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Merry Christmas and
happy holidays
from us...

Blue skies, golden sands and picnics under towering gums. Little wonder
that summer in our great southern land is what we're famous for the world
over. But more than simply places to explore, summer gives us so many
opportunities to gather our friends and families close, and celebrate in
our uniquely Australian way.

Great food, fabulous drinks and that charming blend of bright and
earthy colours.

When you're planning your summer, it's important to keep the menu on
point, which is easy to do when there’s such a bounty of fresh flavours

on offer. Yamba prawns, Tasmanian ocean trout, Cowra lamb, WA beef,
Queensland fruit, mangoes from the NT, Victorian poultry, and free-range
pork from the hills of SA.

With so much to choose from, you may need to plan two events. Or more.

The most important gift in this selection of recipes, however, is that they
understand how we really live — busy, even hectic, but never wanting to
compromise on quality. So to help you with this, many of the steps can
be done the day before, or even days ahead. This leaves you more time
tojoinin the fun, and to be that essential ingredient to transform a get-
together into areal party.

Have a delicious summer!

From all of us at Mitsubishi Electric Australia.

Recipes by Ed Halmagyi:

fast ed

Photography and design:

roughcut.
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Cocktail

Preparation time: 5 minutes // Cooking time: nil
Serves: 4 // Difficulty: %% %%

« 12 strawberries, hulled « 400ml dry sparkling wine

« zest of 1orange « orange curls, sugar cubes and

- 1 Tbsp caster sugar strawberries, to garnish

* 120ml white vermouth o 8 e QRS Bl s

1 Combine the strawberries, zest and sugar in a cocktail shaker and
muddle thoroughly. Pour in the vermouth, add one scoop of ice, then
shake for 1 minute.

2 Strain into champagne saucers with ice, then top with sparkling wine.
Garnish with orange curls, sugar cubes and strawberries. Add 2 drops of
bitters onto each sugar cube.

For a virgin take, replace vermouth with an alcohol-free version and
sparkling wine with tonic water.
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Cocktail

Preparation time: 5 minutes // Cooking time: nil // Serves: 4 // Difficulty: %% Y¢ Y%

« 2 sprigs rosemary leaves « 240ml white rum
Y2 cup pomegranate seeds * 1cup tonic water
- finely grated zest and juice « 2 cups soda water

of 3 limes (125mi) e rosemary sprigs and

e 2 Tbsp raw sugar pomegranate seeds, to garnish

1 Combine the rosemary leaves, pomegranate seeds, zest and sugar in a cocktail
shaker and muddle thoroughly. Mix in the juice and rum, add one scoop of ice,
then shake well for 1 minute.

2 Strain into tumblers, top gently with ice, then pour the tonic and soda waters
over. Garnish with rosemary sprigs and pomegranate seeds.

It’s easy to reduce the calories in this cocktail, simply omit the sugar
and use diet tonic water.

flavows of an Aussie sitmen e



Cocktail

Preparation time: 10 minutes // Cooking time: nil // Serves: 4 // Difficulty: %% ¥ Y Y

* 4 brown sugar cubes * 12 lychees, halved

« Y2 bunch mint leaves « 1L old-fashioned lemonade
« 6cm piece ginger, grated - 8 drops bitters

* 3limes « 1punnet redcurrants, picked

1 Combine the sugar cubes, mint and ginger in the bottom of a cocktail shaker
and pound with a muddling stick. Chop one lime, add to the shaker with 4 lychees
and muddle again. Stir in the lemonade and bitters.

2 Slice the remaining limes and add to glasses with the redcurrants, remaining
lychees and ice. Pour in the lemonade mixture through a fine strainer.

