Once it starts to foam, mix in the flour and a couple of pinches of salt. 
Scrape into an electric mixer and mix with a dough hook on low speed for 
14 minutes – it will look shiny and want to stick all over the hook when 
it’s ready. Remove the hook, cover the bowl with a damp cloth and prove 
somewhere warm for 20 minutes – it will more than double in size.

Heavily flour your kitchen bench and cut the rested dough into eight 
equal-sized pieces. Using a floured rolling pin, roll out the pieces into 
oblongs about 5–7 mm thick. Carefully lift the rolled dough onto the  
lined tray.

In a small bowl, mix the garlic and ghee to a paste.

Once the flames have died down and the coals have a coating of white 
ash, cook the dough on the grill for 1–2 minutes on each side. Brush the 
cooked naan with the garlic paste and season with salt.

To serve, spoon the dhal into serving bowls and drizzle over the remaining 
yoghurt. Scatter over the rest of the peas and the mint leaves and squeeze 
over some lemon. Serve the dhal with the naan, and you’re ready to eat!

Serves 4

mixed grain dhal wiTh garlic naan

This is a lovely way to incorporate a good variety of gluten-free grains in your diet. The grains become 
lovely and soft and the spice factor is only of medium heat, so it’s approachable for most. This is dead 
simple to make and really easy to reheat for dinner the next day. To adjust the consistency to your 
liking, or when reheating, just use vegetable to wet it down. If you want something with a bit more 
protein, mixing through a roast chook is an easy way to keep the carnivores in your family happy. 
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6 garlic cloves, finely chopped 
2 long red chillies, finely chopped 
80 ml olive oil 
salt flakes
8 large king prawns, shells on, 

butterflied and deveined
1 large onion, roughly diced 
300 ml white wine
1/4 bunch of thyme
2 bay leaves
350 ml cream
1 kg pipis
1 kg mussels, scrubbed and  

de-bearded
1/2 bunch of basil, leaves torn
1/4 bunch of flat-leaf parsley, leaves 

picked and roughly chopped
finely grated zest and juice  

of 1 lemon
freshly ground black pepper
sourdough bread, to serve

Light a wood or charcoal fire, or preheat the barbecue on high.

Combine half the garlic and chilli with 2 tablespoons of oil, season heavily 
with salt and brush evenly over the prawns.

Once the flames have died down and the coals have a coating of white 
ash, put a large cast-iron pot on the coals. Add the remaining oil and fry 
the onion and remaining garlic and chilli until softened. Add the white 
wine, thyme and bay leaves and bring to a hard boil for a minute or so. 
Add the cream and bring back to the boil. Add the pipis, then 3 minutes 
later add the mussels and cover. Once the mussels and pipis open, take 
the pot off the coals. Add the basil, parsley, lemon zest and juice, and 
season with pepper only, as there will be enough salt coming from the 
juice of the mussels and pipis.

Take your butterflied prawns, season with salt and char flesh-side down 
on a grill plate over your now very hot barbecue. After a minute or so, flip 
them over for 45 seconds.

Add the prawns to the pot, so that they’re half in the liquid and serve with 
a big wedge of sourdough – I like to put the bread in the fire for a few 
minutes before serving, so that it’s really soft and hot, and a little charred.

Serves 4 

barbecued King prawns with white wine, mussel & pipi broth

This is a great meal to make on an open fire – all you need is a grill plate and a cast-iron pot. 
The mussel broth becomes a bit smoky from the grilled prawns, and it’s amazing to mop up with a 
good sourdough loaf ripped into chunks. I first made this at home for friends and family, and it was 
a real hit. Obviously, using super-fresh seafood is what makes this dish so good, so buy quality and 
let your ingredients do the hard work for you.
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2 whole ducks (about 1.8–2.2 kg 
each)

2 cups jasmine rice
200 ml coconut cream
2 bunches of bok choy, trimmed
1/4 bunch of spring onions, white 

and green parts, finely sliced
4 long red chillies, julienned
1/2 bunch of coriander,  

leaves picked
juice of 1 lemon
1 tablespoon fish sauce 

MASTER STOCK 
80 ml vegetable oil
100 g ginger, roughly chopped
100 g galangal, roughly chopped
1 garlic bulb, peeled
5 long red chillies, roughly chopped
2 lemongrass stalks, white part 

only, bruised and chopped
1 bunch of coriander stalks, 

chopped
150 ml kecap manis
150 ml hoisin sauce
11/2 tablespoons fish sauce
11/2 tablespoons rice wine vinegar
2 tablespoons mirin
400 ml coconut milk

