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CHICKEN AND MUSHROOM

Baked Risotto

PREP: 5 MINS

COOK: 30 MINS

MAKES: 4

Collect the recipe into
your own cookbook

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

METHOD

1 tbsp olive oil

1. Pre heat oven to 180°C.

50g Western Star Butter

2. Heat oil and butter in a large oven proof pot over a
high heat, then add chicken and brown quickly. Add
mushroom, onion and garlic. Continue cooking then add
rice and stock bring to the boil.

300g Chicken, diced
250g Button mushrooms, sliced
1 onion, sliced
1 clove garlic, crushed

3. Add Perfect Italiano 4 Cheese Melt, then cover and
place in the oven for 30 minutes.

250g Arborio rice

4. Allow risotto to rest before serving.

Share the recipe via
Social Media and Email

800ml Chicken stock
250g Perfect Italiano 4 Cheese melt

Review recipe
Print recipe
VIEW THIS RECIPE ON MYFOODBOOK

VIEW THIS RECIPE ON MYFOODBOOK

Get more recipes
from our Partners

SHARE THE LOVE

LEARN MORE ABOUT OUR PARTNERS

Love what you see? Share it with your
family and friends via Email, Facebook,
Twitter and Google+.

Click the logos or web addresses to
learn more about our Recipe Partners.

PASTA AND RICE
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For more delicious recipe ideas with pears
visit rediscoverthepear.com.au

For more delicious recipe ideas with chicken
visit freerangechicken.com.au

For more delicious recipe ideas with avocados
visit australianavocados.com.au

For more delicious recipe ideas with mushrooms
visit australianmushrooms.com.au
SHARE THIS COOKBOOK

SHARE THIS COOKBOOK

For more delicious recipe ideas with cheese
visit perfectitaliano.com.au

For more delicious recipe ideas with butter
visit westernstarbutter.com.au
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PASTA

and Rice
Always satisfying, warming
pasta and rice dishes are a
must in winter.

PASTA AND RICE
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MUSHROOM & LENTIL

Bolognese Sauce

PREP: 10 MINS

COOK: 30 MINS

SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

METHOD

1 tbs extra virgin olive oil

1. Heat 1 tbs oil in a large saucepan over medium heat.
Cook the carrot and celery for 6-8 minutes or until
softened. Remove and set aside. Increase the heat to
medium-high, then add the mushrooms and cook for 5
minutes or until golden.

1 carrot, peeled, finely chopped
2 celery sticks, finely chopped
500g (8 large) Portabella
Mushrooms, cleaned, cut into
1cm cubes
1 bunch oregano, trussed
400g can lentils, rinsed and drained
800g pasta sauce
350g casarecce pasta
Salt and pepper, to season
Finely grated parmesan, to serve

2. Return the vegetables to the pan with the oregano and
season with salt and pepper. Stir in the lentils and pasta
sauce and bring to a simmer, then reduce heat to a
medium. Cook for a further 5 minutes to allow flavours
to infuse and sauce to thicken. Keep warm.
3. Meanwhile, bring a large saucepan of salted water
to the boil. Cook the pasta according to packet
instructions, then drain and add to the Bolognese sauce,
tossing well to combine.
4. Divide the pasta among bowls and scatter over
parmesan to serve.

VIEW THIS RECIPE ON MYFOODBOOK

PASTA AND RICE

SHARE THIS COOKBOOK
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CHICKEN AND MUSHROOM

Baked Risotto

PREP: 5 MINS

COOK: 30 MINS

SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

METHOD

1 tbsp olive oil

1. Pre heat oven to 180°C.

50g Western Star Butter

2. Heat oil and butter in a large oven proof pot with a lid
over a high heat, then add chicken and brown quickly.
Add mushroom, onion and garlic. Continue cooking then
add rice and stock, and bring to the boil.

300g chicken, diced
250g button mushrooms, sliced
1 onion, sliced
1 clove garlic, crushed

3. Add Perfect Italiano 4 Cheese Melt, then cover and bake
in the oven for 30 minutes.

250g arborio rice

4. Allow risotto to rest before serving.

800ml chicken stock
250g Perfect Italiano 4 Cheese melt

VIEW THIS RECIPE ON MYFOODBOOK

PASTA AND RICE
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AVOCADO AND TOMATO

Pesto Pasta

PREP: 5 MINS

COOK: 10 MINS

SERVES: 4

Recipe by Australian Avocados | australianavocados.com.au

INGREDIENTS

METHOD

375g dried penne pasta

1. Cook the pasta in a large saucepan of boiling salted
water until al dente. Drain well. Return to pan.

190g jar bought sun-dried
tomato pesto
1 Avocado, seeded, peeled,
finely chopped
1/2 cup finely shredded basil

2. Add the pesto, avocado and half the basil to the pasta
and gently toss to combine.
3. Divide evenly among serving plates. Sprinkle with
remaining basil and serve immediately.

TIPS & HINTS
Basil or chilli pesto can be used as an alternative to the
sun-dried tomato. Top with shavings of Parmesan instead
of the basil.

VIEW THIS RECIPE ON MYFOODBOOK

PASTA AND RICE
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CHICKEN, LEEK

and Pea Pasta Bake
PREP: 20 MINS

COOK: 35 MINS

SERVES: 6

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

METHOD

400g dried large shell pasta

1. Preheat the oven to 200°C.

2 tbsp olive oil

2. Cook the pasta shells according to packet instructions.
Once cooked, drain pasta and set aside.

2 leeks, sliced into 1cm rings
1 garlic clove, finely chopped
150g frozen peas
300ml chicken stock
300g cooked, skinless and boneless
chicken, shredded
250g Perfect Italiano Original Ricotta
3 tbsp parsley, chopped
Zest of 1 lemon, plus 1 tbsp
lemon juice
250g Perfect Italiano Perfect
Bakes Cheese

3. Place the olive oil in a large frypan over a medium-high
heat. Add the leeks and sauté for 5 minutes or until leek
has softened. Add the garlic and cook for 2 minutes
before adding the peas and chicken stock. Bring to a
simmer and cook for 4 minutes.
4. Add to the frypan the drained pasta, chicken, Perfect
Italiano Original Ricotta, parsley, lemon zest and juice.
Season with salt and pepper and stir to combine all
ingredients. Transfer into a large baking dish and
sprinkle over the Perfect Italiano Perfect Bakes Cheese.
5. Bake for 20-25 minutes or until the cheese is melted
golden brown.

VIEW THIS RECIPE ON MYFOODBOOK

download eBook

TO GET WEEKNIGHT RECIPE IDEAS

click here

SLOW COOKS,
ROASTS

and One-Pots
From slow-cooking sensations
to roasts and one-pot wonders,
these recipes are the ultimate
comfort food.