Redcurrants are only available for a limited time at Christmas, if you
can’t get them use raspberries instead.
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Cocktail

LONG HOT SUMMER

COCONUT RUM, LIMECELLO
AND PROSECCO SPRITZ

Preparation time: 5 minutes // Cooking time: nil // Serves: 4 // Difficulty: Y% ¥ v ¥

« 120ml coconut rum « Ya cup coconut cream

* 90ml limecello * 500ml Prosecco

+ 16 mint leaves » toasted coconut flakes and lime
« 120ml simple syrup TR, e LI

* 90ml lime juice

1 Combine the coconut rum, limecello, mint, simple syrup, lime juice and coconut
cream in a blender with 1 cup ice and purée until smooth. Pour into tall glasses
then top with Prosecco. Garnish with toasted coconut flakes and lime wedges.

Most people are unlikely to use a whole bottle of limecello, if that sounds like you,
replace with lime cordial.




Entree

Preparation time: 15 minutes // Cooking time: nil // Serves: 4 // Difficulty: Y% Y Yo ¥

» 24 Sydney Rock oysters - sea salt flakes and freshly-ground

« 2 Lebanese cucumbers, peeled white pepper

and seeded * 1 Tbsp toasted sesame seeds
» 4cm piece ginger, finely grated « 2 nori sheets, crumbled
« Y2 cup seaweed salad * 1 Tbsp shiitake mushroom powder
« Y4 cup caster sugar « 2 tsp wasabi powder
« Y2 cup lemon juice * 1tsp dashi powder

* 1cup tonic water

1 Shuck the oysters and reserve the juice.

2 Put the cucumbers, ginger, seaweed, sugar and lemon juice in a blender
and purée until smooth. Strain through a fine sieve, then mix in the tonic
water and oyster juice. Season with salt and white pepper, then pour into a
shallow tray and freeze for 4 hours.

3 Combine the sesame seeds, nori, shiitakes, wasabi and dashi in a spice
grinder and pulse to mix finely.

4 Scrape the granita with a fork to make crystals and spoon over the
oysters. Scatter with sesame mix.

For a sugar-free version replace sugar with one tablespoon stevia powder
dissolved in one tablespoon apple juice.
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Entree

Preparation time: 5 minutes + two days refrigeration // Cooking time: 15 minutes
Serves: 4 // Difficulty: Y% Yy Y

» 1side ocean trout, skinned and - 2 large pita bread

pin-boned Y4 cup extra virgin olive oil

» 4 beetroot, coarsely grated Juies @i 2 s

 1.cup pink rock salt - 2 tsp caraway seeds, cracked

- sea salt flakes and freshly-

© 1S TN SIEED ground black pepper

« 2 bunches dill, finely chopped

finely grated zest of 4 lsmons » horseradish, cucumber salad and

pickles, to serve
« 8 juniper berries, finely chopped

« Yacupgin

1Preheat oven to 150°C. Arrange the ocean trout on a plastic tray.
Mix the beetroot, salt, sugar, dill, zest and juniper, then press onto all
sides. Drizzle with the gin, then cover with cling film and refrigerate
for two days.

2 Cut the pita into wedges. Mix the oil, juice and seeds in a bowl and
season with salt and pepper. Brush onto the pita then arrange on a
lined tray and bake for 15 minutes, until crisp.

3 Slice the ocean trout very finely, then serve with the crackers,
horseradish, cucumber salad and pickles.

Gluten-free pita breads are available at your local supermarket and
work just as well.
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Entree

PRAWN AND AVOCADO
THAISALAD

Preparation time: 10 minutes // Cooking time: 2 minutes
Serves: 4 // Difficulty: Y% vs Yoy

» 1509 glass noodles » Y2 cup cashews

« 800g cooked Tiger prawns, * 1 cup mixed Asian herbs
peeled and halved « 2 Tbsp fish sauce

« 2 avocadoes, diced « 2 Tbsp palm sugar

« 2 Lebanese cucumbers, seeded « 1 Tbsprice vinegar

and cut into julienne ~ 8 Tbspllime juice

» 4 eschalots, finely sliced * 2 cloves garlic, minced

S CUE i el EA i Cle « 2 birdseye chillies, finely chopped

« 1cup Chinese cabbage, finely

shredded - 1stick lemongrass, very finely

chopped

1Place the noodles in a bowl and cover with boiling water for 2 minutes.
Drain well, then mix gently with the prawns, avocado, cucumbers,
eschalots, sprouts, cabbage, cashews and herbs.

