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Annual recipe index
From almendrados to zucchini trifolati, we’ve got hundreds of 
recipe ideas to inspire you in the kitchen. Grab an apron and a 
glass of your favourite wine – it’s time to get cooking.

2009 
A
ALMONDS
almendrados..............................................Oct 144
almond crema........................................... May 134
almond crumble...........................Feb 122, Mar 86
almond shortbread wreaths 

with brandy glaze................................. Dec 136
almond shortcake crumble...................... Nov 159
asparagus with salad onions, 

garlic and almonds................................Sep 131
chocolate, almond and honey zuccotto... May 32
green beans with brown butter 

and almonds........................................... Aug 87
honey almonds...........................................Jan 111
pear and almond mud cakes................... Jun 126
polvorones (almond shortbread).............Oct 146
roast pumpkin wedges with almonds,  

goat’s cheese and tahini dressing......... Jun 98
scallop, cucumber and yoghurt salad 

with smoked almonds.............................Feb 32
snapper with silverbeet, herb 

and almond pilaf.....................................Apr 44
turrón guirlache...........................................Oct 53
whole-wheat pasta with almonds, 

parsley and ricotta..................................Mar 82

ANCHOVIES
anchovy and rosemary butter.....................Feb 90
anchovy coulis.............................................. Jan 98
anchovy dressing......................May 114, Dec 123
anchovy salad cream...................................Mar 86
garlic and anchovy butter...........................Sep 42
shaved celery heart, anchovy and 

bresaola salad with mustard  
dressing................................................. May 126

APPLES
apple and cedro brioche......................... May 139
apple and sage stuffing............................ Jun 110
apple butter...............................................Apr 108
apple dressing..............................................Feb 33
apple galette................................................. Jul 38
baked apple creams................................... Aug 84
deep-dish apple, pear and vanilla pies 

with crisp sage and brown butter  
ice-cream............................................... Jun 119

pumpkin with speck and apple................ Jun 102
roast pork and crushed apple sandwich 

on stout loaf............................................Aug 40
roast quail with crushed apple, 

beetroot and streaky bacon.....................Jul 87
toffee apples, pain perdu and 

hazelnut ice-cream................................. Jul 109

APRICOTS
apricots in vanilla-brandy syrup................Mar 102
verjuice apricots with brioche 

and vanilla ice-cream............................Feb 122

ARTICHOKES
artichoke, celery heart and 

cracked olive salad................................Sep 117
artichoke dip with salt and 

rosemary crispbread.............................Sep 119
artichoke, piquillo pepper and jamón  

salad with soft-boiled egg...................Oct 123

beef carpaccio with artichoke 
and radish..............................................Sep 119

chicken brodo with artichoke tortellini 
and spring herbs...................................Sep 120

fried artichokes with gribiche...................Sep 117
lamb neck with artichokes, 

broad beans and peas.........................Sep 117
stuffed artichokes......................................Sep 119

ASPARAGUS
asparagus and zucchini omelette 

with oregano and pecorino...................Feb 36
asparagus with egg and garlic 

and anchovy butter.................................Sep 42
asparagus with salad onions, 

garlic and almonds................................Sep 131
roast asparagus, chicory and 

goat’s cheese salad.................................Sep 47
white asparagus and orange salad............Oct 48
white asparagus with poached eggs........ Nov 72

AVOCADO
mackerel ceviche with avocado, ruby  

grapefruit and spanner crab..................Feb 32
tuna and avocado salad with 

sesame dressing...................................... Jan 28

B
BACON, GUANCIALE, HAM, JAMON, 
PROSCIUTTO AND SPECK
artichoke, piquillo pepper and jamón  

salad with soft-boiled egg...................Oct 123
bacon-wilted greens................................... Apr 97
baked buffalo mozzarella 

and prosciutto.......................................Sep 131
BLT............................................................... Apr 107 
braised spatchcock with prosciutto, 

potato and chicory...............................May 123
breakfast pies with tomato chilli jam 

and crisp speck...................................... Jun 115
char-grilled quail, farro 

and prosciutto salad............................ May 131
cuttlefish with guanciale and fennel  

seed on soft polenta............................ May 126
fabada........................................................ Aug 112
garbure.......................................................... Jul 94
golden ale and honey-glazed 

easy-carve ham..................................... Dec 108
grilled guanciale and 

mushroom bruschetta.............................Apr 38 
herb and pine nut-crusted roast ham.....Dec 107
prosciutto and mozzarella sfogliatina.....May 140
pumpkin with speck and apple................ Jun 102
roast quail with crushed apple, beetroot 

and streaky bacon.....................................Jul 87
sautéed fresh peas with 

mint and jamón.......................................Sep 50
spice-crusted ham with mango salsa..... Dec 104
thyme-roast quail with prosciutto 

and red wine lentils............................... Jun 106
titbits on sticks...........................................Nov 117

BANANAS
banana split..................................................Feb 46
brown sugar pavlova with banana 

and rum syrup........................................Mar 118

BARLEY
carrot and barley salad with dates 

and raisins............................................. Dec 124
fragrant lemon barley couscous 

with mullet in vine leaves.......................Mar 91
mushroom and pearl barley broth 

with goat’s curd crostini.......................... Jun 38
pumpkin, barley and miso soup 

with fried wakame................................... Jun 98
spinach and pearl barley salad with 

goat’s curd and spiced oil...................... Apr 97
white pearl barley salad with preserved 

lemon parsley and celery.......................Mar 91

BEANS
albóndigas with rice and flat beans...........Oct 48
autumn lamb with mint, feta, 

peas and borlotti beans.........................Mar 42
bean and rocket salad................................Feb 36
black beans and cabbage........................Oct 132
broad bean purée.................................... May 117
chorizo, salt cod and 

broad bean salad..................................Oct 116
duck confit, beetroot and 

green bean salad...................................... Jul 33
fabada........................................................ Aug 112
garbure.......................................................... Jul 94
green beans with brown butter 

and almonds........................................... Aug 87
green beans with lemon and mint.......... Aug 102
lamb neck with artichokes, 

broad beans and peas.........................Sep 117
lobster salad with pink-eyed potatoes, 

beans and lemon relish.......................... Jan 92 
pan-fried cavolo nero, salami 

and borlotti beans................................ May 126
pea, broad bean and torn bread salad.....Oct 48
roast ocean trout with white bean purée 

and fennel salad..................................... Aug 36
sautéed beans with savory ......................Apr 100
snake bean curry........................................ Apr 115
vincotto-glazed turkey breast with  

peach and green bean salad ..............Dec 107
white bean velouté with salsa verde 

and candied pancetta............................. Jun 32

BEEF
beef à la mode............................................ Jun 46
beef, beer and dumplings....................... Aug 109
beef burger with blue cheddar 

and dill pickles.........................................Sep 42
beef carpaccio with artichoke 

and radish..............................................Sep 119
beef rib-eye with chilli and herb sauce  

and roast okra.......................................... Jan 32
brisket and cheddar pie with 

sour cream pastry.................................. Jun 116
bubble and squeak with 

poached eggs...................................... Aug 119
Buzo’s rosticciana...................................... Aug 102
goulash........................................................ Aug 95
lime and chilli skirt steak fajitas................. Dec 34
minute steak sandwich with 

red wine vinegar onions.........................Apr 44
onglet with béarnaise and 

pommes Pont Neuf.................................. Jul 42
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potato, witlof and Münster gratin................Jul 81
Raclette croûtons.......................................... Jul 80
scamorza ai ferri (grilled scamorza)......... May 107
snail and smoked sausage risotto 

with walnuts and Comté........................ Jul 104
warm salad of silverbeet, Gorgonzola 

and walnuts............................................Sep 124

CHERRIES
cherry compote..........................................Feb 122
cherry-vanilla jam.........................................Mar 99
chocolate brülée tart with 

cherry parfait.......................................... Jan 125
chocolate sour cherry cake......................... Jun 34
mulled wine pickled cherries................... Dec 140
sour cherry-chocolate cookies................. Jun 123

CHESTNUTS
chestnut cream........................................... Jun 124
chocolate rolled sponge with 

chestnut cream......................................Apr 100
glazed chestnuts........................................Sep 149
honeyed chestnuts...................................May 140
rolled roast pork loin with apple 

and chestnuts........................................ Jun 110

CHICKEN, SEE ALSO SPATCHCOCK
avgolemono................................................. Jun 93
char-grilled chicken with warm cabbage 

and celeriac salad.................................... Jun 38
charred rice noodles and chicken 

with thickened “gravy”........................ Nov 149
chicken and lemon tagine with 

cracked green olives.............................. Nov 36
chicken and lime leaf fritters..................... Dec 28
chicken brodo............................................Sep 120
chicken broth................................................ Jun 40
chicken involtini with white polenta.......... May 38
chicken Kiev............................................... Nov 144
chicken noodle soup.................................. Aug 95
chicken stock............................................. Nov 133
chicken stuffed with freekah 

and grapes...............................................Mar 92
chicken with vin jaune from the Jura........ Jul 104
cobb salad................................................... Nov 42
coq au vin...................................................... Jul 30
garlic and thyme chicken with mash........ Jun 110
grilled whole chicken with piri piri.......... Nov 124
paella Valenciana....................................... Oct 101
poached chicken.........................Jan 74, Nov 134
rice with chorizo and chicken...................Oct 116
roast chicken with risoni 

and herb salad.........................................Feb 36
roast paprika chicken with saffron 

potatoes and piquillo peppers..............Oct 48
sour chicken with kisir................................. Jan 32
spiced chicken with tabbouleh..................Feb 86
stir-fried chicken with 

Chinese mushrooms...............................Mar 42
tomato-braised chicken thighs 

with fennel and olives.............................Apr 44

CHICKPEAS
baked eggs with chickpeas 

and spinach............................................Oct 126
chickpea pancakes.....................................Sep 146
crushed chickpeas..................................... Jun 110
cuttlefish and chorizo braised 

with chickpeas.......................................Oct 114
falafel.............................................................Sep 44
lamb with chickpeas and sofrito............. Aug 111
roast cauliflower soup with 

chickpeas and chorizo........................... Aug 36
warm cauliflower, chickpea 

and beetroot salad..................................Oct 44
zuppa di ceci sedano (chickpea and  

celery soup)...........................................May 108

CHICORY AND RADICCHIO
braised spatchcock with prosciutto, 

potato and chicory...............................May 123
chicory, chilli and salsicce pizza................. May 44
chicory salad with anchovy dressing......  May 114
insalata di cicoria, finocchio e arancia 

