
Crispy Skinned Sea Mullet with Wild Fennel 
& Apple Puree + Native Sea Spinach
Brendan Cato, The Farmed Table

Ingredients
Sea mullet fillet
Wild fennel  
(store bought as a substitute)
Wild apples  
(store bought as a substitute)
Sea spinach
Garlic clove sliced
Lemon
Native lilli pilly (optional)

Method
Peel the apple and dice into cubes, 
then thinly slice the bulb section of the 
wild fennel. Soften the fennel in some 
olive oil, then add the apple and cook 
until soft, add water if needed then 
puree in a blender.
Season the sea mullet and place skin 
side down into a medium hot pan with 
some olive oil. Continue to cook on 
medium heat, cooking the fillet about 
80% of the way on the skin side down 
then turn the fish and finish cooking on 
a low heat. 
Meanwhile blanch the sea spinach 
in boiling salted water for 1 min  
then drain. 
Remove the fish from the pan and add 
the sliced garlic, cook until turning 
golden, then add the sea spinach to 
the pan with some de-seeded lilli pilly 
 berries (optional). Season with salt, 
pepper and lemon juice.
 To plate, place some of the puree 
down first with the sea spinach mix 
around that. Then the crispy skinned 
sea mullet. Scatter some wild fennel 
fronds around the fish and add  
some more extra virgin olive oil  
and lemon juice.
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Osso Buco with Saffron Infused pasta,  
Braised Beef Shin and Gremolata 
Richard Ptacnik, Otto Ristorante

Ingredients
500gm malloreddus pasta
1gm saffron threads
500gm Rangers Valley  
beef shin
1L veal stock (see recipe)
1 carrot, diced
1 celery, diced
1 brown onion, diced
1 leek, diced
2 roma tomatoes, roughly chopped
1 sprig thyme
1 sprig rosemary
1 clove garlic

To finish
1 carrot, diced 1cm cubes
2 sticks celery, diced 1cm cubes
100ml napolitana sauce
100gm Grana Padano, grated
20gm salted butter
50gm bone marrow (meat only)
Gremolata (see recipe)
50gm salted ricotta

Gremolata
1 bunch flat leaf parsley, finely chopped
1 clove garlic, finely chopped
1 lemon, zested
100ml extra virgin olive oil

Method
Combine all ingredients and season  
to taste.

Veal Stock
1kg veal bones
50ml olive oil
1 carrot, diced
1 celery, diced
1 brown onion, diced
1 leek, diced
100ml red wine
½ bunch thyme
½ bunch rosemary

Method
Pre-heat oven to 200oC.
Place veal bones on a baking tray and 
put in the oven for roughly 20 minutes 
or until golden, turning the bones 
frequently to ensure even colouring.
Meanwhile heat up a large pot and 
add the oil, once hot add the carrots 
and cook until golden, then add the 

onions and do the same then the 
same for the celery and leeks. Once all 
vegetables are golden add the herbs.
Pull the bones out of the oven and 
while hot, add the wine to the tray, 
making sure to scrape off all the meat 
from the tray.
 Add the bones and the wine to the pot 
and cover with cold water. Bring the 
water to the boil and then turn down 
to a simmer (making sure to constantly 
skim). After 6 to 8 hours strain the stock 
through a coarse sieve to remove the 
bones and vegetables. Again, pass 
the stock through a fine sieve and 
an oil filter to remove of any further 
impurities.

Beef Shin
Remove the fat and sinew from the 
beef and season with salt and pepper.
Heat up a large pot, add the olive oil 
and seal the meat on all sides making 
sure it is golden.
 Remove the meat and set aside.
 In the same pot, sauté the carrots, 
onions, celery and leeks and cook until 
golden. Add the garlic, thyme and 
rosemary and cook for a further one 
minute. Add the meat back to the pot 
and cover with veal stock. Cook for 

approximately 3 hours on simmer or 
until meat is tender.
 Once the meat is cooked remove from 
the liquid and cool down in the fridge. 
Strain the stock and reduce by half.
 Remove the meat from the fridge once 
it’s cold and cut into small pieces.
Cook the dried Malloreddus in boiling 
salted water with the saffron threads 
for about 6 minutes, until al dente  
and drain.
In a separate pan add the diced beef 
shin, diced carrots, diced celery and 
stock. Add napolitana sauce, bone 
marrow and butter, toss the pasta in 
and combine.
Finish the pasta with grated parmesan 
before serving. Plate the pasta in  
a bowl and add the gremolata evenly 
around the pasta. Finish with grated 
salted ricotta.
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Cured Duck Ham with Roasted Fig,  
Goats Curd, Macadamia and Vincotto
Frank Fawkner, EXP. Restaurant 

