
600g pork mince
1 red onion, peeled and small dice
1 lg carrot small dice
200g green beans chopped into small rounds
3 cloves garlic minced
1 tsp minced ginger
2 x gem lettuce, leaves separated and washed
1 tbsp peanut oil
1 packet fried noodles
½ tsp Chinese 5 spice
2 tsp sesame oil
3 tbsp oyster sauce
2 tbsp light soy sauce
1.5 tsp cornflour/arrowroot
2 tbsp water

To Cook:
Heat a wok or heavy based fry pan and add peanut and sesame oils and fry
off the carrot and onion for approx. 2 minutes, then add pork mince, ginger,
garlic and 5 spice and continue to fry for approx. 3-4 minutes. Add beans
and cook for a further minute.

Mix together water, cornflour, soy and oyster sauces and add to pan/wok.
(if mixture becomes too thick, add a little water)

To serve place the mince mixture into a serving bowl, place leaves on a
platter and crispy noodles in a small separate bowl.

Pork San Choy Bau

Enjoy!

Beef Fajitas with Guacamole
 

1kg of marinated beef strips
3 cloves garlic, peeled and sliced
2 capsicums, deseeded and cut into .5cm
wide strips
2 red onions peeled and sliced into 1cm strips
1 small red onion, peeled and finely diced
3 tomatoes diced into 1cm pieces
½ bunch parsley chopped
2 x ripe avocados
Juice of ½ lemon

To Cook:
Mix together the beef strips, garlic, capsicums and onions in a bowl.

In a heavy based pan sear off the beef and vegetable mixture into 4 or 5
batches in some olive oil, until light golden in colour. Transfer each batch to
a Medium mixing bowl.

After searing the batches, add the diced tomatoes into the same pan and
cook for approx. 2 minutes until lightly stewed. Add to the beef mix. Add ½
the chopped parsley, season and mix together.

For the guacamole, remove the seed from the avocado and scrape out the
avocado pulp into a bowl. Lightly break up with either a potato masher or
whisk. Add the diced onion, lemon juice, sweet chilli and sour cream. Mix
together and fold in chopped coriander and season to taste.

To serve, either place beef mixture on top of some medium cooked rice or a
wrap. Top with guacamole.

Enjoy!
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1 kg beef sausages
2 red onions peeled and roughly sliced
5 cloves garlic, peeled and roughly sliced
5 tomatoes ¼’d
1 bunch fresh basil (picked) keep stalks
Cracked black pepper
¼ Jap Pumpkin, seeds removed and cut into wedges
Olive oil
½ cup balsamic vinegar
1 tbsp brown sugar

To Cook:
Place pumpkin wedges into a bowl with basil stalks, drizzle with a little olive oil
and roast on a tray in a preheated 180 degree oven for approx. 35 minutes or until
cooked.

In a baking tray, brown off sausages and remove from tray and add onions, garlic
and tomatoes (and a little olive oil if needed) and brown lightly, add balsamic,
black pepper and brown sugar and stir until combined, add sausages and
transfer to 180 degree oven for approx. 15 minutes. 

Remove from oven, add cooked pumpkin to tray, toss with fresh basil leaves and
serve in the tray.

Beef Sausages w/Balsamic Tomatoes and
Roasted Pumpkin

 
 

Enjoy!

Thai Chicken Curry
 
 

1.5kg of Thai marinated chicken drumsticks
2 x lg carrots
1 x lg red onion peeled and coarsely sliced
400g desiree chats ¼’d
2 limes, juiced
1 tbsp fish sauce
½ bunch coriander, picked roughly chopped
¼ bunch mint, picked
1 pkt bean sprouts
2 tins of coconut cream
Peanut oil
2 cups of steamed jasmine rice 

To Cook:
In a large heavy based pot, lightly brown the pre- marinated chicken, once
browned remove from pot. (keep any spare marinade from the bag to add to
pot later). Add the carrot, onion and potatoes and saute for approx. 2
minutes. Add the chicken back to the pot and place the coconut cream into
the pot. Refill the cans each with water (or chicken stock), fish sauce,
chopped coriander stalks and reserved marinade and add to pot.

Cover with a lid and bring to the boil and either simmer gently on stove top
for approx. 40 minutes or transfer to a preheated oven for approx. 50
minutes. Once cooked, remove ingredients from the liquid and place into a
large serving bowl and bring liquid to the boil, add lime juice and season to
taste. Liquid can be thickened if needed, by using 1 tsp arrowroot/cornflour
mixed with a little cold water and added slowly until desired consistency
has been reached.

Pour over chicken and top with bean sprouts, picked mint and coriander and
serve with warm steamed rice. Enjoy!
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Fridge and Pantry Items You'll Need
 

Minced ginger
 Peanut oil

1 packet fried noodles
Chinese 5 spice

Sesame oil
Oyster sauce

Light soy sauce
Cornflour/arrowroot

Optional wraps/rice for fajitas
Cracker pepper

Balsamic vinegar
Brown sugar
Fish sauce

Coconut cream
Jasmaine rice

Risotto rice (Carnaroli Rice preferable or Alborio)
White wine

Olive oil
Parmesan

Butter or mascarpone
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500g Risotto Rice (Carnaroli Rice preferable or Alborio)
1.25 litres chicken stock warmed
1 Tab white wine (optional)
600g diced chicken thigh
¼ Jap pumpkin peeled and diced into approx. 2 cm chunks
3 cloves garlic peeled and sliced
1 lg brown onion, peeled and finely diced
2 ½ Tab Olive Oil + 1 Tab
2 Tab Parmesan grated
50 g butter or mascarpone

To Cook:
Sage- pick leaves and reserve stalks, fry the leaves and a small pot of
canola oil until crispy and drain on absorbent paper. Then season with salt.
Place the sage stalks, pumpkin and 1 Tab of olive oil in a bowl, season with
salt and pepper. Toss and place on a baking tray lined with baking paper
and put into a preheated 190 degree oven for approx. 17-20 minutes or
until just cooked through. Once it has come to room temp, pick out sage
stalks and discard.
For the risotto. In a heavy based pot fry off the diced onion and rice in the
olive oil until the onions have become transparent. Then add the garlic and
stir through for approx. 1 minute. Add the chicken and fry for approx. 2
minutes. Add the optional white wine and cook for approx. 1 minute.
Then add the stock 2 ladles at a time and stir gently. Once absorbed add
another 2 ladles of stock and continue until approx. 1 litre has been used.
Check the rice to see that it still has some bite to it. (if there is too much
bite, add remaining stock). Once desired level of cooking has been
reached. Turnoff the heat and add roasted pumpkin and stir through. It will
break up which is quite ok. Then stir through the grated parmesan and
butter or mascarpone until combined. Season taste. Serve into bowls and
sprinkle with crisp sage leaves.

Chicken and Pumpkin Risotto
with Crisp Sage

 
 
 

Enjoy!