(chicory, fennel and orange salad)...... May 111
mushroom, radicchio and 

ricotta tagliarini...................................... Aug 36

potato and ricotta gnocchi with broccoli, 
radicchio and pangrattato.................. Aug 119     

Pugliese broad bean purée 
with boiled chicory............................... May 117

roast asparagus, chicory and 
goat’s cheese salad.................................Sep 47

warm radicchio and tuna salad................. May 38

CHILLIES
cabbage, pea, mint, chilli and 

parmesan salad.......................................Mar 39
cat’s ear noodles with peppers 

and chilli sauce......................................Mar 109
chicory, chilli and salsicce pizza................. May 44
chilli and coriander salt............................ Aug 121
chilli and herb sauce.................................... Jan 32
chillies in fish sauce.................................. Nov 148
chilli dressing................................................Feb 39
chilli jam..................................... Nov 133, Dec 129
chilli, lime and coconut dressing...............Mar 36
chilli palm sugar dressing...........................Sep 42
chilli-tamarind caramel................................Sep 36
garlic-chilli oil...............................................Apr 38
ginger and jalapeño dressing.....................Feb 98
home-style crisp fried eggs with green 

onions, chilli and oyster sauce...............Feb 33
lemon, cumin and chilli salt........................Sep 44
lime and chilli skirt steak fajitas................. Dec 34
piri piri........................................................ Nov 124
salted chillies............................................  Mar 110
Sichuan pepper salt.................................... Dec 30
spaghettini with smoked eel, garlic, 

chilli and pangrattato...........................May 130
tomato chilli jam........................................ Jun 115
XO sauce..................................................... Nov 48

CHOCOLATE
baked chocolate cream with 

ginger-poached pears............................Apr 48
chocolate and Armagnac ice-cream......... Jul 114
chocolate and cinnamon suspiros........... Oct 147
chocolate and Marsala soufflés..................Sep 83
chocolate and pecan pie with 

candied pecans..................................... Jun 115
chocolate-bottomed 

caramel meringues................................Mar 114
chocolate brûlée........................................ Jan 125
chocolate-caramel ganache.....................Apr 123
chocolate Chantilly with 

raspberry-poached rhubarb.................Sep 150
chocolate-chestnut self-saucing 

puddings................................................ Jun 124
chocolate-coated panforte 

ice-cream balls...................................... Dec 118
chocolate Florentine wafers.................... May 134
chocolate ganache.................................... Jun 123
chocolate-hazelnut cream.......................... May 32
chocolate mousse....................................... May 32
chocolate mousse sabayon..................... Dec 150
chocolate pastry..........Jan 125, Mar 118, Jun 126
chocolate-raspberry cream.........................Sep 53
chocolate rolled sponge with 

chestnut cream......................................Apr 100
chocolate sable..............................................Jul 31
chocolate sauce.......................... Feb 46, May 134
chocolate sour cherry cake......................... Jun 34
churros with hot chocolate.........................Oct 58
cinnamon-chocolate fruit mince tarts..... Dec 136
crème somptueuse..................................... Jul 114
crowd-pleasing chocolate cake 

and roast rhubarb................................... Aug 87
dark chocolate bark.....................................Apr 58
hazelnut-chocolate milkshake 

with hazelnut doughnuts......................Sep 142
orange chocolate fondants...................... Jun 124
peanut butter chocolate fondant with  

salted caramel ice-cream...................... Nov 38
raspberry-ripple choc tops....................... Jan 106
sour cherry chocolate cookies.................. Jun 123
tempered chocolate....................................Apr 58
white chocolate and raspberry ganache.... Jul 40
white chocolate mousse........................... Jun 126

CHORIZO
char-grilled chorizo rolls 

with two sauces.....................................Oct 119
chorizo and Manchego tortilla.................Oct 119

chorizo, salt cod and 
broad bean salad..................................Oct 116

chorizo-stuffed eggs..................................Oct 126
clams with cider and chorizo......................Oct 48
cuttlefish and chorizo braised 

with chickpeas.......................................Oct 114
octopus salad with chorizo and 

kipfler potatoes..................................... Jan 102
pea and sherry soup with chorizo oil 

and croûtons..........................................Oct 119
rice with chorizo and chicken...................Oct 116
roast cauliflower soup with 

chickpeas and chorizo........................... Aug 36
roast potato, chorizo and olives...............Oct 114

CLAMS AND PIPIS
clams with cider and chorizo......................Oct 48
mushrooms, clams and pipis 

in white wine..........................................Oct 133
mussel, clam and chilli jam salad............ Nov 133
     

COCONUT
chilli, lime and coconut dressing...............Mar 36
crab and coconut broth..............................Mar 36
crab, prawn, lemongrass and 

coconut soup.......................................... Aug 96
coconut anglaise........................................Mar 116
coconut-caramel sauce............................ Nov 134
coconut dacquoise................................... Dec 146
coconut pandan mousse......................... Dec 146
coconut pearls............................................. Jan 78
coconut tapioca.......................................... Dec 28
grilled rainbow trout fillets with curry  

paste, young coconut and  
lime leaves............................................ Nov 135

young coconut jelly and burnt mango  
cream with pandanus macaroons....... Nov 136

CONSERVES, SEE JAMS, CONSERVES AND 
PICKLES

COUSCOUS
fragrant lemon barley couscous 

with mullet in vine leaves.......................Mar 91
prawns with tomato, preserved lemon 

and couscous........................................... Jun 38

CRAB
chilli mud crab........................................... Dec 129
crab and coconut broth..............................Mar 36
crab and herb omelette............................... Jul 38
crab curry....................................................Apr 114
crab filling.....................................................Feb 98
crab, prawn, lemongrass and 

coconut soup.......................................... Aug 96
mackerel ceviche with avocado, ruby  

grapefruit and spanner crab..................Feb 32
steamed noodle rolls with crab, ginger 

and spring onion.................................. Nov 134
stuffed crabs............................................... Oct 131
wok-fried mud crab with chilli-tamarind  

caramel.................................................... Sep 36

CRAYFISH, SEE LOBSTER, CRAYFISH AND 
MARRON

CREPES AND PANCAKES
chickpea pancakes ...................................Sep 146
crespelle......................................................Feb 119
crespelle with caramelised ruby  

grapefruit and mascarpone................  Aug 105

CUCUMBER
chopped cucumber salad.......................... Aug 89
crunchy cucumber with yoghurt 

and mint................................................ Dec 124
cucumber and yoghurt salad......................Feb 32
cucumber relish......................................... Nov 136
cucumber salad............................................ Jan 78
cucumber with smashed garlic................ Mar 110
fried quail with cucumber and 

lettuce wedges....................................... Dec 34
snapper in spiced yoghurt sauce 

with cucumber.........................................Mar 42
soba noodles with Chinese cabbage, 

cucumber and young ginger.................Sep 42 
tzatziki.........................................................Sep 126

party pies..................................................... Nov 56
pepper-crusted beef rib with beetroot 

and wilted beetroot greens................. Jun 110
ploughman’s steak sandwich..................... Aug 36
pumpernickel with spiced wagyu  

tenderloin and pickled cabbage  
salad...................................................... Nov 118

red curry of beef with green peppercorns, 
wild ginger and holy basil................... Nov 136

rib-eye with hot mustard coleslaw,  
bone marrow and pepper sauce...........Sep 36

roast beef sandwich..................................Apr 108
scotch fillet with mash and 

rosemary butter ...................................... Jun 38
shaved celery heart, anchovy and  

bresaola salad with mustard  
dressing................................................. May 126

skirt steak with anchovy 
and rosemary butter...............................Feb 90

stir-fried minced beef with chillies 
and holy basil........................................ Nov 148

wagyu brisket “pastrami” with  
coleslaw....................................................Apr 105

Vietnamese beef noodle soup...................Mar 42

BEETROOT
baby beetroot in cartoccio......................May 133
beetroot curry............................................Apr 114
beetroot, witlof, labne 

and orange salad................................... Aug 26
duck confit, beetroot and 

green bean salad...................................... Jul 33
duck with Jerusalem artichokes, 

beetroot and red wine......................... Aug 109
fettuccine with beetroot 

and nettle butter.................................. May 114
pepper-crusted beef rib with beetroot 

and wilted beetroot greens................  Jun 110
roast quail with crushed apple, 

beetroot and streaky bacon.....................Jul 87
salad of pork rillettes, scratchings, 

potato and beetroot................................ Jul 94
warm cauliflower, chickpea 

and beetroot salad..................................Oct 44

BERRIES, SEE ALSO RASPBERRIES, 
STRAWBERRIES
barberry dressing.......................................Apr  40
blueberry tart............................................ Dec 118
cranberry-rosemary Florentine bars.........Dec 145
crespelle with ricotta, berries, 

lemon and sugar...................................Feb 119
dark berry trifle............................................ Dec 40
panettone with honey cream 

and berries.............................................. Dec 44

BISCUITS
alfajores payes............................................Oct 144
almendrados..............................................Oct 144
almond shortbread wreaths 

with brandy glaze................................. Dec 136
chocolate and cinnamon suspiros........... Oct 147
gingerbread Christmas trees................... Dec 150
hazelnut biscuits........................................Sep 132
malt cookies...............................................Sep 138
orejones........................................................Oct 44
polvorones (almond shortbreads)............Oct 146
rosemary water crackers.......................... Dec 113
salt and rosemary crispbread...................Sep 119
sour cherry-chocolate cookies................. Jun 123
speculaas..................................................... Dec 38
tortas de aceite.......................................... Oct 147

BREAD, SEE ALSO SANDWICHES,  
ROLLS, BURGERS AND WRAPS
apple and cedro brioche......................... May 139
bread and herb stuffing............................Sep 119
bread stuffing................................................ Jul 96
buns........................................................... Nov 120
coca de recapte (Catalan flatbread)........Oct 139
duck livers on toast....................................... Jul 38
flatbread.................................................... Nov 124
goat’s curd crostini....................................... Jun 38
grilled guanciale and 

mushroom bruschetta.............................Apr 38
grilled sardine crostini with chimichurri...Nov 129
honeyed chestnut schiacciata.................May 140

intruglio...................................................... Jan 116
lime and chilli skirt steak fajitas................. Dec 34
mixed tomato salad with sumac, herbs  

and flatbread........................................ Dec 123
panettone.................................................... Dec 44
parmesan toast........................................... Aug 87
pea, broad bean and torn bread salad.....Oct 48
piadina dough........................................... May 139
porcini, tomato and bread soup............... Aug 96
pumpernickel............................................ Nov 118
ribollita.......................................................May 118
rosemary bruschetta.................................... Jan 32
rosemary focaccia....................................... May 34
stout and oat loaf.......................................Aug 40
toffee apples, pain perdu and 

hazelnut ice-cream................................. Jul 109
warm roast carrot, lentil and labne salad 

with crisp flatbread.................................Apr 44
watermelon, haloumi and bread salad....Dec 123