SLOW COOKS, ROASTS AND ONE-POTS

SHARE THIS COOKBOOK
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COCONUT CHICKEN CURRY WITH
CAULIFLOWER RICE

and Coriander Pesto
PREP: 15 MINS

COOK: 50 MINS

SERVES: 6

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS
COCONUT CHICKEN CURRY

CORIANDER PESTO

2 tbsp ghee

1 large bunch coriander

1 brown onion, sliced

1 clove garlic

6 cloves of garlic, minced

1/4 cup cashew nuts

1/2 tsp garam masala

Juice and zest of 1 lime

1/2 tsp turmeric

1 tbsp coconut oil or macadamia oil

2 tsp ground coriander

2 tbsp Parmesan cheese, finely grated

2cm fresh ginger, minced

Salt and freshly ground black pepper, to taste

2 bay leaves
1 x 1 kg (approx.) Lilydale Free Range Bulk
Chicken Thigh Fillets, cut into 3cm cubes
1 cup coconut cream
2 tbsp tomato paste
1 cup plain yoghurt
1/2 lemon, juiced
1 long red chilli, sliced

CAULIFLOWER RICE
1 head of cauliflower, cut into florets
2 tbsp ghee or coconut oil
Sea salt and pepper

VIEW THIS RECIPE ON MYFOODBOOK

COCONUT CHICKEN CURRY WITH
CAULIFLOWER RICE

and Coriander Pesto

METHOD
COCONUT CHICKEN CURRY

CORIANDER PESTO

1. In a frying pan, sauté onion in ghee over
medium heat. Stir in garlic, spices, ginger
and salt. Continue stirring for 2 minutes.

1. Place the coriander, garlic and cashews in
a processor and pulse until just chopped.

2. Add chicken pieces, tomato paste, yoghurt
and coconut milk. Bring to boil, reduce
heat and simmer for 20 minutes.
3. Remove bay leaves and stir in lemon
juice and cayenne pepper. Simmer for
5 minutes.

2. Mix in the parmesan, lime juice and zest.
Slowly add oil in a steady stream until
well combined. Season to taste.
3. Spoon the cauliflower rice among serving
plates. Top with curry and drizzle with
coriander pesto just before serving.

CAULIFLOWER RICE
1. To make cauliflower rice, place
cauliflower florets in a food processor
and process until it is finely chopped and
resembles rice.
2. Heat ghee in a deep frying pan over
medium heat. Add cauliflower and cook,
stirring occasionally for 20 minutes
or until cauliflower is tender and
light golden.

VIEW THIS RECIPE ON MYFOODBOOK

SLOW COOKS, ROASTS AND ONE-POTS
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ONE POT LAMB SHANKS AU VIN

with Button Mushrooms
PREP: 5 MINS

COOK: 3 HOURS 30 MINS

SERVES: 4

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

METHOD

50g (1/3 cup) plain flour, to dust

1. Preheat the oven to 160°C. Place the flour into a large
bowl and season well with salt and pepper. Dust
the lamb shanks in the flour mixture, shaking off
any excess.

4 lamb shanks, Frenched
1½ tbsp olive oil
½ bottle red wine

2. Heat 1 tbsp of the oil in a large, heavy-based, ovenproof
saucepan over medium-high heat. Cook the shanks for 5
minutes, turning, until browned. Remove and set aside.

12 eschalots, peeled
1 bunch thyme, half trussed, half
leaves picked
400g Button Mushrooms, cleaned
and trimmed
Salt and pepper, to season
Creamy polenta, to serve (¾
cup with 750ml mix of chicken
stock and milk, butter and finely
grated Parmesan)

3. Pour in the wine and boil for 5 minutes to cook off the
alcohol. Return the shanks to the pan with the eschalots
and trussed thyme. Pour in enough water to submerge
the shanks and bring up to a simmer. Cover the surface
with a piece of baking paper, then cover with a lid and
bake in the oven for 1.5 hours.
4. Carefully remove the pan from the oven and turn the
shanks over, topping up with water if necessary. Add
the mushrooms and cover with the baking paper and lid,
then return to the oven for a further 1.5 hours or until
the shank meat is falling from the bone.
5. Meanwhile, heat the remaining oil in a small frying pan
over medium heat. Toast the remaining thyme until
bright green, then remove and set aside.
6. Remove the shanks from the pan and place in a bowl,
cover loosely with foil and set aside to rest.
7. Place the pan over high heat. Reduce the sauce for 1012 minutes or until thickened and glossy.
8. Divide polenta among bowls and top with a shank,
mushrooms and eschalots. Spoon over the sauce and
scatter with toasted thyme to serve. Season to taste
with salt and pepper.

VIEW THIS RECIPE ON MYFOODBOOK

SLOW COOKS, ROASTS AND ONE-POTS
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CHICKEN

Chilli Con Carne
PREP: 20 MINS

COOK: 20 MINS

SERVES: 4

Recipe by Australian Avocados | australianavocados.com.au

INGREDIENTS

METHOD

4 cloves garlic, chopped

1. Heat the oil in a pot and fry the peppers, onions and
garlic until the onions become translucent. Add the
chicken, stir in the tomato purée and season with the
paprika, cumin and a pinch of cayenne pepper. Deglaze
with the stock and add the beans. Simmer on a medium
heat stirring occasionally and season with salt and
ground black pepper.

1 cooked chicken, approx. 1.2 kg,
skinned, meat removed from bones
and chopped

2. For the salad, drizzle the avocado with lime juice and
place on plates with the coriander and chillis and
season with sea salt.

3 tbsp tomato purée

3. Transfer the chilli to a bowl, add the sour cream and
serve with the avocado salad.

CHICKEN CHILLI
5 tbsp rapeseed oil
3 red peppers, diced
2 onions, sliced

2 tsp ground paprika
1 tsp ground cumin
cayenne pepper
300 ml chicken stock
2 tins kidney beans, 400g each,
drained and rinsed
4 tbsp sour cream
coriander, to garnish

SALAD
2 ripe Avocados, halved, pitted, flesh
removed and quartered
1 - 2 tbsp lime juice
1 handful fresh coriander
2 red chilli peppers

VIEW THIS RECIPE ON MYFOODBOOK

SLOW COOKS, ROASTS AND ONE-POTS
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RICH TOMATO AND BASIL ROAST
CHICKEN WITH PARMESAN HERB

Potatoes and Cos Lettuce
PREP: 10 MINS

COOK: 1 HOUR 30 MINS

SERVES: 4

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS
ROAST CHICKEN

LETTUCE

1 x Lilydale Breast Roast with Rich Tomato
and Basil

2 baby cos lettuce, cut into quarters
2 1/2 tbsp olive oil
1 tbsp red wine vinegar

POTATOES

1 tsp horseradish cream

600g chat potatoes

2 tbsp finely chopped mint, to serve

2 cloves garlic, crushed
2 tbsp olive oil
½ tbsp thyme leaves, finely chopped
½ tbsp rosemary leaves, finely chopped
1/4 cup finely grated Parmesan cheese

VIEW THIS RECIPE ON MYFOODBOOK

RICH TOMATO AND BASIL ROAST
CHICKEN WITH PARMESAN HERB

Potatoes and Cos Lettuce

METHOD
ROAST CHICKEN
1. Preheat oven to 180°C fan forced
(200°C conventional).
2. Remove roast chicken tray from
cardboard sleeve and remove plastic film
from top of tray.
3. Open sachet and pour contents over the
roast, coating well. Cover with foil and
cook for 35 minutes per 500g.
4. Remove foil after 20 minutes and continue
roasting for the remaining cooking time.
5. Ensure that the internal temperate of the
chicken reaches 75°C or juices run clear.