GLAZE
100 ml kecap manis
100 ml hoisin sauce
50 g peeled ginger, finely grated
2 tablespoons chilli paste
11/2 tablespoons sesame oil

For the master stock, heat the oil in a large saucepan over high heat. 
Add the ginger, galangal, garlic, chilli, lemongrass and coriander stalks and 
fry hard for a few minutes. Add the kecap manis, hoisin, fish sauce, vinegar 
and mirin and cook for 5–7 minutes until starting to caramelise. Add the 
coconut milk, 7 litres of water and the ducks to the pan. Bring to the boil 
and then back off to a simmer. Put a plate on top of the ducks (they’ll 
want to float to the surface and won’t cook evenly) and simmer for a good 
3 hours. When ready, the bones will be sticking back through the legs, and 
they will be very fragile to touch. Carefully lift the ducks out of the stock 
and rest on a chopping board to cool down.

Preheat the oven to 200°C fan-forced.

Meanwhile, cook the rice in a rice cooker with about 10% less water 
than recommended. As soon as it’s ready, remove the lid and leave it to 
steam dry for 5 minutes, then pour the coconut cream over the rice and 
stir through. Stand the rice, still uncovered, on the ‘keep warm’ setting 
until needed.

To make the glaze, add all the ingredients to a medium bowl and mix well.

Remove the spines and then quarter the ducks. Coat heavily in the  
glaze and roast on a baking tray until sticky and caramelised, about  
8–12 minutes.

Steam or blanch the bok choy.

Combine the spring onion, chilli, coriander, lemon juice and fish sauce in 
a small bowl.

To plate up, serve the duck pieces on a platter garnished with the salad, 
and serve the rice and greens on the side.

Serves 4

This is a dish my uncle Nils used to make and serve in his many restaurants. After years of working 
with him and serving this dish, I think it’s time it was shared. The key here is to keep reusing the 
master stock, as it gets deeper in duck flavour and better with age – just freeze it between uses. 
The poached ducks are so tender and moist, all you have to do is glaze generously and send them 
to the oven to get sticky and caramelised.

twice-cooked duck with coconut rice, coriander, greens, chilli & ginger
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(DR)

3 x 450–650 g live mud crabs, 
chilled in the freezer until 
motionless

1 handful of picked watercress
lime wedges, to serve
sourdough bread, to serve

SMOKED POTATO MAYONNAISE
1 sebago potato (you will need  

100 g of cooked flesh for this 
recipe)

1 small handful of smoking chips
2 egg yolks
1 tablespoon Dijon mustard
juice of 1/2 lemon
2 tablespoons apple cider vinegar
salt flakes and freshly ground 

black pepper
200 ml grapeseed oil

For the smoked potato mayonnaise, cook the potato in boiling salted 
water until tender, about 20–25 minutes. Drain, then peel by holding the 
potato in a tea towel and scraping the skin off with a paring knife.

Add the smoking chips to a cast-iron pot or wok with a lid, then place a 
small cooling rack or the like on top, ensuring it sits clear of the woodchips 
– you can also elevate a perforated foil barbecue tray on some scrunched 
up foil if you don’t have a rack that fits. Place the potato on the rack and 
put the pot over medium–high heat. Once the chips start to smoke, cover 
the pan and turn the heat down to low. Smoke for about 15 minutes – 
the pan will be full of smoke and the potato will be a dark golden colour, 
almost brown, when ready. Remove the potato and set aside to cool.

Add 100 g of the potato along with the egg yolks, mustard, lemon juice, 
vinegar and a pinch of salt to a food processor and blitz on high. Once 
the mix is smooth, add the oil in a steady stream while processing. If it 
gets too thick and you haven’t finished adding the oil, add a little water, 
a splash at a time. Adjust the seasoning with salt and pepper as needed.

Carefully put the crabs in a large saucepan of boiling water and cook  
for 1 minute per 100 g, plus 2 minutes – so three 600 g crabs need to  
be cooked for 8 minutes. Remove from the water and set aside  
to cool slightly.

Remove the top shells from the crabs. Cut the crabs in half and crack 
the claws and legs to make the meat easier to get to. Serve the crabs 
in the middle of the table with the watercress, mayo, lime wedges and 
sourdough on the side.

