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Welcome to  
MasterClass 2016

We have scoured the globe to bring you the world’s most inspiring 
chefs as part of the 2016 Melbourne Food and Wine Festival 
presented by Bank of Melbourne. Discover a new frontier of 
flavour across a dynamic weekend of inspiration, conversation and 
memorable tastings. Use this book to make notes and record your 
memories of the most delicious weekend of 2016. 
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#socialfeeds

Bank of Melbourne are dishing out some of the best home recipes  

from around the state in their #socialfeeds food truck.

Follow @bankofmelb on Instagram or Twitter to stay updated on the 

#socialfeeds food truck and discover what delicious dishes it’ll be serving 

throughout #MFWF.
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CONKIE 
Make 25 pieces
 
Ingredients
300g Japanese white sweet potato,  
peeled and chopped
400g pumpkin, peeled and chopped
300g mature coconut, without shell,  
peeled and chopped
250g whole milk
150g demerara sugar
1g cinnamon, ground
0.5g nutmeg, ground
3g almond extract
150g polenta, finely ground
6g salt
125g butter, melted
3 vanilla beans, scraped
250g banana leaf, trimmed and  
wilted over flame

GARNISH
Currants

Method
In a high-powered blender combine the  
sweet potato, pumpkin, coconut and milk.  
Blend until smooth. 

In a bowl, mix the blended puree with sugar, 
cinnamon, nutmeg, almond extract, polenta, salt, 
butter and vanilla beans. 

Cut banana leaves into 25 equal squares. 
Divide the mixture into 25 portions. Spoon the 
divided mixture onto the squares and wrap into  
25 packets. Steam at 100ºC for 1 hour.

To serve
Unwrap and garnish with currants.  
Serve warm.

BLACK PUDDING 
Make 25 pieces

Ingredients
70g white spring onion, finely diced
100g water
550g purple Japanese sweet potato
70g brown onion, finely diced
7g demerara sugar
4g salt
40g soft butter
0.3g cayenne pepper
0.7g black pepper, ground
1 clove, crushed
0.4g nutmeg, ground
3g marjoram, chopped
100g pig’s blood, strained
 
Method
In a high-powered blender, blend the water  
and sweet potato until smooth. Mix in all 
ingredients thoroughly. Pour into a sprayed  
and lined quarter hotel pan and steam at  
100ºC for 1 hour. 

Chill overnight and cut into desired pieces.

CHICKEN BAO 
Makes 5 portions 

Ingredients
6 bao (large) (75 g)  
108g Sichuan mayo 
60g cucumber pickle 
72g red onion pickle 
6 chicken thighs, deep fried
36g Chiang Kiang Vinegar glaze
2.5g Sichuan pepper powder 
72g napa cabbage 
12g chilli, green  

Method
Cut baos in half sideways, spreading butter on 
both sides. Steam baos until soft and hot, then 
griddle until golden brown. 

Squeeze Sichuan mayo on bao bun, layer 
cucumber pickle. Glaze deep-fried chicken  
with Chiang Kiang Vinegar glaze. 

Dust top with Sichuan pepper powder. Toss 
green chilli, napa cabbage and pickled red 
onion. Place on top of fried chicken, then add 
bao lid.

BAO  
Makes 10 large bao

Ingredients
350g flour
47g sugar
3.9g yeast
3.9g baking powder
1g salt
2.3kg tong zhong
23g water
12g oil
 
Method
Mix all dry ingredients in a stand mixer for  
3 minutes on low. Add all wet ingredients, 
except oil. Mix for 15 minutes until dough  
comes together. Add oil and mix for 10 minutes.

Take dough out and cut in half. Leave the  
dough in mixing bowl and continue mixing on 
lowest setting. 

Flour the working surface, roll dough out so 
that it can fix into the roller. Roll dough through 
dough roller at 1.5 inch setting. Flour dough  
and surface, fold 1/3 of the dough sheet inwards 
from the bottom and fold 1/3 of the of the dough 
sheet from the top inwards. Pat down.

Pass through roller again. Repeat 20 times. 
Roll dough into a log and cut into 75g for large 
baos, 28g for small baos. Shape dough into balls 
and flatten to achieve burger shape after rising.

Proof covered for approximate 40-60 minutes, 
depending on the weather, humidity etc. 
Steam for 15 minutes (75g) or 10 minutes (28g).

Paul Carmichael
Executive Chef,  
Momofuku Seiobo, Sydney 

May Chow
Little Bao, Hong Kong

MASTERCLASS
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RISOTTO WITH GRANA 
PADANO AND A REDUCTION 
OF BEER AND COFFEE 
Serves 4

Ingredients
GARNISH
300g Riso Carnaroli
3L vegetable stock made from onion, celery 
and carrot
Cervia salt
Sarawak aromatic pepper
25g butter
15g Grana Padano 27 months 

GRANA PADANO SAUCE 
250ml cream 
100g Grana Padano 27 months, grated

BEER REDUCTION 
1L beer

GARNISH
25g butter
15g Grana Padano 27 months
Arabica coffee powder

CALAMARI, POTATOES  
AND KAFA POWDER 
Serves 4

Ingredients
POTATO CREAM 
400g potatoes
100g cream
100g milk
40g butter
Cervia salt
Sarawak aromatic pepper
lemon zest

CALAMARI
2 calamari 
salt and pepper
extra virgin olive oil

GARNISH
Lavazza Kafa coffee powder
coffee spray
 
Method
Potato Cream
Peel the potatoes, reserving the skin.
Warm the cream and milk to 80°C.

Cut the potatoes into pieces and cook them in 
the cream and milk mixture until soft. Strain the 
potatoes, reserving the cream and milk. Process 
potatoes in the Thermomix. Add the cream and 
milk slowly, then the butter, salt and pepper. 

Once the potatoes are smooth set aside to 
cool. When the potato cream is cold add the 
lemon zest. Toast the reserved potato skins in a 
non-stick pan then add to 200ml hot water and 
boil for 20 minutes. Turn off heat and infuse for 
2 hours. Strain.

Calamari  
Pan sear with a little oil.

To serve
Spray the serving plate with the coffee spray.
Using a piping bag create a half sphere of 
potato cream on the plate. 

Place calamari on top of the potato cream. 
Dust with the coffee powder and add the warm 
potato water.

Costardi Brothers
Hotel Cinzia, Vercelli, Italy 

MASTERCLASS

Method
Beer reduction
This is best made the day before. Place the beer 
in a small pot and reduce slowly until a dense 
caramel is formed. With this method the alcohol 
and water present in the beer evaporates and 
the flavour concentrates. 

Grana Padano sauce 
Warm the cream to 70°C. Using a whisk add 
the grated Grana Padano. Pass through a fine 
sieve. Keep the cream at 60°C.

Rice 
In a risotto pot toast the rice from dry until it 
“sings”. Add the salt and pepper and continue 
cooking with the vegetable stock. 

Once the rice is optimally cooked, taste for 
flavour, remove from the heat. Stir in the butter 
and Grana Padano 27 months.

To serve
We serve the dish using a tin. First place a little 
coffee powder and few drops of beer reduction.
Place the rice on top and finally the Grana 
Padano cream. 

Garnish with Arabica coffee powder and beer 
reduction. If you using a plate, place the rice first 
then the Grana Padano cream and finish with 
Arabica coffee powder and beer reduction.

INDIVIA

Ingredients
1 head endive
caper powder
Maldon salt
100g white chocolate
pure liquorice powder
90g cream
200g almonds, blanched
200g sparkling water
100g almond water
Nitrogen

Method
Liquorice cream
Warm the cream to 60°C. Add the chocolate 
and the liquorice, mix well until completely 
melted. Refrigerate at least 4 hours.

Almond water 
Mix the almonds and the water in a Thermomix 
until it forms a thick liquid similar to milk.

Granita 
Take the almond water and add nitrogen. 

To serve
Dot the liquorice cream in the centre of the 
plate. Top with one leaf of endive. Fill the leaf 
with the liquorice cream. Add the almond water, 
the caper powder, the Maldon salt and finally 
the granita. 
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Snapper 
Warm the oil, water, bay and lemon together, 
season with sea salt. Simmer gently. Slip the fish 
into the infused confit-water, and remove from 
the heat. Allow the fish to cool within the water, 
poaching gently. You may serve the fish warm 
or chilled.

Mayo 
Place the jellied stock into a blender, switch on 
and add the olive oil slowly. Adjust the thickness 
with lemon juice, correct the seasoning with sea 
salt. Chill well.