BREADCRUMBS, CROUTONS AND 
PANGRATTATO
brioche croûtons....................................... Nov 140
chorizo oil and croûtons...........................Oct 119
Christmas pudding crumbs..................... Dec 104
lemon and thyme croûtons......................Sep 141
pancetta and herb crumbs...................... Dec 123
pangrattato...............................May 130, Aug 119
Raclette croûtons.......................................... Jul 80 

C
CABBAGE AND KALE
black beans and cabbage........................Oct 132
buttered cabbage...................................... Jul 103
cabbage, pea, mint, chilli 

and parmesan salad................................Mar 39
cavolo nero and Fontina piadina............ May 139
Chinese coleslaw........................................ Dec 30
coleslaw...................................................... Apr 105
garbure.......................................................... Jul 94 
hot-mustard coleslaw................................. Sep 36
kale and sausage risotto.......................... May 117
pan-fried cavolo nero, salami 

and borlotti beans................................ May 126
pickled cabbage salad............................. Nov 118
soba noodles with Chinese cabbage, 

cucumber and young ginger.................Sep 42
soused cabbage..........................................Feb 44
warm cabbage and celeriac salad............. Jun 38
warm red cabbage salad........................... Nov 42

CALAMARI, CUTTLEFISH AND SQUID
calamari, pomelo and chilli salad...............Feb 39
cuttlefish and chorizo braised 

with chickpeas.......................................Oct 114
cuttlefish with guanciale and fennel  

seed on soft polenta............................ May 126
grilled calamari with fennel 

and lemon salt........................................ Feb 86
lobster and squid salpicon.........................Feb 98
squid in ink...................................................Oct 12

CAKES
apple galette................................................. Jul 38
basic sponge cake.......................................Sep 53
brown sugar butterfly cakes 

with raspberry cream............................ Apr 122
cherry and almond crumble galette........Feb 122
chocolate, almond and honey zuccotto... May 32
chocolate rolled sponge with 

chestnut cream......................................Apr 100
chocolate sour cherry cake......................... Jun 34
crowd-pleasing chocolate cake 

and roast rhubarb................................... Aug 87
gâteau Basque...........................................Oct 135
ginger powder puffs with 

strawberry-ginger jam.......................... Nov 159
hazelnut sponge with 

chocolate-raspberry cream....................Sep 53
honey sponge........................................... Dec 149
little fondant-iced Christmas cakes........ Dec 139
mocha layer cake....................................... Jun 126
pear and almond mud cakes................... Jun 126
perfect scones with jam and cream...........Mar 49
plum and ricotta crumble cakes..............Apr 123
polenta cake with burnt figs and honey.... Mar 94
rosy cupcakes with Turkish delight..........Apr 119

savarin with goat’s curd cream, rosemary 
honey syrup and walnuts....................... Jul 114

shortcake.................................................... Jan 102
spiced honey cakes .................................  Apr 119
sponge......................................................... Dec 40
strawberry, yoghurt and 

pistachio layer cake.............................. Nov 154
sugared citrus cakes..................................Apr 119
tarta de queso (cheesecake)....................Oct 140
thyme financières ......................................... Jul 88
tiny chocolate fudge cakes.......................Apr 123 
tiramisú layer cakes................................... Apr 122
vanilla sponge..............................................Sep 38                                          

CAPSICUM AND PEPPERS
artichoke, piquillo pepper and jamón  

salad with soft-boiled egg...................Oct 123
capsicum with scrambled eggs................Oct 133
cat’s ear noodles with peppers 

and chilli sauce......................................Mar 109
long yellow peppers stuffed with feta.....Sep 124
maccheroni alla chitarra con ragù  

d’agnello e peperoni (“guitar pasta”  
in lamb and capsicum ragù)................ May 107

paccheri with quick-roasted peppers........Mar 42
pappardelle with salsiccia, roast pepper 

ragù and wild olives.............................May 133
peperoni.....................................................Mar 102
peperoni ripieni di tonno 

(peppers stuffed with tuna)................. May 107
roast paprika chicken with saffron 

potatoes and piquillo peppers..............Oct 48
snapper and red pepper croquettes.........Oct 42
tuna crudo with peperonata......................Jan 101

CARROTS
carrot and barley salad with dates 

and raisins............................................. Dec 124
warm roast carrot, lentil and labne salad 

with crisp flatbread.................................Apr 44

CAULIFLOWER
cauliflower purée.........................................Oct 44
roast cauliflower soup with 

chickpeas and chorizo........................... Aug 36

CELERIAC
celeriac salad............................................... May 38 
celeriac soup with Raclette croûtons.......... Jul 80
vermouth snapper with fennel, 

celeriac and soft egg............................ Jun 106
warm cabbage and celeriac salad............. Jun 38

CELERY
artichoke, celery heart and 

cracked olive salad................................Sep 117
Chinese celery and onion pickle............. Mar 110
shaved celery heart, anchovy and  

bresaola salad with mustard  
dressing................................................. May 126

white pearl barley salad with  
preserved lemon, parsley and celery....Mar 91

zuppa di ceci sedano (chickpea and  
celery soup)...........................................May 108

CHEDDAR
beef burger with blue cheddar 

and dill pickles.........................................Sep 42
brisket and cheddar pie with 

sour cream pastry.................................. Jun 116

CHEESE, SEE ALSO CHEDDAR, FETA, 
FONTINA, GOAT’S CHEESE, GRUYERE, 
HALOUMI, LABNE, MANCHEGO, 
MOZZARELLA, PARMESAN, RICOTTA, 
ROQUEFORT
asparagus and zucchini omelette 

with oregano and pecorino...................Feb 36
cheese sauce ............................................... Jun 32
fromage frais mousse with red  

wine granita.............................................. Jul 88
Fromager d’Affinois with grape jelly 

and rosemary water crackers.............. Dec 113
gratin of silverbeet, potatoes and  

pickled veal tongue with Morbier........ Jul 103
grilled cheese sandwich with 

pickled Spanish onion............................Feb 86
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CURRIES
beetroot curry............................................Apr 114
crab curry....................................................Apr 114
curried quail eggs with coriander................Jul 87
curry paste................................................. Aug 111
grilled rainbow trout fillets with curry  

paste, young coconut and  
lime leaves............................................ Nov 135

pork curry................................................... Apr 112
pumpkin curry with rice noodles................ Jun 38
red curry paste.......................................... Nov 136
snake bean curry........................................ Apr 115
Southern Indian lobster curry..................... Jan 94
watermelon curry.......................................Feb 114

CUTTLEFISH, SEE CALAMARI, CUTTLEFISH 
AND SQUID

D
DATES
carrot and barley salad with dates 

and raisins............................................. Dec 124
roast dates.................................................... Jan 28
walnut and date ice-cream...........................Jul 31

DESSERTS, SEE ALSO CAKES, PIES 
baked apple creams................................... Aug 84
baked chocolate cream with 

ginger-poached pears............................Apr 48
baked ricotta with amaretti  

crumble................................................. May 139
banana split..................................................Feb 46
bay-roasted pears with grappa 

and almond crema............................... May 134
blood plum clafoutis...................................Mar 39
buttermilk bavarois..................................... Jul 114
cardamom crème renversée...................... Jul 113
coconut pearls with stone-fruit salad  

and mango sorbet................................... Jan 78
cranberry-rosemary Florentine bars.........Dec 145
crema Catalana............................................Oct 42
dark berry trifle............................................ Dec 40
dark chocolate bark.....................................Apr 58
frozen citrus vacherin................................Mar 118
frozen strawberry and moscato  

vacherin...................................................Jan 107
gianduja Christmas crackers ................... Dec 150
Josephine pear and muscovado  

sbricolata with poppy-seed gelato.... Aug 105
marshmallows............................................ Dec 146
orange chocolate fondants...................... Jun 124
passionfruit, lychee and coconut 

bûche de Noël..................................... Dec 146
passionfruit posset with mango 

and passionfruit sorbet.......................... Dec 28
peach, raspberry and almond  

crumble....................................................Mar 86
peanut butter chocolate fondant with  

salted caramel ice-cream...................... Nov 38
peppermint creams.................................. Nov 144
raspberry rose crush..................................Mar 114
red wine pears with crème  

fraîche...................................................... Aug 36
red wine plums with mascarpone..............Mar 42
rice pudding trifle with saffron jelly 

and mango and mint salsa.................. Dec 149
rhubarb, vanilla and gin trifle.....................Sep 38
rosewater flan with burnt 

orange caramel......................................Oct 126
Sauternes custard with bitter caramel.....Sep 150
savarin with goat’s curd cream,  

rosemary honey syrup and walnuts...... Jul 114
strawberry and almond shortcake  

crumble................................................. Nov 159
sweet nightingale persimmons with navel 

orange bavarois à la Mary Ellen............ Jun 94
young coconut jelly and burnt mango  

cream with pandanus macarons......... Nov 136
turrón guirlache...........................................Oct 53 