Serves 6

 

This one’s another messy and delicious dish. A dish eaten with the hands, picking morsels of cooked 
crab, dipping them in smoked potato mayo and chowing down with fresh lime and watercress. Mud 
crabs are found just down the road from where we live, right in the Brunswick River. To catch your 
own you just need a crab net, a little frozen mullet from the local bait shop and away you go. 

The smoked potato mayonnaise is from our head chef Sam Morto. He’s the guy running the show 
every day along with sous chef Jude Hughes and our amazing team. Smoking the potatoes gives the 
mayo a seriously delicious flavour, and it can be used in place of plain mayo in most recipes. If you’re 
going to go to the trouble of smoking, I also highly recommend smoking a little bowl of salt while 
you’re at it to use on steaks, seafood or to go in barbecue sauce (see page xx). Cheers, Morto! 

mud crab wiTh  waTercress, lime &  mortO’s smOked  poTaTo mayo 
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1 handful of warrigal greens
80 g butter, softened at room 

temperature
1 garlic clove, finely grated
salt flakes and freshly ground 

black pepper
6 scallops, in the shell
pulp of 2 finger limes
1 small handful of sea rocket and 

sea lettuce, chopped

Light a wood or charcoal fire.

Quickly wilt the warrigal greens on a grill or cooling rack over the fire and 
then chop roughly. 

Add the warrigal greens, butter and garlic to a medium bowl, season with 
salt and pepper and combine.

When the flames have died down and the coals have a coating of white 
ash, spoon the butter on and around the scallops and place the shells 
directly on the coals. The butter will melt and begin to burn around the 
edges, just cooking the scallops. They really don’t take much to cook – 
1–2 minutes should do it. Use tongs to remove them from the coals.

Finish the scallops with a little finger lime, sea rocket and sea lettuce, 
and eat immediately straight from the shell.

Serves 2

Yep, another campfire dish, but you can quite easily use this technique with a domestic gas stove 
by placing the shells directly on the gas. Scallops can be eaten raw, but if you cook them they do 
so very quickly, which is easier to manage in the shells. The shells also make ideal receptacles for 
holding all the melted butter, citrus and natural juices from the scallops.

With the butter, you can flavour it with all sorts – chopped herbs, citrus, grated cheese, garlic,  
chilli, whatever takes your fancy – but I’ve used warrigal greens and sea rocket for this, as they 
both have a little peppery kick that works well with the richness of the scallops and butter. 
The warrigal greens do contain a bit of oxalic acid, though, but this is removed by cooking them.

scallops in The shell wiTh warrigal greens, BurnT BuTter &  finger lime
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1 orange
80 g honey
a pinch of ground allspice
1 apple, skin on, cut into wedges 

and slices
1 pear, skin on, cut into wedges 

and slices
3 cm piece of ginger, finely sliced

PORRIDGE
150 g rolled oats
500 ml almond milk
100 ml orange juice
1 teaspoon finely grated turmeric
a pinch of ground cinnamon 
salt flakes (optional)
honey, to serve
1 tablespoon crushed  

roasted almonds

Preheat the oven to 200°C fan-forced.

Cut the orange in half and set one half aside. Peel the other half, dice the 
flesh and set aside.

Heat the honey and allspice in a large, non-stick frying pan until it darkens 
slightly. Carefully (it will be vey hot and can spit) add the apple, pear and 
ginger. Coat the lot in the honey mix, then transfer to a baking tray and 
roast for 10 minutes.

Meanwhile, for the porridge, add the oats, almond milk, orange juice, 
turmeric and cinnamon to a medium saucepan and bring to a simmer. 
Cook for about 15 minutes, stirring regularly, until thickened. Once 
cooked, season with a small pinch of salt (if using) and add honey to taste. 

Remove the fruit from the oven and squeeze over the reserved orange half.

Serve the porridge in small bowls with the roasted fruit, reserved diced 
orange and almonds on top.