Peppers 
Blacken peppers on the grill before peeling and 
deseeding. Bring the olive oil, sherry vinegar 
and sugar to the boil. Remove from the heat and 
add salt to taste, adding the chilli flakes. Pickle 
the cut peppers in the marinade for a few hours 
or overnight.

To serve 
Serve the confit fish fillets with the pickled 
peppers and a spoonful of the emulsion.

SUMMER BERRIES & LEMON 
LEAF CONSOMMÉ 
Serves 6–8, as a small dessert

A little play on a very important Danish  
summer dessert.

Ingredients
BERRIES
5dl water
150g sugar
3 lemon leaves, or lime leaves
few slices of lemon or lime
600g summer berries – strawberries, 
raspberries, blueberries, redcurrants etc.

TO SERVE
thick double cream, or creme fraiche 

Method
Berries
Boil the water and sugar. Infuse with a small 
handful of fresh lemon leaves and some sliced 
lemon. Chill well. Trim and clean the berries, and 
place into the chilled lemon-leaf consommé  
to macerate.

To serve
Serve in little chilled bowls with the cold cream. 
Superb with ice cream too.

CONFIT SNAPPER, HEAD 
MAYO & PICKLED PEPPERS 
Serves 4 as an appetiser

Ingredients
JELLIED FISH STOCK 
1kg washed, cleaned fresh fish heads and bones
Super-fresh fish heads and bones are best for 
this stock – just speak to your local fishmonger. 
If you can’t get fresh fish heads, clean and save 
fish heads in your freezer until you have enough 
for this recipe. The head of the fish contains far 
more protein than the bones and will result in a 
far better, more jellied result at the end. It is  
the protein in the jelly that will hold your 
mayonnaise together. 
A small handful of fresh herbs – dill, parsley 

SNAPPER
stalks, chervil
2dl olive oil
3dl water
2 bay leaves
½ lemon, sliced
400g super-fresh snapper fillet

MAYO 
2dl very concentrated fish head stock (jelly) 
olive oil 
1 lemon, about 5 dl juice 
2 garlic cloves, crushed
sea salt
(makes more enough mayo, but holds  
well refrigerated)

PEPPERS
2 large red peppers
2dl olive oil
1dl sherry vinegar
3 tbsp sugar
1 tsp sea salt

Method
Jellied Fish Stock
In a stock pot, cover the heads with cold, 
fresh water and add the herbs. Bring the pot 
to the boil and reduce to a very slow simmer, 
skimming the top for impurities. Gently simmer 
for 25 minutes, continuing to skim well. Sieve 
the stock through a fine strainer and reduce to 
approximately 2dl. Pass through a cloth and chill 
well, resulting in a firm fish head stock jelly. 

Paul Cunningham
Henne Kirkeby Kro, Denmark

SP757 The Life Deliziosa Trade Book.indd   1 5/02/2016   5:24 PM
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LEMON VINAIGRETTE
1½ cups lemon oil
½ cup lemon juice
1 tbsp kosher salt

TO SERVE
smoked caribou tenderloin
mustard mayonnaise 
pickled blueberries
blueberry pickling liquid
brown butter 
a few raw button mushrooms shaved  
thin on a mandolin
various lemony and bitter herbs  
and lettuce hearts
lemon vinaigrette 
balsam fir salt
black pepper
 
Method
Tenderloin
Bring 2 cups of the water to a boil. Add juniper 
berries and salt. Turn off the heat and allow to 
infuse for 15 minutes and dissolve the salt, then 
add the remaining water. Cool in the fridge.
Submerge your cleaned tenderloin in the brine 
and return to the refrigerator for 4 hours. 
After 4 hours, remove the tenderloin and pat it 
dry. Place on a perforated rack uncovered in the 
refrigerator for 12 hours to develop the pellicle 
on the meat, this combined with the brining 
process will allow the smoke to evenly flavour 
the meat. 

Smoking 
Have your meat cold and at the ready on the 
appropriate smoking rack. Start up the smoker 
and have the woodchips already on the burner 
and giving off some smoke. Have big bowls or 
trays filled with lots of ice on the other smoking 
rack. Place the ice rack in the lower portion 
of the smoker and the meat rack in the upper 
portion and close the smoker door. Cold smoke 
the caribou for 15 minutes, then open the door 
and turn the meat over. Make sure there is 
plenty of ice left and cold smoke for another 15 
minutes. Open the smoker door and allow the 
smoke to finish its cycle. The big key here is you 
want the meat to stay raw. Remove the caribou 
from the smoker and cut the meat in half. 
Tightly wrap each half in cling wrap, so they are 
perfectly round. Place in the freezer until solid. 
This will make it easier to slice and give you nice 
round thin pieces.

SMOKED CARIBOU 
CARPACCIO
Serves 8–10

This is one of my favourite recipes, lightly 
brined and cold smoked caribou with pickled 
blueberries makes for a beautiful early fall first 
course. Ideally, you would have a smoker for this 
dish, if you don’t have one…buy one.  
It is a great toy to have around.

Ingredients
TENDERLOIN 
1.35kg caribou tenderloin, cleaned 
of any silverskin, chain and tail removed
1 cup kosher salt
3 tbsp juniper berries, toasted and  
coarsely chopped
10 cups water
4 cups maple woodchips

BALSAM FIR SALT
3 tbsp dried balsam fir tips
½ cup sea salt

PICKLED BLUEBERRIES
4 cups wild blueberries
1 tbsp juniper berries
1 tbsp peppercorns
1 star anise
½ cinnamon stick
1 clove
2 allspice berries
2½ cups red wine
1 cup red wine vinegar
½ cup ruby port
½ cup sugar
1 cup water
3 tbsp Labrador tea leaves

BROWN BUTTER
1¼ cup unsalted butter
1 clove garlic, peeled, lightly crushed
3 sprigs fresh thyme, leaves only
kosher salt

BALSAM FIR SALT
3 egg yolks
1 tbsp Dijon mustard
2½ cups canola oil
1 tsp lemon juice
1 tsp white wine vinegar
kosher salt and black pepper

Balsam fir salt
In a mortar and pestle combine the balsam fir 
with half the salt and pound until you have a 
smooth mixture. Stir in the remaining salt. 
This keeps well in an airtight container.

Pickled blueberries
Toast all of the spices in a medium pan until 
fragrant. Crush lightly in a mortar and pestle.
Combine everything except the blueberries in 
a saucepot. Bring to a simmer and reduce by 
half. Remove from the heat and allow to cool 
to room temperature. Place the blueberries in 
a non-reactive container and pour the pickling 
liquid through a strainer over the blueberries 
and refrigerate overnight. 

Brown butter
Melt the butter in a heavy saucepan over 
medium heat. Cook until the foam subsides and 
the butter has turned just past golden brown. 
Place the garlic and thyme in a fine-mesh sieve 
set over a heatproof bowl. When the butter 
has reached the desired colour, carefully pour 
it through the sieve over the thyme and garlic. 
Discard thyme and garlic. Season with salt and 
refrigerate until needed. 

Mustard mayonnaise
Place the egg yolks and mustard in a food 
processor. With the motor running, very slowly 
drizzle in the oil. Continue to process until all the 
oil is used and the mixture is emulsified. 
If you feel the mayonnaise is getting too thick, 
add a splash of water to thin it. Add the lemon 
juice and the vinegar and season with salt  
and pepper. 

Lemon vinaigrette
Whisk together the lemon oil and lemon juice. 
Season with the salt. 

To serve
Take the smoked caribou from the freezer and 
remove the plastic wrap. You have one of two 
choices here, you can go the paper thin meat 
slicer route or as I prefer the half centimeter 
sharp knife way, which I find gives a better 
mouth feel. Arrange the slices organically on a 
cold plate and season with the balsam fir salt.
Dot the mayo in and around the sliced meat. 
Arrange the pickled blueberries (you won’t 
need to use them all) and the sliced mushrooms 
on the plate. Combine ½ cup of brown butter 
with 1/4 cup of the blueberry pickling liquid to 
split it and pool this between the slices. Dress the 
herbs/lettuce lightly with the lemon vinaigrette 
and season to taste. Arrange this on the plate 
neatly and finish the dish with a couple turns of a 
pepper mill. 

SUCRE A LA CRÈME  
POT DE CRÈME

Ingredients
½ cup unsalted butter
1 cup brown sugar
pinch kosher salt
1½ cups whipping cream
1 cup whole milk
8 egg yolks
flaky sea salt to finish

Method
Preheat the oven to 160°C. Have ready a bowl 
of ice water with another bowl set inside it. 
In a medium, heavy saucepan over medium 
heat, melt the butter. 