DRESSINGS, CONDIMENTS AND SAUCES – 
SAVOURY 
aïoli......................................Oct 119, 126; Nov 117
anchovy and rosemary butter.....................Feb 90 
anchovy coulis.............................................. Jan 98
anchovy dressing......................May 114, Dec 123
anchovy salad cream...................................Mar 86

annato oil......................................................Feb 98
apple dressing..............................................Feb 33
barberry dressing........................................Apr 40
basil oil......................................................... Nov 36
béarnaise sauce ........................................... Jul 42
cabernet vinaigrette................................. Aug 109
caramelised garlic aïoli..............................Dec 132
chardonnay dressing................................... Jan 74
cheese sauce................................................ Jun 32
chestnut cream........................................... Jun 124
chicken stock............................................. Nov 133
chilli and coriander salt............................ Aug 121
chilli and herb sauce.................................... Jan 32 
chilli dressing................................................Feb 39
chilli jam..................................... Nov 133, Dec 129
chilli, lime and coconut dressing...............Mar 36
chilli palm sugar dressing...........................Sep 42
chilli-tamarind caramel................................Sep 36
chimichurri................................................. Nov 129
Chinese celery and onion pickle............. Mar 110
chive oil.........................................................Feb 32
confit garlic aïoli......................................... Apr 105
confit garlic and tomato............................Dec 107
cucumber relish......................................... Nov 136
cucumber with smashed garlic................ Mar 110
cumin and parsley dressing...................... Jun 110
cumin salt...................................................... Jan 29
curry paste................................Aug 111,  Nov 136
dill sauce.........................................................Jul 31
fennel and lemon salt.................................Feb 86
fennel and radish slaw................................ Apr 46 
fennel sauce................................................Jan 121
French dressing..........................................Jan 101
garlic and anchovy butter...........................Sep 42
garlic and lemon butter............................Dec 132
garlic-chilli oil...............................................Apr 38
garlic oil..................................................... May 117
ginger and jalapeño dressing.....................Feb 98
glazed chestnuts........................................Sep 149
Goan eggplant pickle...............................Mar 102
goat’s cheese dressing................................Sep 47
grape dressing Feb 103
grape jelly.................................................. Dec 113
green olive and vanilla velouté....................Jul 87
green olive vinaigrette.............................. Jan 124
gremolata....................... Mar 91, Jun 46, Sep 119
gribiche.......................................................Sep 117
harissa........................................................... Jan 29
hazelnut aillade......................................... Nov 124
herb butter.................................................Dec 117
herb dressing.............................................. Dec 34
lemon, cumin and chilli salt........................Sep 44
lemon dressing............................................Mar 39
lemon relish.................................................. Jan 92
lime mayonnaise.......................................... Jan 74
lime pickle.................................................. Apr 115
lobster mayonnaise..................................... Jan 35
mango salsa.............................................. Dec 104
master stock.............................................. Mar 110
mayonnaise..................................................Mar 44
Meyer lemon mayonnaise........................Dec 107
mignonette................................................ Dec 129
mulled wine pickled cherries................... Dec 140
mustard and chive dressing......................... Jul 94
mustard and pumpkin seed butter............ Jun 98
mustard dressing.....................  May 126, Sep 131 

.....................................................Oct 44, Nov 42
nettle butter.............................................. May 114
olive oil sauce............................................... Jan 99
parsley and roast tomato salsa..................Feb 95
peach pickle.................................................Mar 99
peperonata..................................................Jan 101
peperoni.....................................................Mar 102
pepper sauce...............................................Sep 36
pesto matto................................................. Nov 42
pickled Buddha’s hands.............................. Jan 99
pickled cucumber........................................Feb 32
pickled Spanish onion.................................Feb 86
pickled vegetables...................................... Jan 74
pico de gallo............................................. Dec 129
piri piri........................................................ Nov 124
pomegranate dressing................................Mar 94
ponzu and sesame dressing.......................Sep 42
preserved lemon and cumin butter...........Apr 40
preserved lemon dressing..........................Mar 91
red braising stock....................................... Dec 30
red curry paste.......................................... Nov 136

red pepper coulis.......................................Jan 101
red wine sauce ........................................... Nov 42
rocket purée.......................................Apr 107, 108
romesco........................................................Feb 90
Roquefort sauce........................................... Jul 30
rosemary butter........................................... Jun 38
saffron mayonnaise.................................... Jan 122
salsa di noce.............................................. Aug 101
salsa piccante.............................................. May 38
salsa verde.................................................... Jun 32
salsa vinagreta............................................Oct 119
salted chilli................................................. Mar 110
sesame dressing.......................................... Jan 28
sesame ginger dressing..............................Feb 36
sherry and truffle dressing.......................... Jan 98 
sherry dressing........................... Jan 102, Dec 124
Sichuan pepper salt.................................... Dec 30
smoked cumin salt...................................... Aug 45
spice rub.................................................... Dec 104
spiced mango chutney..............................Mar 102
spicy coriander dressing.............................Feb 98
summer corn relish......................................Mar 99
tahini dressing.............................................. Jun 98
tarragon aïoli.............................................. Jan 102
Thousand Island dressing........................ Nov 144
tomato relish............................................. Nov 120
tomato vinaigrette.......................................Feb 86
tuna mayonnaise..........................................Feb 36
watermelon pickle ....................................Feb 112
watermelon rind pickle.............................Feb 112
white truffle mornay................................... Aug 26
wholegrain mustard dressing.....................Oct 44
XO sauce..................................................... Nov 48
yoghurt-tahini sauce....................................Sep 44

DRESSINGS, CONDIMENTS AND SAUCES – 
SWEET
apple butter...............................................Apr 108
blueberry syrup......................................... Dec 118
brandy glaze............................................. Dec 136
burnt honey and lavender sauce...............Feb 90
candy cane ganache................................. Dec 146
caramel.......................................................Mar 114
chocolate-caramel ganache.....................Apr 123
chocolate-raspberry cream.........................Sep 53
chocolate sauce.......................... Feb 46, May 134
cinnamon yoghurt cream........................... Aug 26
coconut-caramel sauce............................ Nov 134
crème fraîche filling.................................. Dec 118
crème pâtissière.......................................... Jul 109
espresso syrup........................................... Apr 122
fennel and orange sugar.........................May 143
gin custard....................................................Sep 38
ginger syrup...............................................Mar 109
goat’s curd cream....................................... Jul 114
Grand Marnier ganache............................ Jun 124
honey ginger syrup...................................Nov 117
honey syrup.................................May 111, Aug 38
hot fudge sauce......................................... Jun 123
lemon syrup...............................................Sep 126
lime cream.................................................... Jan 38
mango jelly.................................................. Dec 28
mango, pineapple, sweet corn 

and mint salsa....................................... Dec 149
mint and ginger syrup............................... Jan 106
muscat custard.......................................... Dec 104
orange and Cognac Chantilly..................... Jul 88
orange blossom syrup.............................. Dec 108
orange-scented honey..............................Oct 144
palm sugar caramel.....................Jan 78, Nov 136
passionfruit curd......................................... Dec 48
pinot syrup.................................................Feb 121
pistachio and rosemary ganache.............Dec 145
raspberry cream......................................... Apr 122
rosemary honey syrup................................ Jul 114
rosy icing.....................................................Apr 119
rum syrup....................................................Mar 118
smashed strawberry syrup....................... Nov 154
speculaas spice........................................... Dec 38
vanilla cream................................Mar 39, Oct 144
vanilla ricotta..............................................Sep 138
watermelon and lime syrup......................Feb 111
whipped brandy butter............................ Dec 140
whipped lime butter..................................Mar 114
whipped mascarpone............................... Apr 122
whipped mocha ganache......................... Jun 126
white chocolate and raspberry ganache.... Jul 40

DRINKS
Aranciata Fizz............................................... Jan 39
Bacco’s L’Arrogante.................................... May 22
Barbados Punch........................................... Jan 82
Bellini.......................................................... Jan 115
The Big Appleberry .................................... Jan 86
Buffalo Mule................................................. Jan 85
Cabana......................................................... Jan 74
Campari with pink grapefruit..................... Jan 85
Carpe Diem.................................................. Jan 82
Champagne Cobbler.................................. Jan 82
Chi Chi.......................................................... Jan 74
Cream Tangerine’s Corvette.......................Mar 24
Cumulus Inc’s Breakfast Mexican............... Jan 16
Cutler Cooler...............................................Nov 27
Dark & Stormy........................................... Nov 120
Das Zimmer’s Lilly Anne............................... Jul 22
Earl’s Punch.................................................. Jan 86
Essential 24...................................................Sep 21
Gerald’s Limonata Vecchia Scuola............ May 22
Gibson....................................................... Nov 120
Gin and Tonic with cucumber and rose...Nov 140
Golden Monkey’s Gold Leaf.......................Apr 20
The GST........................................................ Jan 85
hazelnut-chocolate milkshake..................Sep 142
Hello Sailor................................................... Jan 86
Highland iced tea......................................Feb 103
Istanbul iced tea..........................................Feb 24
Kir Royale...................................................... Jan 86
Longrain’s Moscow Mule......................... Nov 133
Lychee Lounge’s spiced rum flip................ Jun 22
Manhattan..................................................Nov 117
Montie’s Cooler........................................... Jan 85
Music And Passion Were 

Always The Fashion.................................Oct 32
Nice to Meet You, Señorita........................ Jan 85
Pagan Daisy.................................................... an 85
passionfruit, mint and ginger syrup........ Dec 140
peach, nectarine and 

sparkling marsanne.............................. Dec 116
Penicillin......................................................Nov 117
Pomegranate............................................. Jan 115
Red Door’s Honeysuckle Daiquiri............. Dec 20
The Ritz Cocktail.......................................... Jan 86
rose and lime syrup.................................. Dec 140
Rossini......................................................... Jan 115
Scorpion Bowl......................................................85
Sloe Down................................................. Aug 101
Sloe Motion (Sloe Negroni)..................... Aug 101
Sparkling Siciliano....................................... Jan 39
Sparkling Strawberry Crush..................... Nov 154
Spring Fling.................................................. Jan 82
The Sunshine State...................................... Jan 85
Table4Ten Tokotini...................................... Aug 21
Tequila Gimlet.............................................. Jan 82
Tequila Old Fashioned............................. Nov 118
Tom Collins................................................ Nov 118
Watermelon Madness................................. Jan 85
White Peach Bellini..................................... Jan 86
White Sangría............................................... Jan 85

DUCK
cracked wheat and walnut pilau 

with duck and pomegranates................Mar 94
duck breast with figs and burnt honey 

and lavender sauce.................................Feb 90
duck confit, beetroot and 

green bean salad...................................... Jul 33
duck liver pâté with cassis jelly 

and brioche croûtons........................... Nov 140
duck livers on toast....................................... Jul 38
duck with Jerusalem artichokes, 

beetroot and red wine......................... Aug 109
garbure.......................................................... Jul 94
golden broth.............................................. Jan 125
sautéed duck livers with a fresh raisin, 

witlof and kipfler salad.........................Sep 149
stir-fried chopped duck with coriander 

and black vinegar..................................Mar 109

DUMPLINGS
herb dumplings........................................ Aug 109
scallop dumplings..................................... Jan 125

E
EEL
smoked eel, apple and rocket salad.........Feb 33

spaghettini with smoked eel, garlic, 
chilli and pangrattato...........................May 130

EGGPLANT
eggplant and mozzarella salad 

with rosemary bruschetta....................... Jan 32
Goan eggplant pickle...............................Mar 102
grilled eggplant and haloumi 

with tomato vinaigrette.........................Feb  86
toasted vegetable jardinière....................Apr 108

