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WELCOME
IF THERE WAS ever a time for new beginnings, 2021 is it:

a new decade, a fresh start, and with that, a determination to make

every moment count. Interestingly, it was a conversation with Neil Perry

that helped shape our thinking for this issue. In a time of transition from

the businesses he built, he exuded energy and positivity mid-pandemic,

pouring passion into his new venture, Hope Delivery. A charity backed by the

Rockpool Foundation, it has created more than 300,000 meals for those in need.

You can read all about this inspirational idea on p 100 and cook the recipes to match.

The word ‘hope’ continued emerging, with colleagues, friends and industry stalwarts adding 

to these layers, and it felt like a fine word to build upon for this issue.

Our longtime collaborator Colin Fassnidge started a soup kitchen, cooking meals for workers in

need throughout the pandemic, often using produce donated from our partners, such as butcher and his

fellow columnist Anthony Puharich. He then partnered with our drinks guru Mike Bennie to leave care packages

across the city. It inspired both of their regular columns this month, and a collaborative events partnership was born

(watch this space!). Mark LaBrooy of the Three Blue Ducks saw his world change around him as the group’s restaurants

and new ventures went into lockdown. At the same time, he became a new father, and found his attitude to food and

cooking changed for the better as a result. He shares some heartfelt recipes on p 52. Talented restaurateurs and

entrepreneurs Maurice Terzini, Rinaldo Di Stasio and Chris Lucas helped each other through recent months with

friendship, food and wine – and usually virtually, as these mates from different states become vocal advocates of the

challenges facing the hospitality world. Their story on how food and friendship helped them carve a new future is on

p 60. And I’m sure for many of us, the Covid/Christmas carb loading may need addressing, and Hugh Fearnley-

Whittingstall is here to show you how to be healthy deliciously (p 94), likewise Kirsten Jenkins’ clever wholesome

brunches (p 44). And of course, there is always time for naughtiness and fun – our riff on a cultural icon with 

our lamington remix, on p 116, offers this in spades.

We continue to dream of travel, be it close to home or further away. Because in any time of challenge,

friendship, food and good times forge new beginnings. We hope this issue provides a welcomed entree

into a new decade, the balm you need, and the inspiration you are seeking for a hope-filled year ahead! 
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Kerrie McCallum, Editorial Director

Follow me:    @kerriemccallum          @kerrie_mccallum
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ED’S LETTER.



Melbourne, Victoria

There’s a good chance you need a holiday, Australia. And you know what?

Whether it’s an epic adventure or beach break, chasing faraway thrills

or secret city spots, a holiday here is just what Australia needs right now.

So plan your trip at australia.com or talk to your local travel agent today.

AUSTRALIA,
IT'S TIME TO

HIT THE TOWN.
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WITH THANKS: I have just read the latest issue of delicious.

and began thinking that the majority of reader letters relate to their

successes and delight with your recipes. Now I feel I must add my

thoughts on your mag as it’s proven to be a constant source of

inspiration, hope and information during these trying and bleak

times. Not once have I felt a drop in excellence and standard, and

that’s due, I’d say, to great leadership and teamwork. Your regular

contributors are as delightful and informative as always and, of

course, the recipes are excellent. So, a humble ‘thank you’ to you all. 

Now, onto the recipes! Barbara Handasyde

 TO US

HOLIDAY HIGHLIGHT

We’ve got nothing against

kiwi fruit, but it’s hard to

beat this summery coconut and

cherry pavlova. Topped with a

lightly whipped coconut cream

and lashed with cherry jam, it’s

the ultimate festive treat. Find

the recipe in our December/

January issue, and online at 

delicious.com.au.

Recipe: Dominic Smith 

Photography:

@brettstevensphotography 

Styling: @kirstenljenkins #MAKEITDELICIOUS
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T I IS…
As my friend and I organised a picnic, I decided to make Phoebe Wood’s salted

white chocolate and pecan shortbread (December 2020/January 2021). I did a trial run before

going, and was really pleased with myself – the shortbread is so sophisticated but a breeze

to make. In the end, I ended up giving my friend the rest of the biscuits. A few days later at

school, she came back and said that her whole family had loved the cookies, and that her

parents took them to work and shared them around! They certainly turned out to be a hit, 

and there’s no doubt that I’ll give them another go. Emma Lemke

ED’S NOTE: Congratulations, Emma! You’ve won a Magimix 4200XL Food Processor,

valued at $899. The multifunctional food processor is a six-in-one food-prep solution that

can slice, grate, chop, whisk, blend, knead and press. There’s also a 30-year warranty on 

the motor, so you can use it with confidence!  

SEASON’S GREETINGS: delicious. you’ve excelled again!

Our family is making a special effort this Christmas because of such

a difficult year. While we still can’t be together, we are all making

recipes from the December/January issue. My daughter and her

friends in Dubai are involved too. At 81, I didn’t ever think I’d see

such enthusiasm, joy and love – all brought about by one magazine. 

Bev McNamara 

BUN IN A MILLION: My name is Bailey and I am eight

years old. I have recently started cooking. I’ve cooked bao buns,

pomegranate cake and more. My mum and dad said I am on

‘Christmas dessert patrol’ which means I am responsible for making

dessert on Christmas Day! I found your amazing magazine at the

supermarket and it inspired me. I am going to cook the Turkish

delight pavlova with raspberry sherbet. It looks amazingly delicious! 

I love Turkish delight. Bailey Piper

MAKE THE COVER RECIPE!

Nothing says ‘summer’ like noodle

salad! Whether you’re looking for an

easy weeknight dinner or a fun and

fresh dish to share at a summer

soiree, this satay is the way!

Show us your summer creation

by tagging @deliciousaus and

#makeitdelicious.

INBOX.
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Want more drinks offerings? delicious. Drinks Delivered has you covered! Turn to page 28 for more info.

FEBRUARY

MENUS
EASY DOES ITFRESH FIX

Mixed fruit
smoothie with

mixed seeds

Chargrilled prawns
with basil chimichurri

SUMMER ENTERTAINER



FREE
GIFTS

WORTH

$120!

TO JOIN, VISIT DELICIOUS.COM.AU/DRINKSDELIVERED

JOIN OUR NEW WINE CLUB

WHY JOIN OUR WINE CLUB?

ENTERTAINER’S SELECTION MIX

FREE
DELIVERY

INTRODUCTORY 

OFFER





SUPER

BOWL



Your family could be losing
$195 a month by wasting food.

FIGHT
LET’S

www.fightfoodwaste.org
Find out how to save food and money aT







“IT TAKES AROUND AN
HOUR TO ROLL ENOUGH
WIGGLY WORMS TO SERVE 
FOUR, AND ABOUT A
MINUTE TO DEVOUR THEM.
WELL WORTH IT THOUGH!”







Whether you love reds or whites, our curated
collection of wines is everything you need for
a season of good times. Order now!
See p 28; delicious.com.au/drinksdelivered

SUMMER SIPPING, SORTED

IN SEASON.







1
Adelaide has just snagged a new upscale seafood

restaurant. Beyond the usual fish and chips,

Fishbank (above) serves the state’s largest

selection of seafood with particular attention paid to

under-appreciated species. At least, that’s the school 

of thought. Trade the usual fried fillets for roast

robarra, crispy fish wings, or whipped tarama with

Yarra Valley caviar. There’s also a raw bar, where chefs

slice and dice sashimi and shuck shellfish to order.

DELICIOUS.COM.AU/EAT-OUT Go online for weekly restaurant news and reviews from our critics and reviewers.

2
The verdict is in. Scott Pickett (above, left)

impresses yet again with his new bistro

Chancery Lane, which has just opened in

Melbourne’s historic Normanby Chambers building.

Inspired by the opulence of La Belle Epoque, the

interior reveals a rich palette of dark green with

antique brass and textured gold detailing. Expect

classic European fare, from dry-aged duck and

caviar bumps, to jellied egg with smoked eel.

3
Calling all gastronomes. Follow the sights,

sounds and smells to Perth’s newest restaurant

Cooee (above, right), which has just opened in

the Old Swan Brewery by the banks of the Swan

River. Heading up the venue is Michelin-starred chef

Alan Wise who has made the trek over from Beaux

Rumble in Brisbane. The all-day diner celebrates the

best in local produce, from Albany rock oysters with

rhubarb jelly to Rose Mallee wagyu with mountain 

pepper jus. 

FANCY

SANDWICHES
Move over ham and
cheese, some of the
swishest restaurants
in town are trading in
on the lunchbox
favourite. Monopole in
Sydney is now slinging
sangas, including a
Moreton Bay bug roll
with yuzu mayonnaise.
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High spirited
Overflowing with more than 600 cocktails
from 64 countries, Spirited: Cocktails from
Around the World (Phaidon, $69.95) is the
ultimate bartender’s bible. Shake up your
G&T routine with rare and obscure sips, or
take a deep dive into your favourite styles,
from sours to punches and tiki drinks. Mixed
drinks aside, Spirited also offers practical
information, from a guide to glassware and
bar equipment to home bartending hacks. 

STRAWBERRY 

FIELDS
Marimekko is celebrating
summer with a return of
its 1969 archive print,
Strawberry Mountains. The
Maija Isola pattern features
bright strawberries against
a pink sorbet sky, and is said
to reflect the joy of growing
your own food. The print can
be found across a range of
tableware and home textiles,
from tablecloths to bedding 
and ceramics.