Stir in the sugar and kosher salt. When the sugar 
has dissolved and the mixture is bubbling away, 
add the cream and milk. Bring to a simmer. 
Cook for 5 minutes, then remove from the heat. 

Whisk the egg yolks in a heatproof bowl. 

Whisking constantly, slowly add a bit of the 
hot cream mixture to temper the yolks. Keep 
adding the hot cream a little at a time, whisking 
constantly, until the yolks have come up to 
temperature and won’t scramble when you add 
them to the pot. 

Pour the mixture back into the pot. Cook 
the custard over low heat, stirring constantly 
with a rubber spatula (making sure to get into 
the corners, as they scald first), for about 7 
minutes, until the mixture thickens enough to 
coat the back of the spatula. Immediately pour 
the custard through a fine-mesh sieve into the 
cold bowl to stop the cooking. Stir the custard 
every couple of minutes to aid in the cooling. 
Cooling the custard before baking it prevents 
overcooking. 

Pour the cooled custard into 150ml ramekins 
and place them in a roasting pan. Add enough 
warm water to come halfway up the sides of the 
ramekins. Cover the pan with foil and bake for 
35–40 minutes, until the custard is just set and 
still has a slight wobble in the centre. 

Remove the foil and allow ramekins to cool in 
the water until it is tepid. Remove the ramekins 
from the water and refrigerate, uncovered, until 
set. Top each pot de crème with a light sprinkle 
of flaky sea salt. Serve with a bowl of lightly 
whipped cream and a plate of cookies.

Derek Dammann 
Maison Publique, Montreal, 
Canada

MASTERCLASS
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Method
Squid
Chop the tentacles and wings finely. Cut the 
squid bodies in half lengthways, flatten out and 
stack one half on top of the other in vacuum-
pack bags. Seal. Freeze the squid bodies in the 
bags for at least two hours, or until frozen solid.
Heat a frying pan until hot, add a dash of olive  
oil and the chopped tentacles and wings.  
Cook over a medium heat until all of the liquid 
comes out. 

Drain the squid mince, discarding the liquid. 
In a separate frying pan, add a dash of olive oil 
and gently fry the shallot and garlic with the 
bouquet garni until softened.

Add the cooked chopped squid, parsley and 
tomato purée to the frying pan and cook for 
5-10 minutes. Add the brandy and cook until 
it has reduced in volume. Add the wine and 
reduce by half again. Add the chilli flakes and 
top up the pan with water, until just covering  
the contents. 

Bring the pan to the boil, then reduce the heat to 
a simmer and cook for 15 minutes until the squid 
is tender and the volume of liquid has reduced. 

Check the seasoning, adding salt and freshly 
ground black pepper to taste.

Just before serving, bring a pan of water to the 
boil. Remove the frozen squid bodies from the 
freezer. Remove from the vacuum-pack bags.
Slice the frozen squid bodies into 2mm slices. 
Drop the squid slices into the boiling water and 
cook for 10-15 seconds.

Drain well and mix with the softened butter, salt 
and freshly ground black pepper.

To serve 
Spoon the squid slices into serving bowls and 
spoon the ragout on top. Finish with grated 
Parmesan and chopped parsley.

SQUID BOLOGNESE 
Serves 4

Ingredients
3 squid, body, tentacles and  
wings separated  
olive oil
50g shallots, finely chopped
80g garlic, finely chopped
1 bouquet garni, small
25g flat-leaf parsley, finely chopped, 
plus 1 tbsp to serve
20g tomato purée
50ml brandy
150ml white wine
1 pinch chilli flakes
75g butter, softened
salt
black pepper, freshly ground

TO FINISH
25g Parmesan, grated
chopped parsley

STUFFED PIG’S TROTTERS 
WITH MORELS 
Serves 4

Ingredients
TROTTERS 
4 hind pig’s trotters, boned
150ml dry white wine
100g onion, diced
100g carrot, diced
150ml veal stock
1 tbsp port

STUFFING
150g butter
225g veal sweetbreads, blanched  
and chopped
20 morel mushrooms, dried, soaked  
until soft, drained
1 small onion, finely chopped
1 chicken breast, skinned and diced
1 egg white
200ml double cream
salt
black pepper, freshly ground

CRISPY PIG SKIN
500g pig skin
salt
black pepper, freshly ground
1 clove
1 celery stick
1 bouquet garni
1 carrot, finely diced
1 leek, finely diced
1 onion, finely diced

POTATO PURÉE
800g potato, peeled and cut into chunks
200ml milk
70g duck fat
salt
black pepper, freshly ground

Method
Trotters
Preheat oven to 160°C.

Add the trotters to a large casserole dish with 
the wine, onions, carrots, veal stock and port. 
Cover with a lid and cook in the oven for  
3 hours.

Once cooked, remove the trotters from the 
casserole dish, pass the cooking liquid through a 
fine sieve and reserve until later. Lay each trotter 
flat on a sheet of foil and leave to cool.

Stuffing
Add half of the butter to a pan and heat until 
bubbling. Fry the sweetbreads in the butter for 5 
minutes. Add the mushrooms and onion and fry 
for a further 5 minutes. Cool.

Add the diced chicken breast to a blender with 
the egg white, cream, salt and pepper. Blitz until 
smooth. Pass through a drum sieve to achieve a 
perfectly smooth purée.

Combine the chicken purée with the 
sweetbread mix and set aside in the fridge until 
ready to stuff the trotters.

To finish
Once the trotters are completely cool, divide 
the stuffing mix between the trotters and roll the 
trotters firmly around the filling to ensure there is 
no air trapped. 

Roll up the large sheets of foil to cover and 
tightly seal the trotters in a neat cylindrical 
shape. 

Store in the fridge to firm up for at least 2 hours.
When ready to serve, remove the trotters from 
the fridge and, keeping them wrapped in the foil, 
place in a steamer. 

Set over simmering water for 15 minutes, or until 
heated through. Alternatively, add to a casserole 
dish with 100ml of water and place in an oven 
heated to 220°C for 15 minutes.

Crispy pig skin
While the trotters are resting, prepare the crispy 
pig skin. Roll up the skin, tie tightly with butchers’ 
string and place in a large pan.

Cover with water and the vegetables, season 
and gently simmer for 3 hours, making sure 
that the water does not boil. Skim away any 
impurities that rise to the surface.

Leave the skin to cool in the cooking liquid, 
remove the string and roll tightly in cling film. 
Allow to set in the fridge

Preheat the oven to160°C.

Using a meat slicer, cut the skin into very thin 
strips and lay each piece on to a greaseproof-
lined baking sheet, then place another baking 
sheet on top to keep it flat. Bake in the oven until 
crisp and golden.

Potatoes
Add the potatoes to a large pan and cover with 
water. Season with salt, bring to the boil. Cook 
until tender. Drain the potatoes and mash to 
make a purée. 

Add the milk to a pan, bring to the boil then pour 
on to the potatoes along with the duck fat. 
Mix thoroughly to combine and season.

To serve
Divide the trotters onto serving plates and 
remove the tin foil. 

Add the reserved stock to the casserole dish, 
reduce by half and stir in the remaining butter.
Arrange a portion of hot mash next to each 
trotter. Add a couple of pieces of crispy pig skin 
to the mash. 

Pour the sauce over the trotters and serve 
immediately.

Pierre Koffmann
The Berkeley, London,  
United Kingdom

MASTERCLASS
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Method
Ostrich
Toast the star anise, cardamom and cumin seeds 
over medium heat until aromatic. Mix with the 
remaining ingredients. Pour mixture over ostrich 
and rub in. Cover and allow to cure for 4 hours.

Remove the ostrich from the cure. Rinse and dry. 
Lay out the ostrich pieces onto cling film and 
roll them tightly to make even cylinders. Freeze 
until firm.

Using a slicer, slice to approx. 2mm thick.

Hibiscus vinegar reduction  
Reduce hibiscus vinegar until it reaches syrup 
consistency. Cool and place in squeezie bottle.

Cream cheese mousse 
Place cream cheese and heavy cream in a 
blender or food processor. Blend until smooth. 

Mix in lemon juice and zest, chopped wild garlic 
and hibiscus petals, salt and pepper. Blend 
to desired consistency. Transfer to a medium 
serving dish.

To serve  
Lay the cured ostrich slices on a plate. Drizzle 
with hibiscus vinegar reduction. Dot with piped 
cream cheese mousse. Garnish with shaved 
baby beetroot, hibiscus petals, microgreens and 
snips of wild garlic.