EGGS
artichoke, piquillo pepper and jamón salad 

with soft-boiled egg.............................Oct 123
asparagus and zucchini omelette 

with oregano and pecorino...................Feb 36
asparagus with egg and garlic 

and anchovy butter.................................Sep 42
avgolemono................................................. Jun 93
baked eggs with chickpeas 

and spinach............................................Oct 126
bubble and squeak with 

poached eggs...................................... Aug 119
capsicums with scrambled eggs..............Oct 133
chorizo and Manchego tortilla.................Oct 119
chorizo-stuffed eggs..................................Oct 126
crab and herb omelette............................... Jul 38
curried quail eggs with coriander................Jul 87
devilled eggs..............................................Nov 117
egg hoppers...............................................Apr 114
home-style crisp fried eggs with green  

onions, chilli and oyster sauce...............Feb 33
linguine with poached egg, pepper 

and parmesan.......................................... Jan 32
lobster omelette.......................................... Jan 90
marron tortilla with parsley 

and roast tomato salsa...........................Feb 95
mussel, potato and fennel tortilla............Oct 123
red rice and egg pilaf................................Sep 146
scrambled eggs with squid in ink............Oct 124
vermouth snapper with fennel, 

celeriac and soft egg............................ Jun 106
white asparagus with poached eggs........ Nov 72

F
FARRO
braised pork cheeks with farro perlato..... Jun 42
char-grilled quail, farro 

and prosciutto salad............................ May 131
farro, potato and pancetta soup............... Aug 96
lamb shank and farro perlato broth..........Mar 91

FENNEL AND FENNEL SEEDS
caramelised onion, fennel and 

potato Cornish pies.............................. Jun 119
cured ocean trout with fennel 

and chestnuts........................................Sep 149
cuttlefish with guanciale and 

fennel seed on soft polenta................ May 126
drunken fennel............................................. Jun 91
fennel and lemon salt................................ Feb 86
fennel and orange sugar.........................May 143
fennel and radish slaw................................ Apr 46
fennel crostoli.............................................. Jan 36
fennel sauce................................................Jan 121
fennel soup with coppa and 

goat’s cheese crust............................... May 126
grilled marron with fennel salad...................Jul 87
insalata di cicoria, finocchio e arancia  

(chicory, fennel and orange salad)...... May 111
lemon, honey and fennel pork skewers.... Jan 78
mussel, potato and fennel tortilla............Oct 123
pickled fennel............................................Sep 131
potato, fennel and witlof salad................Feb 106
red oak, fennel and radish salad 

with red wine vinaigrette......................Dec 117
roast ocean trout with white bean 

purée and fennel salad.......................... Aug 36
salt-crusted snapper with fennel............. Aug 102
tomato-braised chicken thighs with 

fennel and olives.....................................Apr 44
vermouth snapper with fennel, 

celeriac and soft egg............................ Jun 106

FETA
autumn lamb with mint, feta, 

peas and borlotti beans.........................Mar 42

lamb cutlets with lemon, feta and 
brown rice and spinach pilaf................. Aug 89

lamb keftethes with pumpkin and feta.... Aug 36
long yellow peppers stuffed with feta.....Sep 124
slow-roasted lamb ribs with cucumber and 

Persian feta salad................................... Nov 55
spinach, ricotta and feta filling................. Jan 122

FIGS
baked ricotta with amaretti crumble...... May 139
burnt figs......................................................Mar 94
duck breast with figs and burnt honey 

and lavender............................................Feb 90
fig and raspberry crostata........................... Jan 28
fig, goat’s curd and honey filo tartlets.....Feb 119
honey mousse with roast dates 

 figs and hazelnuts.................................. Jan 28
Manchego, walnut and fig salad 

with grape dressing..............................Feb 103

FISH, SEE ALSO MACKEREL, MULLET, 
SALMON, SARDINES, SNAPPER, TROUT, 
TUNA 
bacalao and potato soup.........................Oct 132
baked salt cod.............................................Oct 44
blue-eye trevalla and potato pie.............Sep 142
braised potatoes and salt cod................ Aug 119
carpaccio di pesce con pepe rosa (fish  

carpaccio with pink peppercorns)....... Jan 115
chish and fips (and mushrooms)................ Jun 94
chorizo, salt cod and broad bean  

salad.......................................................Oct 116
creamy salt cod and potato soup............. Aug 96
kingfish crudo........................................... Dec 129
Livornese seafood stew........................... Aug 111
pistou-crusted barramundi...........................Jul 31
roast flounder with vermouth, 

pink peppercorns and herbs................Feb 106
salmon with warm red cabbage salad 

and red wine sauce................................ Nov 42
salt-cured bream..........................................Sep 38
seafood “cartoccio”.................................... Jan 32
seafood salad with herb dressing............. Dec 34
swordfish Provençal...................................... Jul 38

FONTINA
cavolo nero and Fontina piadina............ May 139
fontina, pecorino and leek soup............... May 38

FREEKAH
chicken stuffed with freekah and grapes... Mar 92
cracked wheat and freekah salad 

with barberry dressing............................Apr 40
freekah and herb salad with preserved  

lemon and black olives.......................... Nov 42
freekah and pancetta stuffing..................Dec 107

G
GARLIC
asparagus with salad onions, garlic 

and almonds..........................................Sep 131
caramelised garlic aioli..............................Dec 132
confit garlic aïoli......................................... Apr 105
confit garlic and tomato........................... Dec 116
cucumber with smashed garlic................ Mar 110
garlic and anchovy butter...........................Sep 42
garlic and lemon butter............................Dec 132
garlic and thyme chicken with mash........ Jun 110
garlic-chilli oil...............................................Apr 38
roast garlic soup with lemon 

and thyme croûtons..............................Sep 141
sopa de ajo (garlic soup)..........................Oct 123
spaghettini with smoked eel, garlic,  

chilli and pangrattato...........................May 130
stir-fried salt pork with garlic chives 

and garlic stems................................... Mar 110

GOAT’S CHEESE
fennel soup with coppa and 

goat’s cheese crust............................... May 126
fig, goat’s curd and honey filo tartlets.....Feb 119
goat’s cheese dressing................................Sep 47
goat’s curd cream....................................... Jul 114
goat’s curd crostini....................................... Jun 38
grilled goat’s cheese with garden salad....Dec 34
honey-baked goat’s cheese with 

walnut, pear and frisée............................ Jul 76
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leek, crème fraîche and 
aged chèvre tart....................................... Jul 76

roast pumpkin wedges with almonds,  
goat’s cheese and tahini dressing......... Jun 98

savarin with goat’s curd cream, rosemary 
honey syrup and walnuts....................... Jul 114

shallot tarte Tatin with marinated 
goat’s cheese...........................................Apr 38

spinach and pearl barley salad with 
goat’s curd and spiced oil...................... Apr 97

watermelon, tomato and 
goat’s cheese salad................................. Jan 74

GRAINS, SEE BARLEY, COUSCOUS, FARRO, 
FREEKAH

GRAPEFRUIT
caramelised ruby grapefruit.................... Aug 105
mackerel ceviche with avocado, 

ruby grapefruit and spanner crab.........Feb 32

GRAPES
chicken stuffed with freekah  

and grapes...............................................Mar 92
grape dressing.......................................... Feb 103
grape jelly.................................................. Dec 113

GRUYERE
gougères with Gruyère............................... Jul 103
Gruyère, parsnip and thyme beignets....... Jul 80

H
HALOUMI
grilled eggplant and haloumi 

with tomato vinaigrette..........................Feb 86
prawn, haloumi and 

watermelon salad..................................Feb 114
watermelon, bread and haloumi salad....Dec 123

HAM, SEE BACON, GUANCIALE, HAM, 
JAMON, PROSCIUTTO AND SPECK

HAZELNUTS
chocolate-hazelnut cream.......................... May 32
hazelnut aillade......................................... Nov 124
hazelnut biscuits........................................Sep 132
hazelnut-chocolate milkshake 

with hazelnut doughnuts......................Sep 142
hazelnut ice-cream..................................... Jul 109
hazelnut sponge with 

chocolate-raspberry cream................... Sep 53
honey mousse with roast dates, 

figs and hazelnuts................................... Jan 28

HONEY
burnt honey and lavender sauce...............Feb 90
chocolate, almond and honey  

zuccotto................................................... May 32
chocolate Florentine wafer and honey 

semifreddo “tramezzino”.................... May 134
fig, goat’s curd and honey filo  

tartlets....................................................Feb 119
golden ale and honey-glazed 

easy-carve ham..................................... Dec 108
honey-baked goat’s cheese with  

walnut, pear and frisée............................ Jul 76
honeyed chestnut schiacciata.................May 140
honey ginger syrup...................................Nov 117
honey mousse with roast dates, 

figs and hazelnuts................................... Jan 28
honey panna cotta with spiced quince,  

cinnamon yoghurt cream and  
honeycomb............................................. Aug 26

honey, peach and yoghurt parfait.............Jan 111
honey-roast pears with orange blossom 

and yoghurt............................................. Aug 89
honey sponge........................................... Dec 149
honey syrup.................................May 114, Aug 38
lemon, honey and fennel pork skewers.... Jan 78
orange-scented honey..............................Oct 144
panettone with honey cream 

and berries.............................................. Dec 44
polenta cake with burnt figs and honey.... Mar 94
quick vanilla ricotta with honey 

and rhubarb...........................................Sep 138
rosemary honey syrup................................ Jul 114
spiced honey cakes...................................Apr 119

watermelon and raspberry salad 
with honey yoghurt...............................Feb 111

I
ICE-CREAMS, GELATOS, PARFAITS AND 
SEMIFREDDOS
bombe Alaska with Neapolitan  

ice-cream.............................................. Nov 144
brown butter ice-cream............................ Jun 119
cherry parfait.............................................. Jan 125 
chocolate and Armagnac ice-cream......... Jul 114
chocolate Florentine wafer and honey 

semifreddo “tramezzino”.................... May 134
Christmas pudding semifreddo.............. Dec 104
hazelnut ice-cream..................................... Jul 109
honey, peach and yoghurt parfait.............Jan 111 
mandarin ice-cream...................................Mar 118
mango ice-cream........................................Jan 111
marmalade ice-cream............................... Jun 124
milk ice-cream and malt cookies.............Sep 138
panforte ice-cream................................... Dec 118
passionfruit semifreddo.............................Jan 111
pistachio and basil ice-cream...................Feb 106
poppy-seed gelato................................... Aug 105
raspberry ripple ice-cream........................ Jan 106
salted caramel ice-cream........................... Nov 38
salted peanut-caramel ice-cream 

with hot fudge sauce............................ Jun 123
stone-fruit parfait........................................Jan 111 
strawberries and cream semifreddo....... Nov 154
strawberry ice-cream..................................Jan 107
Turkish delight ice-cream......................... Nov 155
walnut and date ice-cream...........................Jul 31