Duck Ham
1000g duck, trimmed  
(Redgate Farm) 
30g sea salt
18g sugar
1g pepper coarsely ground
1g coriander seed ground
1g star anise coarsely ground
6g curing salt 1# 6.25% nitrates

Method
 Trim sinew and excess fat from duck  
breast using a boning knife.
Mix all ingredients for cure.
Rub cure on surface of meat, leave to 
stand 10 min.
Vacuum seal and leave to cure  
7 days in the fridge, turning once  
a day .
 Brush away cure from surface of meat. 
Hang in cool room for 5 - 7 days so  
meat dries. 
 Cook at 85°c and 20 humidity with  
a thermometer, until the core 
temperature reaches 65°c.

Plating Up
Slice Duck Ham thinly into 24 slices on 
meat slicer or with a carving knife. 
Polish 4 plates, place a 30g dollop of 
goats curd in the centre of each plate.
 Place an equal size dot of macadamia 
butter next to the goats curd.

Cool to under 5°c and store until 
needed.
 Slice thinly to desired thickness on 
meat slicer.

To Finish
200g macadamia nuts, roasted
1gm sea salt
4 figs
120gm Binnorie goats curd

Method
Take half the roasted macadamia nuts 
and blend with 1g sea salt until the 
nuts break down into a smooth butter. 
Reserve in squeeze bottle until ready 
to plate.
 Roast figs whole in an oven at 180°c  
for 5-8 minutes.

Vincotto
Sea salt to taste
24 slices duck Ham 
1 punnet radish shoots

 Tare or cut fig in half and place on 
either side of the goats curd.
Lay ribbons of sliced duck ham curled 
and intertwined over the curd and figs.
 Sprinkle a touch of salt onto the figs.
 Drizzle vincotto over the plate and 
garnish with radish shoots.

Share your creation #ElectroluxLovesFood



Roast Cauliflower Fattoush with 
Baba Ghanoush
Julian Cincotta, Thievery

Ingredients
1 small cauliflower, cut in ¼ and leave 
nice outer leaves on and stem on (so it 
resembles a wedge)
30gm pine nuts, toasted 
1 small roma tomato, cut in 3cm dice
2 red radish, sliced 2mm thick
¼ bunch mint
¼ bunch parsley
¼ bunch big leaf rocket
20gm pomegranate molasses
1 Lebanese bread
Fattoush dressing*
Baba ghanoush*

Method
Preheat oven to 220oC, fan forced.
Line a baking tray with grease proof 
paper.
 Add oil and salt to the tray and place 
cauliflower on tray. Drizzle some oil 
over the cauliflower and sprinkle  
with salt.
Place in oven for 15 minutes until 
darkened on the outside.

Fattoush Dressing
200gm extra virgin olive oil
100gm olive oil
100gm red wine vinegar
6gm salt
6gm pepper
6gm crushed garlic
Pinch of sugar

Method
Add all ingredients in a bowl and  
whisk together.
You can also drizzle a little 
pomegranate molasses to taste.

Turn down oven temperature to  
190 degrees Celsius and cook for  
10 more minutes or until just cooked.
 Place Lebanese bread on a tray and 
bake until crisp and golden.
Wash herbs and lettuce and reserve.

Baba Ghanoush
2 eggplants, approximate 500gm
25gm tahini
25gm lemon juice
2gm garlic
Salt and pepper to taste

Method
Char eggplants on open flame 
until super soft and the juices run. 
Alternatively you can roast in oven  
at 190oC until super soft.
 Once cooked, cut eggplant in half 
(lengthways) and scoop out the flesh.
Using a whisk, lightly fold all ingredients 
together, not mushing the eggplant 
flesh too much.
Season to taste.

To Serve
 Place baba ghanoush on bottom of  
a serving bowl and spread.
 Place warm cauliflower on top and 
drizzle with pomegranate molasses.
Place lettuce and herbs, diced tomato 
and radish in a mixing bowl. Add 
crushed, crisp Lebanese bread and 
dress with the fattoush dressing.
Place over cauliflower and serve.
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Crab and Sorrel
Thomas Robinson, 4Fourteen

Pickled Fennel
500ml apple juice 
300gm sugar 
200ml white wine vinegar
Fennel

Method
Bring juice to the boil and add thyme, 
star anise and cinnamon. 
Dice the fennel and simmer in the 
pickling liquid until tender and allow  
to cool.