CURED OSTRICH  
WITH HIBISCUS 
Serves 6

Ingredients
OSTRICH 
1 tbsp star anise
1 tbsp cardamom
1 tbsp cumin seeds
6 fresh lemon leaves
500g brown sugar
250g rock salt
3 oranges, zest and juice
3 lemons, zest and juice
½ cup celery leaves, chopped
2kg ostrich fan fillet, sinew removed, cut into 
pieces approx. 8cm x 20cm
(you will have approximately 1.5 kg leftover that 
will last a week, refrigerated) 

HIBISCUS VINEGAR REDUCTION
1 cup Rozendal hibiscus vinegar 

CREAM CHEESE MOUSSE
50ml heavy cream
250g cream cheese, softened 
½ lemon, juiced and zest
1 tsp wild garlic, chopped
1 tbsp hibiscus petals, finely chopped 
sea salt and pepper to taste

GARNISH
hibiscus petals
baby beetroot, mustard, watercress, 
microgreens
wild garlic snips

CAPE MALAY PICKLED FISH 
Serves 4

Ingredients
FISH 
800g firm yellowtail (80g pieces).  
I use SASSI (South African Sustainable Seafood 
Initiative), a WWF supported initiative that 
promotes the sustainable practices in the use 
only of species that can handle current fishing 
pressures or are farmed in a way that does  
not harm the ocean. 
½ cup + 1 tbsp sunflower oil
½ cup flour

PICKLING LIQUID
2 tbsp sunflower oil 
1 onion, sliced into rings
3cm piece ginger, grated
2 garlic cloves, slivered
1 tbsp yellow mustard, 
1 tbsp black mustard
1 tbsp fennel seeds
1 tbsp cumin seeds
3 cloves
3 bruised cardamom pods
3 allspice berries
3 lemon leaves
1 lemon, zest only, finely grated
1 dried chilli
1 tsp turmeric
1 tsp garam masala
2 tbsp castor sugar
100ml apple cider vinegar
sea salt

TOMATO SAMBAL
60g red onion, brunoise
60g watermelon radish, brunoise
200g tomato, seeds removed, brunoise
25g fresh coriander 
1 tbsp extra virgin olive oil
sea salt to taste

GARNISH
mixed baby greens 
fresh coriander seeds
fresh coriander and coriander flowers
watermelon radish discs

Method
Fish
Heat oil to medium high. Dust fish with flour, 
shaking off excess, then shallow fry each side 
until golden and just cooked. Drain on paper 
towel.

Pickling liquid
Heat 1 tablespoon oil over medium heat, add 
the onion and cook on low until softened. Add 
ginger and garlic and cook until soft. 

Add 1 tablespoon oil and turn up heat to 
medium-high. Add seeds, cloves, cardamom 
and allspice and cook until they start to pop. 
Add lemon leaves, zest, chilli, turmeric and 
garam masala and cook until fragrant. Add 
sugar, cook until dissolved. Add vinegar, cook 
until it reaches a syrupy consistency.

Play with the vinegar-sugar ratio to get the 
balance right. Season. Pour the liquid over the 
fish and refrigerate or serve immediately.

Tomato sambal
Mix all ingredients.

To serve
Place a small amount of mixed greens on 
individual plates or large platter. Top with pickled 
fish and spoon over the pickling liquid with 
onions. Top with tomato sambal. Garnish.

Jocelyn  
Myers-Adams
The Table Bay Hotel, Cape Town, 
South Africa
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HOT CUCUMBER ICE  
AND OYSTERS 

Ingredients
1 long continental cucumber
1 tsp gin
½ jalepeno or long green chilli, deveined  
and deseeded 

Method
Peel a long continental cucumber, cut in half 
lengthwise and, using the sharp end of a 
teaspoon, scrape out and discard the seeds. 
Cut the cucumber into chunks and freeze in a 
small plastic container. 

When frozen, blitz with a teaspoon of gin and 
the flesh of half a chilli. Taste. If you need more 
heat add the rest of the chilli.

The secret of this ice is that you should get 
intense cold giving way to chilli heat. The texture 
should be spoonable rather than slushy, but if it 
is too icy add a little more gin. This variation of 
texture depends on how juicy your cucumber 
is and how much moisture is lost in the 
dehydration that is part of the freezing. 
Serve the cucumber ice alongside your oysters 
in a small bowl that’s been chilled in the freezer 
and a spoon.

LIME PEARLS

Ingredients
2 limes
1½ tbsp extra virgin olive oil
½ tsp salt flakes

Method
Peel and segment the limes. Cut each segment 
into tiny pieces. Place in a bowl and toss with 
the oil and salt. Set aside in a warm place for at 
least 15 minutes. This softens and mellows the 
stringent acidity of the lime flesh. This is great as 
dressing on a salad, avocado and fish. 

THE WORLD’S  
SIMPLEST BREAD 
Makes 1 large loaf, 6 small rolls and  
1 smaller long loaf.
 
This bread recipe is brilliant because it takes 
minimal time, requires no kneading and gives 
you the sort of results that draw murmurs of 
approval from all who taste it. Pure genius!  
Make it and be amazed. 

Ingredients
1 kg bread flour, plus extra to dust  
(Sshh – don’t tell anyone but it works  
with bog standard plain flour as well) 
1 tbsp instant dried yeast 
1½ tbsp salt 
950ml lukewarm water 

Method
In a large bowl, combine the flour and yeast. 
Mix in the salt and water until well combined. 
Cover with cling wrap, and refrigerate 
overnight. Note: this is a really wet dough. 

Remove the bowl from the fridge 1 hour prior 
to cooking, and leave it to come to room 
temperature. 

Preheat the oven to 220°C. Line 2 baking trays 
with baking paper, and generously dust them 
with flour. Place half of the dough onto one 
tray and place in the oven for 1 hour or so until 
it looks golden, and the inside sounds hollow 
when you knock on the base with your knuckles. 
Make 6 small rolls and a smaller long loaf with 
the remaining dough. 

You’ll note that the form actually has a profound 
impact on openness of the crumb. The larger 
loaves are denser and have a crumb that is a 
lot less elastic compared to the ciabatta-like 
openness of the crumb of the rolls. The larger, 
heavier loaves do, however, make exceptionally 
good toast. 

Bake this next batch of bread (and rolls) in the 
oven for about 40 minutes, or until golden and 
sounds hollow inside when you tap it. (It’s such a 
pity this tapping approach doesn’t also work on 
men. It could save people so much time!) 

KECAP MANIS BEEF WITH 
QUICK PICKLES, INSTANT 
WASABI MAYO AND HERBS 
Serves 6
 
Ingredients
BEEF
6 porterhouse steaks, trimmed of excess fat. 
Look for thicker cut steaks 
120ml kecap manis. Store bought – look for 
thicker consistency ABC brand but not essential 
1 large snap lock bag

GARNISH
mixed Asian aromatic herbs – Thai basil, 
Vietnamese mint, coriander

QUICK CUCUMBER PICKLE
3 Lebanese cucumbers or 1 telegraph
1 small radish
1 daikon radish 
3 tsp sugar
1 tsp salt
4 tbsp rice wine vinegar
1 blade star anise 
1 snap lock bag 

INSTANT WASABI MAYO
1 egg
300ml grapeseed oil 
1½ tsp wasabi powder
1 lime, juice only
salt flakes

Method
Beef
Marinate the meat in the kecap manis in 
the snap lock bag or in a covered bowl and 
refrigerate for at least 4 hours or overnight. 
When ready to cook the beef, heat the 
barbecue or fry pan over medium heat.

Cook the steaks for about 2-3 minutes on each 
side. They will blacken with the sweetness of 
the marinade but don’t let them char too much. 
Keep turning is best in this case. Remove from 
heat and allow to rest in foil for a few minutes.

Quick cucumber pickle
Before you start cooking the beef make 
the quick pickle. Slice the cucumber in half 
lengthways, scrape out the seeds using a 
teaspoon. Slice into half moons. 
Trim the radishes and cut in half if small or 
quarters if larger. 

Slice the daikon into very fine rounds, using a 
mandolin if available. Place in a snap lock bag 
along with the vinegar, sugar and salt. Gently 
shake the bag to coat. Leave for 10 minutes 
before using. 

Instant wasabi mayo
You’ll need a stick blender to make this. 
Carefully crack the egg and place it in the base 
of the stick blender’s plastic blending cup. 
Pour over the grapeseed oil, add 1 tsp wasabi 
powder, half of the lime juice and salt.