ICES, GRANITAS AND SORBETS
coffee and cardamom granita..................Apr 100
gelo dianguria............................................Feb 112
lemon and mint sorbet.............................Sep 132
lychee and mango ice...............................Feb 119
mandarin sorbet........................Mar 118, Sep 138
mango and passionfruit sorbet................. Dec 28
mango sorbet.............................................. Jan 78
moscato ice............................................... Nov 155
pinot and vanilla sorbet............................Feb 121
red wine granita............................................ Jul 88
strawberry-moscato sorbet........................Jan 107
tropical pops...............................................Jan 111
watermelon, gin and cassis icy poles......Feb 114
watermelon granita with 

ginger syrup...........................................Mar 109
watermelon slushie with mint 

and ginger syrup................................... Jan 106
yoghurt sorbet........................................... Jan 102

ICINGS AND GLAZES
brandy glaze............................................. Dec 136
citrus sugar glaze.......................................Apr 119
honey butter icing.....................................Apr 119
mocha glaze............................................... Jun 126
rosy icing.....................................................Apr 119
royal icing.................................................. Dec 150

J
JAMS, CONSERVES AND PICKLES
burnt orange marmalade.......................... Jul 113
cherry-vanilla jam.........................................Mar 99
chilli jam..................................... Nov 133, Dec 129
confit garlic and tomato........................... Dec 116
Goan eggplant pickle...............................Mar 102
lime pickle.................................................  Apr 115
mulled wine pickled cherries................... Dec 140
nectarine, peach and 

orange-blossom jam...............................Mar 49
onion jam......................................................Apr 38
orange jam................................................May 143
peach pickle.................................................Mar 99
peperoni.....................................................Mar 102
pickled Buddha’s hands.............................. Jan 99
pickled cucumber........................................Feb 32
rhubarb jam................................................. May 47
spiced mango chutney..............................Mar 102
spiced orange............................................Dec 117
strawberry-ginger jam.............................. Nov 159
summer corn relish......................................Mar 99
tomato chilli jam........................................ Jun 115
watermelon pickle.....................................Feb 112
watermelon rind pickle.............................Feb 112

JELLIES
buttermilk jellies with passionfruit...........Feb 119
cassis jelly.................................................. Nov 140
grape jelly.................................................. Dec 113
mango jelly.................................................. Dec 28
milk jelly and mandarin sorbet.................Sep 138
peach and verjuice jelly........................... Dec 139
rhubarb jelly................................................ Jul 114
saffron jelly................................................ Dec 149
strawberry, watermelon and rose jelly 

with Turkish delight ice-cream............ Nov 155
young coconut jelly and burnt mango  

cream with pandanus macaroons....... Nov 136

JERUSALEM ARTICHOKES
duck with Jerusalem artichokes, 

beetroot and red wine......................... Aug 109
Jerusalem artichokes roasted 

in duck fat............................................... Aug 48

K
KALE, SEE CABBAGE AND KALE

L
LABNE
beetroot, witlof, labne and orange  

salad ....................................................... Aug 26
spinach and burghul with 

grilled tomatoes and labne................. Nov 129
warm roast carrot, lentil and labne  

salad with crisp flatbread ......................Apr 44 

LAMB
autumn lamb with mint, feta, 

peas and borlotti beans.........................Mar 42
braised Flinders Island lamb with mash....Aug 28
braised lamb neck moussaka..................... Jun 32
braised lamb shanks................................. Aug 119
braised pumpkin and lamb neck............. Jun 102
jumbuck........................................................ Jun 93
keftethes...................................................... Aug 36
köfte.............................................................. Jan 78
lamb cutlets with lemon, feta and 

brown rice and spinach pilaf................. Aug 89
lamb köfte and flatbread......................... Nov 124
lamb neck with artichokes, 

broad beans and peas.........................Sep 117
lamb rack with confit shoulder 

and sheep’s curd and potato purée.... Jan 124
lamb shank and farro perlato broth..........Mar 91
lamb with chickpeas and sofrito............. Aug 111
maccheroni alla chitarra con ragù  

d’agnello e peperoni (“guitar pasta”  
in lamb and capsicum ragù)................ May 107

roast lamb racks with mashed peas...........Sep 42
shredded lamb shoulder 

with salted chilli.................................... Mar 110
slow-cooked lamb in Soave with roast  

cherry tomatoes and semolina  
gnocchi..................................................May 130

slow-roast harissa lamb shoulder 
with chickpeas and parsley.................. Jun 110

slow-roasted lamb ribs with cucumber 
and Persian feta salad............................ Nov 55

LEEKS
Fontina, pecorino and leek soup.............. May 38
herbed ocean trout, crushed 

potato and leek...................................... Aug 84
leek, crème fraîche and 

aged chèvre tart....................................... Jul 76
leek terrine gratin and Roquefort  

sauce.......................................................... Jul 30

LEMONS
avgolemono................................................. Jun 93
barbecued snapper with dill 

and lemon..............................................Dec 132
chicken and lemon tagine with 

cracked green olives.............................. Nov 36
crespelle with ricotta, berries, 

lemon and sugar...................................Feb 119
crumbed veal cutlet with  

lemon and celeriac................................ May 38
fennel and lemon salt................................ Feb 86
fragrant lemon barley couscous 

with mullet in vine leaves.......................Mar 91

garlic and lemon butter............................Dec 132
lamb cutlets with lemon, feta and 

brown rice and spinach pilaf................. Aug 89
lemon and mint sorbet............................ Sep 132
lemon and thyme croûtons......................Sep 141
lemon, cumin and chilli salt........................Sep 44
lemon dressing............................................Mar 39
lemon, honey and fennel pork skewers.... Jan 78
lemon relish.................................................. Jan 92 
lemon syrup...............................................Sep 126
Meyer lemon mayonnaise........................Dec 107
peas with lemon and lardo...................... Sep 132
pickled Buddha’s hands.............................. Jan 99
prawns with tomato, preserved lemon 

and couscous........................................... Jun 38
preserved lemon and cumin butter...........Apr 40
preserved lemon dressing..........................Mar 91

LENTILS
braised green lentils..................................... Jul 92
green lentil soup with pumpkin 

and harissa.............................................. Aug 95
red wine lentils........................................... Jun 106
sausage with green lentils........................... Jul 38
tarka dal........................................................ Jun 34
warm roast carrot, lentil and labne salad 

with crisp flatbread.................................Apr 44

LIMES
chicken and lime leaf fritters..................... Dec 28
chicken and prawn salad with 

caramelised coconut and lime............ Nov 134
chilli, lime and coconut dressing................ Mar 36
lime and chilli skirt steak fajitas................. Dec 34
lime mayonnaise.......................................... Jan 74
lime meringue stack..................................Mar 114
lime pickle.................................................  Apr 115
watermelon and lime syrup......................Feb 111

LOBSTER, CRAYFISH AND MARRON
arroz con bogavante (rice with  

crayfish)...................................................Oct:140
Chinese ginger-steamed lobster............... Jan 90
grilled lobster and vine leaves 

with confit garlic and tomato.............. Dec 116
grilled lobster with mustard 

and burnt butter...................................... Jan 90
grilled marron with fennel salad and  

green olive and vanilla velouté................Jul 87
lobster and squid salpicon.........................Feb 98
lobster broth with peas............................... Jan 94
lobster club sandwiches............................. Jan 35
lobster Copacabana................................. Nov 144
lobster halves with lemon butter 

and dandelion leaf salad......................Dec 132
lobster omelette.......................................... Jan 90
lobster salad with pink-eyed potatoes, 

beans and lemon relish.......................... Jan 92 
lobster tagliolini........................................... Jan 94
marron tortilla with parsley 

and roast tomato salsa...........................Feb 95
Southern Indian lobster curry..................... Jan 94

M
MACARONS
candy cane macarons............................... Dec 146
macarons with white chocolate 

and raspberry ganache............................ Jul 40

MACKEREL
grilled mackerel with cos heart salad........Oct 55
mackerel ceviche with avocado, 

ruby grapefruit and spanner crab.........Feb 32

MANCHEGO
chorizo and Manchego tortilla.................Oct 119
Manchego, walnut and fig salad 

with grape dressing..............................Feb 103

MANGOES
burnt mango cream................................. Nov 136
lychee and mango ice...............................Feb 119 
mango ice-cream........................................Jan 111
mango, pineapple, sweet corn 

and mint salsa....................................... Dec 149
mango salsa.............................................. Dec 104
mango sorbet.............................................. Jan 78

passionfruit posset with mango and  
passionfruit sorbet................................. Dec 28

spiced mango chutney..............................Mar 102
sweet pork with green mango 

and chilli................................................. Sep 42
tropical pops............................................. Jan 111

MERINGUES
brown sugar pavlova with banana 

and rum syrup........................................Mar 118
chocolate-bottomed 

caramel meringues................................Mar 114
coconut dacquoise................................... Dec 146
coconut floating islands............................Mar 116
coffee meringue.........................................Mar 118 
frozen citrus vacherin................................Mar 118
lime meringue stack..................................Mar 114
meringue......................................Jan 38, Nov 144
pistachio meringue.....................................Jan 107
rose meringues..........................................Mar 114

MOZZARELLA
baked buffalo mozzarella 

and prosciutto.......................................Sep 131
eggplant and mozzarella salad 

with rosemary bruschetta....................... Jan 32
prosciutto and mozzarella sfogliatina.....May 140

MULLET
Coorong mullet escabeche.......................Jan 101
fragrant lemon barley couscous 

with mullet in vine leaves......................Mar  91
triglie ripieni al cartoccio (stuffed red mullet 

in baking paper)................................... May 111

MUSHROOMS AND PORCINI
baked mushrooms...................................... Jul 104
chish and fips (and mushrooms)................ Jun 94
grilled guanciale and 

mushroom bruschetta.............................Apr 38
mushroom and pearl barley broth 

with goat’s curd crostini.......................... Jun 38
mushroom duxelles...................................Apr 108
mushroom foam......................................... Jul 104
mushroom, radicchio and 

ricotta tagliarini...................................... Aug 36
mushroom soup............................................ Jul 38
mushrooms, clams and pipis 

in white wine..........................................Oct 133
pappardelle with mushroom ragù............ May 38
porcini spätzele............................................. Jul 30
porcini, tomato and bread soup............... Aug 96
roast mushrooms........................................ Aug 84
stir-fried chicken with 