Avocado Puree
3 avocados 
Glucose 
Butter milk 
Lemon juice 
Salt and pepper
Cayenne pepper

Method
Cut avocados in half and remove stone.
Place the flesh into a blender and add 
1 spoon of glucose. 
Blend the mix and add butter milk until 
a smooth consistency is achieved. 
Season with salt, pepper, lemon juice 
and a touch of cayenne pepper.

Crab MIX
1 lemon
Large leaf sorrel (4 leaves)
300gm crab meat 

Method
Pick through the crab to make sure 
there is no shell. Add some of the 
avocado puree and pickled fennel  
to generously season the crab mix.
 Finely slice one of the sorrel leaves  
and add this to the mix as well. Use 
a micro plane to add the zest of one 
lemon too.
Taste and adjust seasoning with  
more salt, pepper and lemon. 

To Serve
Fill the sorrel leaf with the mix and  
roll along its stem.
Dress with olive oil and serve with  
pork crackling!!



Tandoori Kingfish, Cucumber, Lobster 
Nelly Robinson, nel. Restaurant

Ingredients
1kg kingfish
300gm smoked yogurt (see recipe )
100gm lobster crumb (see recipe)
20gm cucumber, to garnish  
(skin only and dice small)
40 sprigs baby coriander, to garnish
40 sprigs red shizo baby, to garnish
40gm tandoori paste (see recipe)

Method
Portion the kingfish fillets into  
4 pieces, marinade in the tandoori 
paster and vacuum pack tight.
Bring a medium pan of water to the 
boil and drop the Kingfish in for  
60 seconds. Allow to cool slightly then 
remove from the vacuum pack. Brush 
with the remaining tandoori paste and 
blowtorch until barbecued.
 On a plate place 1tsp smoked yogurt 
in the center with one slice of the 
tandoori kingfish on top. Then add the 

marinated cucumber, lobster soil and 
tandoori oil, garnish with the baby 
herbs and serve.

Tandoori Paste Recipe
1/2 tsp sweet paprika
1/4 cup lemon juice  
5cm fresh ginger, coarsely chopped  
2 cloves garlic  
1 tbsp salt  
1 tbsp chili paste  
1 tbsp garam masala  
3 tbsp oil 
3 tbsp ground cumin 
3 tsp chili powder  
1 tbsp yoghurt  

Method
Blend the oil, garlic and ginger in  
a mixer, add all other ingredients  
and mix well.

Tandoori Oil
100ml oil 
1 tbsp tandoori paste

Method
Mix all together in a blender and  
pass through an oil filter or Muslim 
cloth to get rid of the bits to make  
a fresh red oil.

Smoked Yogurt Recipe
2kg greek yogurt 
500gm hickory smoking chips 
2 cucumbers, juiced
Garlic paste 
Ground cumin 
Salt 

Method
 In a gastro tray set the hickory-smoked 
chips on fire.
Line a whole tray with wet chux cloth, 
place the yogurt in and when the fire 
has died down, smoke for 5-10 minutes 
and cover.
 Mix the smoked yogurt in a mixer, then 
add salt, garlic paste, cumin and the 
cucumber just to finish.

Lobster or Prawn Soil 
625gm tapioca flour
625gm lobster or prawns, peeled  
and deveined
1 1/4 tsp salt or to taste
Garlic, pepper
1 1/4 tsp baking powder

Method
Add your shrimp to your food 
processor and process until you  
have achieved a fine paste.