POTATOES
1. Meanwhile, line a large baking tray with
baking paper. Cook potatoes in a large
saucepan of salted boiling water for 8 to
10 minutes or until tender. Drain and let
cool slightly.

2. Place potatoes on prepared baking tray
and lightly crush potatoes with a fork. In a
small bowl combine garlic, oil and herbs,
season and drizzle over the potatoes.
3. Sprinkle the potatoes with Parmesan
cheese. Bake in oven for 20 to 30 minutes
or until golden and crispy.

CHAR-GRILLED COS LETTUCE
1. Meanwhile, preheat a lightly oiled
char-grill pan over medium-high heat.
Cook lettuce for 4 to 5 minutes, turning
regularly, or until tender and charred.
2. In a small bowl, combine oil, vinegar
and horseradish, season and whisk
to combine.
3. Drizzle lettuce with dressing and sprinkle
with mint, to serve with roast potatoes
and chicken.

VIEW THIS RECIPE ON MYFOODBOOK

BUTTON
FLAVOUR

PAIRINGS

FIRM, DELICATE TEXTURE
AND MILD FLAVOUR THAT
INTENSIFIES

WHEN COOKED.

Usage: Suitable to be eaten raw and cooked.
Try them: Tossed through a salad with balsamic vinaigrette and lemon.
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Find more mushroom tips at
AUSTRALIANMUSHROOMS.COM.AU

SLOW COOKS, ROASTS AND ONE-POTS
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ITALIAN BRAISED

One Pot Chicken
PREP: 5 MINS

COOK: 15 MINS

SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

METHOD

4 chicken breasts

1. Season chicken with salt and pepper, add to a hot pan
with olive oil and seal both sides.

1 tbsp olive oil

2. Add garlic to the pan and cook out for 1-2 minutes then
add the remaining ingredients, bring to the boil and
simmer for 8-10 minutes. Sprinkle with Perfect Italiano
Perfect Bakes and finish pan under the grill (or oven)
for 2-3 minutes or until cheese has melted and chicken
is cooked.

3 cloves garlic, crushed
400g crushed tomato
200g cherry tomatoes, chopped
1/2 tsp dried oregano
1/4 tsp chili flakes
250g Perfect Italiano Perfect Bakes

3. Season and serve alongside a fresh garden salad.

Fresh basil leaves to garnish

VIEW THIS RECIPE ON MYFOODBOOK

SLOW COOKS, ROASTS AND ONE-POTS
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ASIAN-STYLE SLOW COOKED

Beef Cheeks with Mushrooms
PREP: 5 MINS

COOK: 3 HOURS 10 MINS

SERVES: 10-12

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

METHOD

½ cup cornflour

1. Place the cornflour into a bowl with half the five spice.
Dust the beef cheeks well in the mixture.

2 tbs ground five spice
1.8kg beef cheeks, trimmed, halved
1 tbs vegetable oil
1L beef stock
2 cups kecap manis
4 punnets Swiss Brown
Mushrooms, quartered

2. Heat the oil in a large, heavy-based saucepan over
medium-high heat. In batches, cook the beef cheeks
for 5 minutes, turning until browned, then remove and
set aside.
3. Pour the stock, remaining five spice and kecap manis
into the pan and stir to combine. Return the beef cheeks
to the pan and top with up enough water to completely
cover the cheeks. Bring to a simmer, then reduce heat to
low and cover with a lid. Cook for 2 hours, then add the
mushrooms and any water if necessary. Return the lid.
Continue to cook for a further 1 hour or until the cheeks
are meltingly tender.
4. Serve with one of the suggestions below.

TIPS & HINTS
•

This recipe can be made in the large quantity to then
freeze and enjoy with various serving suggestions.

•

Serving ideas: serve with steamed rice, spring onion,
chilli and coriander; baked sweet potato or fresh egg
noodles and Asian greens.

VIEW THIS RECIPE ON MYFOODBOOK

GET WEEKNIGHT DINNER READY WITH LILYDALE’S NEW

Ready-For-You To Roast

Beautiful roast chicken shouldn’t just be reserved
as your Sunday night speciality. You can achieve
gorgeous roast chicken portions with Lilydale’s new
range of Ready-For-You To Roast products.
With a fusion of flavours like Teriyaki
and Sesame and Rich Tomato
and Basil, the flavour work
is done for you and all
that’s left to do is whip
up a simple yet
satisfying sides.

There’s just three steps to a
flavour-filled roast dinner

1. Marinate your Lilydale Roast portions with the
fresh fusion of flavours in the pack.
2. Bake to perfection in the oven for
approximately 50 minutes.
3. Serve with your favourite sides like crispy roast
potatoes or Asian-inspired Soba Noodle Salad.

see more from Lilydale click here

SLOW COOKS, ROASTS AND ONE-POTS
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TERIYAKI ROAST CHICKEN
WITH SOBA NOODLES

and Asian Greens

PREP: 10 MINS

COOK: 1 HOUR 10 MINS

SERVES: 4

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS

METHOD

ROAST CHICKEN

ROAST CHICKEN

1 x Lilydale Leg Roast with
Teryaki Sauce

1. Preheat oven to 180°C fan forced (200°C conventional).
2. Remove Roast Chicken tray from carbdboard sleeve and
remove plastic film from top of tray.

SOBA NOODLES
AND ASIAN GREENS

3. Open sachet and pour contents over the roast, coating
well. Cover with foil and cook for 35 minutes per 500g.

Vegetable oil, for deep frying

4. Remove foil after 20 minutes and continue roasting for
the remaining cooking time.

8 wonton wrappers, cut into
2cm strips

5. Ensure that the internal temperature of the chicken
reaches 75°C or juices run clear.

270g soba noodles
3 tsp sesame oil
1 garlic clove, crushed

SOBA NOODLES AND ASIAN GREENS

1 bunch baby pak choy, chopped,
leaves and stems separated

1. Meanwhile, heat 3 cm vegetable oil in a large heavybased saucepan to 180°C. Fry the wonton strips in
batches, spreading them out to prevent sticking, until
crisp and golden. Remove with a slotted spoon and
place on a plate lined with paper towel.