2 Mix the fish sauce, palm sugar, vinegar, lime juice, garlic, chillies and
lemongrass. Sprinkle over the salad and serve.

If nut allergies are a problem, replace cashews with a mix of sunflower
seeds and pepitas.




Entree

Preparation time: 12 minutes // Cooking time: 12 minutes // Serves: 4 // Difficulty: ¥k

< 12 whiting fillets - 2 eggyolks

» 1% cups plain flour « 2 tsp Dijon mustard

* 375ml pale ale * 1 Tbsp tarragon vinegar

» 1tsp celery salt 4 cloves garlic, minced

- vegetable oil for deep frying - Y2 bunch parsley, finely chopped
« 20 small potatoes * 1cup light olive oil

- sea salt flakes and freshly-ground - lemon wedges, to serve
black pepper

1 Toss the whiting in Y2 cup flour, then shake off the excess. Lightly whisk
the remaining flour with the beer and celery salt, dip the fish, then fry in hot
(190°C) vegetable oil until golden and crisp. Drain on kitchen paper.

2 Meanwhile, steam the potatoes until tender, crush lightly, then fry in the
vegetable oil until crunchy. Drain well then season with salt and pepper.

3 Combine the yolks, mustard, vinegar, garlic and parsley in a blender and
purée until smooth. Add the oil in a steady stream while the motor is running.
Season with salt and pepper, then serve with the fish and chips. Serve with
lemon wedges.

Not everyone wants the oil of deep-fried food. As an alternative, grill the fish
basting regularly with craft beer.
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Entree

Preparation time: 30 minutes // Cooking time: 45 minutes
Serves: 4 // Difficulty: e i

» 12 small calamari « cooking oil spray

* 1cup basmatirice - 1leek, finely sliced

1% cups chicken stock - 6 cloves garlic, minced

» 1bunch parsley, finely chopped Y4 cup extra virgin olive oil

- 1bunch tarragon, finely chopped - 4 anchovy fillets, finely chopped

« 2 Tbsp chipotle chillies in adobo - 1L tomato passata

sauce, chopped - 1 Tbsp brown sugar

Y4 cup smoked almonds, finely

chopped « 2 tsp red wine vinegar

 sea salt flakes and freshly-
ground black pepper

1 Separate the hoods and tentacles, rinse the hoods and pat dry. Rinse
the rice well, then combine with the chicken stock in a medium saucepan
over a moderate heat. Bring to a boil, turn the heat to low and cook for 15

minutes. Fit the lid and set aside for 15 minutes.

2 Mix the rice with the herbs, chipotles and almonds, then season with

salt and pepper. Spoon into the calamari hoods, then seal with bamboo

skewers. Sprinkle with cooking oil spray, then cook over a hot barbecue
grill for 8 minutes with the tentacles, until lightly blackened.

3 Sauté the leek, garlic and anchovies in the olive oil in a skillet over a
moderate heat for 5 minutes, until softened. Add the passata, sugar and
vinegar, then season with salt and pepper. Arrange the calamariin the
sauce and simmer for 20 minutes, until thickened.

Go (almost) carb-free by replacing rice with crushed cannelini beans.
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Main

Preparation time: 20 minutes // Cooking time: nil // Serves: 4 // Difficulty: %% ¥ Y Y

* 1head cauliflower Y4 cup Greek yoghurt
» 8 slices pumpernickel bread e 2 Thbsp tahini

« 2x400g chickpeas, drained and « 2tsp sherry vinegar

rinsed » 2 Tbsp hazelnut oil

* 1cup roasted capsicums, diced - sea salt flakes and freshly-ground

« Y2 cup sunflower seeds, finely white pepper
chopped

1 Remove the outer leaves of the cauliflower, then put in a food processor
and pulse until it is a fine crumb. Place in a cloth and enclose, then squeeze
to remove excess moisture.