Place the stick blender in the blending cup and 
carefully position the head of the stick blender 
so it covers and encloses the egg yolk. Blitz and 
– voilà! – the oil will emulsify with the water in the 
yolk and the lime juice. 

Taste and add more lime juice, wasabi or salt to 
taste. Set aside

To serve
Place the herbs in a cup or glass and snip snip 
snip with a pair of sharp scissors. Remove the 
meat from the foil and slice into thin slices. 

Lay the meat on a large share plate, scatter with 
the freshly snipped herbs and serve with pickles 
and instant wasabi mayo. 

CHEATS’ COCONUT  
ICE CREAM WITH WHITE 
CHOCOLATE
Serves 6 

Ingredients
COCONUT ICE CREAM 
400ml coconut milk 
200g condensed milk
2 egg whites

WHITE CHOCOLATE ICY MAGIQUE 
110g white chocolate
60g coconut oil

GINGER LIME SYRUP 
150g palm sugar
375ml water
2 thin slices fresh ginger
½ lime, juice only
6 kaffir lime leaves, super finely shredded

GRILLED PINEAPPLE
½ small fresh pineapple

Method
Coconut ice cream 
Mix the milks together and freeze in a container 
or zip lock bag for about 8 hours. 
When frozen, remove from freezer, cut into 
chunks and blitz in a food processor along with 1 
egg white to start with. It should come together 
like a soft serve. If it doesn’t add the other egg 
white and blitz. 

Serve immediately, refreeze in a container to 
scoop later or freeze in scoops on a pre-frozen 
baking tray.

Icy magique 
Melt the chocolate and oil in a bowl suspended 
over simmering water. 

Remove from heat, combine and set aside to 
cool to room temperature. This can be made 
days before.

If the sauce hardens it can be melted in the 
microwave or over hot water. 

Ginger lime syrup
Put palm sugar and water in a small saucepan 
over low heat and stir occasionally until sugar 
has dissolved. Add ginger and bring to the boil.

Boil for a further 5 minutes or until syrupy and 
reduced by half. Remove from heat, remove 
ginger pieces, and stir in lime juice and half the 
kaffir lime leaves. 

Grilled pineapple
Set the bbq or griddle plate on high. Submerge 
the pineapple pieces in the syrup. 

Using a fork, transfer the pineapple to the hot 
plate. Allow the remaining syrup to cool to room 
temperature. 

Grill the pineapple on both sides just long 
enough to get some colour on the edges, 
remove from the oven and set aside to cool to 
room temperature.

To serve
Pour a little syrup in the bottom of the coupe 
glasses or bowls. 

Spoon in some ice cream, drizzle the cooled 
chocolate sauce over the ice cream and watch it 
set within seconds. 

Nestle the pieces of pineapple on the side of the 
glass and scatter over some wisp- like threads of 
kaffir lime. 

Matt Preston 
Award-winning food writer 
and MasterChef host
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BUTTER CHICKEN 
Serves 6

Ingredients
1kg chicken thighs, diced

MARINADE
125ml natural yoghurt 
1 tbsp lemon juice 
1 tsp turmeric 
2 tsp garam masala 
1 tsp chilli powder 
1 tsp ground cumin 
2 tsp grated fresh ginger 
4 garlic cloves, crushed 

FOR THE POT
50ml extra virgin olive oil
1 brown onion, finely chopped 
1 tsp ground cardamom 
1 bay leaf 
2 tsp sweet paprika 
425g canned tomatoes
150ml chicken stock 
250ml cream 
2 tbsp cashew nut paste 

TO SERVE
cordiander
India Gate Basmati rice
roti

Method
Marinade
Combine all ingredients in a bowl. Add chicken 
and stir well. Cover and refrigerate overnight. 

Preparation
Heat the oil in a pan over medium heat. Add  
the onion, cardamom, cinnamon and bay leaf 
and cook for 2 minutes until the onion starts  
to soften. 

Reduce heat to low, add marinated chicken, 
paprika, tomato puree, cashew nut paste and 
stock. Simmer for 20 minutes. Stir in cream and 
cook for a further 10 minutes. 

To serve
Garnish with coriander. Serve with rice and roti.

CHICKEN SAN CHOY BAU, 
LUP CHEONG, SHIITAKE 
MUSHROOM, CORIANDER 
AND WATER CHESTNUTS 
Serves 4

Ingredients
4 iceberg lettuce leaves, trimmed to form cups

FILLING
15g corn flour
50ml water
pinch sea salt
1 organic egg
200g chicken meat, minced
4 spring onions, sliced into rounds
½ brown onion, diced
4 shiitake mushrooms, diced
6 water chestnuts, diced
1 lup cheong sausage, diced 
10 sprigs coriander, picked and washed
peanuts, roasted and crushed 

DRESSING
100ml light soy sauce
40ml shaoxing cooking wine
25ml oyster sauce
5ml sesame oil

Method
Filling
In a bowl, mix water, corn flour, salt and egg 
together then add chicken mince and mix well. 
In a hot wok fry chicken mixture until 
caramelised and fluffy. 

Add vegetables and lup cheong sausage, 
continue cooking until onions are cooked 
through and aromatic. 

Remove from heat and season with dressing  
and coriander leaves. 

Dressing
Mix all ingredients together.

To serve
Divide evenly into lettuce cups, garnish with 
crushed peanuts and serve immediately.

SPICED CAULIFLOWER SALAD 
Serves 4

Ingredients
1 head cauliflower, cut into wedges 
oil for frying

SPICED YOGHURT
1 cup yoghurt
pinch dried mango powder
pinch garam masala powder
pinch fenugreek powder 
1 long green chilli
5 sprigs mint leaves
1 tbsp pomegranate seeds
sea salt flakes

GARNISH
mint leaves
pomegranate

Method
Cauliflower
Deep fry cauliflower wedges in hot oil  
until brown.

Spiced yoghurt
Mix all ingredients in a bowl.

To serve
Toss cauliflower in yoghurt mixture. 
Garnish with mint leaves and pomegranate.

CHOCOLATE SHORTCAKE 
WITH STRAWBERRIES AND 
MASCARPONE 
Serves 8

Ingredients
SHORTCAKE
2 cups self-raising flour
½ cup Dutch cocoa powder
½ caster sugar, plus additional for dipping
¼ tsp salt
1 cup chocolate chips
2 cups thickened cream
8 tbsp unsalted butter, melted
icing sugar for dusting

STRAWBERRY COULIS
250g strawberries, washed and hulled
50g sugar
1 tsp lemon juice

VANILLA MASCARPONE
250g mascarpone cheese
100g sugar
1 egg yolk
1 vanilla bean, scraped and deseeded

GARNISH
1 punnet blueberries
1 punnet raspberries

Method
Shortcake
Preheat oven to 180ºC.
Stir the flour, cocoa, sugar and salt together in a 
large bowl until well combined. Add chocolate 
chips.Add the cream and stir until the mixture 
comes together to form a dough.

Roll dough into 8 balls.

Dip tops of biscuit into the melted butter then 
sugar. Place on a baking sheet and bake for  
15 minutes.

Strawberry coulis
In a pot bring all ingredients to a simmer. Cook until 
strawberries are tender. Puree until smooth. 

Vanilla mascarpone
Mix all ingredients until well combined. 

To serve
Serve shortcakes warm with vanilla mascarpone  
and strawberry coulis. Garnish with berries.

Adam D’Sylva
Coda and Tonka, Melbourne

MASTERCLASS HANDS ON



MFWF MASTERCLASS  2016MFWF MASTERCLASS  201620 21

MASTERCLASS HANDS ON

Method
Chicken stock
In a large pot add the chicken bones or chicken 
wings. Cover with water and bring to a simmer 
skimming off the foam with a small ladle. 

Wash the vegetables and cut into a large 
mirepoix. Add vegetables and spices to  
the chicken.

Simmer for about 2 hours. Strain the broth 
through a fine cloth. Set aside in a warm place.

Squash puree 
Preheat the oven to 180ºC.

Using a spoon remove all seeds and fibre. 
Reserve seeds. Peel and dice flesh into large 
pieces. Add olive oil, garlic, fresh thyme, salt  
and pepper.

Transfer to a baking tray and roast in an oven 
until soft. Transfer the cooked butternut to a 
blender and puree until smooth. Season with salt 
and pepper, add lemon juice. Setaside 

While the pumpkin is cooking sauté reserved 
pumpkin seeds in a fry pan with a little butter 
for 5 minutes, tossing from time to time. Season 
with salt and a little chilli powder. Drain on 
kitchen paper and setaside.