What’s cooking?
Oriental Merchant has grown from a
small Asian grocer in Melbourne to one
of the country’s largest distributors of
specialty foods. To celebrate its 30th 
anniversary, it has released an
e-cookbook inspired by its cult
condiments. au.orientalmerchant.com.

Turn over a new leaf with Frank Green’s new
range of Sustainable Sips, specially designed
for tea drinkers. Bin the bags for good with
its new Tea Infuser, which fits snugly within
all Frank Green ceramic reusable cups and
bottles. For the ultimate tea set, bundle it
up with a reusable tea canister and its new 
certified organic and Fair Trade teas. 

Is your feed filled with photos of food? Why not enter your edible
landscapes in this year’s Pink Lady Food Photographer of the Year

competition. Beyond the perfectly framed plate, the competition is
broken down into 25 categories that explore society’s relationship

with food, from portraiture to production and politics. The
competition is open to both professionals and enthusiasts. Entries

closing this February 7. Feast your eyes on past winners or enter your
prize-winning shots at pinkladyfoodphotographeroftheyear.com.

SPINNING AROUND
The Princess of Pop has released another smash 
hit. After its sell-out success in the UK,
Kylie Minogue Wines has landed in Australia. 
The first of the range is a pale-pink vin de
France made from a blend of Carignan and
cabernet sauvignon grapes from the sun-
drenched Languedoc region in the south of
France. As one might expect from a global
style icon, the blush tipple comes packaged in
a striking bottle with curves, engraved label, 
and bespoke pearlescent capsule. 

26 delicious.com.au



If you’re going for a fresh start,

enlist the smartest, most efficient –

and stylish – gadgets to help

you kick goal after goal in 2021.

1. Bang & Olufsen Beoplay H95 Wireless Noise
cancelling headphones, $1,399, bang-olufsen.
com 2. LG Signature Wine Cellar, $8999,
lg.com/au 3. Ember Mug2, $170, ember.com
4. Nespresso Vertuo Next, $169, nespresso.com/
au 5. Bose Sleepbuds II, $379.95, bose.com.au
6. Google Nest Audio, $149, store.google.com/
au/ 7. Fisher & Paykel Built-in Touchscreen Oven,
$3,899, from harveynorman.com.au
8. Sunbeam Food Lab Electronic Dehydrator,
$219, harveynorman.com.au 9. KitchenAid K400
Blender, $499, kitchenaid.com.au 10. Fitbit Versa
3, $199.95, fitbit.com 11. Breville FoodCycler,
$599.95, breville.com/au 12. iPhone 12 Pro, $1,699 
and iPhone 12, $1,199, apple.com/au 

5

10

TECH
YOURSELF

1

Every Nespresso capsule
is 100 per cent recyclable,
and there are more than
19,000 collection points 
for you to drop off  
used capsules.

Helps to reduce
household food

waste by more than
80 per cent!

Waste not, want not!
Sunbeam’s electronic
dehydrator is all you

need to preserve your 
leftover fruit.

Create a t
home in no time
with the help of
Google Nest.

Nail that new recipe
with guided cooking
technology that offers
helpful cooking tips.

3

4

6

8
9

11

12
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Store your next
delicious. Drinks
Delivered case

in style.
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ORDER NOW – GO TO DELICIOUS.COM.AU/DRINKSDELIVERED



ORDER NOW –
12 WINES FOR
$119.88 PLUS FREE
GIFTS WORTH $120.
IT’S A FABULOUS
OFFER THAT’S
SIMPLY TOO
GOOD TO MISS!

ENTERTAINER’S WINE SELECTION

Head to delicious.com.au/
drinksdelivered now  

to order, then simply  

kick back until your case  

of superb wines arrives. 

Cheers to that!

HOW TO ORDER

$119.88

SAVING YOU

UP TO

$138.12!

FREE
GIFTS
WORTH 

$120 

ENTERTAINER’S WINE SELECTION MIXED CASE



HEAPS NORMAL

(NON-ALCOHOLIC) 

BEER, $5

The rise of high-quality

non-alcoholic beer will be

one of the biggest things

in 2021. This is a thirst-

quenching style that tastes 

like proper beer

and works a treat with

the flavours of this salad.

LATTA EX NIHILO

PINOT GRIS, $32

This is one of those wines 

you think is ‘great for

food’ so you have a glass 

whilst preparing, but

before you’ve eaten a

single thing the entire

bottle has disappeared. 

It’s liquid Houdini!

VIGNERONS

SCHMOLZER & BROWN

PRET-A-BLANC 2019, $28

The duo behind this

project lost all their

vineyard’s fruit to smoke

taint in 2020, but this

white blend from 2019

is perfectly delicious.

Think summer stone fruits

with a squeeze of citrus.

JOADJA DRY GIN, $74

Joadja Distillery was

presented with huge

challenges following the

rampaging bushfires of

2020 but is bouncing back

thanks to positive tourism. 

This gin is complex,

refreshing and floral.

Mix with soda and garnish 

with finger limes.

THE CRITIC’S PICKS

THE COMIC’S WILDCARD

NEW YEAR, NEW GEAR

CRITIC & THE COMIC
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For more on the latest in the

world of drinks, head to

delicious.com.au/drinks

“This salad calls for lovely crisp whites, and
ones that are locally produced score more
points with me. I’m looking for refreshing
drops that offset the peppery rocket and
radish, and cut through the creamy dressing 
and smoked trout.”
– Phoebe Wood, delicious. food director

CRITIC & THE COMIC.

Smoked trout
caesar salad with
asparagus and
horseradish
(find the recipe at
delicious.com.au)

delicious.com.au 31 



BRAISED EGGS WITH ZUCCHINI, 

FETA & LEMON

SERVES 3 

2 lemons

70ml extra virgin olive oil

3 garlic cloves, crushed

1 red chilli (such as serrano), roughly

chopped (seeds removed if you don’t 

like heat)

600g (approx 2 large) zucchini, thinly 

sliced on a mandoline

2 leaves rainbow chard (about 80g), thinly 

sliced

2 tbs roughly chopped chives

2 tbs dill

40g roughly crumbled feta

6 eggs

6 zucchini blossoms (stems removed), 

halved lengthwise

15g unsalted butter
1/4 tsp Aleppo pepper (or 1/8 tsp chilli 

flakes)

Take one lemon and use a vegetable

peeler to remove 4 strips of zest. Squeeze

the lemon to get 1 tbs juice, then set aside.

Add the oil, garlic, chopped chilli, lemon

zest strips and 3/4 tsp salt flakes to a large,

non-stick pan with a lid set over medium

heat. Gently fry for 3-5 minutes, stirring 

often, until the oil begins to bubble. (Turn

the heat down to medium-low if the oil

bubbles too quickly.) Decrease the heat to

low, add the zucchini slices and continue

to cook for 15-20 minutes, stirring often,

until the zucchini slices are very tender and

beginning to brown. Stir in the chard and

cook for another few minutes, until wilted.

Drain the zucchini and chard over a

saucepan to collect the oil, then return the

vegetables to the sauté pan. Stir in the

herbs, reserved lemon juice and feta.

Create 6 hollows with the back of a spoon 

and carefully break an egg into each

hollow (take care not to break the yolks).

Lay the zucchini blossoms around the eggs

and drizzle them with a teaspoon of the

reserved frying oil. Cover the pan with the

lid and cook for 4-5 minutes over medium-

high heat, until the whites are almost set

and the yolks are still runny (the eggs will

continue cooking once uncovered and 

remove from the heat).

While the eggs cook, add the butter to 

the reserved oil and gently heat until

beginning to brown and bubble, then

drizzle over the eggs when they’re done.

Sprinkle with the Aleppo pepper and a

good pinch of salt. Squeeze juice from the 

remaining lemon on top to serve.

A REAL 
CRACKER

In true Yotam Ottolenghi style, the star chef teams good-for-

you greens with rich, yolky eggs for a dish that’s a riot of colour 

and flavour, and one you’ll have on speed dial all summer.
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THE CHEF AND 

THE BUTCHER
C: We’re going light and bright for this

issue! Our clams will be full of flavour,

and we’ll just serve them with a simple 

side of lettuce leaves.

A: It’s the taste of the beach, it’s summer.

C: It’s Australia in February on a plate.

A: We can’t travel, but we’re bringing the 

Mediterranean to us in Australia.

C: We can’t get to France, but you open

your copy of delicious. and there you are!

A: Okay so where do I come in?

C: Pancetta! Pancetta and clams are so 

good together. When you fry the

pancetta it flavours the oil, then you’re

going to add butter, parsley stalks, leek

and garlic for even more flavour. We’ll

add wine and stock, even a bit of saffron

I think, then tip in the clams to cook them 

in all that flavour.

A: Salty, smoky, no carbs! Pancetta is

from the belly, so you get all of that 

flavour from the fat.

C: It’s modern delicious!

A: The chef and the butcher are going

classy! Maybe we could do a funny mock 

up of our photo in this one?

C: We’ll draw a moustache on you.

A: And you can have a string of garlic 

around your neck!

C: If people are nervous of cooking

clams, they don’t need to be. You just

treat clams like they’re a mussel. You 

need a pan with a lid.

A: I think there’s definitely a bit of a fear 

around using clams.

C: Yes, but it’s very simple. By putting the

clams in stock in a pan with a lid, they will 

only need to cook for five minutes to 

open up the shells.

A: So five minutes?

C: Four to five minutes. Then we’ll add in

some peas for a bit of green. That’s it!

A: That’s great. I think

people are a bit over

cooking in February.

They want quick fixes 

that taste good.