½ bunch gai lan (Chinese broccoli),
cut into 3cm lengths, leaves and
stems separated
1 ½ cups edamame (soy) beans,
blanched, podded
125gm baby corn, halved lengthways
1 tbsp light soy sauce
1 tbsp oyster sauce
4 radishes, thinly sliced
1 tbsp sesame seeds, toasted
Coriander sprigs and pickled ginger,
if desired, to serve

2. Cook soba noodles in a large saucepan of boiling water
according to packet instructions. Drain and drizzle with
half the sesame oil.
3. In a large wok or frying pan, heat the remaining sesame
oil over medium-high heat. Cook garlic for 30 seconds
and then add pak choy and gai lan stems, edamame,
and baby corn.
4. Stir fry for 1 to 2 minutes. Add pak choy and gai lan
leaves, sauces and noodles and cook for a further 1
minute. Toss through radishes. Serve chicken with
noodles topped with sesame seeds, wonton crisps,
coriander sprigs and pickled ginger, if desired.

VIEW THIS RECIPE ON MYFOODBOOK

The perfect
DINNER PARTNER

Perfect Italiano Perfect Bakes is a full
flavoured cheddar blend made with a little
Mozzarella for stretch and Parmesan for
bite. Perfect Bakes makes a beautiful
golden brown cheese layer that won't
go oily - perfect for lasagne, pasta and
vegetable bakes.

It’s that simple
Great taste can really be that simple with
Western Star Spreadable Soft butter.
Appreciate the simple things in life like freshly
baked scones out of the oven with a spread of
Western Star butter.

PRETTY
AS A PEAR
Pears aren’t just a pretty face.
They’re high in fibre and Low GI,
which makes them a fabulous
snack or a healthy sweet
addition to your next slice or tart.

Get ready to

WEEKNIGHT ROAST

A roast on a weeknight? Yes, it’s very possible
thanks to Lilydale’s new range of Ready-For-You
To Roast products. With a fusion of flavours like
Teriyaki and Rich Tomato and Basil, these roast
portions were made for weeknight meals.

MUCH

tastier

WITH MUSHROOMS
Mushrooms aren’t just a
wonderful addition to our winter
warming favourites like pies and
bolognese, they are also the
perfect side dish. Simply sauté
with olive oil, garlic and a touch
of smoked paprika for an easy
and much tastier side

SCRUMPTIOUS

sides

No meal is complete without a
delicous side to accompany it.

MIX UP
YOUR
MASH
One mash base,
two ways to mix it up
CLASSIC MASHED POTATO

PREP: 5 MINS COOK: 20 MINS SERVES: 4

INGREDIENTS

METHOD

500g potatoes,
washed, peeled & diced

1. Place diced potatoes in a medium to large pot with lots of
cold water, seasoning water with a good pinch of salt. Bring
to the boil then simmer until potato crumbles in your hand.

50g Western Star
Spreadable – Original Soft
50mL cream
Salt and pepper, to taste

2. In another small pot bring the Western Star Spreadable and
cream to a simmer, season lightly with salt and pepper.
3. Mash the potato and mix in the cream and Spreadable
mixture. Check your seasoning before serving.

GARLIC AND HERB MASH

CHEESY MASHED POTATO

INGREDIENTS
1 quantity Classic Mashed Potato
20g Western Star Spreadable - Original Soft
¼ onion, diced
2 garlic cloves, crushed
1 handful parsley and thyme, chopped

METHOD
1. Make 1 quantity of Classic Mashed Potato
2. In a pan lightly cook the onion and garlic in
the Western Star Spreadable until it begins
to brown. Add the herbs then mix into mash.
Check your seasoning before serving.

INGREDIENTS
1 quantity Classic Mashed Potato
100g Perfect Italiano 4 Cheese Melt
(plus some extra for serving)

METHOD
1. Make 1 quantity of Classic Mashed Potato
2. Add shredded cheese and mix
3. Check your seasoning before serving, and
add a little shredded cheese on top to taste.

SCRUMPTIOUS SIDES

SHARE THIS COOKBOOK
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ROASTED CAULIFLOWER,

Sage and Garlic Gratin
PREP: 10 MINS

COOK: 45 MINS

SERVES: 4

Recipe by Perfect Italiano | perfectitaliano.com.au

INGREDIENTS

METHOD

800g cauliflower, cut into florets

1. Preheat the oven to 200°C.

7 sage leaves, torn

2. Place the cauliflower and sage onto a large baking tray
and drizzle with olive oil. Place into the oven to roast
for 20 minutes or until the cauliflower is just tender.
Remove from the oven and allow to cool for 10 minutes.

1 tbsp olive oil
2 garlic cloves, crushed
Pinch of nutmeg
150ml pure cream
250g Perfect Italiano 4 Cheese Melt
Salt and pepper

3. Once cool, place the cauliflower and sage into a large
bowl along with the garlic, nutmeg, cream and 1/2 of
the Perfect Italiano 4 Cheese Melt. Season with salt
and pepper and stir well to combine. Place into a large
baking dish and top with the remaining cheese.
4. Cook for 15-20 minutes or until the cheese is bubbling
and golden brown. Remove from the oven and
serve immediately.

VIEW THIS RECIPE ON MYFOODBOOK

SCRUMPTIOUS SIDES

SHARE THIS COOKBOOK
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GRATIN OF POTATO, BEURRE BOSC
PEAR AND BLUE CHEESE

with a Wild Rocket Salad
PREP: 20 MINS

COOK: 30 MINS

SERVES: 6

Recipe by Australian Pears | rediscoverthepear.com.au

INGREDIENTS

METHOD

2 Beurre Bosc Pears peeled
and finely sliced (do this at the
last minute)

1. Pre heat the oven to 180°C.

2 large desiree potatoes, peeled and
finely sliced
4 tablespoons butter softened
1 small brown onion, finely sliced
100g blue cheese
1 cup pouring cream
2 garlic cloves, minced
Pinch cayenne pepper
6 slices gruyere cheese
Salt and pepper
A little extra butter for brushing
Bunch wild rocket
3 tablespoons Bitton Lemon
Dressing (or other good quality
salad dressing)

2. Brush the inside of 6 individual ramekins with butter
then rub over the inside surface with a cut piece of raw
garlic. Set aside until required.
3. To construct the gratin, begin with a small dollop of
butter, then a layer of potato, followed by a layer of
Beurre Bosc pear, season lightly, add a few slices of
onion, then some small pieces of the blue cheese.
Continue to layer in this order, finishing with whatever
layer you happen to reach the top of the ramekin with.
4. Place a small saucepan over a medium high heat and
add the pouring cream, garlic and cayenne pepper.
Bring to the boil then top each gratin with 2 tablespoons
of the cream mixture before covering the top with a
slice of gruyere cheese.
5. Place the ramekins onto a flat baking tray and into the
pre heated oven for 20 minutes. Turn the heat up to
200°C and cook for a few minutes further until the top is
nice and golden.
6. Remove the tray from the oven and allow to rest for 5
minutes before serving with the wild rocket drizzled
with the lemon dressing.