Risotto 
In a medium size pan on low heat add 1 
tablespoon olive oil, the diced shallots and the 
bay leaf. Sweat for two minutes, do not colour.

Add the rice, stirring to coat with the fat for one 
or two minutes. Deglaze with the white wine and 
reduce until evaporated. 

BUTTERNUT SQUASH 
RISOTTO, CRISPY BACON
Serves 4 

Ingredients
CHICKEN STOCK
1kg chicken bones or chicken wings  
1 carrot 
1 onion studded with 2 cloves and 1 bay leave 
1 leek, white and light green part only 
1 celery stalk  
1 garlic clove  
 20g fresh ginger  
2 sprigs thyme  
1 tbsp fennel seeds 
1 tbsp coriander seeds 
1 lemongrass stalk 

SQUASH PUREE 
½ butternut squash 
1 tbsp olive oil  
1 garlic clove, skin on, crushed 
fresh thyme  
salt and pepper 

RISOTTO 
olive oil 
3 shallots, peeled and finely diced 
300g risotto rice  
100ml dry white wine 
1.250L home-made chicken stock (see above) 
1 bay leaf  
50g unsalted butter 
50g grated Parmesan  
1 lemon, juice only

GARNISH  
100g sliced bacon  
few leaves fresh sage  
few leaves rocket salad 
olive oil for frying  
50g shaved Parmesan
 

Add a ladle of the hot chicken stock and start 
cooking the risotto, stirring all the time to get a 
creamy texture.

Continue stirring and adding more stock until 
the rice is cooked al dente, it will take 17–18 
minutes. Add 4 tablespoons of the butternut 
squash, stirring one more time. 

Rest the risotto for 5 minutes.

Garnish 
Preheat oven to 160ºC.

On a baking tray cook the bacon until crisp –  
it will take about 10 minutes.

In a medium saucepan heat the olive oil, ideally 
to a temperature of 170ºc, add the sage leaves 
and cook until crisp (They are cooked when  
the leaves change to a light green colour).  
Drain on kitchen paper. Season with salt. 

Finishing the rice 
Add the butter and grated Parmesan.  
If the risotto is too thick add some more stock. 
The risotto should make a “wave”. 

Lastly add the lemon juice, season to taste:  
do not add too much salt as the bacon is  
already salty.

To serve
Spoon the risotto onto a hot soup bowl.
Garnish with the crispy bacon, pumpkin seeds, 
rocket salad dressed with a little olive oil and 
shaved Parmesan. Serve immediately.

BRINED CHICKEN BREAST, 
ROASTED VEGETABLES, 
OLIVES, BROWN BUTTER 
VINAIGRETTE  
Serves 4

Ingredients
CHICKEN
4 chicken breasts, skin and wings on 
100ml olive oil  
50g butter  
small bunch fresh thyme  
2 garlic cloves, skin on. lightly crushed  
2 sprigs rosemary 

BRINE 
The brine will season the chicken breasts  
and keep them moist.

300ml water 
2 tbsp honey 
100ml fresh orange juice  
100g fine table salt  
2 garlic cloves, peeled, crushed  
1 tbsp mustard seeds  
1 small bouque garni (thyme & bay leave)

ROAST VEGETABLES (2 each per serve)
baby carrots, red, yellow, purple
baby beets, yellow
baby turnips
small kipfler potatoes 
small onion
1 garlic clove, skin on 
1 green zucchini, sliced thickly
1 yellow zucchini, sliced thickly
1 tbsp coriander seeds
1 tbsp fennel seeds 
salt and pepper, 
Espelette pepper 
olive oil 

OLIVES
100g black olives, unpitted 
1 tbsp olive oil 
1 lemon, juice only
1 tbsp fresh basil, diced

VINAIGRETTE 
100g brown butter
1 tsp balsamic vinegar
salt and pepper 
50g mixed fresh herbs such as chervil,  
tarragon, carrot leaves, fennel leaves 

Method
Brine
In a medium sauce pan bring all the ingredients 
to the boil to dissolve the salt. Transfer to a 
plastic container to cool down. 

Once the brine has cooled add the chicken 
breasts. Refrigerate for at least 2 hours but no 
more than 4 hours.

Drain the chicken breasts on kitchen paper  
and keep refrigerated until ready to cook.

Roast Vegetables
Pre-heat oven to 170ºC.

Wash the root vegetables with warm water to 
remove any dirt and sand. If young there is no 
need to peel them.

Transfer to a bowl and toss with olive oil, 
coriander seeds and fennel seeds. Season with 
salt, pepper and Espelette pepper.

Transfer to a baking tray and roast for about  
20 minutes until al dente and lightly roasted.  
Set aside. 

Olives
Pit the olives and chop finely. Add olive oil and 
lemon juice. Set aside

Philippe Mouchel
Phillipe, Melbourne



MFWF MASTERCLASS  201622

MASTERCLASS HANDS ON

STRAWBERRY SOUP, 
POACHED RHUBARB, 
CHAMOMILE/VANILLA  
PANNA COTTA, COOKIE 
Serves 4 

Ingredients
PANNA COTTA
360g milk 
80g cream 
20g sugar 
1 gelatine leaf, soaked in cold water  
1 vanilla bean 
1 tsp dry chamomile 

SHORTBREAD COOKIE 
200g butter pommade
84g icing sugar
2g salt
5 drops vanilla essence
1 lemon, zest only
273g plain flour

STRAWBERRY SOUP
1kg frozen strawberries
100g caster sugar
1 vanilla pod, split in half 

STRAWBERRIES
250g ripe strawberries
1tbsp caster sugar 

Vinaigrette 
In a small bowl mix brown butter and  
balsamic vinegar, salt and pepper. Set aside  
in a warm place 

Cooking the chicken
Remove the chicken breasts from refrigerator 
30 minutes before cooking.

Heat a heavy frying pan until hot, add the olive 
oil. Add the chicken breast, skin down. Cook for 
about 10 minutes. Add butter, garlic and fresh 
herbs. Turn the heat down. The butter should be 
foaming but do not let it burn. Turn the chicken 
breast, basting the skin with the foaming butter 
until it is cooked through, about 2 minutes. 

Transfer to a plate and rest for 5 minutes 
covered with a sheet of aluminium foil.

To serve
Reheat the vegetables in the oven. Place a 
spoon of olive paste on the plate, add the 
vegetables and chicken breast on top.
Finish with the vinaigrette and the fresh herbs.
Serve with more olive paste on the side. 

Method
Panna cotta
Split the vanilla bean in half. In a medium pan 
on slow heat warm the milk with sugar, the 
chamomile and vanilla bean. Set aside and 
infuse for 30 minutes.

In a separate pan bring the cream to the boil, 
add the gelatine. Add to the cold milk.  
Transfer to dariole mould and refrigerate until 
completely set.

Shortbread cookies 
Pre-heat the oven to 170ºC.

Combine the icing sugar and butter into large 
stainless steel bowl and beat with a spatula or an 
electric mixer until light. Add the vanilla essence 
and lemon zest. Add the flour until incorporated, 
do not overwork the dough.

Wrap in plastic wrap and refrigerate for 1 hour.

Roll the dough out to 5mm, cut with a cutter 
and place on a baking tray. Sprinkle with caster 
sugar and bake for 15 minutes. Cool on the tray 
until ready to serve. 

Strawberry soup
Using a stainless steel bowl add the 
strawberries, sugar and vanilla. Cover with 
plastic wrap and poach in a double boiler 
(bain marie). Simmer for 2 hours. Strain the jus 
through a fine chinois and refrigerate until ready 
to use.

Strawberries
Wash and hull the strawberries. Cut in half and 
transfer to a bowl. Add sugar and let macerate 
for 15 minutes.

To serve
Take one panna cotta out of the mould and 
place in the centre of a deep plate. Arrange the 
macerated strawberries around and pour the 
strawberry jus on top. Serve with a shortbread 
cookie on the side.
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After 12 hours, turn the salmon and rub the 
remaining cure mix into the flesh and skin.  
Cure for another 12 hours. The flesh should be 
quite firm. Rinse quickly under cold water, then 
pat dry. 

Leave in the refrigerator, uncovered, for a 
further 12–18 hours. 

Horseradish cream  
Whip the cream until soft peaks form. Add the 
grated horseradish and lemon juice, season. 

Rest for at least an hour to allow the flavours  
to develop. 

To serve
Slice the cured salmon thickly (2 cm slices). 

Arrange on plates, garnish each one with a 
spoonful of horseradish cream. 