Serves 4 kids

Growing up in the UK, I was brought up with porridge for breakfast. It was sold to me as the 
quickest way to keep warm on those cold mornings – I didn’t need any more convincing! Now 
it’s what I feed my little boy. He has porridge every day, usually with banana or blueberries – he 
loves blueberries. This version is one for the colder months, using almond milk instead of cow’s 
milk for added nutty deliciousness, and fresh turmeric, which gives it a light spice and wonderful 
golden colour. Roasted fruits are a great way to concentrate flavours, boost sweetness and make 
everything just that little bit softer. Apples and pears work well, as do plums, peaches, nectarines 
and pineapple.

almond porridge with turmeric & roasted  winter fruits
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3 tablespoons extra-virgin olive oil 
4 French shallots, finely chopped 
4 garlic cloves, finely chopped
4 cobs of sweetcorn, kernels sliced 

off and cobs reserved
1 tablespoon sweet paprika
1 teaspoon chilli powder (optional)
salt flakes and freshly ground 

black pepper 
1/4 bunch of spring onions, white 

and green parts, finely sliced
1 zucchini, grated 
1/4 bunch of coriander, leaves 

picked and roughly chopped 
1 cup plain flour 
1 teaspoon baking powder 
1 litre vegetable oil, for deep-

frying

YOGHURT DRESSING
150 g natural yogurt 
1/4 bunch of mint, leaves picked 

and finely chopped 
finely grated zest and juice  

of 1/2 lemon 
salt flakes and freshly ground 

black pepper 

Heat the olive oil in a large saucepan over high heat and fry the shallots 
and garlic until softened. Add the corn kernels and cook until tender.  
Add the stripped cobs (these will add starch to the mix and help to bind 
the fritters), paprika, chilli powder (if using) and 150 ml of water, and cook 
until the water has evaporated and the mixture thickens. Remove from 
the heat.

Using the back of a knife, scrape the cobs to release their starch into the 
mixture, then discard. Transfer a third of the mixture to a medium bowl, 
and puree the remaining mix with a hand-held blender. Combine the 
two mixtures, season with salt and pepper and then chill completely in 
the fridge.

Once the mixture has cooled, add the spring onion, zucchini, coriander, 
flour and baking powder, season with salt and pepper and combine. It 
should be quite thick and almost support its own weight if inverted – 
adjust with a little flour if it’s too thin.

Heat the vegetable oil to 180°C in a large saucepan.

Working in batches, make quenelles with the mixture using two spoons 
and carefully place them in the oil. Cook for about 2 minutes on each side. 
Drain the fritters on paper towel to cool slightly. Repeat for the remaining 
mix – you can keep the cooked fritters warm in a low oven if needed.

Add the dressing ingredients to a medium bowl, season with salt and 
pepper and combine. Serve the fritters with the yoghurt dressing on 
the side.

Serves 6 kids

This is one of those dishes that’s great for kids as well grown-ups. We’ve been doing a variation 
of these fritters in our Bronte cafe for a few years now, and everyone seems to love them – we’ve 
found it hard to take them off the menu. The corn has a lovely natural sweetness, and with the 
tartness of the yoghurt it makes a nicely balanced breakfast dish when served with poached eggs 
and a bit of bacon. It’s also a great way to get a bit of veg into the little ones’ diets without them 
turning their noses up.

Zucchini & corn  fritTers wiTh  yoghurT dressing
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Preheat the oven to 180°C fan-forced.

Lay out two sheets of aluminium foil, about 40 cm long, with one on top 
of the other so that they’re overlapping a little and place an A4-sized 
sheet of baking paper on top – this will make the cooking parcel. Sit the 
potatoes and garlic in the middle of the paper and top with the onion, 
rosemary and lemon zest. Drizzle over the oil, scatter over the butter and 
season with salt and pepper. Bring up the sides of the foil, sealing to form 
a parcel and bake on a tray for 35 minutes. 

Carefully open the parcel and roast for another 5–10 minutes to colour up.

Once cooked, top the potatoes with the cheese and squeeze over the 
juice from the zested lemon. Grind over some pepper, scatter over the 
herbs and serve.

Serves 4 kids

14 small new potatoes
4 garlic cloves
1 small red onion, finely sliced
2 rosemary sprigs
finely grated zest and juice of  

1/2 lemon
1 tablespoon extra-virgin olive oil
1 tablespoon butter
salt flakes and freshly ground 

black pepper
150 g stracchino cheese, torn
1 small handful of mint leaves, 

torn
1 small handful of basil leaves, torn
 

We use this cooking method time and again. One, because it’s highly effective, and two, no 
washing up, which is a good thing when cooking for the little ones – actually, it’s always a good 
thing. Feel free to get creative by adding other veggies to the little parcels – carrots, artichokes, 
onions, celeriac, parsnips and beets all benefit from this method. And if you’re not sure whether 
something’s cooked, there’s no shame in carefully unravelling and taking a little peek inside and 
giving the veg a little prick with a knife just to be sure. When the spuds are cooked, the cheese just 
melts gently from the steam – a delicious little snack for the kids and grown-ups alike.