2 Place the pumpernickel in the food processor and pulse until crumbly. Mix
with the cauliflower, chickpeas, capsicums and sunflower seeds. Mix well.

3 Mix the yoghurt, tahini, vinegar and oil in a bowl, then season with salt and
pepper. Drizzle over the salad.

Pumpernickel is made from rye but this still contains gluten. For a
gluten-free version, take thick slices of gluten-free bread and dry
in the oven before crumbling.
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Main

Preparation time: 10 minutes // Cooking time: 15 minutes // Makes: 4 // Difficulty: %% Yr Y%

4 chicken thigh fillets - 1bunch watercress leaves

- sea salt flakes and freshly-ground » 4 cloves garlic

black pepper - 2 anchovy fillets (opt.)

* 300g macaroni - finely-grated zest and juice of 2

* 1bunch parsley leaves lemons

Y2 cup slivered almonds, toasted « 2 Tbsp extra virgin olive oil
4 green shallots, finely sliced « Y2 cup aioli

* 1punnet baby tomatoes » 1tsp Tabasco

* 1bunch chives

1 Place the chicken thigh fillets in a medium saucepan of cold water with 1tsp
salt. Set over a moderate heat until barely simmering, then reduce the heat to low
and cook gently until the chicken is just firm. Set aside to cool, then shred.

2 Cook the pasta according to packet instructions until al dente, then cook for 1
more minute. Strain, cool under cold running water, then drain thoroughly. Toss
with the chicken, parsley, almonds, shallots and tomatoes.

3 Combine the remaining ingredients in a blender and purée until smooth.
Season with salt and pepper, then drizzle over the salad.

For a lower fat version, replace chicken thighs with chicken breast
and aioli with yoghurt.
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Main

Preparation time: 10 minutes // Cooking time: nil
Serves: 4 // Difficulty: %% Yr Yr v

» 1kg carrots « Y2 bunch mint leaves, torn
* 1 cup pomegranate seeds « 2 Tbsp extra virgin olive oil
» 1red onion, finely sliced « 2 Tbsp pickle juice

» % cup golden raisins, chopped e 2 tsp Dijon mustard

» Y2 cup dried apricots, diced - sea salt flakes and freshly-

» Y2 cup slivered pistachios ¢l loliiels el

1 Peel then grate the carrots coarsely. Mix with the pomegranate
seeds, onion, raisins, apricots, pistachios and mint, then toss well.

2 Combine the oil, pickle juice and mustard in a bowl, whisk well,
then season with salt and pepper. Drizzle over the salad.

Pomegranate seeds can be hard to find, particularly throughout
summer, but are easliy replaced with dried cranberries or goji berries.
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Main

Preparation time: 30 minutes // Cooking time: 1 hour // Serves: 6 // Difficulty: Y% % % ¥

 1kg piece beef fillet, trimmed * 1 Tbhsp Bonox

- sea salt flakes and freshly-ground  « 1 Tbsp porcini mushroom powder

black pepper « 1bunch English spinach leaves

i L .
/2 cup extra virgin olive ol + 4 crepes (store-bought is fine)

+ 5009 button mushrooms . 4 eggs, beaten

- 2 tsp fennel seeds, cracked . 3009 best-quality puff pastry,

4 cloves garlic, chopped rolled to 3mm
« 1bunch thyme leaves - 2 Tbsp sesame seeds

« Y4 cup Worcestershire sauce

1Preheat oven to 200°C. Season the beef generously with salt and pepper,
then drizzle with half the extra virgin olive oil. Sear in a large frying pan over
a high heat until well-browned on all sides. Set aside to cool completely.