Finish with succulents, coastal herbs or garden 
herbs and flowers. Add a little salmon caviar and 
a sprinkle of olive oil.

DUCK À L’ORANGE 
Serves 4–6

Duck à l’orange is one of the classics of French 
cooking. I like to add some Asian flavours – it’s a 
marriage that works extremely well. I think that’s 
because duck is one of the staple meats of the 
Chinese kitchen, too. When I cook this in the 
restaurant, we remove the legs, wings, parson’s 
nose and take out the wishbone, leaving only 
the crown to roast. For us, it roasts more evenly 
and is better for carving. If you choose to roast 
the whole duck, seal on all sides and allow a bit 
more time in the oven.

Ingredients
1 whole duck 

GLAZE 
3 oranges, zest only, julienned 
50g coriander seeds  
200ml honey 

GARNISH  
2 bunches bok choy  
2 Chinese sausages 
2 king brown mushrooms 
8 shitake mushrooms 
8 baby kipfler potatoes 
4 pearl onions 
peanut or sunflower oil 
coriander leaves

KING SALMON, 
HORSERADISH & SEA 
VEGETABLES 
Serves 10
 
Cured salmon is another classic of the French 
kitchen. This is my version. I use New Zealand 
king salmon because its fat content and flavour 
lend themselves so well to curing. I’ve seen how 
the fish are farmed in Marlborough Sound, and 
how gently they’re handled.

Ingredients
1 side king salmon, skin on, pinboned   

CURE
200g coarse salt  
200g sugar  
2 lemons, zest and juice   
1 lime, zest and juice  
1 tbsp coriander seeds, crushed 
1 tbsp white peppercorns, crushed  
½ bunch dill, washed and patted dry,  
roots removed

HORSERADISH CREAM   
200ml whipping cream  
1 tbsp grated horseradish 
1 lemon, juice only 
salt and pepper

TO FINISH  
succulents and sea-herbs such as samphire 
edible flowers 
salmon roe (optional)   
extra virgin olive oil 

NOTE 
Fresh horseradish is hard to find outside its 
autumn season. Handle it with caution, because 
it will sting your eyes when you grate it. Grated 
horseradish is also available in jars, and that’s 
fine to use. 

Method
Cure mix
Mix all ingredients. 

Curing the salmon 
Lightly score the skin of the salmon. Rub some 
of the cure mix on to the skin, place in a large 
glass or ceramic container, and cover the fish 
with about half the cure mix.

Cover lightly, leave for 12 hours in  
the refrigerator.

Method
Glaze
Blanch and refresh orange zest six times.  
Crush coriander seeds.

Mix orange zest, juice and coriander with  
the honey, and cook gently until it forms a  
sticky glaze. 

Keep aside to brush on to the duck. Any glaze 
not used can be reserved for another time.

Duck
Wash well after trimming, and brine in a 10%  
salt solution for 20 minutes. 

Remove, rinse again, and leave to dry overnight 
in the refrigerator, uncovered.

When ready to cook, seal the skin on the breasts 
evenly in a non-stick pan. Place in a warm oven 
(120–140ºC) for about 15 minutes, or until the 
bird is pink. 

Remove and brush with the honey glaze. 

Garnish
Prepare all the vegetables. Wash and cook  
the kipflers until just soft. Slice the pearl onions 
in half and roast until just cooked. Slice the 
mushrooms into different shapes. Wash and 
halve the bok choy, blanch for two minutes  
and drain. Slice the Chinese sausage on  
a slight angle. 

To finish, sauté mushrooms in a large pan with  
a little oil, add onions and potatoes, then add 
bok choy and Chinese sausage. 

Season to taste and finish with chopped 
coriander. 

To serve
Place the roasted glazed duck on a platter, 
arrange garnish nicely around the bird.  
Carve the duck, and enjoy! 

COCONUT, STRAWBERRY  
AND CHOCOLATE
Serves 4–6

This is my little take on the lamingtons that  
I have such fond childhood memories of.

Ingredients
COCONUT SPONGE
120g almond meal 
45g rice flour 
120g sugar 
30g dessicated coconut 
300g egg whites 
25g good olive oil 
15ml rum 
1 vanilla bean, scraped 

STRAWBERRY SORBET
SYRUP
200g trimoline 
100g glucose 
450g water

SORBET
Equal amounts puree/syrup, either fresh 
strawberry puree or strawberry pulp. 

STRAWBERRY GEL
1L puree  
200g sugar 
13g agar

CHOCOLATE MOUSSE
130g dark chocolate 
1 gelatine leaf 
140g cream, semi-whipped

ANGLAISE
40g egg yolks 
40g cream 
80g milk 
10g sugar 
pinch salt

CARAMELISED WHITE CHOCOLATE
250g white chocolate 

COCONUT CREAM
500g coconut puree 
125g soy milk 
75g sugar 
65g water

TO FINISH
good cocoa
fresh coconut 

Method
Coconut sponge
Puree all ingredients in Thermomix until  
smooth. Place in siphon gun and double  
charge small canisters.

Rest.

Squirt into takeaway coffee cups until half full. 
Cook in microwave for 40 seconds.

Set to rest.

Sorbet
Freeze in ice cream machine and churn. 

Strawberry gel
Add agar to puree and sugar. Whisk whilst 
bringing to boil. Pour into tray and place in 
fridge to set.

Once set, dice roughly and place in Thermomix.

Chocolate mousse
Cook anglaise. Pour onto chocolate.  
Add gelatine. Fold in cream.

Caramelised white chocolate
Cook overnight on a tray on pilot until the 
chocolate caramelises and turns a golden 
brown.  

Coconut cream
Boil all ingredients together. Reduce to desired 
consistency.

To serve 
Place a spoon of coconut cream on centre of 
plate. Pipe strawberry gel and choc mousse on 
top. Place a quenelle of sorbet in the centre.

Cover with microwaved sponge. Dust  
with good cocoa. Microplane caramelised  
white chocolate.

Top with fresh coconut.

Scott Pickett
Estelle Bistro, Melbourne
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Ingredients
WONTON WRAPPERS 
Makes 60–80 wrappers  
(excess wrappers may be frozen) 
500g plain flour 
3 medium eggs, beaten 
1 tsp salt 
150-200ml water 
extra flour for dusting

FILLING 
300g pork belly, coarsely chopped 
180g peeled prawns, coarsely chopped 
80g water chestnuts, chopped 
2 dried shiitake mushrooms, soaked in hot water 
2 tbsp light soy 
1½ tbsp shaoxing rice wine 
2 tps sesame oil 
2 tbsp peeled ginger, minced 
1 spring onion, thinly sliced 
1 egg white 
2 tbsp potato flour

GARNISH 
2 tbsp minced carrot, optional

Method
Wonton wrappers
Combine flour and salt in a bowl. Add eggs 
and 150ml water. Stir until combined, adding 
remaining if necessary. 

Tip dough onto workbench and knead until 
smooth, 10 minutes. Sprinkle with flour and rest, 
wrapped in cling film for 1 hour. 

Divide dough into two portions. Divide each 
half into two again. Flatten one piece and cover 
remaining with damp cloth. 

Pass the piece through pasta machine set 
to widest setting and continue until dough is 
passed through thinnest setting. Cut into 9 cm 
squares and sprinkle with flour. Repeat until  
all used. 

Filling 
Squeeze excess water from mushrooms. 
Discard stems and chop finely. Put all the filling 
ingredients in a bowl. Mix well and set aside for 
20 minutes to marinate. 

SIU MAI - STEAMED  
PORK DUMPLING
Makes 25–30

One of the most celebrated dumplings at any 
yum cha restaurant, siu mai is an open-faced 
steamed dumpling traditionally made with 
minced pork wrapped with wonton pastry and 
served in bamboo baskets.

It is pretty easy to make if you have store-bought 
wonton wrappers. I have also included a recipe 
for making your own wonton wrappers just in 
case. It is no different to making Italian pasta. 

The best siu mai should have at least a ratio of 
80% lean meat to 20% fat.

To make the siu mai, I tend to follow what most 
dim sum chefs do and they trim off the square 
edges of the wrappers for aesthetics. However, 
this is not necessary. Next, I spoon a teaspoon of 
the filling in the middle of the wrapper and then 
gather up the wrapper. It should fold naturally 
into pleats though it’s best to do this manually. 
Squeeze the sides gently to form a basket or 
cylinder as this will ensure the wrapper stick to 
the filling. Tap the dumpling bottom lightly  
to flatten. 