C: Well this is the

ultimate one-pot 

wonder!

A: Fast flavour! The

butcher is okay with

clams. As long as there’s pancetta. For

the texture and the saltiness. The fast 

and the Puharich!

PANCETTA & CLAMS

SERVES 4-6 AS A STARTER 

2 tbs extra virgin olive oil

400g flat pancetta (skin removed), 

cut into lardons

100g unsalted butter

2 tbs flat-leaf parsley, stalks finely

chopped, plus leaves to serve

1 large leek, white and light green part 

only, thinly sliced

2 garlic cloves, finely chopped 
1/2 cup (125ml) white wine

11/2 cups (375ml) good-quality fish stock 

or vegetable stock

1 pinch saffron threads

1.5kg baby clams (vongole), purged 

150g frozen baby peas, thawed

1 baby cos lettuce, trimmed, leaves 

separated

Sourdough and garlic aioli, to serve

Heat oil in a large wide heavy-based

saucepan over medium heat. Add the

pancetta lardons and cook, stirring

frequently, for 4-5 minutes until fat has

rendered out. Using a slotted spoon,

transfer to paper towel and set aside. 

Colin Fassnidge and Anthony Puharich are

happy as clams with their latest recipe – a one-pan 

wonder that’s light, bright and peak summer.

Add butter to the pan with the parsley 

stalks, leek and garlic. Cook, stirring

occasionally, for 6-8 minutes until leek is 

tender but not coloured. Add wine,

increase the heat to high and bring to the

boil. Reduce wine by half and stir in the

stock with the saffron. Bring the stock to

the boil and stir in the clams. Cover with

a lid and simmer rapidly for 4-5 minutes

until clams have opened and are just

cooked. Remove the lid and discard any

clams that remain unopened. Stir through

the peas, and cook for 1-2 minutes until

warmed through. Remove from the heat 

and stir through pancetta.

Arrange the lettuce in a shallow wide 

large bowl and pour over the clam

mixture. Scatter over parsley leaves and

serve with sourdough and garlic aioli on 

the side.

Cut from pork belly, pancetta is salt-cured

and dried. This provides a savouriness

that makes it perfect for adding depth of 

flavour to soups, stews and sauces.

Pancetta can also be used to take taste

levels up a notch in salads, pizzas, savoury 

slices and grilled vegetables.

BUTCHER’S CUT

PANCETTA

34 delicious.com.au
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Whether you love reds or whites, our curated
collection of wines is everything you need for
a season of good times. Order now!
See p 28; delicious.com.au/drinksdelivered

SUMMER SIPPING, SORTED



SAVE
31%

SUBSCRIBE NOW. VISIT MAGSONLINE.COM.AU/P/M2102DLC OR 
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SMASHED CUCUMBER WITH 

SHEEP’S MILK CHEESE

SERVES 4 AS A SNACK

This recipe is best served and enjoyed 

immediately.  

1 large telegraph cucumber, peeled
1/4 cup (60ml) extra virgin olive oil

2 tbs lemon juice

100g sheep’s milk cheese (we used

Pecora Dairy ‘Bloomy’), room 

temperature, sliced

1 cup loosely packed mint, dill, and

flat-leaf parsley leaves, chopped    
1/2 red chilli, finely chopped

Finely grated zest of 1/2 lemon   
1/2 tsp nigella seeds 

Place the cucumber on a clean work

surface and gently press down using

a rolling pin or pan. Continue down

the entire length of the cucumber,

until it splits and smashes. Slice into

rough 2.5cm pieces. Try to maintain

the shape of the cucumber if you can, 

and transfer to a serving platter.

To make the dressing, whisk olive

oil, 1/4 tsp salt and lemon juice in

a small bowl and set aside. Just

before serving, scatter cheese

over the cucumber, drizzle with

dressing. Scatter over herbs, chilli, 

lemon zest and nigella seeds. 

Serve immediately.  

BACK TO

NATURE

WE LIVE IN a fast-paced world, where the 

industrialisation of dairy production

threatens to wipe out small artisan

production. But at Pecora Dairy, they are

creating new pathways towards a better 

future for Australian cheese.

We were lucky enough to visit Pecora, 

where we spoke to owner and

cheesemaker Cressida Cains. Elbow-deep

in the curds she was gently stirring, she

encouraged us to pop some in our mouths, 

to enjoy the sweet spring milk.

“We are the first cheesery in Australia

licensed to make raw milk cheese,” says

Cressida. “There is no heat treatment to

the milk. So, none of the indigenous

bacteria in the milk are altered at all.”

Asked about the importance of raw-milk

usage, Cressida says, “To now be able to

make cheese reflective of its unique terroir

is a game changer. Our soil is so ancient in

Australia, and our ecosystem so special,

to produce a ‘taste of the landscape’ in 

this way is exciting.”

@thestuddsiblings

CHEESE COUNTER.





I LOVE...

A BRIGHT

OUTLOOK

MY NUMBER ONE hope for the year is that we’ll be able to freely

and safely travel from state to state, to see friends and enjoy all the

dizzying diversity that this country has to offer. Paris can wait. I’ll

happily go to Kata Tjuta, Katherine and Fraser Island. Or even just 

Subiaco and Woolloongabba.

Absence hasn’t just made the heart grow fonder, it has given all

my memories a rosier glow. Or at least those memories that I can

remember, given how long the break from normal life has been.

So, here are the rest of my hopes for 2021.

CAFES The morning coffee ritual was one of the few threads of

normality that survived lockdown but now I want more. A return to

a packed brunch service. The excitement of eyeing off interesting

salads or some new cake sensation across the tables. The sense of

being bathed in the warm glow of ridiculous stories, deliciously

tasty gossip from the night before, or just a little patch of calm with

the ‘paper as 37 other breakfasts swirl around me; a cyclone of flat 

whites, smashed avo, sunny-side ups, and “morning darl”s.

RESTAURANTS I just hope when you read this that your favourites

have survived. The end of government support and the lingering

of profit-killing restrictions will mean many will close. I hope we can

find a way back to the vibrant restaurant culture that was praised

by international visitors and locals alike. Some international visitors

would be nice, too. I also hope that we can still afford to eat out.

PRODUCERS Seriously, could last year have been any worse for so

many of Australia’s small producers? Even if you forget the virus,

and the disastrous impact that it had on everyone who was buying 

their products, they had to deal with a cocktail of bushfires,

droughts, floods and zero regional tourism. Throw in a plague of

crickets and tap water running blood-red and you’d have a year

that only a particularly mean Old Testament God could think up.

LIVE SPORT AND MUSIC There is a thrill watching a blockbuster

like the latest Avengers or Bond movie with a packed cinema of

fellow fans yet it still can’t match the communal joy of live sport or

music. The moment when the packed club or a full stadium lifts at 

that tell-tale bass rift of the big hit, or a really big hit.

FRIENDS While I love the excitement of visiting some gastro

temple, and the precious occasions when you eat something so

delicious it makes everything in the world seem right, the best

things about cafes and restaurants aren’t the chefs, the floor staff

or the food – precious though they are – but the people you go

there with. It really doesn’t matter if it’s at home or out, breaking

bread with friends, laughing, and leaving with a buzz from the 

Matt Preston looks back at a challenging year 

and sets his sights on a sunnier 2021. PEANUT BUTTER & HOISIN BANH MI

SERVES 6

8 chicken thigh fillets, cut into 4 pieces each, room temperature 

6 white long crusty (but fluffy) bread rolls
1/2 cup (150g) Kewpie mayonnaise

2 small Lebanese cucumbers, thinly sliced

2 cups loosely packed mixed Vietnamese mint, regular mint, 

Thai basil and coriander leaves

12 small baby gem lettuce leaves

Sriracha, and quickles (recipe below), to serve 

MARINADE

160g salted peanuts

1 cup (250ml) hoisin sauce
1/4 cup (60ml) rice wine vinegar

QUICKLES

200g carrot, cut into 8cm batons

200g daikon radish, cut into 8cm batons 
1/4 cup (55g) caster sugar

1 tbs sea salt flakes
1/2 cup (125ml) rice wine vinegar

Preheat oven to 220°C. Line a large tray with baking paper.

For the marinade, place peanuts, hoisin and rice wine vinegar

with 2 tbs water and 2 tsp salt in a food processor and whiz until

combined. The marinade needs to be thick and saucy. Add more

water if needed. Transfer to a bowl, add chicken, season to taste 

and toss to combine. Marinate for 30 minutes.

Transfer the chicken to prepared tray and roast for

20-25 minutes until cooked and caramelised. Set aside.

For the quickles, toss the carrot and radish in a bowl with the

sugar and salt. Stand for a minimum 10-12 minutes, then pour over 

rice wine vinegar and set aside until needed. (Quickles can be

stored in an airtight container in the fridge for up to 2 weeks.)

Slice the bread rolls in half lengthwise, making sure to not slice

all the way through. Pick out the soft middle of the top half of each 

bun and spread the inside with mayonnaise. Think of this like

butter so be generous. Press three or four lettuce leaves into the 

mayo. Follow with pieces of the hoisin chicken, a squeeze of

Sriracha or other chilli sauce, then some cucumber slices, herbs

and finally a layer of the well-drained quickles to add texture and 

some sweet-sour hit. Press together and enjoy.

conversation. Serve this super-easy peanut butter and hoisin banh

mi next time your crew comes around and let the good times roll.