VIEW THIS RECIPE ON MYFOODBOOK

SCRUMPTIOUS SIDES
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WARM MOROCCAN AVOCADO

and Roasted Vegetable Salad
PREP: 20 MINS

COOK: 30 MINS

SERVES: 4

Recipe by Australian Avocados | australianavocados.com.au

INGREDIENTS

METHOD

ROASTED VEGETABLE SALAD

ROASTED VEGETABLE SALAD

2 tbs olive oil

1. Preheat oven to 200°C/180°C fan-forced.

1 tsp ground cumin

2. Combine oil, cumin, coriander and garlic in a bowl.

1 tsp ground coriander
2 garlic cloves, crushed
750g orange sweet potato, peeled
and cut into bite sized pieces
400g (about 2 bunches) baby Dutch
carrots, trimmed and peeled

WARM MOROCCAN AVOCADO
2 just-ripe Avocados, halved
and deseeded
100g feta cheese, crumbled

3. Arrange sweet potatoes and carrots in a single layer on
a large baking tray lined with baking paper. Drizzle with
oil mixture and toss to coat vegetables.
4. Roast vegetables, turning once, for 25-30 minutes or
until tender.

WARM MOROCCAN AVOCADO
1. Meanwhile scoop the avocado flesh into a bowl and
add feta, lemon juice and sprinkle with dukkah. Gently
toss to combine and set aside until the vegetables
are cooked.

2 tsp dukkah

2. To serve, arrange roasted vegetables and spinach on a
serving platter. Top with avocado mixture and sprinkle
with pomegranate seeds. Season to taste.

50g baby spinach leaves

3. Serve with lemon wedges and flatbread.

1/2 pomegranate, seeds removed*

TIPS & HINTS

1 tbs lemon juice

Salt & pepper
Lemon wedges and warmed
flatbread, to serve

* Substitute pumpkin seeds, hazelnuts or dried cranberries
if pomegranate is not in season.

VIEW THIS RECIPE ON MYFOODBOOK

WAYS TO COOK WITH

avocados in winter

Guac it

There’s no wrong way to enjoy guac, but it is so much more than a dip for your chip. In winter, why
not add a spoonful of guacamole to a warming dish of chilli con carne or alongside poached eggs?
Remember, there are no rules when it comes to guacamole - have it as a spread, a topping or a dip.
It is still a crowd pleaser in winter.

Sauce it up

Avocado sauce is extremely
versatile. You can use it with
chicken, beef or fish, or even coat a
hearty bowl of pasta in an avocado
style pesto. Top with parmesan and
you have the perfect way to end a
cold winter's evening!

Sweeten it up

Dairy intolerant or wanting
guilt free treats?! Avocados are
perfect to add to brownies or a
soft and fluffy chocolate cake.
There's nothing better than
steaming brownies, fresh out of
the oven to warm you up on a
cold winter's evening.

Soup time

Adding avocados to soup
creates a rich, flavoursome
taste and beautiful bright
colour to your soup.
Avocados have a subtle
flavour that pairs well with
stronger herbs and spices.
Blend it through or keep
it chopped and chunky.
While warm avo isn’t for
everyone, enjoying it in soup
can be deliciously hearty,
particularly when served
with fresh crusty bread!

see more from Australian Avocados click here

PERFECT

pies

Can anything beat the
satisfacton of digging into a
delicious warm pie?

PERFECT PIES
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CHICKEN & MUSHROOM

Pie

PREP: 10 MINS

COOK: 1 HOUR

SERVES: 4-6

Recipe by Australian Mushrooms | australianmushrooms.com.au

INGREDIENTS

METHOD

1 tbsp olive oil

1. Heat the oil in a large frying pan over medium-high heat.
Season the chicken with salt and pepper. In batches,
cook the chicken for 5 minutes, turning, until browned,
then remove from the pan and set aside. Add the
mushrooms, cook for 4 minutes or until golden, tossing
the pan frequently, then remove and set aside.

500g chicken thigh fillets, trimmed,
cut into 3cm cubes
2 punnets Swiss Brown Mushrooms,
cleaned, trimmed, thickly sliced
50g butter
35g (1/4 cup) plain flour
1½ tsp mixed spice
500ml (2 cups) milk
1 cup frozen peas
2 sheets puff pastry, thawed in
the fridge
1 egg yolk
Salt and pepper, to season

2. Reduce the heat to medium. Melt the butter in the pan,
then stir in the flour and mixed spice. Cook for 1 minute
before gradually whisking in the milk until thickened
slightly. Return the chicken and mushrooms to the pan
and season to taste with salt and pepper. Cook for a
further 2 minutes or until sauce thickens. Transfer the
mixture to a bowl and allow to cool.
3. Preheat the oven to 190°C. Remove the pastry sheets
from the fridge and cut each sheet in half and place one
on top of the other. Using a rolling pin, roll the pastry
out to a 4mm-thick rectangle that fits the size of a
rectangular 1.5-2L baking dish.
4. Stir the frozen peas through the pie filling to combine,
then transfer to the baking dish. Place the pastry over
the top to cover, pressing down on the edges with a fork
to seal in the filling. Make a small cross incision in the
centre of the pie to allow the steam to escape. Brush
the egg yolk over the surface of the pie, then bake in the
oven for 35-40 minutes or until the pastry is golden.
Serve immediately.

VIEW THIS RECIPE ON MYFOODBOOK
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MINI

Shepherd's Pie
PREP: 15 MINS

COOK: 1 HOUR 10 MINS

SERVES: 6

Recipe by Western Star | westernstarbutter.com.au

INGREDIENTS

METHOD

1 tbsp olive oil

1. Preheat the oven to 180°C.

1 onion, chopped

2. Heat the oil in a medium saucepan over a medium heat.
Add the onion and carrots, and cook for 4-5 minutes or
until softened. Add the lamb and, stirring regularly, cook
for another 8-10 minutes or until browned.

2 carrots, chopped
500g lean lamb mince
2 tbsp tomato paste
1 tbsp Worcestershire sauce
500ml beef stock
900g potatoes, peeled and cut into
large chunks
85g Western Star Original Butter,
chopped
2 tbsp milk

3. Add the tomato paste, Worcestershire sauce and stir
to combine. Pour in the stock and bring to a simmer.
Reduce the heat to low and cover with a lid. Simmer for
35 minutes.
4. While the lamb is cooking, place the potatoes in a large
saucepan and cover with water. Place the pot over a
medium heat and bring to the boil. Boil for 10 minutes
or until the potatoes become tender.
5. Drain into a colander and then return the potatoes to
the pot. Add the butter, milk and season with salt and
pepper. Mash together until you have a smooth mash.
6. Divide the mince between 6 ovenproof pie dishes, and
then top with mash. Transfer the pies into the oven
to bake for 20-25 minutes or until the mash starts to
turn golden.
7. Remove the pies from the oven and allow to stand for 5
minutes before serving.