Add the tapioca flour and continue 
to process until the mixture comes 
together into thick dough.
Add salt, and any other spices that  
you want to add, and mix them in well. 
Add in a little baking powder.
Check the texture of your dough.  
You may need to add in a bit of water,  
or a bit more tapioca flour, to get 
workable dough.
 Knead the dough until it is smooth, 
adding more flour and/or water as 
needed.
Shape the dough into two log shaped 
rolls that will fit into a steamer.
Steam for about an hour.
Remove the dough from the steamer, 
and let them cool. They should now 
have a rubbery texture.
Cut thin slices from your rolls of dough.
 Dry the slices in a dehydrator until they 
are rock hard.
 Once completely dry, you can deep fry.
Before you fry, blend the mixture to get 
the soil like texture.
Fry for a few minutes ensuring the oil is 
over 200oC
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Crayfish Chicken Wings 
Stephen Seckold, Salaryman

Ingredients
10 large chicken wings 
500gm crayfish 
10 large sorrel leaves 

Sea Plant Butter
200gm unsalted butter 
30gm samphire 
30gm karkala 
30gm sea blite 
20gm diced eschallot 
10gm capers 
10gm Dijon mustard 
20gm parsley, chopped 
20gm chives, chopped 
5 fresh tarragon leaves chopped 
1 clove minced garlic 
Pinch cayenne pepper 
Juice of half a lemon & its zest 
Juice of half lime & its zest 
Sea salt 
White pepper ground 

Method
Debone the chicken wings, set aside.
Cut the crayfish into 10 x 50gm pieces.
 Wrap the crayfish with a large  
sorrel leaf. 
Place the crayfish inside the wing. 
 Blend all butter ingredients together 
and pipe into wing. 
 For the mousseline, sauté all diced  
veg until tender and allow to cool. 

Chicken Mousseline 
1 chicken breast 
50ml cream 
20gm finely diced carrot 
20gm finely diced fennel 
20gm finely diced onion 
20gm finely diced celery 
Pinch of cracked black pepper 
Pinch of sea salt 

Marinade 
100ml buttermilk 
3gm salt 
5gm ground fennel seed 

Seasoned flour
10gm sweet paprika 
10gm smoked paprika 
10gm celery seed ground 
10gm fennel seed ground 
7gm salt 
3gm ground black pepper 
3gm ground white pepper 

Blend chicken, cream and egg white 
in a chilled food processor till smooth, 
fold in vegetables.
 Pipe chicken mix into wings to seal the 
butter and crayfish.
Place the wings in the marinade.
 After 2 hours toss the wings in the  
flour mix and deep fry for 7mins  
at 160oC.
Drain and serve.
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1. Cabbage, Apple & Walnut Slaw  
2. Cucumber, Mirin & Sesame Salad
Kitchen by Mike

Cabbage, Apple & Walnut Slaw

Ingredient
1/4 whole white cabbag, shredded
1/4 whole red cabbage, shredded
1 granny smith apple, thinly sliced
80gm walnuts, lightly toasted and 
cracked
1/2 bnch fresh mint, leaves
60gm wild roquette
100ml buttermilk dressing
2 pinch Murray River pink salt
2 grinds black pepper

Method
Prepare all the ingredients for the salad.
Toss all the ingredients together in  
a large bowl and serve.

Cucumber, Mirin & Sesame 
Salad

Ingredient
800gm cucumber lebanese, sliced 
lengths, no seed
1 whole chillies fresh long red, thin 
sliced
120ml mirin and ginger dipping sauce
1 tbsp sesame oil, toasted
1 pinch Murray River pink salt
1/2 bnch fresh coriander, sprigs
2 tbsp sesame seed black, toasted
2 tbsp sesame seed toasted Japanese, 
toasted

Method
Prepare all the ingredients for the 
salad.
Toss all the ingredients together in  
a large bowl and serve.
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Tataki Hiramasa Kingfish, Dill, Kohlrabi Togarashi
Rob Daniels, Kensington Street Social

Ingredients
1 fillet of Hiramasa kingfish

Dill Oil
5 bunches dill
100ml extra virgin olive oil

Marinated Kohlrabi
1 small kohlrabi
50ml chardonnay vinegar
250ml extra virgin olive oil

Vermouth dressing
1 egg yolk
1 tsp dijon mustard

lemon juice to taste
15ml vermouth (approx)
15ml Pernod absinthe (approx)
warm water to adjust to consistency
200ml grape seed oil 

Kale Togarashi
2 stems kale, stalk removed
¼ bunch spring onion tops  
( green only)
1 lemon zest
2 hop flowers
1 tsp sweet paprika

1 pinch hot paprika
2 sheets nori paper
10gm sunflower seeds

To Garnish
1 bunch dill
1 lemon frozen, for the zest
Sea salt to serve

Method

For The Kingfish
Prepare the kingfish into loins. Season 
and sear in a very hot pan or on the 
plancha. Wrap in cling film to set.  
Chill in the fridge.