Above all, I hope this year, with your resilience, finely honed at an

all-time high, we will all find some unbridled joy and a few more of 

those moments when you taste something so beautiful that it

makes the rest of your problems and worries fade away – and it 

won’t be your latest loaf of banana bread.
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I’M LOVING.



Visit delicious.com.au for
more recipes from Matt.

@mattscravat
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Go to p 86 for the
best of basil.
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Rise SHINE&



ON TREND.







Bircher muesli with strawberry,
almond & apple OPPOSITE:

skillet-pan cornbread with
breakfast guacamole.









T

H
E

GOOD

It’s been a year of big changes for Mark LaBrooy but throughout it all there’s

been one constant – honest, wholesome food. Here, the chef shares bright

family-friendly dishes that breathe new life into breakfast, lunch and dinner.

WORDS CORINNE PARKES PHOTOGRAPHY CHRIS COURT STYLING KIRSTEN JENKINS



Chorizo and vongole
pasta with shellfish

oil (recipe p 57).
OPPOSITE: kingfish

poke with kimchi
 (recipes p 59).

delicious.com.au 53 

MARK LABROOY.





Barbecued calamari
with blackened
capsicum salsa

(recipe p 59). 

Whether you love reds or whites, our curated
collection of wines is everything you need for
a season of good times. Order now!
See p 28; delicious.com.au/drinksdelivered
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“WE’VE BEEN COOKING
A LOT AT HOME, EATING
PROPER HOME-COOKED 
MEALS. THAT’S WHAT
THESE RECIPES HERE  
ARE ALL ABOUT.”



CHORIZO AND VONGOLE PASTA 

WITH SHELLFISH OIL

SERVES 4

1 small red onion, thinly sliced

3 garlic cloves, thinly sliced

1 dried chorizo, thinly sliced

250g punnet cherry tomatoes

1kg clams (vongole), purged
1/2 cup (125ml) white wine
1/2 bunch basil, leaves picked, roughly

chopped, plus extra leaves to serve

400g spaghetti, cooked according to 

packet instructions

SHELLFISH OIL

200ml extra virgin olive oil

1 red onion, finely sliced

4 garlic cloves, roughly chopped

2 long red chillies, thinly sliced

1 tbs paprika

10 extra large green king prawns,

peeled, deveined, chopped (heads 

and shells reserved) 

For the shellfish oil, place a large heavy-

based saucepan over high heat. Add the

olive oil, red onion, garlic and chilli, and

cook, stirring frequently, for 3-4 minutes

until the onion begins to soften. Scatter

over the paprika and reserved prawn 

heads and shells. Cook, stirring

occasionally, for 3-4 minutes until the

shells begin to roast. Reduce heat to low

and cook, stirring occasionally, for 10-12

minutes to infuse the oil. Strain through a

fine sieve, keep the oil for the pasta and 

discard solids.

Place reserved shellfish oil in a large

heavy-based saucepan with a lid over high

heat. Add onion, garlic and chorizo, and

cook, stirring occasionally, for 5-6 minutes 

until the onion has softened and the

chorizo is lightly browned. Add the cherry

tomatoes and cook, stirring occasionally,

for 4-5 minutes until soft. Add the clams

and white wine then place the lid on the

pan. Bring to the boil and cook, shaking

the pan occasionally, for 4-5 minutes. Add 

prawn and basil and cook for a further

2-3 minutes until all the clams are open

(discard any clams that remain closed).

Season to taste. Toss through the cooked

spaghetti and transfer to a serving bowl. 

Scatter with extra basil to serve.

DAD’S EGGS WITH PANCETTA, 

KALE & CHEESY BREAD

SERVES 4

6 x 50g thick slices sourdough

300g brie, thickly sliced
1/4 cup (60ml) extra virgin olive oil

1 garlic clove, roughly chopped

1 onion, finely chopped

1 long red chilli, seeds removed, thinly 

sliced

150g pancetta, cut into lardons

1 bunch kale (stalks removed and

discarded), leaves roughly chopped

10 eggs, whisked in a bowl with a pinch 

of finely ground black pepper

Preheat oven grill to high. Place bread on a

baking tray and top evenly with slices of 

brie. Season and set aside.

Place 2 tbs oil in a large frypan over high 

heat. Add the garlic, onion and chilli.

Cook, stirring occasionally, for 4-5 minutes 

until the onion has softened. Add the

pancetta and cook, stirring occasionally,

for 2-3 minutes until starting to brown. Be

careful with your seasoning – the pancetta

naturally carries a lot of salt. Add the kale

and stir until wilted. Season, transfer to a 

bowl and set aside.

Grill bread on the top shelf of the oven

for 3-4 minutes until the cheese and edges

of the bread are lightly golden. Set aside 

and keep warm.

Wipe pan clean and return over high 

heat with the remaining 1 tbs oil.

Pour in whisked eggs – they will bubble 

immediately. Stir eggs gently and

frequently and cook for 1-2 minutes until 

soft and pillowy and nearly cooked

through (be careful not to over stir or they

will look dry and lumpy) Just before the

eggs are fully cooked, add the kale and 

pancetta mix and stir gently to combine.

Cook, occasionally folding the mixture, for

1-2 minutes until eggs are cooked through. 

Serve immediately with cheesy bread. 

BEEF RIB-EYE CUTLETS WITH 

CHIMICHURRI 

SERVES 4

You will need a meat thermometer for this 

recipe. 

4 x 600g thick-cut beef rib-eye cutlets,

French trimmed, at room temperature 

Extra virgin olive oil, to drizzle

CHIMICHURRI

Zest and juice of 2 lemons, plus extra 

wedges to serve

1 tbs Dijon mustard

1 bunch each coriander and flat-leaf 

parsley, finely chopped
1/2 small red onion, finely chopped 

2 garlic cloves, finely grated

1 long red chilli, seeds removed, finely 

chopped

200ml extra virgin olive oil

For the chimichurri, combine all

ingredients in a medium-sized bowl. 

Season and stand for 1 hour 

before serving.

Preheat a barbecue or chargrill pan to

high. Place steaks on a large oven tray,

drizzle with olive oil and season liberally on

all sides. Reduce barbecue temperature

to medium and barbecue steaks for

5-6 minutes each side until charred and

blackened. Sear the sides of the steak

until deep golden brown. Remove steaks 

from the barbecue once the internal

temperature reaches 40°C-45°C on

a meat thermometer, cover with foil and

rest on a wire rack in a warm place for

15-20 minutes. The steaks will continue

cooking under the foil, and the internal 

temperature should be between

52°C-55°C for medium. Serve steaks with 

chimichurri and extra lemon. 



Strawberry and
white chocolate
almond cake





FROM LEFT: Maurice 

Terzini, Chris Lucas and 

Rinaldo Di Stasio.

FOOD FOR THOUGHT.



Between them they run some of Australia’s most iconic restaurants. Chris Lucas,

Rinaldo Di Stasio and Maurice Terzini sat down with delicious. to talk about their

already solid relationships strengthening through a tumultuous year, their outlook

for the future and the dishes that have given them hope.

THEnext

WORDS MAX BREARLEY PHOTOGRAPHY CHRIS COURT & MARK ROPER STYLING KIRSTEN JENKINS

IN A YEAR that has seen the hospitality industry face its 

toughest challenge yet, three of the most prominent 

restaurateurs in the country chat to delicious. about lessons 

learned in lockdown and supporting each other throughout 

trying times. Friends for 30 years, Chin Chin’s Chris Lucas, 

along with Icebergs’ Maurice Terzini, and Rinaldo Di Stasio 

from Cafe Di Stasio and Citta Di Stasio discuss stronger-than-

ever relationships, share their favourite recipes and what the 

future holds for Australia’s restaurants.

CHALLENGES ASIDE, HAVE YOU DRAWN ANY 

INSPIRATION, LIFE LESSONS, OR FOUND NEW HOPE IN 

THE PAST YEAR?

RINALDO: I realised how important two things are. Firstly, 

freedom. I don’t want to get political about it, but just to live 

in this beautiful country with freedom. And then connection 

– we need to connect with one another. Nobody needs another 

coffee for the rest of our lives. But the coffee – and food – is the 

bridge, it brings us together. It’s an excuse. The Italians have 

got a fantastic way of living. In the city they may live in small 

apartments, but they connect in the piazza and they’ll say, okay, 

let’s meet for coffee. It’s not because they need a coffee, 

but it brings them together. It’s not just about food, it’s life.  

It’s connecting with people.

MAURICE: It allowed me to make some decisions about where 

I want to be in my career and in my personal life. It’s like 

resetting the clock, and almost like reopening the Icebergs but 

with 20 years more experience. That was a really big plus. 

Personally it gave me time to map out where I want to go, and 

not the end of my career, but the second half of it. I made some 

pretty big changes. I sold out of The Dolphin Hotel and a few 

other assets and it made me realise that I’m more in control of 

my own destiny. I had a great run with different partners along 

the way but I think leading towards this later stage of my career 

I want more independence. From a personal point of view that 

was massive for me. It was already at the back of my mind but 

Covid just made that decision come out.

CHRIS: I think there’s an opportunity for new talent once the 

dust settles. A lot of sites that were previously unavailable are 

now going to be available to people who want to open up a 

new cafe or new restaurant. Edgy, groundbreaking creativity 

had sort of been marginalised and we were being swamped 

with a plethora of cheap, middle market, throw-it-together 

type concepts. That’s just the way the market went. But now 

the market is going to be that much tougher in every respect, 

and you’re going to have to have more integrity about what 

you stand for as a restaurant operator. And I think that’s a 

good thing.

delicious.com.au 61 



“THE PUBLIC IS 

STILL OUT THERE 

WAITING TO COME 

AND EAT AND 

DRINK AND BE 

WITH US.”  