mini baKed spuds, stretchy cheese, herbs & onion
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1 baby cos lettuce, leaves 
separated and torn in half

1 granny smith apple, cut into 
bite-sized pieces

4 celery stalks, cut into bite-sized 
pieces

1 handful seedless red grapes, 
halved

3 tablespoons roasted pecans, 
roughly broken

1 small handful of flat-leaf parsley 
leaves, torn

1 small handful of mint leaves, 
torn

YOGHURT DRESSING
200 g natural yoghurt
2 tablespoons extra-virgin olive oil
1 teaspoon Dijon mustard
1 lemon cheek
salt flakes and freshly ground 

black pepper

For the dressing, add the yoghurt, oil and mustard to a small bowl. 
Squeeze in the lemon, season with salt and pepper and combine.

Combine all the salad ingredients in a medium bowl and then toss  
with the yoghurt dressing. Serve up in small bowls.

Serves 4–6 kids

This should keep them quiet… momentarily. This Waldorf-style salad uses pecans instead of 
walnuts – there are loads in the Byron area – and a yoghurt dressing instead of your conventional 
mayonnaise base. As it’s such a robust salad, this is ideal to pack for a picnic or a roadie with the 
kids. I’ve learned first hand that you never leave home with little ones without an emergency snack!

waldOrf-style salad
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2 tablespoons extra-virgin olive oil
1/2 onion, finely diced
2 garlic cloves, finely chopped
1 tablespoon tomato paste
2 x 400 g cans diced tomatoes
200 ml beef stock (or chicken 

stock)
4 thyme sprigs, leaves stripped 

and finely chopped
1 rosemary sprig, leaves stripped 

and finely chopped
1 carrot, finely diced
1 zucchini, finely diced
1 handful of flat-leaf parsley 

leaves, finely chopped
salt flakes and freshly ground 

black pepper
1 x 250 g packet spaghetti
100 g parmesan cheese, finely 

grated

MEATBALLS
400 g premium beef mince
75 g breadcrumbs
3 eggs
1/2 onion, finely diced
salt flakes and freshly ground 

black pepper

To make the meatballs, add all the ingredients to a large bowl, season 
with salt and pepper and mix until well combined. Roll the mixture into 
meatballs roughly the size of ping-pong balls – if you’re struggling to get 
the mince to hold together, add some more breadcrumbs.

Heat the oil in a large saucepan over medium heat. Add the onion 
and garlic, and fry until softened. Add the tomato paste and cook for 
2 minutes, stirring constantly. Add the tomatoes, stock, thyme and 
rosemary and cook for 15 minutes. Add the meatballs, carrot and zucchini 
to the pan and simmer for 10 minutes – be careful not to stir the sauce 
too hard or the meatballs will break up. Add the parsley, season with salt 
and pepper and take off the heat.

Meanwhile, cook the pasta in a large saucepan of boiling salted water until 
al dente, about 5–7 minutes. Drain the pasta and let it slightly steam-dry in 
the colander, which will help it absorb the sauce better.

Divide the spaghetti into portions and spoon the meatballs and sauce over 
the top. Cover with parmesan and serve up. 

Serves 6 kids

Spaghetti and meatballs – need we say more? Loved by kids the world over. And adults too! If your 
kids don’t appreciate this, then drive them out to the countryside and leave them there. 

spaghetti & meatballs
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150 g chickpeas, soaked overnight 
in lightly salted water

2 bay leaves
1 eggplant
120 ml extra-virgin olive oil, plus 

extra to serve
50 g tahini
2 garlic cloves, roughly chopped
juice of 1 lemon
1 teaspoon ground cumin
salt flakes and freshly ground 

black pepper

TO SERVE
smoked hot paprika
toasted cumin seeds, cracked

Light a wood or charcoal fire, or preheat the barbecue on high – this is 
to char the eggplant, but you can also do the same over a gas burner on 
the stovetop.

Meanwhile, drain the chickpeas and cook from cold with the bay leaves in 
salted water until tender, about 30 minutes, skimming off any scum as it 
rises to the surface. Drain over a bowl to retain the cooking liquid and set 
aside to cool.

Once the flames have died down and the coals have a coating of white 
ash, cook the eggplant straight on the coals, turning regularly. When the 
eggplant is soft to the touch and charred, remove it from the fire. Discard 
the stalk and leave the eggplant to cool a little in a bowl to catch all the 
syrupy juices.