For The Kohlrabi
Slice the kohlrabi thinly on a mandoline, 
or with a vegetable peeler. Marinate 
with a simple vinaigrette to cover. 
Season. Leave to marinate for 24hrs.

For The Dill Oil
Take 5 bunches of dill, pick, wash and 
dry it on a cloth. Blanch the dill in 
boiling water for about 30 seconds to 
set the colour. On high speed in  
a powerful blender, blend together 

100ml of extra virgin olive oil per 50gm 
of blanched dill. Blend on full speed for 
8-10 mins or until the oil is vibrant green 
in colour.

Togarashi
In a low oven we dry the raw green 
onion tops, raw green kale and the 
lemon zest till brittle. Then blend in  
a spice grinder with toasted sunflower 
seeds, nori sheets, some sweet and  
hot paprika and the hop flowers.
Season with salt.

To Finish
Thinly slice the chilled kingfish with  
a sharp knife. Season the sliced fish 
with extra virgin olive oil, sea salt  
and microplane over some frozen 
lemon zest.
Arrange the sliced fish over the plate.
Dress between the sliced fish, with the 
vermouth dressing and dill oil.
Fold the marinated kohlrabi into neat 
shapes and place between the sliced 
fish. Garnish with the picked dill.
 Season the plate generously with the 
togarashi spice.
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Lime & Coconut Island Cake
Rowie Dillon, Rowie’s Cakes 

Ingredients
150gm unsalted butter, chopped  
and softened
230gm (1 cup) caster sugar
5 eggs
140gm (1¼ cups) coconut flour
1½ teaspoons gluten-free baking 
powder
150gm (1¾ cups) desiccated coconut
430ml (1¾ cups) buttermilk

Syrup
230gm (1 cup) caster sugar
zest and juice of 1 lemon
zest and juice of 1 lime
125ml (½ cup) water

Icing
2 egg whites
2 teaspoons lemon juice
375gm (3 cups) pure icing sugar, sifted

Method
Preheat the oven to 175°C. Grease and 
line a high-sided (approx 9.5cm) 20cm 
springform cake tin. Cream the butter 
and sugar in a large bowl with electric 
beaters until pale and fluffy (the sugar 
needs to dissolve and the mixture 
should be very creamy). Add the eggs, 
one at a time, beating well after each 
addition. Sift the coconut flour and 
baking powder into a separate bowl 
and mix in the desiccated coconut 
with a whisk. Fold the coconut mixture 
and the buttermilk into the egg mixture. 
Pour the batter into the prepared tin 
and bake for 1 hour, or until firm on top. 
Cool in the tin on a wire rack. To make 
the syrup, place all the ingredients in 
a medium saucepan and bring to the 
boil, stirring, until the sugar is dissolved. 
Reduce the heat to medium-low 
and simmer for 10-15 minutes without 
stirring. Pour one third of the syrup 
over the cake in the tin. After 5 minutes 
pour over another third of the syrup. 
If your cake still needs more liquid, 
after a further 5 minutes, pour over 
the remaining syrup being careful not 
to add more than it can absorb. Set 

the cake aside for at least 3 hours or 
overnight. To make the icing, beat 
the egg whites and lemon juice with 
electric beaters until stiff peaks form. 
Gradually add the sugar and beat until 
the icing is thick and holding perfectly 
smooth and shiny ‘standing’ peaks.  

Be very careful not to overbeat, this 
will cause the icing to break down into 
clumps. Using a palette knife, quickly 
(the icing sets very fast) and evenly 
spread the icing over the entire cake  
to create peaks on the top and sides.
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The “I Carried A Water Melon” Salad 
Darren Robertson, Three Blue Ducks

Ingredients 
200g watermelon (peeled)
1 lime
1 handful picked coriander leaves 
1 handful picked mint leaves 
50g cooked spelt grains
2 Lebanese cucumbers peeled 
2 tablespoons olive oil
1 chili of sorts
10 baby red radishes (washed)
2 tomatoes 
1 piece of fermented water melon skin
Salt and pepper

Method
Wash the radishes and cut them  
into quarters.
Peel and dice the cucumber. 
Remove the eye from the tomato and 
roughly dice. 
Very thinly slice the chili. 
Dice the water melon. 
Mix all this into good size bowl and 
add the grains. Season with a little  
salt, pepper, lime juice and olive oil. 
Add the herbs, toss and serve with 
roast chicken.
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