– RINADLO DI STASIO



“MAURICE, RONNIE AND I HAVE 
KNOWN EACH OTHER FOR  
30 YEARS, BUT THIS CRISIS HAS 
GIVEN US AN OPPORTUNITY  
TO UNITE AS ONE.”  
– CHRIS LUCAS
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“IT’S NOT JUST ABOUT 
FOOD, IT’S LIFE. IT’S 

ABOUT CONNECTING  
WITH PEOPLE.”  

– RINALDO DI STASIO

LEFT: Rinaldo Di Stasio 
and Mallory Wall.  
BELOW: Citta Di Stasio. 
OPPOSITE: Cafe Di 
Stasio’s pesce e patate  
al forno (baked fish  
& potatoes.

CAFE DI STASIO’S  

PESCE E PATATE AL FORNO  

(BAKED FISH & POTATOES) 

SERVES 4

6 ripe roma tomatoes,  

roughly chopped 

2 tbs extra virgin olive oil, plus extra 

to drizzle 

1 medium onion, thinly sliced 

2 garlic cloves, crushed 
1/4 cup loosely packed basil leaves,  

finely chopped, plus extra to scatter 

1 pinch saffron 

800ml good-quality fish or chicken stock

4 medium Dutch cream potatoes 

or any waxy potatoes, peeled, cut into 

2cm pieces  

1.2kg fillet firm white fish, (rockling or 

blue-eye trevalla work best), skin on, 

pin-boned 

Lemon slices, to serve

Preheat oven to 200°C. 

Place the tomato in a large deep 

roasting pan and drizzle with extra olive 

oil. Season to taste and stir to combine. 

Roast for 12-15 minutes until softened. 

Meanwhile, heat a medium saucepan 

over medium-high heat. Add the oil, 

onion, garlic, basil and saffron, and cook, 

stirring, for 4-5 minutes until onion has 

softened. Add the stock and bring to 

the boil. Reduce heat to medium and 

simmer for 5 minutes. Remove from the 

heat and add to the roasted tomatoes 

with the sliced potato. Season and stir 

gently to combine. 

Return to the oven and cook for 

30-35 minutes until potato is three-

quarters cooked. Remove from the oven 

and top with fish, skin-side down. Season 

the fish liberally then roast for a further 

20-25 minutes until fish is cooked. Remove 

from oven and stand for 5 minutes before 

serving. Serve with sliced lemons.
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“THE NIGHT 

OUT WILL 

BECOME A BIT 

MORE SPECIAL. 

PEOPLE ARE 

GENUINELY 

EXCITED TO  

BE OUT AND 

SOCIALLY 

ACTIVE.”

– MAURICE TERZINI

FROM TOP: 

Icebergs’ 
beachside dining 
room; Maurice 
Terzini at work.

ICEBERGS’ CORAL TROUT 

TARTARE, LEMON AND PLUM 

SERVES 4-6 AS A STARTER 

“This dish by Icebergs head chef Alex 

Pritchard is more of a guide than a recipe 

you have to follow to the letter. The 

amazing thing about this dish is it can be 

a simple and easy crowd pleaser for a 

summer afternoon at home, but it can be 

transformed into an elegant tableside 

experience in the dining room at Icebergs. 

“We use a lot of native ingredients, such 

as green ants, lemon myrtle, Geraldton 

wax leaf and Davidson plum, in our tartare 

at Icebergs. These, unfortunately, can be 

rather hard to come by but if you can 

source them, they make phenomenal 

additions to this dish.

“Coral trout is available from any good 

fishmonger, but you can substitute with 

tuna or any other sashimi-quality fish 

you like.”

11/2 tbs yuzu kosho (Japanese chilli and 

yuzu condiment – available from 

Asian food shops) 

150g good-quality aioli

500g skinless boneless coral trout 

fillets, cut into 5mm pieces

2cm piece (10g) ginger, finely grated 
1/4 cup (60ml) verjuice
1/4 cup (60ml)  extra virgin olive oil

1 Davidson plum, seed removed, finely 

chopped  (substitute other good-

quality plums)

1 bunch chives, finely chopped

1 long green chilli, finely chopped 
1/2 tsp finely chopped lemon thyme

Charred flatbreads, to serve  

To make the dressing, place the yuzu 

kosho and aioli in a bowl, season and stir 

to combine. Set aside. 

Meanwhile place the trout in a large 

bowl with the ginger, verjuice, oil, plum, 

chives, chilli and thyme. Season to taste 

and stir to combine. Serve with charred 

flatbread and yuzu kosho aioli on 

the side.

FOOD FOR THOUGHT.







Steak & corn tacos, Philly style.
OPPOSITE: Lucy wears Country
Road skirt, countryroad.com.au





Lemongrass chicken. Basil Bangs
tablecloth, basilbangs.com; Studio
Enti salad bowl, studioenti.com.au;
Akeramic oval platter, akeramic.com.
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Chorizo & prawn paella on the 
barbecue (recipe p 73). Studio 
Enti side plates and blue bowls, 
studioenti.com.au; IKEA green 
bowl, ikea.com.au; Cultiver 
napkins, cultiver.com.au; Country 
Road board, countryroad.com.au

Whether you love reds or whites, our curated 
collection of wines is everything you need for 
a season of good times. Order now! 
See p 28; delicious.com.au/drinksdelivered

SUMMER SIPPING, SORTED
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“THESE DOUGHNUTS ARE THE 
EPITOME OF LATE-SUMMER 
BARBECUES. THEY’RE EASY, 
MESSY AND OH SO GOOD.”



Pork nasi goreng
(recipe p 85).

OPPOSITE: udon
noodles with fried
garlic prawns and

chorizo (recipe p 82).



There are few dishes we love more than stir frys. Quick

and tasty, these numbers don't shy away from spice and  

in-your-face flavour. Dominic Smith works the wok,

looking to a handful of Asian countries to create classics 

like drunken chicken and beef bulgogi, and updating 

favourites for insanely good plates.
PHOTOGRAPHY BEN DEARNLEY   STYLING KIRSTEN JENKINS

STIR
CRAZY

FASTER.



Drunken chicken, baby 
corn, greens & chilli 
(recipe p 82).

Whether you love reds or whites, our curated 
collection of wines is everything you need for 
a season of good times. Order now! 
See p 28; delicious.com.au/drinksdelivered

SUMMER SIPPING, SORTED
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Beef bulgogi
(recipe p 85). 

FASTER.



DRUNKEN CHICKEN, BABY CORN, 

GREENS & CHILLI

SERVES 4-6

4 garlic cloves, crushed

5cm piece (25g) ginger, finely grated

2 tbs finely chopped coriander and 

Vietnamese mint

140g tom yum paste

2 tbs sesame oil

800g skinless chicken thigh fillets, cut 

into 3cm pieces

21/2 tbs peanut oil

1 onion, thinly sliced
1/2 cup (125ml) Chinese rice wine 

(shaohsing)

2 x 125g punnets baby corn

1 bunch gai lan, trimmed, stems cut into 

batons, leaves torn

1 long red chilli, thinly sliced, to serve 

(optional)

To marinate the chicken, place the garlic,

ginger, herbs, tom yum paste, sesame oil

and chicken in a large bowl. Season and

toss well to combine. Marinate for 1 hour

at room temperature or, if time permits, 

overnight in the fridge.

Heat a large wok or large high-sided

frypan with the oil over high heat. Add

the onion and fry for 1-2 minutes until

onion begins to soften. Add the chicken

and stir-fry for a further 5-6 minutes until

chicken is starting to brown. Add the

shaohsing and toss chicken to coat. Add

the baby corn and gai lan and stir-fry for  

5-6 minutes until chicken is cooked,

vegetables are tender but still crisp.

Transfer to a large platter and serve with 

chilli, if using, alongside. 

LIME & CHILLI CALAMARI

SERVES 4-6

3 garlic cloves, crushed

3cm piece (15g) galangal or ginger, 

finely grated

2 lemongrass stalks, finely chopped

Zest and juice of 1 lime

2 tsp fish sauce

2 kaffir lime leaves, stalks removed, 

leave shredded

1 tbs caster sugar

100g chilli in soy bean oil

1 tbs sesame oil
3/4 cup (180ml) peanut oil

800g calamari or squid hoods, cleaned, 

cut into pieces, finely scored

1 bunch Thai basil, leaves picked

Finely chopped chilli (optional) and 

roasted cashews (we used

Woolworths Macro Cashews), to serve 

To marinate the calamari, place the

garlic, galangal, lemongrass, lime zest

and juice, fish sauce, kaffir lime leaves,

sugar, chilli in soy bean oil and sesame oil

and half of the peanut oil in a small food

processor or blender. Whiz until finely

chopped and combined. Transfer to a

large bowl with the calamari, season and 

toss to combine. Marinate for

1 hour at room temperature or, if time 

permits, overnight in the fridge.

Heat a large wok or large high-sided

frypan with the remaining oil over high

heat. Add the calamari (in batches if

necessary) and stir-fry for 5-6 minutes

until the calamari is starting to brown.

Add three-quarters of the basil, season

and toss until basil is wilted. Transfer

to a large platter and scatter with

remaining basil, chilli, if using, and 

cashews to serve.