2 Meanwhile, toss the mushrooms, fennel seeds, garlic and thyme in the
remaining oil, arrange in a roasting pan and bake for 30 minutes, until the
mushrooms are browned. Sprinkle with Worcestershire sauce and bake
for 5 more minutes. Put in a food processor and purée to a paste. Stirin the
Bonox and porcini mushroom powder.

3 Blanch the spinach leaves until just wilted, then refresh in iced water.
Spread the mushroom mix around the beef, then wrap in spinach leaves.
Wrap in crepes. Brush lightly in egg.

4 Trim a 5¢cm piece from the end of the pastry, then wrap the beef login the
remaining piece, rolling several times to seal. Pinch the overlapping ends.
Brush with egg, then allow to dry, then brush with egg again. Cut stars from
the trimmed pastry, brush with egg, sprinkle with sesame seeds,
arrange on top.

5 Arrange on a lined oven tray and bake for 30 minutes, until the pastry is
deeply-golden and crisp. Cool on a wire rack.

If keeping track of the calories in Christmas dinner,
low-fat puff pastry is readily available.
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LAMB CUTLETS WITH
GARDEN GREENS PESTO

Preparation time: 10 minutes // Cooking time: 10 minutes
Serves: 4 // Difficulty: ¥ % Y Ye v

12 lamb cutlets, French trimmed * 1bunch basil leaves

- 2tsp celery salt » 2 cloves garlic

 1cup extra virgin olive oil » Y4 cup toasted hazelnuts chopped
» 1 Tbsp za-atar » Y2 cup finely grated Pecorino

» 2 tsp dried mint powder » ¥4 cup hazelnut oil

« 2 cup mixed leafy greens » sea salt flakes and freshly-ground
(spinach, watercress and kale) black pepper

1Season the lamb cutlets with celery salt and sprinkle with 1 Tbsp extra virgin
olive oil. Cook on a hot griddle for 3 minutes each side. Scatter with za-atar and
dried mint.

2 Blanch the leafy greens until just tender, then refresh in iced water and
squeeze well. Combine in a food processor with the basil, garlic and remaining
extra virgin olive oil. Stir in the hazelnuts, Pecorino and hazelnuts, then season

with salt and pepper.

Ask your butcher to trim the fat cap from the outside of the cutlets for an equally
tasty but healthier dinner.




Preparation time: 10 minutes // Cooking time: 3% hours // Makes: 12 // Difficulty: Y% Y% %

- 1.6kg pork shoulder - 1tsp fine salt

- sea salt flakes and freshly-ground - 2eggs

black pepper « 2 egg yolks

« 2 Tbsp extra virgin olive oil . 60g unsalted butter, at room

1L pineapple juice temperature

« 79 (1 sachet) instant dried yeast - baby salad leaves, sauerkraut and

- 2 Tbsp caster sugar mustard, to serve

« 4509 bakers’ flour

1 Preheat oven to 210°C. Pat the pork dry with kitchen paper, then refrigerate
uncovered for 4 hours, until the skin is completely dry. Overnight is even better.
Season generously with salt and pepper and drizzle with extra virgin olive oil.

2 Place the pork on arack over a roasting pan and bake for 45 minutes. Reduce
the heat to 150°C and bake for a further 2% hours. Set aside to rest.

3 Meanwhile, boil the pineapple juice until reduced to % cup. Allow to cool. Put

the yeast, sugar, flour, salt and juice in a mixer and beat with the dough hook on

low speed until just combined. Add the eggs, yolks and butter, then beat until a
smooth dough forms.

4 Cover the dough and allow to rise for 1 hour, then divide into 12 pieces and
rolls into balls. Put in a lightly oiled lamington pan, cover, and allow to rise for 45
minutes. Bake at 190°C for 25-30 minutes, until deep golden. Cool on a wire rack.