Discard the bay leaves and add the chickpeas to a food processor with 
the oil, tahini, garlic, lemon juice and ground cumin. Add the eggplant, 
skin and all, along with any juices in the bowl and blitz. You want it to be 
smooth, so slowly add some of the cooking liquid to achieve the right 
consistency. Season with salt and pepper and serve in a bowl with extra 
oil, paprika and cracked cumin seeds over the top. 

Serves 6–8

This is more than just a side dish – the smokiness of the eggplant gives it so much flavour and 
depth that you can confidently serve it as a starter. If you haven’t done it before, it can seem 
intimidating throwing a whole eggplant straight on the fire, but you want it black and charred to 
get that true Middle-Eastern charcoal punch. Also, while it’s tempting to use canned chickpeas, it 
really is worth the effort of cooking them from scratch for the extra depth of flavour, texture and 
nutritional value. This is perfect with lamb, and fantastic with falafel if you’re going down the vego 
or vegan route. If you’re serving it as a starter, feel free to jazz it up with extra smoked paprika and 
some fresh herbs, such as coriander.

Smoked eggplant  hummus
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1 bunch of coriander
1 bunch of flat-leaf parsley
1/2 bunch of spring onions
1 cob of sweetcorn
1/2 red onion, finely diced 
finely grated zest and juice of 

2 lemons
200 ml extra-virgin olive oil
1 tablespoon Dijon mustard
salt flakes and freshly ground 

black pepper

Light a wood or charcoal fire, or preheat the barbecue on high.

Once the flames have died down and the coals have a coating of white ash, 
grill the herb sprigs and spring onions until you start to see some burnt tips 
and black bits. Set aside to cool, then chop finely and add to a medium bowl.

Slice the corn kernels off the cob and add to the bowl. Run the back of 
your knife down the length of the cob to extract any remaining juice. Add 
the remaining ingredients and season with salt and pepper. Set aside for 
20 minutes or so for the flavours to develop, then adjust the seasoning if 
needed – you can also add a pinch of brown sugar if it’s too acidic for you.

Serves 6–8

This is a great little salsa for steak, chicken or grilled fish. It’s also a lovely way to use up the not-so-
perfect herbs in your fridge. Keeping the corn raw gives it extra freshness, and when you cut away the 
kernels from the cob, running the back of your knife down the corn will extract all the extra juicy bits.

charred herb &  Sweetcorn Salsa 

1 pineapple, peeled, top left on 
(it makes it easier to turn on  
the fire)

1 long green chilli
1 small red onion, finely sliced
1 bunch of coriander, leaves picked
finely grated zest and juice of  

1 lime
1 teaspoon soy sauce
3 tablespoons extra-virgin olive oil
salt flakes

Light a wood or charcoal fire, or preheat the barbecue on high.

Once the flames have died down and the coals have a coating of white 
ash, cook the pineapple and chilli directly on the coals on all sides until 
nicely charred – the chilli will take a couple of minutes, and the pineapple 
4–5 minutes. Set both aside to cool.

Cut the pineapple into small dice or finely slice into 2-cm-long pieces and 
add to a large bowl. Finely slice the chilli and add to the bowl along with 
the onion, coriander, lime zest and juice, soy and oil. Season with salt and 
toss to combine. And that’s it!

Serves 6–8

Back in 2013, we did a pop-up restaurant in Falls Creek for the ski season. It was a casual restaurant 
and bar where we cooked street food. We had fried chicken, hot dogs, brisket buns – all sorts, and 
all made from scratch. We got to snowboard all day and then come back and get ready for dinner. It 
was just two of us in the kitchen, Mark and myself for the first few weeks, music blaring – so much 
fun! One of the most popular dishes was pulled pork tacos with this pineapple salsa and hot sauce.

coal-Blackened  pineapple Salsa
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4 mandarins
110 g unsalted butter, softened  

at room temperature
320 g caster sugar
1 vanilla bean, split, seeds scraped
4 eggs
360 g plain flour
300 g dates, roughly chopped
2 heaped teaspoons bicarbonate 

of soda
double cream or ice cream, 

to serve

BUTTERSCOTCH SAUCE
220 g caster sugar
100 g unsalted butter
100 ml cream

Preheat the oven to 190°C fan-forced. Grease a large loaf tin with butter.

Boil the mandarins in their skins for 45 minutes, then drain.

Cream the butter, sugar and vanilla seeds (keep the scraped bean in a 
container of caster sugar to make vanilla sugar, or freeze for another use) 
in a stand mixer on medium speed until pale. Add the eggs one at a time 
while beating. Add the flour in four additions, incorporating each addition 
before adding the next.