UDON NOODLES WITH FRIED

GARLIC PRAWNS AND CHORIZO

SERVES 4-6

1/2 cup (125ml) peanut oil

6 garlic cloves, crushed

24 large green king prawns, peeled, 

cleaned, deveined, tails left on

2 good-quality dried chorizo, sliced

3 red (Asian) eschalots, thinly sliced

1 bunch basil, leaves picked

21/2 tbs massaman paste

200g cooked udon noodles

Thinly sliced long green shallots and

chillies (soaked in iced water), to serve

Place half of the oil with the garlic and

prawns in a large bowl. Season and toss to

combine. Heat remaining oil in a large wok

over high heat. Add the chorizo, eschalot,

and half of the basil leaves and stir-fry for 
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“STIR FRYS ARE ALL 
ABOUT SPEED

COOKING, BUT
BENEFIT FROM

PROPER PREP TIME.
CHOP, BLEND AND

MARINATE WELL
FOR A FLASH FRY  

IN THE WOK.”

Lime & chilli calamari

@the_butlerspantry_

FASTER.



Shiitake, spinach and
tofu in oyster sauce



1-2 minutes until the chorizo starts to

brown. Add the prawns and massaman

paste and stir-fry for a further 5-6 minutes

until prawns are just cooked. Toss through

the udon, season to taste and stir-fry for

a further 1-2 minutes until noodles have

warmed through. Transfer to a large platter

and scatter with remaining basil leaves.

Remove long green shallots and chillies

from iced water and drain on paper towel. 

Scatter over noodles to serve

SHIITAKE, SPINACH

AND TOFU IN OYSTER SAUCE  

SERVES 4  

1/3 cup (80ml) peanut oil

4 garlic cloves, thinly sliced

5cm piece (25g) ginger, cut into 

matchsticks

3 x 100g shiitake mushrooms, stalks

trimmed, whole (halve if large) 

3 tsp shrimp paste
3/4 cups (80ml) oyster sauce
2/3 cups (160ml) chicken stock

2 tsp caster sugar

11/2 tsp finely ground black pepper

1 large bunch English spinach, leaves

separated, stems cut into batons

2 long red chillies, thinly sliced on the 

diagonal

300g silken tofu, drained, cut into 

1cm pieces  

Heat a large wok or high-sided frypan with 

oil over high heat. Add the garlic and

ginger and stir-fry for 30 seconds or until

golden and crisp. Using a slotted spoon

transfer to paper towel to drain and season 

with fine salt. Add the mushrooms and

stir-fry for 1-2 minutes, add the stalks and

stir fry for a further 1-2 minutes or until

mushrooms are starting to colour. Add the

shrimp paste, oyster sauce, stock, sugar

and pepper. Bring to the boil then add the

spinach leaves (in batches if necessary) and

stems and chilli, and stir fry for 1-2 minutes

until leaves are wilted. Transfer to a shallow 

serving bowl, scatter with tofu and crispy 

ginger and garlic to serve. 

PORK NASI GORENG 

SERVES 4-6

250g nasi goreng paste (we used  

Ayam brand)

800g pork and veal mince
1/4 cup (60ml) peanut oil

4 long green shallots, cut into 3cm 

pieces

200g cooked day-old white rice

1 large carrot, cut into matchsticks

2 tbs palm sugar or brown sugar

2 tbs finely chopped mint and coriander 

mint leaves, plus extra to serve 

4-6 wok-fried eggs, to serve

2 Lebanese cucumbers, sliced on the 

diagonal

2 vine-ripened tomatoes, cut into 

wedges

Lime wedges, to serve

Place the nasi goreng paste and mince in

a large bowl and mix to combine. Marinate

for 1 hour at room temperature or, if time 

permits, overnight in the fridge.

Heat oil in a large wok over high heat

with the oil. Add the mince mixture and

stir fry for 5-6 minutes until mince begins

to brown. Add the shallot, rice, carrot,

sugar and herbs. Stir-fry for a further

2-3 minutes until mince is cooked. Transfer

to a large platter and top with extra herbs 

and fried eggs. Serve with cucumber, 

tomato and lime. 

BEEF BULGOGI 

SERVES 4-6 

5 garlic cloves, crushed

6cm piece ginger, grated 

11/2 tbs brown sugar

21/2 tbs soy sauce

200g chilli in soy bean oil

800g beef sirloin, trimmed, very thinly 

sliced
1/4 cup (60ml) peanut oil

400g snake beans, trimmed, cut into 

8cm lengths

200g store-bought kimchi, drained  

Steamed white rice, to serve 

To marinate the beef, place the garlic,

ginger, sugar, soy and chilli with the beef in 

a large bowl. Season and toss well to

combine. Marinate for 1 hour at room

temperature or, if time permits, overnight 

in the fridge.

Heat a large wok or large high-sided

frypan with the oil over high heat. Add

the beef (in batches if necessary) and

stir-fry for 4-5 minutes or until beef is

starting to brown. Add the snake beans

and one-quarter of the kimchi and toss to

combine. Stir-fry for a further 3-5 minutes

until beef and beans are cooked. Transfer 

to a large platter and scatter with 

remaining kimchi. Serve with 

steamed rice.
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OF THE 





“NOT YOUR AVERAGE
TOASTIE, THIS ONE HITS
THE BIG TIME WITH BASIL
PESTO. SERVE ANY TIME 
OF THE DAY FOR
SERIOUS SNACKING.”

Basil pesto, ham, sauerkraut
& two-cheese toastie

(recipe p 92). OPPOSITE:

spiced chicken with basil &
fennel tabouli (recipe p 91).





Chargrilled prawns
with basil chimichurri

Whether you love reds or whites, our curated
collection of wines is everything you need for
a season of good times. Order now!
See p 28; delicious.com.au/drinksdelivered

SUMMER SIPPING, SORTED



Basil green goddess 
with charred 
broccoli
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“SERVED WITH A KNOCKOUT
BASIL TZATZIKI AND FLAVOUR
HITS FROM OLIVE, ONION AND
TOMATO, THESE ARE LAMB PITA 
POCKETS WITH PUNCH.”

Lamb souvlaki with basil tzatziki
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Making better health choices is a piece of cake – if we focus on the
good, says River Cottage’s Hugh Fearnley-Whittingstall. His new book 

Eat Better Forever gives a heads up on what we eat for a more  
wholesome approach to food. 

PHOTOGRAPHY SIMON WHEELER

Welcome 
change



Moroccan-spiced
lamb steaks with

herby barley
tabbouleh

OPPOSITE:

seedy almond
cake (recipes

p 97).



OVERNIGHT OATS

SERVES 4

Begin this recipe at least 6 hours ahead.

120g jumbo oats (or porridge oats)

30g mixed nuts and seeds (almonds and

pumpkin, sunflower, poppy, flax and 

chia seeds)

Juice 1 large or 2 small oranges

150ml kombucha or water

TO SERVE

A handful of raisins, chopped dried

apricots or other dried fruit (soaked

with the oats if you like), or a handful

of berries, or a sliced small banana, or

an apple, chopped or coarsely grated

2 tbs natural yoghurt or kefir, optional

Toasted buckwheat groats (optional)

Combine the oats, nuts and seeds in a

breakfast bowl, adding some dried fruit if

you like. Add the orange juice and the 

kombucha or water. Mix well.

Cover the bowl and place in the fridge

or a cool place for 6-8 hours or overnight.

If possible, take the soaked oats out of

the fridge half an hour before you want to 

eat them, so they’re not too chilly.

Serve with your chosen fruit. You could

also add a spoonful or two of yoghurt or

kefir and, to bring some crunch, a few 

toasted buckwheat groats.





     



“BAKE OR ROAST ANY 
TASTY COMBINATION OF 
VEG THEN BREAK IN THE 
EGGS FOR THE LAST 10 

MINUTES OF COOKING, 
AND YOU HAVE A TASTY, 

WELL-BALANCED SUPPER.” Mushroom & black rice 

‘chachouka’

delicious.com.au 99 



In a year where good news was in short supply, Neil Perry’s newest
charitable endeavour, Hope Delivery, provided comfort to many.

Here, the top chef talks about the initiative, and shares some  
recipes to spread the love at home.

WORDS CORINNE PARKES PHOTOGRAPHY BRETT STEVENS STYLING KIRSTEN JENKINS

ALL HEART



Pasta alla norma

(recipe p 102). 





Perry and a crew of 
volunteers prepare 
Hope Delivery meals.







“WE’RE EXCITED 
THAT WE’VE
ACHIEVED WHAT
WE SET OUT TO DO.
HOPE DELIVERY IS
A GREAT INITIATIVE,
AND FOR US TO BE
ABLE TO RAISE THE
MONEY AND HELP
OUT IS AMAZING.”





V I VA  L A
M E X ICO!





Ceviche

(lime-cured fish) 



CEVICHE

(LIME-CURED FISH)

PICO DE GALLO

(FRESH SALSA)

TORTILLAS

TOSTADAS DE TINGA DE POLLO

(CHICKEN TINGA TOSTADAS)
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Elotes (grilled corn on 
the cob, recipe p 106).

EXTRACT.



TOSTADAS DE CAMARÓN
(PRAWN TOSTADAS)

TOSTADAS DE JAIBA
(CRAB TOSTADAS)

ELOTES
(GRILLED CORN ON THE COB)

FLAN MEXICANO
(MEXICAN FLAN)

EXTRACT.



Flan Mexicano

(Mexican flan) 
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“LAMINGTONS ARE
BEST EATEN THE

DAY THEY’RE
MADE, WHICH IS

THE ONLY REASON
I NEED TO GO FOR 

SECONDS!”