When all the dumplings are made, decorate 
the tops with your choice of garnish. Dim sum 
chefs generally use diced carrot. Purists would 
place the dumplings on thinly sliced carrots to 
stop the bottoms from getting too wet but I line 
my bamboo baskets with non-stick paper. I also 
prick a few holes on the paper for the steam to 
get through. Once you’re ready to eat, pop 
your dumplings into the baskets and steam for 
8-10 minutes. Serve with soy sauce or your 
favourite dip.

Sui mai dumplings are perfect standbys when  
I have unexpected visitors as they freeze well.

To assemble 
Place a teaspoon of filling in the centre of each 
wrapper. Bring up the sides and gently squeeze 
to hold the filling. Smooth filling on top with a 
knife and tap bottom gently on work bench so 
that it will stand upright in the steaming process. 

Add a pinch of carrot on top of the filling.  
Put dumplings on non-stick paper or oiled 
bamboo rack and steam 8-10 minutes.  
Serve immediately

AYAM PERCIK OR GRILLED 
CHICKEN WITH SAVOURY 
COCONUT SAUCE
Serves 4–6

Ayam percik (in Malay, percik means to splash) 
is nothing more than a marinated chicken which 
is grilled over an open fire. But what sets it 
apart from other grilled chickens is the sauce 
that is used for basting the bird. Fragrant and 
smoky, the dish became so popular that it swept 
through the country like the proverbial bush fire 
so much so it’s now served at Kuala Lumpur’s 
high-end restaurants. Along the way, the 
flavours and cooking techniques changed. 

Essentially, the dish is pretty straightforward; all 
you need is a great free range chicken – I use 
Milawa chooks – a sauce to pep up the grilled 
bird and that’s it. But as with all things simple, it 
is the details that matter. For starters, it is best to 
butterfly the chicken for even grilling although 
traditionally in Malaysia, most street stalls tend 
to offer barbecued legs wedged between 
bamboo sticks. Some vendors also precook 
them in the sauce before grilling; obviously it 
speeds up the cooking process but I find it robs 
the dish of its soul. 

There are two other elements to consider in 
this recipe: you need to marinate the bird well 
ahead of grilling and you need to make a sauce 
that is not only creamy but must also be a little 
spicy and tangy with none of the chilli heat. This 
is done by using candlenuts to thicken the sauce 
and an unusual ingredient called asam gelugor, 
a dried sour fruit of the mangosteen family. 
Somewhat difficult to find, asam gelugor offsets 
the sweetness of the sauce although, at a pinch, 
you can use tamarind. 

Once you have made the sauce, the next step is 
to barbecue the chicken. Once you’ve got the 
fire going, leave it to reduce to glowing embers 
before popping the chicken on. I like to give it a 
slow char over low-medium heat so the chicken 
will remain moist and still form the crust with the 
constant basting. You can also roast the chicken 
but it will not taste the same. 

This recipe is quite flexible, so adjust the hot, 
spicy and sour notes to suit your palate. I also 
like to serve it with a refreshing tomato and 
cucumber salad with a squeeze of lime and 
chopped coriander. 

Ingredients
1 whole chicken, 1.8kg 

MARINADE 
1–2 tsp chilli powder, to taste 
2 tsp turmeric powder 
1 tsp sugar 
salt 

SPICE PASTE FOR COCONUT SAUCE 
8–10 dried chillies, soaked in hot water until soft, 
drained, coarsely chopped, liquid reserved 
4 candlenuts  
3 cloves garlic, peeled 
5 shallots (150g), peeled, coarsely chopped 
1 lemongrass, white part only, thinly sliced 
3cm ginger, coarsely chopped 
3cm galangal, coarsely chopped 
5 golden shallots (150g)

COCONUT SAUCE 
60ml vegetable oil
2 stalks lemongrass, white part only, sliced
2 pieces asam gelugor (see note)
2 kaffir lime leaves
2 cloves
3 cardamom pods
1 tbsp sugar
400ml coconut milk
250ml water

TOMATO AND CUCUMBER SALAD 
3 tomatoes, cut into wedges
1 small cucumber, cut into wedges
1 large lime or lemon, juice only
½ tsp sugar
salt
small handful fresh coriander, chopped

Method
Chicken
To butterfly the chicken, lay it breast side down. 

With a pair of poultry shears, cut chicken down 
on either side of the backbone Press down on 
the breastbone to flatten the bird. 

Cut through the cartilage from the neck end 
and using fingers, run along the sides of the 
breast bone and tease it out. Trim off any fat and 
discard. Wipe both sides dry and make a few 
medium slashes on the thickest part of the legs 
and breasts. 

Marinade
Combine marinade ingredients in a bowl. 
Sprinkle the marinade on the chicken and pop it 
inside a zip lock bag and seal. Massage well and 
leave to marinate overnight. 

To cook
Bring chicken to room temperature and drain 
marinade. 

Prepare a charcoal grill and when the glowing 
coals have a light coating of ash, spread the 
chicken skin side down and cook, basting it now 
and then with the sauce. 

Turn occasionally and continue to baste, 

Cook 35-40 minutes until nicely charred and 
the juices run clear – test by inserting a skewer 
into the thickest part. 

Rest 10 minutes, cut into portions and serve with 
your favourite salad. Offer any leftover sauce to 
mop up the chook.

Coconut sauce
Using a mortar and pestle pound, in batches, 
drained chillies with the rest of the spice paste 
ingredients, to a medium paste. 

Add reserved chilli-soaking liquid if necessary. 

Heat oil in a saucepan over medium-high  
heat, add the spice mix with lemongrass,  
asam gelugor, kaffir lime leaves, cloves  
and cardamom and fry, stirring until fragrant 
(5–6 minutes).

Recipe continues on next page...

Tony Tan
Cookery teacher and writer,  
Melbourne
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Method
Black rice pudding 
Wash the black glutinous rice thoroughly. 
Cover with water and leave overnight to soak. 
Next day, drain and bring the rice to the boil 
with measured water and 2 knotted pandan 
leaves. Reduce to a simmer, stirring now and 
then. Cook until the grains are soft, plump and 
partially split. 

Meanwhile in another saucepan, combine 
the two sugars with a cup of water and the 
remaining pandan leaf. Simmer and stir gently till 
sugar is melted and water is reduced by half. 

Strain and add to the rice. Add half the quantity 
of coconut milk with the salt to the rice. 

Note: If the pudding becomes too thick, add 
more hot water. 

Coconut ice-cream
In a saucepan, infuse cream, milk, toasted 
coconut and palm sugar over low heat. Simmer 
a minute and turn off heat.  Cover for 10 
minutes. 

Beat egg yolks until amalgamated. Whisk in the 
hot cream mixture and cook the custard over a 
bain-marie until it coats the back of a spoon. 
Strain the custard through a fine-meshed sieve. 
Discard the coconut solids. 

Stir in rum if using. Cool and churn in ice 
cream machine according to manufacturer’s 
instructions.

To serve
Remove the pandan leaves and spoon rice 
pudding in a bow. Drizzle a spoonful of coconut 
milk over the top and serve with a dollop of ice 
cream. Garnish with grated coconut or coconut 
cream if preferred.

Add sugar, coconut milk and water. 

Reduce heat and simmer, stirring now and 
then, until sauce thickens slightly, 5–7 minutes. 
Season and discard lemongrass. Leave to cool. 

Tomato and cucumber salad
Stir sugar with lime or lemon juice until 
dissolved. Add remaining ingredients and serve. 

BLACK RICE PUDDING 
WITH COCONUT ICE CREAM 
(BUBUR PULUT HITAM)
Serves 4–6

If you adore rice pudding, you will love this 
Southeast Asian dessert. Enjoyed more often 
as a snack than a dessert, it is nevertheless very 
popular in many Southeast Asian restaurants 
here in Australia. It is extremely easy to make 
but it does require black sticky or glutinous rice 
and dark palm sugar. Traditionally, a drizzle of 
coconut cream is the only embellishment but 
you can always serve it with ice cream or  
even fruit.

Ingredients
BLACK RICE PUDDING 
250g black sticky rice  
6 cups water  
130g dark palm sugar  
20g caster sugar 
½ tsp salt 
3 pandan leaves –  
daun pandan or bai toey or la dua 
400ml coconut milk

COCONUT ICE-CREAM 
300ml cream  
300ml full-cream milk 
50g desiccated coconut, toasted 
100g palm sugar, dark or regular 
6 egg yolks 
1 tbsp dark rum, optional 

GARNISH
coconut cream 
freshly grated coconut, optional

NOTES
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