Add the dates and 600 ml of water to a medium saucepan and bring to 
the boil. Add the bicarbonate of soda – the mixture will rise and froth as 
the bicarb is activated. Pour the dates and liquid into the creamed butter 
and eggs and fold in by hand until combined. 

Roughly chop the mandarins into 1 cm chunks, skin and all, and fold them 
through the batter. 

Pour the batter into the greased tin, leaving about a 2 cm gap from the 
top – if you have excess batter, just fill ramekins or coffee cups and cook 
them for a shorter time. Place the tin in a deep roasting tray and fill the 
tray with hot water halfway up the sides of the tin. Cover the tray with 
foil, creating an enclosed water bath and bake for about 55 minutes until a 
skewer comes out clean.

To make the butterscotch sauce, add the caster sugar to a very clean 
medium saucepan over medium heat. Don’t stir it. Once the sugar has 
melted and become a dark caramel colour, add the butter and cream while 
stirring and immediately remove the pan from the heat. The butterscotch 
will boil intensely until the temperature drops. If there are any crystallised 
sugar lumps, pass the sauce through a fine strainer. If not, pour the sauce 
into a container. Don’t refrigerate, as it will harden. 

Slice the pudding into thick pieces, pour over the butterscotch sauce 
(reheating if needed) and serve with ice cream or double cream.

Serves 6–8

This a little play on the classic sticky date pudding that we all know so well, with the mandarins 
bringing a lovely citrus freshness and flavour. You can trick it up even further by adding 200 g of 
roughly chopped chocolate to the batter. This creates warm chocolate bombs that go really well 
with the boiled mandarins. We’ve been using a similar recipe on the dessert menu at The Ducks in 
Rosebery, and it’s been a real winter hit. 

mandarin & date  pudding with ButterScotch Sauce
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150 g caster sugar
2 tablespoons honey
1 thyme sprig
600 g natural yoghurt
finely grated zest of 1/2 lemon,  

plus extra to serve
1 punnet of ripe strawberries, 

sliced
1 handful of elderflowers

FENNEL & MACADAMIA CRUNCH
1/2 teaspoon fennel seeds
3 tablespoons chopped roasted 

macadamias
1 teaspoon bee pollen
1 tablespoon cacao nibs
a pinch of salt flakes

Add the sugar, honey, thyme and 80 ml of water to a small saucepan over 
medium heat. Stir until the sugar dissolves and it becomes a light syrup. 
Strain the syrup and set aside to cool. 

Once the syrup has cooled, combine it with the yoghurt and lemon zest 
and then churn in an ice-cream machine according to the manufacturer’s 
instructions. Once churned, place in the freezer for 20 minutes before using.

For the macadamia crunch, dry-roast the fennel seeds in a small frying pan 
over medium heat until toasted and fragrant, about 1 minute. Crush the 
seeds using a mortar and pestle and set aside to cool, then combine with 
the remaining ingredients in a small bowl.

Serve the strawberries with a scoop of ice cream and cover with the 
macadamia crunch, a little extra lime zest and a few elderflowers.

Serves 6

When strawberries are ripe you really don’t want to do much to them, and this light summery 
dessert is very easy to throw together – once you have your ice cream ready, of course. Elderflower 
goes really well with strawberries, so this makes for an ideal pairing – plus we have a beautiful 
elderflower tree growing in Rosebery, which we make the most of. It’s an ingredient traditionally 
used to flavour cordial because of the wonderfully honeyed, aromatic characteristics of the flowers. 
If you can’t find any elderflower growing nearby, try flavouring the ice cream with rosemary, thyme, 
fennel seeds, orange blossom or bay leaves.

Bee pollen is a slightly unusual ingredient, but the little golden granules give the dish a unique 
crunch and sweetness. It’s an ingredient formed when bees visit flowers to collect nectar, and 
it’s kept in little sacks on the backs of their little legs. It also makes for an interesting, nutritious 
topping for granola, chocolate or blue cheese, or try adding it to healthy protein balls.

Strawberries with yoghurt & elderflower ice cream, Fennel & macadamia crunch
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200 g caster sugar    
50 g plain flour
310 ml full-cream milk
1 vanilla bean, split, seeds scraped
finely grated zest of 1/2 lemon
1/2 cup cream 
2 egg yolks
3 sheets of puff pastry

Using a candy thermometer to assist you, boil the sugar and 1 cup of 
water in a small saucepan until it reaches a temperature of 115°C, then set 
aside to cool.