Flourless chocolate
lamington cake
(recipe p 123).
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WICKED.



Chocolate lamington roulade 
with jam and cream
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WICKED.



Lamington cheesecake  





There’s a good chance you need a holiday, Australia. And you know what?

Whether it’s an epic adventure or beach break, chasing faraway thrills

or secret city spots, a holiday here is just what Australia needs right now.

So plan your trip at australia.com or talk to your local travel agent today.

AUSTRALIA, ISN'T IT 
TIME YOU SAW IT?

Sydney, New South Wales
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Peaches, pies and barbecue are just some of the tasty treasures to come out  

of this US state. Max Brearley samples more of the wonders of the South,  

and finds good reason to make a return trip.

PHOTOGRAPHY SARAH HEWER
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CLOCKWISE:  
Klyde Warren Park; 
a slice from 
Emporium pies.



CLOCKWISE FROM 

ABOVE: Dallas Farmer’s 
Market; Emporium pies; 
sit by the bar at 
Macellaio; the Dallas 
Museum of Art.



CLOCKWISE FROM 

LEFT: Misti Norris; 
Kerlin BBQ’s rustic 
set-up; plates from 
Petra and the Beast.
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GLOBAL.



CLOCKWISE FROM 

BELOW: Whisler’s; 
cocktails and 
tostadas (inset) at 
Suerte; a spread from 
La Barbecue.



A detour en route to San Antonio takes 

in Fredericksburg, the centre of Texas 

wine country. There are roadside stops for 

fresh peaches and cobbler, cellar doors 

and something of a musical pilgrimage 

for country fans at Luckenbach. A country 

hamlet famed for its links to Willie Nelson, 

we sit drinking cold beers as a circle of 

musicians play under the shade of a tree.

Touring the missions of San Antonio 

you get a feel for the city’s history, but 

it’s at the Hotel Emma, part of the Pearl 

Brewery redevelopment that you get a 

sense of its vibrant future. At its signature 

restaurant Supper, chef John Brand 

oversees a menu that has both bistro roots 

and modernity. Crumbed quail, a playful 

nod to fried chicken, is a favourite. The 

Pearl development has created a ripple 

effect, the neighbourhood surrounding it 

once down at heel, now home to cocktail 

bars like The Modernist. On what was 

a residential street, it’s akin to sitting in 

someone’s front room, the barman’s gaze, 

or stare, and the lack of a cocktail list, tells 

you they take their business seriously.

A Friday afternoon tour of the south- 

side studio of artist Cruz Ortiz ends in 

beers around the workshop table. Ortiz 

trained as a printmaker and employs, he 

says, “a punk rock tradition, and just the 

idea of making prints for people like a 

popular art.” He points out work he did 

for the 2016 

Hillary Clinton 

presidential 

campaign when 

he was selected 

as the Latino 

coalition artist for 

the United States. 

It’s both an 

artistic interlude 

and also an 

opportunity to 

challenge the 

assumption that 

the state is politically ‘all red’.

Carnitas Lonja looks no more than an 

old shop front and a dirt yard with picnic 

tables. It’s picked up national attention 

for chef Alejandro Paredes dedication to 

carnitas, which translate as ‘little meats’. 

There’s nothing little about the slow- 

cooked pulled pork bought by the pound 

and the mound of fresh tortillas.

On the home straight to Houston, 

Lockhart is famed for its barbecue joints. 

CLOCKWISE FROM 

BELOW: artist Cruz 
Ortiz; The Carpenter 
Hotel; chef John Brand; 
music at Luckenbach.
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CLOCKWISE: Mari 
and Xavier Godoy 
from Mastrantos; 
Hotel Emma; fare 
from Carnitas Lonja; 
and Mastrantos.
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macadamia trees, transforming desolate 

old dairy farming land into an eco system 

supporting 28 bird species, other wildlife 

lost to the area and now the distillery, run 

by their son Eddie. Strolling in the rain 

through their verdant land, skipping over 

creeks and gnarly tree roots, the down-to-

earth trio feel like old friends. We talk and 

sniff through a range of native botany 

employed by the distillery’s exquisite gin 

varieties, including Davidson Plums, the 

heart of its long-steeped, amber ‘Slow’ 

gin; and we’re reluctant to leave. 

Especially when Eddie cracks the seal 

on its maiden whisky…

RAINBOW CONNECTION

Fittingly, we’re picked up for dinner by the 

lovely Tim Coleman, ex Icebergs and 

Rockpool, who’s just moved north, 

launching his luxury town car business 

Latitude. I’m impressed he’s found the 

farm in the dark but of course he’s already 

acquainted 

with 

Anderson – 

a natural, if 

unofficial, 

Food Store. 



Millet hops between ‘Ethel’ and funky 

Mexican La Casita – both situated in 

Brunswick Heads near grown-up sibling 

Fleet – an impeccable yet relaxed 

fine-diner by ex-Victorian chef Josh Lewis 

and Astrid McCormack. The couple began 

their Northern Rivers journey with a stint at  

Harvest in Newrybar, a delectably poised 

restaurant, deli, bakery and food-garden 

cluster owned by the Harvest group where 

networker extraordinaire, Kylie Ball 

(formerly GM at Quay) has just stepped 

into a new concierge and project 

management role. She’s working alongside 

chef David Moyle across both Harvest and 

Barrio, a laid-back eatery with Med-meets-

Middle Eastern flavours. The owners of 

Harvest are related to local food heroes 

John and Lyndel Picone of Picone Exotics, 

and what these folks don’t know about 

fancy fruit species ain’t worth a fig. Take a 

stroll around their property to see for 

yourself – or ask neighbour and protegee 

Palisa Anderson. And so, it goes… 
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HAWKESBURY
hidden 

CLOCKWISE FROM ABOVE LEFT:
Berowra Waters Inn; lunching with
executive chef/owner Brian Geraghty;
beef rump cap, mushrooms and shiso,
paired with Yalumba Barossa Shiraz
Cabernet Sauvignon at Berowra
Waters Inn; organic produce and  
a greenhouse at Stix Farm.
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Wherever your next escape

takes you, pack for pleasure

with plush textures,

high-tech toys and

zen-inducing extras.

5

1. Feldon Shelter roof top tent, $1,899,
from adventuremerchants.com 2. Robe
‘The Bridget’ shirt in Blue Streak, $192,
getrobed.com.au 3. Australian Distilling Co.
Gin, $75, australiandistillingco.com.au
4. Grown Alchemist Travel Essentials Kit, $40,
grownalchemist.com/au 5. Vivo X50 Pro, $799,
from jbhifi.com.au 6. AS UGG Cross Fluffy Slides
Linty, $100, uggexpress.com.au 7. Vacay
Swimwear ‘Maldives’ swim short, $79.99,
vacayswimwear.com.au 8. DJI Mini 2 drone,
$749, dji.com/au 9. The Daily Edited reusable
straw set, $49.95, thedailyedited.com 10. Ikaria

by Meni Valle, $45, from hardiegrant.com/au
11. Oliver James Lisos Optik White Lilo, $1,055,
oliverjameslilos.com 12. Rimowa leather luggage
tag, $110, rimowa.com/au 13. Oscar Wylee
‘Anela’ sunglasses, $129, oscarwylee.com.au  
14. Oroton ‘Margot Weekender’, $649,  
oroton.com

1

3

7

8

9

11

12

13

14

6
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COAST IS CLEAR







BELOW: wagyu 
tartare and duck 
parfait on a brioche 
scroll, with Voyager’s 
2020 Nouveau Rouge.



CLOCKWISE: a view 
of the estate; chef 
Santiago Fernandez; 
sugar snap peas with 
mussels (inset). 

“IT’S LATE SEPTEMBER AND I SEE 

THE LIGHT AND WARMTH OF THE 

SEASON... BRINGING OUT A 

MARITIME INFLUENCE IMPORTANT 

TO THE REGION’S WINEMAKERS.”



CLOCKWISE FROM 

ABOVE: Busselton 
cuttlefish with shallot 
and cuttlefish ink; 
Voyager’s Broadvale 
chardonnay (inset); 
served with lamb.

hectares over to regenerative farming:

livestock grazing and a sizeable market

garden. The project’s manager Michelle

McManus, a practiced hand at

regenerative farming, says “organics is

just one expression of building a great

legacy”, hinting at the possibilities for

this estate. Fernandez, for his part, is

cautiously excited as he works out how

it will integrate into his kitchen.

He knows it’s a long haul, but in time it

will feed his kitchen’s vision of producing

“food of terroir”.

delicious.com.au/travel

For more unique experiences

from around Australia.
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ZEBRANO | FASHION SIZES 14+

Exquisitely designed clothes from
Australia & NZ’s top labels in sizes 14+.
Mela Purdie, 17 Sundays, Chocolat,
Obi, Curate by Trelise Cooper, Moyuru,
Megan Salmon, Euphoria, NYDJ & so
much more. Get your new season’s
fashion fix delivered to your door.  

zebrano.com.au         

SERENDIPITY ICE CREAM

Trophy-winning dairy and non-dairy 
ice creams.

Made using artisan techniques &
premium natural ingredients.

Serendipity’s range includes
gluten-free, vegan and Kosher.

serendipity.com.au
 miss_dipity         

tweedrealfood.com
 tweedrealfood  tweedrealfood

TWEED REAL FOOD

FROM A FARMER TO YOUR PLATE

Northern NSW 5th-generation-farming
family handcraft authentic plant-based, 
full-bodied spice blends, flavoured
salts, nut-free dukkah and balsamic
vinegars, straight from the family farm.
Gourmet cooking made easy - your
foodie paradise has been found.