Chinese mushrooms...............................Mar 42
twice-baked Roquefort and 

mushroom soufflé.....................................Jul 81

MUSSELS
brandade soup with mussels.....................Sep 38
chorros a la Chalaca (stuffed mussels).......Feb 95
mussel, clam and chilli jam salad............ Nov 133
mussel, potato and fennel tortilla............Oct 123
mussels with rice and dill..........................Sep 126
steamed mussels with XO sauce.............. Nov 48
Turkish-style mussel and prawn pilaki 

with parsley salad................................... Dec 28

N
NECTARINES
nectarine and spiced-ricotta tart...............Mar 47
nectarine, peach and 

orange-blossom jam...............................Mar 49
peach, nectarine and 

sparkling marsanne.............................. Dec 116

NOODLES, SEE ALSO PASTA
cat’s ear noodles........................................Mar 109
charred rice noodles and chicken 

with thickened “gravy”........................ Nov 149
chicken noodle soup.....................Jun 40, Aug 95
pat Thai...................................................... Nov 150
pineapple and dried prawns 

with kanom jin noodles....................... Nov 148
pumpkin curry with rice noodles................ Jun 38
soba noodles with Chinese cabbage, 

cucumber and young ginger.................Sep 42

soy-roast ocean trout with peas 
and soba noodles....................................Feb 36

steamed noodle rolls with crab, 
ginger and spring onion...................... Nov 134

Vietnamese beef noodle soup...................Mar 42

O
OCTOPUS
braised octopus........................................ Aug 121
octopus salad with chorizo 

and kipfler potatoes.............................. Jan 102
terrina de pulpo (octopus terrine)...........Oct 138

OKRA
beef rib-eye with chilli and herb sauce  

and roast okra.......................................... Jan 32
prawns with okra........................................Sep 124

OLIVES
artichoke, celery heart and 

cracked olive salad................................Sep 117
chicken and lemon tagine with 

cracked green olives.............................. Nov 36
green olive and vanilla velouté....................Jul 87
green olive vinaigrette.............................. Jan 124
pappardelle with salsiccia, roast pepper 

ragù and wild olives.............................May 133
roast potato, chorizo and olives...............Oct 114
rocket, parmesan and olive salad 

with pancetta crumbs.......................... Dec 123
tomato-braised chicken thighs 

with fennel and olives.............................Apr 44
tortellini of lardo with stemperata..........May 123

ONIONS
asparagus with salad onions, 

garlic and almonds................................Sep 131
beer-braised onions....................................Feb 44
caramelised onion, fennel and 

potato Cornish pies.............................. Jun 119
caramelised onion, Roquefort 

and walnut dip.......................................Nov 117
Chinese celery and onion pickle............. Mar 110
grilled red onion salad with 

hazelnut aillade.................................... Nov 124
home-style crisp fried eggs with green  

onions, chilli and oyster sauce...............Feb 33
minute steak sandwich with 

red wine vinegar onions.........................Apr 44
muscat-glazed onions...............................Dec 117
pickled Spanish onion.................................Feb 86
roast red onions...........................................Mar 86
shallot tarte Tatin with marinated 

goat’s cheese...........................................Apr 38
steamed noodle rolls with crab, ginger 

and spring onion.................................. Nov 134

ORANGES
beetroot, witlof, labne and  

orange salad..........................................  Aug 26
burnt orange marmalade soufflé.............. Jul 113
crostata di marmellata................................ May 47
fennel bomboloni with orange jam........May 143
insalata di cicoria, finocchio e arancia  

(chicory, fennel and orange salad)...... May 111
navel orange bavarois à la Mary Ellen....... Jun 94
orange and Cognac Chantilly..................... Jul 88
orange chocolate fondants...................... Jun 124
orange-scented honey..............................Oct 144
peach and orange puddings 

with orange blossom syrup................. Dec 108
rosewater flan with burnt 

orange caramel......................................Oct 126
sardine escabeche with white asparagus 

and orange salad....................................Oct 48
spiced orange............................................Dec 117

OYSTERS
freshly shucked oysters 

and mignonette.................................... Dec 129
oysters Rockefeller.....................................Nov 117

P
PANCAKES, SEE CREPES AND PANCAKES

PANCETTA
farro, potato and pancetta soup............... Aug 96
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freekah and pancetta stuffing..................Dec 107
herbed pea and pancetta risotto............. May 42
pancetta and herb crumbs...................... Dec 123
pea, pancetta and mint orecchiette..........Apr 44
polpettone wrapped in pancetta............ May 126
ribollita soup.............................................May 118
roast pumpkin soup with pancetta 

and parmesan......................................... Aug 87
tomato, thyme and pancetta tartlets.........Feb 36
white bean velouté with salsa verde 

and candied pancetta............................. Jun 32

PANNA COTTA
honey panna cotta with spiced quince,  

cinnamon yoghurt cream and  
honeycomb............................................. Aug 26

sheep’s milk yoghurt panna cotta ...........Sep 132

PARFAITS, SEE ICE-CREAMS, GELATOS, 
PARFAITS AND SEMIFREDDOS

PARMESAN
cabbage, pea, mint, chilli and 

parmesan salad.......................................Mar 39
linguine with poached egg, pepper 

and parmesan.......................................... Jan 32
parmesan marshmallow............................. Nov 36
parmesan pastry........................................ Jun 115
parmesan toast........................................... Aug 87
pumpkin and vermouth risotto with 

parmesan and mascarpone................ Aug 112
rocket, parmesan and olive salad 

with pancetta crumbs.......................... Dec 123

PASSIONFRUIT
buttermilk jellies with passionfruit...........Feb 119
passionfruit curd......................................... Dec 48
passionfruit, lychee and coconut 

bûche de Noël..................................... Dec 146
passionfruit, mint and ginger syrup........ Dec 140
passionfruit posset with mango 

and passionfruit sorbet.......................... Dec 28
passionfruit semifreddo.............................Jan 111

PASTA, SEE ALSO NOODLES
chicken brodo with artichoke 

tortellini and spring herbs....................Sep 120
fettuccine with beetroot and 

nettle butter.......................................... May 114
gnocchi à la Parisienne.............................. Aug 28
gnudi.......................................................... May 117
linguine con pesto matto.......................... Nov 42
linguine with poached egg, pepper 

and parmesan.......................................... Jan 32
lobster tagliolini........................................... Jan 94
maccheroni alla chitarra con ragù  

d’agnello e peperoni (“guitar pasta”  
in lamb and capsicum ragù)................ May 107

mushroom, radicchio and 
ricotta tagliarini...................................... Aug 36

paccheri with quick-roasted peppers........Mar 42
pansotti with cime di rapa and salsa  

di noce (ravioli with cime di rapa 
and walnut sauce)................................. Aug 101

pappardelle with mushroom ragù............ May 38
pappardelle with salsiccia, roast  

pepper ragù and wild  
olives......................................................May 133

pasta dough.............May 114, May 123, May 133,  
...................................Jun 98, Aug 101, Sep 120

pea, pancetta and mint  
orecchiette...............................................Apr 44

potato and ricotta gnocchi with  
broccoli, radicchio and  
pangrattato........................................... Aug 119

roast chicken with risoni and herb  
salad.........................................................Feb 36

slow-cooked lamb in Soave with roast  
cherry tomatoes and semolina  
gnocchi..................................................May 130

spaghettini with smoked eel, garlic,  
chilli and pangrattato...........................May 130

spinach, ocean trout and risoni pie......... Jun 116
toasted flour fettuccine “carbonara”....... May 32
tortellini of lardo with stemperata..........May 123
whole-wheat pasta with almonds, 

parsley and ricotta..................................Mar 82

PASTRY, SEE PIES, TARTS AND PASTRIES

PEACHES
honey, peach and yoghurt parfait.............Jan 111
nectarine, peach and 

orange-blossom jam ..............................Mar 49
orange muscat peaches with pistachio 

and basil ice-cream...............................Feb 106
peach and orange puddings 

with orange blossom syrup................  Dec 108
peach and verjuice jelly........................... Dec 139
peach, nectarine and 

sparkling marsanne.............................. Dec 116
peach pickle.................................................Mar 99
peach, raspberry and almond crumble.....Mar 86
pinot and vanilla sorbet 

with peach salad...................................Feb 121
vincotto-glazed turkey breast with peach 

and green bean salad ..........................Dec 107

PEARS
bay-roasted pears with grappa 

and almond crema............................... May 134
deep-dish apple, pear and vanilla pies 

with crisp sage and brown butter  
ice-cream............................................... Jun 119

ginger-poached pears.................................Apr 48
honey-baked goat’s cheese with 

walnut, pear and frisée............................ Jul 76
honey-roast pears with orange blossom 

and yoghurt............................................. Aug 89
Josephine pear and muscovado  

sbricolata with poppy-seed gelato.... Aug 105
pear and almond mud cakes................... Jun 126
red wine pears with crème fraîche............ Aug 36

PEAS
autumn lamb with mint, feta, peas 

and borlotti beans...................................Mar 42
cabbage, pea, mint, chilli 

and parmesan salad................................Mar 39
green pea soup with 

parmesan marshmallow......................... Nov 36
herbed pea and pancetta risotto............  May 42
lamb neck with artichokes, 

broad beans and peas.........................Sep 117
lobster broth with peas............................... Jan 94
pea and sherry soup with 

chorizo oil and croûtons.......................Oct 119
pea, broad bean and torn bread salad.....Oct 48
pea, pancetta and mint orecchiette..........Apr 44
peas with lemon and lardo...................... Sep 132
roast lamb racks with mashed peas...........Sep 42
sautéed fresh peas with 

mint and jamón.......................................Sep 50
soy-roast ocean trout with peas 

and soba noodles....................................Feb 36

PEPPERS, SEE CAPSICUM AND PEPPERS

PICKLES, SEE JAMS, CONSERVES AND 
PICKLES

PIES, TARTS AND PASTRIES – SAVOURY
ale and cider pork party pies.................... Jun 117
blue-eye trevalla and potato pie.............Sep 142
breakfast pies with tomato chilli jam 

and crisp speck ..................................... Jun 115
brisket and cheddar pie with 

sour cream pastry.................................. Jun 116
caramelised onion, fennel and 

potato Cornish pies.............................. Jun 119
fennel crostoli.............................................. Jan 36
gougères with Gruyère............................... Jul 103
Gruyère, parsnip and thyme beignets....... Jul 80
leek, crème fraîche and 

aged chèvre tart....................................... Jul 76
mushroom galette...................................... Aug 84
parmesan pastry........................................ Jun 115
party pies..................................................... Nov 56
pig’s trotters and potato tourte.................. Jul 92
prosciutto and mozzarella sfogliatina.....May 140
pumpkin filo pies....................................... Jun 102
pumpkin tarts............................................... Apr 97
rabbit “spanakopita”................................ Jan 122
shallot tarte Tatin with marinated 

goat’s cheese...........................................Apr 38

sour cream pastry...................................... Jun 116
spinach, ocean trout and risoni pie......... Jun 116
tomato, thyme and pancetta tartlets.........Feb 36