5 Shred the pork and chop the crackling. Assemble in halved buns with the baby
salad leaves, sauerkraut and mustard.

For the vegetarians at the table, replace pork with some grilled halloumi.
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Main

Preparation time: 20 minutes // Cooking time: 45minutes // Serves: 4-6 // Difficulty: kX % %

« 2leeks, sliced e 2 tsp ground cinnamon

« 2 sticks celery, finely sliced - 1L vegetable stock

- 12 cloves garlic, sliced e 2 cups okra, sliced

Y4 cup extra virgin olive oil - 10cm piece ginger, cut into very

- 8 carrots, peeled and chopped fine batons

 sea salt flakes and freshly-ground

« 1cup dried barberries black pepper

« 1 Tbsp ras el hanout spice mix - herbed yoghurt, pomegranate

* 1 Tbsp ground turmeric seeds and sliced shallots, to serve

1Fry the leeks, celery and garlic in half the olive oil in a large saucepan over
a moderate heat. Once softened, add the carrots, barberries and spices,
cook briefly, then pour in the stock. Simmer for 30 minutes.

2 Pour the remaining oil in a pan over a high heat and fry the okra and ginger,
until lightly blacked. Add to the saucepan and season with salt and pepper.
Serve with herbed yoghurt, pomegranate seeds and sliced shallots.

While a quarter of a cup of extra virgin olive oil is seriously tasty, you only need
one tablespoon if you're trying to cut down on calories.
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Main

Preparation time: 20 minutes // Cooking time: 2 hours
Serves: 6 // Difficulty: R X R %

« 1large chicken « Y2 cup dried cranberries,

- sea salt flakes and freshly- chopped

L] 1 1 i
ground black pepper Y2 cup pistachios, chopped

o . . * 1bunch chives, finely sliced
Y4 cup extra virgin olive oil

« 2 brown onions, very finely diced * 8 cups breaderumbs

o 1
« 4 cloves garlic, finely chopped Va cup dry sherry

« 1bunch thyme, very finely © 4 BUNENDE GEEEn @rees

chopped - 2 Tbsp raspberry vinaigrette

1 Preheat oven to 210°C. Pat the chicken dry inside and out with kitchen
paper. Season generously with salt and pepper, then drizzle with 2 Tbsp
extravirgin olive oil.

2 Sauté the onions, garlic and thyme in the remaining extra virgin olive
oil until softened, then transfer to a bowl and mix with the cranberries,
pistachios, chives, breadcrumbs and sherry. Season with salt and
pepper, then spoon into the chicken cavity and seal with a skewer.

3 Arrange the chicken on a wire rack over a roasting pan and bake for
20 minutes. Reduce the heat to 180°C and bake for a further 1 hour and
10 minutes.

4 Blanch the greens until just tender, then dress with raspberry
vinaigrette and serve with the chicken.

Replace breadcrumbs with gluten-free breadcrumbs or a mix
of sunflower seeds and almonds
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Main

Preparation time: 40 minutes // Cooking time: 1%2 hours // Serves: 6 // Difficulty: %% ¥ Y Y

 1duck (approx. 1.6 kg)  1cup tarragon vinegar

« Y4 cup soy sauce « Y2 cup pine needles

« Ya cup lime juice Y4 cup honey mustard dressing

« 2 Tbsp honey * 1bunch parsley leaves

« 3 bunches baby carrots, halved V4 cup roasted hazelnuts, chopped

« Y2 cup extra virgin olive oil

- sea salt flakes and freshly-ground
black pepper

1Preheat oven to 210°C. Tie the duck by the neck and hang over a
saucepan of boiling water. Ladle water over the duck for 5 minutes, then set
aside to dry for 2 hours.

2 Arrange the duck on arack set over a roasting pan and bake the duck for
30 minutes with a little water in the pan. Prick the duck all over with a pin,
then bake for another 10 minutes.