CURRONG COMESTIBLES

Savour the best of Australian native
ingredients while enjoying the
flavours of Riberries and Rainforest 
Limes in our Cordials (Shrubs), 
Chutneys and Jams.

Currong Comestibles are dedicated
to exciting the palate by combining
traditional European recipes with the
‘new’, different and unusual flavours
of indigenous plants, herbs and fruits. 

currong.com.au
 currong_comestibles 

ADVERTISING FEATURE

Explore travel, catering, fashion and inspiring ingredients from our favourite suppliers.

thebutterpeople.com.au
 the.butterpeople 

THE BUTTER PEOPLE

A completely all natural product made
from the freshest perishable
ingredients. Supporters of ethical &
sustainable dairy farmers with a herd of 
the happiest grass-fed cows. 

deliciousfoodsaustralia.com
 deliciousfoodsaustralia

DELICIOUS FOODS AUSTRALIA

Australia’s tastiest and easiest
plant-based, vegan, and gluten free
meals. Delicious Mexican, Indian &
French inspired recipes ready to heat 
and eat or use as a versatile base.

delicious.com.au
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Treat yourself to the latest must-have products, experiences and ideas from our 

advertisers, from good-for-you snacks to new drinks to try this summer.

ON THE AGENDA

helping hand
We all want to entertain well

minus the effort, so Sydney’s

CHAPA private catering is here to

offer on-arrival cocktails, florals

and chic tableware as well as food

for all events. CHAPA will impress

– whether it’s for anniversaries,

birthdays and private parties.

Visit: chapa.com.au 

taste of Japan
Add an authentic touch to your

Japanese broths with Hakubaku

noodles. The organic noodles are 

made with premium wheat in

Australia. The thin noodles are

slightly chewy and are a great

addition to the beloved ramen. 

Visit: hakubaku.com.au

to the tropics
Castello’s tropical fruit and

almond cream cheese adds subtle

sweetness to any cheeseboard.

Made with pineapple, papaya and

almonds, the soft cheese spreads

easily, and its unique ring shape

can be filled with your top sides.

Visit: castellocheese.com

sweet as
Nestlé Sweetened Condensed 

Milk is a staple in Aussie

households. Made from fresh

milk, it’s a go-to in caramel slices,

cheesecakes, cakes or dulce de

leche. Keep a can or two in the

cupboard for your next baking

project. Visit: recipes.com.au

go with the grain
Ancient Grains Corn Thins make

for a light crispbread with a moreish

grain and nut base. These popped 

corn cakes pair with sweet and

savoury combos. Elevate your desk

snack with a versatile base perfect 

for all your favourite toppings.

Visit: cornthins.com

cool as a Quke
For a fun-sized snack, Qukes are

full of sun-sweetened flavour and 

a cleansing crunch The mini

cucumbers are grown in a

controlled glasshouse

environment for all-year supply.

They’re perfect for on-the-go

treats and hungry little hands.

Visit: perfection.com.au

berry nice
Upgrade your gin and tonic with

Bombay Bramble. Made with

freshly harvested blackberries and

raspberries, the spirit adds ripe fruit 

flavours to your cocktails. Enjoy

simply with tonic, poured over ice 

and with a squeeze of lemon.

Visit: bombaysapphire.com 

spice it up
Add a burst of flavour with

Oli & Vine’s Smokey Paprika

Mayonnaise. Made with roasted

garlic, tangy lime and paprika, this

spicy jar has no artificial flavours,

colours or preservatives. Add to

burgers, fries or a burrito bowl.

Visit: oliandvine.com.au
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SIDES & LIGHT 
MEALS

“A SELECTION OF 

SMALL PLATES TO 

SHARE MAKES

ENTERTAINING A

BREEZE.”

– DOMINIC SMITH

121

Barbecued calamari with blackened 

capsicum salsa.................................. p 59

Basil green goddess with charred

broccoli............................................. p 91

Basil pesto, ham, sauerkraut & 

two-cheese toastie...........................p 92

Braised eggs with zucchini, feta & 

lemon (V) .......................................... p 32

Ceviche (lime-cured fish).....................p 111

Chargrilled prawns with basil

chimichurri........................................ p 91

Chin Chin’s poached chicken salad .....p 62

Dad’s eggs with pancetta, kale & 

cheesy bread....................................p 56

Double-dhal with carrot and raita

salad (V)............................................p 98

Elotes (grilled corn on the cob) (V) .....p 114

Haloumi & zucchini waffles with smoked 

salmon & eggs.................................. p 46

Icebergs’ coral trout tartare, lemon  

and plum .......................................... p 67

Pancetta & clams..................................p 34

Peanut butter & hoisin banh mi ...........p 40

Pico de gallo (fresh salsa) (V)...............p 111

Sardines ‘agrodolce’, pancetta, 

parsley salad.....................................p 20

Scallops with tom yum nori butter 

and lime............................................ p 71

Skillet-pan cornbread with breakfast 

guacamole (V) ................................... p 49

Smashed cucumber with sheep’s milk 

cheese (V).........................................p 38

Smoky baked beans with cheat’s Injera 

flatbread...........................................p 46

Vegie omelette muffin with romesco and 

crispy bacon .....................................p 46



Barbecued 
calamari with 

blackened  
capsicum salsa

OFFICIAL TEST KITCHEN SUPPLIER:

Our meat is supplied by Vic’s Meat (vicsmeat.com.au).

59

SWEET THINGS

PRIVACY NOTICE NewsLifeMedia collects your personal information to assist us in providing the goods or services you have requested, to process your
competition entries and to improve our products and services. We or any of our Australian related companies may be in touch by any means (including email
or SMS) at any time to let you know about goods, services or promotions that may be of interest to you. We may also share your information with other persons
or entities who assist us in providing our services, running competitions or with other companies who provide prizes for our competitions or reader offers.
This company is part of a global media and entertainment company. We would like to share your information with these overseas-related companies so
that they can contact you with special offers. If you would prefer us not to, please contact our privacy officer at privacy@newslifemedia.com.au or write
to Locked Bag 5030, Alexandria, NSW 2015. You can gain access to your personal information by contacting our privacy officer.

(v) denotes vegetarian recipe

“NOTHING SAYS 

‘SUMMER DAYS’ 

LIKE A SPIKED 

LEMONADE!”

– PHOEBE WOOD

Bircher muesli with strawberry, almond & 

apple................................................. p 49

Chocolate lamington roulade with jam and 

cream.............................................. p 121

Double choc lamingtons .................... p 118

Flan Mexicano (Mexican flan) ............. p 114

Flourless chocolate lamington cake ... p 123 

Lamington cheesecake....................... p 123

Lamington cookies ............................. p 121

Lamington fingers............................... p 121

Overnight oats (V)................................ p 96

Peaches & cream doughnuts................ p 74

‘Salted caramel’ oat bars ...................... p 49

Seedy almond cake .............................. p 97

Stracciatella with meringue, nectarine & 

vanilla gelato .................................... p 18

Strawberry and white chocolate almond 

cake .................................................. p 59

White chocolate, lamington & pineapple 

jam cake.......................................... p 123 
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Tel Aviv is a city that doesn’t stop. From

famed markets to vibrant nightlife, there’s

so much to take in. It is a city overflowing

with sights, scents and spices.

In the Middle East, the Turkish have

‘manti’, and the Jewish have ‘kreplach’

– served with that legendary clear chicken

broth fondly known as ‘Jewish penicillin’

and ‘schmaltz’ (smoked chicken fat). I have

a penchant for – dumplings

made with a flour-based dough, lamb or

beef mince with various spices

(depending on the region), a rich

yoghurt-based sauce, and topped

with burnt butter and pine nuts.

Make sure you try them.

, meaning ‘living

room’ in Hebrew, is a 40-seat

restaurant in one of the best

venues in the country and it truly

captures the vibe of Tel Aviv: food,

and rock ‘n’ roll. There’s loud music,

amazing food, amazing wine and after

10pm, dancing on tables.

For something a little less intimidating,

there’s – ‘magician’

in Hebrew. Be warned:

it generally comes with

a line 20-people deep,

but it serves some of the best

falafel and shawarma in town.

Don’t miss a visit to the markets. My

favourites are

, and the . As it

gets to about 4 o’clock, the markets slow

down but the vibe in the surrounding

restaurants begins to pick up, meaning it’s

a great spot to hang out from day to night.

In the summer, Tel Aviv’s beaches

beckon. My favourite place for drinks is

. It’s literally on the water at

, and it’s an ideal spot to

say hello to a cold beer and goodbye to

your jetlag.

I highly recommend a visit to the

: one of the largest

synagogues in the country. While you’re

there, head to the casual drinks spot

across the road, . Their trendy 

clientele spill onto the street, eating 

amazing yet simple bistro 

food and adding to the 

heartbeat of Tel Aviv 

nightlife. 

TEL AVIV

GUIDE TO

@chefroyner

CLOCKWISE
FROM RIGHT:
HaSalon; a
seamstress
makes patchwork
rugs from kilim
pieces at Jaffa Flea
Market; shawarma at
HaKosem; HaKosem; the old 
Jaffa port; Tel Aviv coastline.

PASSPORT.
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AUSTRALIA’S MOST-READ

SUNDAY MAGAZINE HAS

NEW IDEAS AND IMAGES

TO KEEP YOU INFORMED  
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