Mix the flour and 125 ml of the milk to make a smooth paste.

Bring the remaining milk, the vanilla bean and seeds, and lemon zest to 
the boil in a small saucepan, then take off the heat.

Whisk the cream and egg yolks in a large bowl until well combined. 
Add the hot milk mix, cooled sugar syrup and the milk paste and mix until 
rich and smooth. Cool completely in the fridge, preferably overnight.

When you’re ready to bake, preheat the oven as hot as it will go. We 
set ours to 285°C, but 250°C is probably as hot as most domestic ovens 
get. If you happen to have a 10 cm hamburger bun baking tray, grease 
it, otherwise grease a large muffin tray (you can use any size, really, just 
watch the cooking time).

For the hamburger bun tray, cut the pastry into 15 cm squares and line 
with the pastry, or cut out squares to fit your muffin tray and line. Chill  
the tray in the fridge for 20 minutes.

Pour the cold custard into the chilled pastry and bake for about 10–12 
minutes until the custard is blistered and the pastry darkened, which is 
what Portuguese tarts are famous for.

Makes 12

What started as a trial product, improvised with the equipment we had at our disposal, has turned 
from a talking point into a crowd favourite. The size of these tarts, about double a traditional 
Portuguese tart, was originally dictated by the 10 cm burger bun trays we had. Having not planned 
to be making individual tarts, but unable to resist the urge to experiment, we made our first batch. 
We had a chuckle about the mammoth size of them, but they were soon flying off the shelves. To 
revise the tarts back to a smaller size may cause some minor sugar-crazed outrage.

– Paul from The Bread Social 

PortugueSe tartS 
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2 cm chunk of cucumber
45 ml fennel-infused gin (see note)
20 ml elderflower liqueur
30 ml lemon juice
10 ml sugar syrup (equal parts 

water and sugar brought to the 
boil and then chilled)

GARNISH
1 fennel sprig
cucumber slice, to serve

Muddle the cucumber in a cocktail shaker, then add the other ingredients 
and ice. Shake vigorously and then fine strain into a martini glass. Garnish 
with the fennel sprig and cucumber. 

Note: To make fennel-infused gin, chop half a fennel bulb and steep it 
in 700 ml of gin. This will take at least a day to infuse, but don’t leave it 
for longer than a week – so, unless you’re a big gin drinker, just strain it off 
after a few days.

Makes 1

farm gimlet 

A gimlet is a classic cocktail made with gin and lime Juice. A Farm gimlet is gin, lime juice and an 
ingredient or two from The Farm. What goes really well with gin? Yep, cucumber. This is quite 
typical of the cocktails we serve at The Ducks in Byron, with James and the team using whatever’s 
coming off the farm to influence the list. This came about after we had an abundance of lemon 
cucumbers – an heirloom cucumber that's yellow and almost ball-like in shape. We also serve it with 
more common cucumbers, too – it's really refreshing and very drinkable.

1 large pear
3 kale leaves
1 handful of basil leaves
1 handful of mint leaves
1 Lebanese cucumber
30 ml Grey Goose ‘La Poire’ vodka
30 ml nasturtium-infused tequila 

(see note)
15 ml triple sec or Cointreau
30 ml lime juice

GARNISH
1 slice of pear
1 basil leaf
1 nasturtium flower

For the juice, simply pass the pear, kale, basil, mint and cucumber through 
a juicer, then pour into a bottle and chill – or drink immediately if you’re 
skipping the next potential hangover.

To make the cocktail, add the vodka, tequila, triple sec and lime juice to 
a chilled balloon or tall glass filled with crushed ice. Top up with the juice 
and garnish with the pear, basil and nasturtium.

Note: To make nasturtium-infused tequila, add a dozen small–medium 
nasturtium leaves and six flowers to a 700 ml bottle of tequila. This will 
take 3 days to infuse, but don’t leave the nasturtium in there for longer 
than a week.

Makes 1 (with plenty of juice for more)

detox retox

James assures me that this will fight a hangover because of the vitamin C in the nasturtium and iron 
in the kale. I’m not sure that’s 100 per cent accurate, but it certainly tastes good, and the nasturtium 
adds a lovely peppery note to the tequila. Topped with juice, it’s an incredibly refreshing afternoon 
cocktail, a great accompaniment to kicking back and watching the sun set over The Farm. 
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