3 Mix the soy sauce, lime juice and honey and brush onto the duck.
Continue baking for 30 minutes, basting regularly.
4 Meanwhile, toss the carrots in the extra virgin olive oil and season with
salt and pepper. Arrange in a roasting pan and bake for 40 minutes.

5 Pour the vinegar into a medium saucepan and bring to a simmer. Add the
pine needles and allow to cool. Strain, then boil the vinegar to reduce to
2 Tbsp. Sprinkle the vinegar and dressing over the carrots and bake for 5
more minutes. Dress with parsley and hazelnuts.

Make your own pine vinegar by infusing new season pine buds (from a
Christmas tree) into apple cider vinegar.
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Dessert

FIGGY PEACH
PAVLOVA BITES

Preparation time: 10 minutes // Cooking time: 4 hours 5 minutes // Makes: 24 // Difficulty: X% 7%

» 4 egg whites - 300ml thickened cream
* 1 cup caster sugar e 75gicing sugar
« Y2 tsp cream of tartar - fig and peach slices, to garnish

2 tsp vanilla paste

1 Preheat oven to 110°C. Combine the egg whites, sugar and cream of tartar in
the bowl of an electric mixer and set over a saucepan of barely simmering water.
Heat gently, stirring constantly, until the sugar dissolves.

2 Beat on high speed for 10 minutes, until completely thickened, then stir in half
the vanilla. Pipe as 5cm rosettes on a lined oven tray, then bake for 4 hours, until
completely crisp.

3 Whisk the cream, icing sugar and remaining vanilla to stiff peak, place on top of
the meringues, then garnish with fruits.

Egg-free paviova can be made by replacing egg whites with the water from
chickpeas. Yep, you heard me right.




Dessert

Preparation time: 15 minutes // Cooking time: 25 minutes // Serves: 4 // Difficulty: W& %% %

« 300g unsalted butter, at room  red and green food colouring

temperature - 400g white chocolate

» 225¢g caster sugar « 75g Copha

finely grated zest of 2 limes

. 3eggs + 1509 dried cherries, chopped

. 2 egg yolks « 75g desiccated coconut

« 4 tsp vanilla paste * 75g rice bubbles

+ 350g self-raising flour * 500g cing sugar mixture

. 1tsp baking powder - 75g unsalted butter

% cup buttermilk » 4 cups shredded coconut

1Preheat oven to 180°C. Combine 250¢g butter with the caster sugar and lime
zest in the bowl of an electric mixer and beat with the paddle attachment on
medium speed for 5 minutes, until very light.

2 Whisk the eggs, yolks and 2 tsp vanilla, then add to the mixer and beat until
combined. Fold in the flour, baking powder and buttermilk and stir to combine.
Divide in two, then tint one half red and the other green. Spoon into two lined
20cm x 30cm slice pans and bake for 25 minutes, until just firm.

Cool on awire rack.

3 Melt the white chocolate and Copha gently, then mix in the cherries, coconut
and rice bubbles, then spread over the red cake. Top with the green cake then
refrigerate until firm.

4 Cut the cake into squares. Put the icing sugar, butter and remaining vanillain a
bowl, add Y2 cup boiling water, and whisk until smooth. Dip the cake squares in the
icing, then rollin coconut.

Gluten-free lamingtons are easy. Simply replace self raising flour with a
gluten-free version and follow the same instructions.
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Dessert

Preparation time: 25 minutes // Cooking time: 40 minutes // Serves: 10 // Difficulty: ® XXX

« 2259 plain flour « 2 tsp vanilla paste

- 45gicing sugar * 3509 caster sugar

- 85g coconut flour « 4 eggs

* pinch fine salt » 30g cornflour

+ 1509 solid coconut oil * 400ml coconut cream

* 9 eggyolks - 1% Tbsp powdered gelatine
- finely-grated zest and juice of 4 » 1tsp coconut essence

lemons (1 cup juice)

« 200ml extra virgin olive oil

1Preheat oven to 180°C. Combine the flour, icing sugar, coconut flour and salt in
a food processor and pulse to combine. Add the coconut oil and process on low
speed until crumbly.