TIPS & HINTS
Try using beef mince instead of lamb to make these mini
cottage pies!

VIEW THIS RECIPE ON MYFOODBOOK
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RUSTIC FREE FORM

Moroccan Chicken Pie
PREP: 20 MINS

COOK: 40 MINS

SERVES: 4

Recipe by Lilydale | freerangechicken.com.au

INGREDIENTS

METHOD

FILLING

FILLING

1 x 1 kg (approx.) Lilydale Free Range
Chicken Thigh Fillets, in 1cm cubes
3 tbsp olive oil
2 garlic cloves, minced

1. Preheat oven to 220°C.
2. Place chicken, 1 tbsp of the oil, garlic, turmeric, cumin,
coriander in a bowl, and mix to coat chicken. Set aside.
3. Heat the remaining 2 tbsp of olive oil in a large
saucepan over medium heat. Cook onion until soft, add
chicken and stir for 5 minutes or until chicken is brown.

2 tsp ground turmeric
3 tsp ground cumin

4. Add carrots, chilli, dates and stock. Bring mixture to
boil, add cornflour mix.

3 tsp ground coriander
1 tsp salt

5. Reduce heat and simmer for 15 minutes until sauce has
thickened and chicken is cooked through. Remove from
heat, set aside to cool.

1 large onion, sliced
2 carrots, diced
1 long green chilli, finely diced
100g medjool dates, seeds removed,
roughly chopped
1 cup chicken stock

PIE
1. To assemble the pie, stack 2 sheets of puff pastry on top
of a lined baking tray.
2. Spoon pie filling on to the centre of the pastry. Brush
edges of pastry with beaten egg. Place remaining 2
sheets on top of each other. Roll out slightly with a
rolling pin.

1 tbsp corn flour, mixed with 1
tablespoon hot water
1 1/2 cups flat leaf parsley,
roughly chopped

4 sheets frozen puff pastry, thawed

3. Place pastry on top of the pie filling, pressing down
edges with a fork to join. Trim edges to make a 26cm
round. Using a sharp knife score the top of the pastry.
Brush with egg.

1 egg, lightly beaten

4. Bake for 20 minutes or until pastry is golden.

PIE

5. Serve with salad.
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BACON & EGG
JAFFLE

BAKED BEANS JAFFLE
WITH CRUNCHY BACON
BITS & SPRING ONION

Five Star Jaffles

YUMMY LEFT-OVER
BOLOGNAISE JAFFLE

CHEESY MASHED
POTATO JAFFLE WITH
SAUSAGE & MUSTARD

BACON & EGG JAFFLE

BAKED BEANS JAFFLE WITH
CRUNCHY BACON BITS &
SPRING ONION

PREP: 2 MINS COOK: 4 MINS SERVES: 1

INGREDIENTS

PREP: 5 MINS COOK: 4 MINS SERVES: 1

1 bacon rasher, pan fried

Salt & pepper

1 egg

10g tomato sauce (optional)

2 slices white bread

1 slice Bega Tasty Cheese
(optional)

10g Western Star
Spreadable – Original Soft

INGREDIENTS
80g baked beans
2 slices multigrain bread
10g Western Star
Spreadable – Original Soft

METHOD

1 spring onion, sliced

1. Spread both sides of both slices of bread with
Western Star Spreadadable.

3. Quickly top with the second buttered slice of bread
and close the jaffle maker (to ensure the egg
doesn’t run).
4. Close the jaffle iron and toast for 3-4
mins or until golden.

2. Layer one slice of bread with the baked beans,
Perfect Italiano cheese, cooked bacon bits and
spring onion.
3. Top with the remaining slice of buttered bread and
cook in a jaffle iron for 3-4 minutes or until
golden and the cheese has melted.

5-Star Jaffles

4.

Season the jaffle with salt and pepper.

CHEESY MASHED
POTATO JAFFLE WITH
SAUSAGE & MUSTARD

PREP: 2 MINS COOK: 4 MINS SERVES: 1

PREP: 2 MINS COOK: 4 MINS SERVES: 1

INGREDIENTS
40g left-over
bolognaise sauce

5g almond flakes

2 slices sourdough bread

1 wedge iceberg lettuce,
chopped

20g Perfect Italiano
Parmesan, shredded

Salt and pepper

1. Spread both sides of both slices of bread with
Western Star Spreadadable.

YUMMY LEFT-OVER
BOLOGNAISE JAFFLE

10g Western Star
Spreadable – Original Soft

1 short-cut rasher of
bacon, diced and cooked

METHOD

2. Place the first slice of bread into the jaffle maker,
then layer with the pan fried bacon rasher and top
with a freshly cracked egg.

5. Season the jaffle with salt and pepper.

30g Perfect Italiano
Perfect Bakes Cheese

10mL vinaigrette

Salt and pepper

METHOD
1. Spread both sides of both slices of bread with
Western Star Spreadadable.
2. Layer 1 slice of bread with the bolognaise sauce and
2/3rds of the parmesan. Top the buttered bread with
the remaining Parmesan.
3. Place the sandwich in a jaffle iron for 3-4 minutes or
until golden and cheese has melted.
4. Season the jaffle with salt and pepper. Serve with a
salad – drizzle the chopped iceberg lettuce with the
almond flakes and vinaigrette.

INGREDIENTS
60g left-over mashed
potato

15g caramelised
onion relish

2 slices white bread

10g seeded mustard

10g Western Star
Spreadable - Original Soft

1 sausage, grilled

30g Perfect Italiano
Perfect Bakes Cheese

Salt and pepper

METHOD
1. Spread both sides of both slices of bread with
Western Star Spreadadable.
2. Layer 1 slice of bread with the mashed potato,
cooked sausage, relish and mustard. Top with the
Perfect Italiano cheese and buttered bread.
3. Place the sandwich in a jaffle iron for 3-4 minutes or
until golden and cheese has melted.
4. Season jaffle with salt and pepper.

GOOD-FOR-THE-SOUL

desserts

Beat the winter chills with
heartwarming, sumptuously
sweet treats.

GOOD FOR THE SOUL DESSERTS
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DECADENT AVOCADO BROWNIE

with Easy Avocado Ice-Cream
PREP: 20 MINS + COOLING TIME

COOK: 25 MINS

SERVES: 6

Recipe by Australian Avocados | australianavocados.com.au

INGREDIENTS

METHOD

BROWNIES

BROWNIES

2 x 250g ripe Avocados, halved
lengthways and deseeded
2 tbsp lemon juice
200g dark chocolate, chopped
1 1/2 cups caster sugar
4 eggs, lightly beaten
1/3 cup cocoa powder, sifted
3/4 cup plain flour, sifted
1/4 tsp baking powder
Icing sugar, for dusting
Strawberries, halved, to serve

AVOCADO ICE-CREAM

1. Preheat oven to 180°C/ 160°C fan-forced.
2. Grease and line a 20cm square cake pan with
baking paper.
3. Place chocolate in a heatproof bowl over a saucepan of
simmering water. Stir until smooth.
4. Scoop avocado flesh into a large bowl and add
lemon juice.
5. Using a stick blender, blend avocado until smooth (it is
important to not have any lumps).
6. Add sugar, eggs, cocoa, flour, baking powder and
chocolate to avocados. Mix until well combined.
7. Pour mixture into prepared pan. Bake for 25 minutes or
until just set. Allow brownie to cool completely in pan.

1 litre vanilla ice-cream

AVOCADO ICE-CREAM

1 just-ripe avocado, halved
lengthways

1. Place ice-cream into a bowl and stand at room
temperature until just softened.

1 tbsp lemon juice

2. Scoop avocado flesh into a bowl, add lemon juice and
mash until almost smooth.
3. Stir avocado through ice-cream until just combined.
4. Spoon into an airtight container.
5. Freeze for 3-4 hours or until ready to serve.

VIEW THIS RECIPE ON MYFOODBOOK
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BAKED PEARS

with Mascarpone
PREP: 10 MINS

COOK: 25 MINS

SERVES: 4

Recipe by Australian Pears | rediscoverthepear.com.au

INGREDIENTS

METHOD

4 very ripe Pears, halved lengthways

1. Preheat oven 180°C.

1/4 cup Craisins

2. Scoop out the core of the pears, leaving a dip to fill.

2 tablespoons agave nectar

3. Sprinkle the craisins evenly between the pear halves,
drizzle with agave syrup.

30g unsalted butter
1/2 cup pecans, roughly chopped
1/4 teaspoon cinnamon
Mascarpone, to serve

4. In a small bowl, combine the butter and pecans. Divide
between the pears, then sprinkle over the cinnamon.
Bake for 25 minutes.
5. Remove from oven and serve with mascarpone.

VIEW THIS RECIPE ON MYFOODBOOK
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BREAD AND BUTTER

Pudding

PREP: 15 MINS

COOK: 40 MINS

SERVES: 6

Recipe by Western Star | westernstarbutter.com.au

INGREDIENTS

METHOD

50g Western Star Salt Reduced
Spreadable

1. Butter raisin bread, remove crusts and cut each slice in
half diagonally. Arrange bread triangles in a buttered 2
litre capacity shallow baking dish, sprinkling sultanas
between the layers.

8 thick slices raisin bread
1/3 cup raisins
4 eggs
4 egg yolks
3/4 cup caster sugar
600ml thickened cream
1 teaspoon vanilla extract
1/4 cup hot orange marmalade

2. Whisk eggs, yolks and caster sugar together. Place
cream and vanilla in a saucepan and almost bring
to the boil. Pour cream over egg mixture and whisk
to combine. Strain mixture over bread. Stand for 20
minutes.
3. Place baking dish in a large roasting pan and pour
boiling water into pan coming halfway up the sides of
baking dish. Loosely cover with foil.
4. Bake at 180°C for 15 minutes. Remove foil and bake a
further 20 minutes or until golden. Brush pudding with
hot jam and cook a further 3 minutes before serving.

TIPS & HINTS
Scatter sultanas between bread rather than sprinkling on
top of pudding. Standing the assembled pudding prior to
baking ensures a fluffy and creamy result. Pudding can
be cooked in 6 x 1 1/2 cup capacity individual oven proof
dishes or ramekins.

VIEW THIS RECIPE ON MYFOODBOOK
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PEAR

Tarte Tatin
PREP: 5 MINS

COOK: 25 MINS

SERVES: 6

Recipe by Australian Pears | rediscoverthepear.com.au

INGREDIENTS

METHOD

1 sheet puff pastry, thawed

1. Preheat oven to 180°C.

1/2 cup coconut sugar

2. Over a medium heat, melt the butter in the pan until
it bubbles. Add the coconut sugar, butter, vanilla and
verjuice. Reduce liquid until it forms a golden colour and
has thickened.

2 tbsp butter
1 tsp vanilla paste
1 tbsp verjuice
3 small ripe Pears, peeled, core
removed and cut into halves
1 egg, lightly whisked

3. Arrange the pears around the edges of the pan, then fill
the pan to the centre with remaining pear halves.
4. Cook gently on a low heat, covered, to soften and coat
the pears with the caramel. Turn to coat but replace
the halves with the cut side facing up before placing the
pastry over the top of the pan.
5. Drape the pastry over the top of pears and tuck the
edges firmly under. Lightly brush with the egg mixed
with 1 tablespoon of water.
6. Place into oven and cook for 15 minutes or until puffed
and golden.
7. Remove from oven and rest for 5 minutes.
8. Run a knife around the edge of the pastry, place a plate
over the top and carefully invert.

VIEW THIS RECIPE ON MYFOODBOOK

ultimate
CREATING THE

To make pear chips, preheat your
oven to a low temperature. Then using
a mandolin slice pear thinly. Transfer
to the oven and turn once after 20
minutes. See the full recipe here

WINTER PEAR CHEESEBOARD
Pear and red
wine is a classic
combination.
Try a deep red
like a shiraz
or cabernet
savignon.

The sweetness of
the pear balances
wonderfully with the
strength of blue cheese.

Other flavour pairings that
work wonderfully with a
Winter pear cheeseboard
are quince paste, thinly
sliced prosicutto, walnuts
and dark chocolate.

see more from Australian Pears click here
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PUMPKIN

Scones

PREP: 10 MINS

COOK: 25 MINS

SERVES: 12

Recipe by Western Star | westernstarbutter.com.au

INGREDIENTS

METHOD

2 1/2 cups self raising flour

1. Preheat the oven to 180°C. Line a large baking tray with
baking paper and set aside.

1/2 tsp mixed spice

2. Sift the flour and mixed spice together into a large bowl.
Add the chopped butter and then use your fingertips
to rub the ingredients together until the mixture
resembles breadcrumbs.

60g Western Star Original Butter,
cold and chopped
1 cup cold mashed pumpkin
1/4 cup brown sugar
1 egg, beaten
Extra Western Star Original Butter,
to serve

3. Make a well in the centre of the dry ingredients, and
then add the pumpkin, sugar and egg. Use a knife in a
cutting motion to quickly mix together and form a sticky
dough. Be careful not to over mix as the scones will
be tough.
4. Turn the dough onto a lightly floured surface and gently
knead to form a circle. Use a floured rolling pin to roll
until the dough is 2-3 cm thick. Get the kids to help you
cut the dough into rounds using a 6cm round cutter.
5. Place the scones gently on the prepared tray, and
transfer into the oven to bake for 15 minutes or until
golden. Remove from oven and cool on a wire wrack.
6. Serve warm or at room temperature, and spread
with butter.