2 Whisk 5 yolks, zest of 1lemon, 1 tsp vanilla and 75ml extra virgin olive oil in a
bowl. Add to the processor with the motor running, until a dough forms. Wrap in
cling film and refrigerate for 2 hours.

3 Roll out the dough to a 40cm disc and line into a 24cm deep tart ring. Line
with damp baking paper, fill with baking weights, then bake for 30 minutes, until
golden. Cool on a wire rack.

4 Combine the juice, remaining zest, remaining yolks, eggs, remaining vanilla,
250g caster sugar and cornflour in a bowl and whisk until smooth. Set over
a saucepan of barely simmering water and cook, whisking constantly, until it
thickens.

5 Remove from the heat and whisk in the remaining oil. Pass through a fine sieve,
then pour into the pastry shell and smooth. Refrigerate until firm.

6 Warm the coconut cream and remaining caster sugar in a small saucepan over
a moderate heat until dissolved. Mix the gelatine with ¥4 cup and set aside for
5 minutes, then whisk into the coconut mixture to dissolve. Stir in the coconut
essence, then pour over the tart and refrigerate until set.

While most gelatine is made from animal product, plant-based gelatine can be
found at health food stores.
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Dessert

Preparation time: 10 minutes // Cooking time: 20 minutes
Serves: 4 // Difficulty: ke X%

« 2509 unsalted butter, at room - 125g dark chocolate melts, finely
temperature chopped
« Y2 cupicing sugar » 125g white chocolate melts,

- 1tsp vanilla extract finely chopped

» cachous and sanding sugar, to

o 11 i
1% cups plain flour .

Y2 cup cornflour

1Preheat oven to 180°C. Combine the butter, icing sugar and vanilla in
the bowl of an electric mixer and beat with the paddle attachment on
medium speed for 5 minutes, until very light. Sift the flour and cornflour
in, then beat gently to form a dough. Wrap in cling film and refrigerate for
1hour.

2 Roll the dough to 2 cm thick, then cut out Christmas tree shapes and
arrange on lined trays. Freeze, then bake for 15-18 minutes, until golden.
Cool on awire rack.

3 Melt the chocolates, then spread white or dark chocolate onto biscuits
and brush to make leaf effects. Decorate with cachous and
sanding sugar.

If you need a dairy-free option, use margarine in place of butter and
dairy-free white chocolate from your supermarket.
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Dessert

Preparation time: 10 minutes // Cooking time: 5 minutes // Serves: 4 // Difficulty: & Y %%

« 4009 mixed dried fruit, chopped * 400g white chocolate, chopped

* 1cup brandy * 100g unsalted butter

« 2 tsp vanilla extract * 50ml thickened cream

« 650g madeira cake, torninto - fondant holly decorations, to
pieces garnish

* 1tsp mixed spice

1 Combine the dried fruit, brandy and vanilla in a medium saucepan and cook
over a moderate heat for 10 minutes, until the brandy is absorbed.

2 Mix with the cake and spice. Combine 300g chocolate and the cream in
amedium saucepan and gently melt over a low heat. Beat into the madeira
mix, then spoon into a ring mould lined with cling film. Press down firmly then
refrigerate until firm.

3 Heat the remaining chocolate and cream in a bowl over a saucepan of barely-
simmering water, whisk well. Unmould the pudding wreath onto a platter, then
spoon over the white chocolate sauce. Garnish with fondant holly decorations.

To keep booze off the menu, replace brandy with apple juice and a generous splash
of rum-flavoured essence.
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mitsubishielectric.com.au

Connect with us:
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https://www.mitsubishielectric.com.au/
https://www.facebook.com/MitsubishiElectricAustralia/
https://www.youtube.com/channel/UCZ3w6v9L5urk7YDsW-E-j-Q
https://www.instagram.com/mitsubishielectricaustralia/