VIEW THIS RECIPE ON MYFOODBOOK
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PEAR AND VANILLA

Cakes

PREP: 30 MINS, PLUS COOLING TIME

COOK: 1 HOUR

SERVES: 12

Recipe by Australian Pears | rediscoverthepear.com.au

INGREDIENTS

METHOD

PEARS

PEARS

2 litres water

1. Place the water, sugar and vanilla in a saucepan over
low heat and stir until the sugar is dissolved.

2 2/3 cups (370g) caster sugar
1 vanilla bean, split and
seeds scraped
12 x 125g Beurré Bosc pears, peeled
and cored

2. Add the pears, cover with a round of non-stick baking
baking paper and a lid, and cook for 25-30 minutes or
until tender.
3. Drain on absorbent paper, set aside and allow to cool.

VANILLA CAKES

VANILLA CAKES

125g butter, softened

1. Preheat oven to 160°C.

2/3 cup (150g) caster sugar

2. Place the butter and sugar in the bowl of an electric
mixer and beat for 8-10 minutes or until pale
and creamy.

2 eggs
1 1/4 cups (190g) self-raising
flour, sifted
1 teaspoon vanilla extract
1/2 cup (125ml) milk

3. Gradually add the eggs and vanilla, beating well after
each addition.
4. Fold in the flour and milk.
5. Line 1 x 12 cup (250ml) capacity muffin tins with paper
cases and spoon 1/4 cup (60ml) of the mixture into
each case.
6. Carefully push in the pears and bake for 30-35 minutes
or until cooked when tested with a skewer.
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YOUR WEEKNIGHT DINNER MENU

Menu
ITALIAN
BRAISED ONE
POT CHICKEN

Dairy
o Milk, 2 tbsp
o Perfect Italiano Perfect Bakes, 575g
o Perfect Italiano Ricotta, 225g
o Sour Cream, 4 tbsp
o Western Star Original Butter, 85g
Meat and Fish
o Cooked and shredded chicken, 300g
o Lean lamb mince, 500g
o Whole cooked chicken, approx. 1.2kg
o Chicken breasts, 4
Fruit and Veg
o Carrot, 2
o Cherry tomatoes, 200g
o Chilli, 1/4 tsp
o Coriander, ½ bunch
o Fresh basil, 2 tsp
o Frozen peas, 150g
o Garlic cloves, 8
o Leeks, 2
o Lemon, 1
CHICKEN CHILLI
o Lime, 1
CON CARNE
o Onion, 3
o Oregano, 1/2 tsp
o Parsley, 3 tbsp
o Potatoes, 900g
o Red capsicum, 3
o Red chilli peppers, 2
o Ripe Australian Avocados, 2

MINI
SHEPHERD’S
PIE

CHICKEN,
LEEK & PEA
PASTA BAKE

Shopping list

Grocery
o Beef stock, 500ml
o Cayenne pepper, 1 pinch
o Chicken stock, 600ml
o Crushed tomato, 400g
o Ground cumin, 1 tsp
o Ground paprika, 2 tsp
o Kidney beans, 2 x 400g tins
o Large pasta shells, 400g
o Olive Oil, 1/2 cup
o Rapeseed oil, 5 tbsp
o Salt and pepper
o Tomato paste, 5 tbsp
o Worcestershire sauce, 1 tbsp

THE DINNER PARTY ENTERTAINER

Menu
ROASTED
CAULIFLOWER,
SAGE GARLIC
GRATIN

Shopping list
Fruit and Veg
o Australian Button
Mushrooms, 400g
o Baby chat potatoes, 2kg
o Cauliflower, 800g
o Eschalots, 12
o Garlic, 2 cloves
o Lemon, 1
o Parsley, 1 tbsp
o Rosemary, ½ tbsp.
o Sage, 7 leaves
o Small ripe Australian Pears, 3
o Thyme, 1 bunch
Meat and Fish
o Frenched lamb shanks, 4
Dairy
o Grated Parmesan, for serving
o Milk, ¼ cup
o Perfect Italiano 4 Cheese Melt, 250g
o Pure Cream, 150ml
o Western Star Original Butter, 120g

ONE POT
LAMB SHANKS

Grocery
o Chicken stock, 750ml
o Coconut sugar, ½ cup
o Eggs, 1
o Nutmeg, 1 pinch
o Olive oil, 3 ½ tbsp.
o Plain flour, 1/3 cup
o Polenta, ¾ cup
o Puff pastry, 1 sheet
o Red wine, ½ bottle
o Salt and pepper
o Vanilla paste, 1 tsp
o Verjuice, 1 tbsp

PEAR
TARTE TATIN

COOKING FOR A CROWD

Menu
CHICKEN AND
MUSHROOM
BAKED
RISOTTO

Shopping list
Fruit and Veg
o Australian Portabella
Mushrooms, 500g
o Baby Dutch carrots, 400g
o Baby spinach, 50g
o Button Mushrroms, 300g
o Celery, 2 sticks
o Garlic cloves, 3
o Just-ripe Australian Avocados, 2
o Lemon, 1
o Onion, 1
o Oregano, 1 bunch
o Pomegrante seeds removed, ½
o Sweet potato, 750g
o Carrots, 1
Meat and Fish
o Chicken thigh fillet, 300g
Dairy
o Feta, 100g
o Parmesan, for serving
o Perfect Italiano
4 Cheese Melt, 250g
o Western Star Butter, 100g
o Thickened cream, 600ml

MUSHROOM
& LENTIL
BOLOGNESE
WARM AVOCADO
& ROASTED
VEGETABLE
SALAD

BREAD AND
BUTTER
PUDDING

Grocery
o Aborio Rice, 250g
o Olive Oil, 1/2 cup
o Red lentils, 1 x 400g tin
o Pasta sauce, 800g
o Casserecce pasta, 350g
o Chicken stock, 800ml
o Corn flour, 1 tbsp
o Cumin, 1 tsp
o Ground coriander, 1 tsp
o Dukkah, 2 tsp
o Salt and pepper
o Flatbread, to serve
o Thick sliced raisin bread slices, 8
o Raisins, 1/3 cup
o Eggs, 8
o Caster sugar, 3⁄4 cup
o Vanilla extract, 1 tsp
o Orange marmalade, 1⁄4 cup
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Happy COOKING!
Winter Warmers
FOODBOOK

PASTA AND RICE SLOW-COOKS, ROASTS AND ONE-POTS
SCRUMPTIOUS SIDES PERFECT PIES GOOD-FOR-THE-SOUL-DESSERTS

SHARE THIS COOKBOOK

The content published in this booklet and on the myfoodbook site www.myfoodbook.com.au includes the information
provided by third parties, suppliers and other Site users. We are not responsible for and do not warrant any of the content
published here or on the Site. Please see our Terms of Use for further information http://myfoodbook.com.au/terms/ You
may report any content published to us via this contact email customer.service@myfoodbook.com.au