PIES, TARTS AND PASTRIES – SWEET
baked filo with yoghurt custard 

and lemon syrup....................................Sep 126
baklava......................................................... Aug 38
blueberry tart............................................ Dec 118
chocolate and pecan pie with 

candied pecans..................................... Jun 115
chocolate pastry..........Jan 125, Mar 118, Jun 126
chocolate brûlée tart with cherry parfait.Jan 125
choux puffs with chocolate 

and Armagnac ice-cream...................... Jul 114
churros with hot chocolate.........................Oct 58
cicerchiata.................................................. May 111
cinnamon-chocolate fruit mince tarts..... Dec 136 
crostata di marmellata................................ May 47
deep-dish apple, pear and vanilla pies  

with crisp sage and brown butter  
ice-cream............................................... Jun 119

fennel bomboloni with orange jam........May 143
fig and raspberry crostata........................... Jan 28
fig, goat’s curd and honey filo tartlets.....Feb 119
fried pastries with 

orange-scented honey..........................Oct 144
hazelnut doughnuts..................................Sep 142
mocha meringue pie.................................Mar 118
nectarine and spiced-ricotta tart...............Mar 47
quince tart................................................... Jul 113
sugar tart..................................................... Jul 104
triple chocolate praline tart...................... Jun 126
walnut and Armagnac tart............................Jul 31

PINEAPPLE
mango, pineapple, sweet corn 

and mint salsa....................................... Dec 149
pineapple and dried prawns 

with kanom jin noodles....................... Nov 148

PINE NUTS
herb and pine nut-crusted roast ham.....Dec 107
roast venison with swede and potato gratin 

infused with pine nuts..............................Jul 87

PISTACHIOS
pistachio and basil ice-cream...................Feb 106
pistachio and rosemary ganache.............Dec 145
pistachio meringue.....................................Jan 107
strawberry, yoghurt and 

pistachio layer cake.............................. Nov 154

PIZZA
chicory, chilli and salsicce pizza................. May 44
pizza Margherita.......................................... Jan 63

PLUMS
plum and ricotta crumble cakes..............Apr 123
red wine plums with mascarpone..............Mar 42
spiced plums................................................Mar 39

POLENTA
chicken involtini with white polenta.......... May 38
cuttlefish with guanciale and 

fennel seed on soft polenta................ May 126
polenta cake with burnt figs and honey.... Mar 94

PORK, SEE ALSO BACON, GUANCIALE, HAM, 
JAMON, PROSCIUTTO AND SPECK
albóndigas with rice and flat beans...........Oct 48
ale and cider pork party pies.................... Jun 117
Bolognese sauce........................................ May 92
braised pork cheeks with farro perlato..... Jun 42
Burmese pork curry.................................. Aug 111
caramelised pork belly with 

Chinese coleslaw.................................... Dec 30
cat’s ear noodles with peppers 

and chilli sauce......................................Mar 109
confit pork chops with 

braised green lentils................................ Jul 92
fennel soup with coppa and 

goat’s cheese crust............................... May 126
lemon, honey and fennel pork skewers.... Jan 78
morcilla de calabaza 

(spicy pork and pumpkin pâté)............Oct 140
pig’s trotters and potato tourte.................. Jul 92

plate of pig................................................... Jun 91
polpettone wrapped in pancetta............ May 126
porchetta with rosemary focaccia............. May 34
pork chops with romesco and  

crackling...................................................Feb 90
pork curry................................................... Apr 112
pork liver pâté............................................... Jul 96
pork shoulder braised in beer..................... Jul 92
roast loin of Wessex saddleback...............Mar 84
roast pork and crushed apple sandwich 

on stout loaf............................................Aug 40
roast pork and winter vegetable salad..... Aug 87
rolled pork belly stuffed with 

Calvados prunes....................................... Jul 96
rolled roast pork loin with 

apple and chestnuts.............................. Jun 110
salad of pork rillettes, scratchings, 

potato and beetroot................................ Jul 94
salt-braised pork belly.............................. Mar 110
Sicilian pork chops.................................... Nov 129
silver dollar burgers.................................. Nov 120
sticky pork, watermelon pickle 

and herb salad...................................... Feb 112
stir-fried salt pork with garlic chives 

and garlic stems................................... Mar 110
sweet pork with green 

mango and chilli.................................... Sep 42

POTATOES
bacalao and potato soup.........................Oct 132
blue-eye trevalla and potato pie.............Sep 142
braised potatoes and salt cod................ Aug 119
braised spatchcock with prosciutto, 

potato and chicory...............................May 123
Brigitte’s luxe mashed potato......................Jul 47
caramelised onion, fennel 

and potato Cornish pies....................... Jun 119
causa Limeña................................................Feb 98
chips with smoked cumin salt and aïoli.... Aug 45
chish and fips (and mushrooms)................ Jun 94
creamy salt cod and potato soup............. Aug 96
farro, potato and pancetta soup............... Aug 96
fried potatoes.............................................. Apr 46
fried potatoes with rosemary.................. Aug 102
gratin of silverbeet, potatoes and 

pickled veal tongue with Morbier........ Jul 103
herbed ocean trout, crushed 

potato and leek...................................... Aug 84
lobster salad with pink-eye potatoes, 

beans and lemon relish.......................... Jan 92
mussel, potato and fennel tortilla............Oct 123
octopus salad with chorizo 

and kipfler potatoes.............................. Jan 102
pan-fried baby potatoes.............................Mar 86
perfect roast potatoes.............................. Jun 106
pig’s trotters and potato tourte.................. Jul 92
pommes de terre à la Sarladaise.................Jul 31
pommes Port Neuf....................................... Jul 42
potato and braised octopus salad.......... Aug 121
potato and ricotta gnocchi with broccoli, 

radicchio and pangrattato.................. Aug 119
potato and silverbeet frico......................May 118
potato, bitter greens and 

anchovy dressing.................................. Dec 123
potato crisps with chilli 

and coriander salt................................. Aug 121
potato, fennel and witlof salad................Feb 106
potato mash.................................Aug 28, Jun 110
potato potage..........................................  Aug 116
potato purée................................................. Jul 92
potato salad...............................................Oct 138
potato stacks..............................................Sep 132
potato truffle crème fraîche......................Apr 108
potato, witlof and Münster gratin................Jul 81
potatoes stuffed with braised lamb........ Aug 119
roast paprika chicken with saffron  

potatoes and piquillo peppers..............Oct 48
roast potato, chorizo and olives...............Oct 114
salad of pork rillettes, scratchings, 

potato and beetroot...............................  Jul 94
sautéed duck livers with a fresh raisin, 

witlof and kipfler salad.........................Sep 149
scotch fillet with mash and 

rosemary butter....................................... Jun 38
sheep’s curd and potato purée................ Jan 124
spiced potatoes...........................................Apr 40
swede and potato gratin..............................Jul 87

PRAWNS
barbecued prawns with pico de gallo... Dec 129
chicken and prawn salad with 

caramelised coconut and lime............ Nov 134
Clarence River school prawns with 

cumin salt and harissa............................. Jan 29
crab, prawn, lemongrass 

and coconut soup.................................. Aug 96
grilled tiger prawns 

with Ortiz anchovies................................ Jan 98
Marie Rose prawns...................................... Jan 74
Peruvian chupe............................................Mar 94
pineapple and dried prawns 

with kanom jin noodles....................... Nov 148
prawn and quinoa salad.............................Feb 98
prawn, haloumi and 

watermelon salad..................................Feb 114
prawn stock................................................. May 34
prawnarama.................................................. Jun 91
prawns with okra........................................Sep 124
prawns with tomato, preserved lemon 

and couscous........................................... Jun 38
tingling prawns..........................................Mar 106
Turkish-style mussel and prawn pilaki 

with parsley salad................................... Dec 28

PRUNES
Agen prunes with thyme financières 

and orange and Cognac Chantilly......... Jul 88
Armagnac prune compote........................ Jul 114
rabbit cooked with prunes 

and red wine.......................................... Oct 131
rolled pork belly stuffed with 

Calvados prunes....................................... Jul 96

PROSCIUTTO, SEE BACON, GUANCIALE, 
HAM, JAMON, PROSCIUTTO AND SPECK

PUDDINGS
chocolate-chestnut self-saucing 

puddings................................................ Jun 124
Christmas pudding semifreddo.............. Dec 104
peach and orange puddings 

with orange blossom syrup................. Dec 108
rich Christmas pudding with muscat  

custard..................................................  Dec 104

PUMPKIN
braised pumpkin and lamb neck............. Jun 102
chilled pumpkin and ginger velouté 

with toasted seeds....................................Jul 87 
green lentil soup with pumpkin 

and harissa.............................................. Aug 95
lamb keftethes with 

pumpkin and feta................................... Aug 36
morcilla de calabaza 

(spicy pork and pumpkin pâté)............Oct 140
pumpkin and ricotta rotolo with mustard 

and pumpkin seed butter....................... Jun 98
pumpkin and vermouth risotto with 

parmesan and mascarpone................ Aug 112
pumpkin, barley and miso soup 

with fried wakame................................... Jun 98
pumpkin curry with rice noodles................ Jun 38
pumpkin filo pies....................................... Jun 102
pumpkin fritters........................................... Jun 98
pumpkin tarts............................................... Apr 97
pumpkin with speck and apple................ Jun 102
roast pumpkin soup with pancetta 

and parmesan......................................... Aug 87
roast pumpkin wedges with almonds,  

goat’s cheese and tahini dressing......... Jun 98

Q
QUAIL
banana-blossom salad with seared quail 

and chilli, lime and coconut dressing.... Mar 36
char-grilled quail, farro and 

prosciutto salad.................................... May 131
curried quail eggs with coriander................Jul 87
fried quail with cucumber and 

lettuce wedges....................................... Dec 34
quail lettuce delight................................... Nov 38
roast quail with crushed apple, beetroot 

and streaky bacon.....................................Jul 87
thyme-roast quail with prosciutto 

and red wine lentils............................... Jun 106

QUINCE
honey panna cotta with spiced quince,  

cinnamon yoghurt cream and  
honeycomb............................................. Aug 26

poached quince.......................................... Jul 113

R
RABBIT
paella Valenciana....................................... Oct 101
rabbit cooked with prunes 

and red wine.......................................... Oct 131
rabbit “spanakopita”................................ Jan 122
young rabbit braised with wakami, 

cashews and zucchini............................Sep 149

RADICCHIO, SEE CHICORY AND RADICCHIO

RAISINS
carrot and barley salad with dates 

and raisins............................................. Dec 124
sautéed duck livers with a fresh raisin, 

witlof and kipfler salad.........................Sep 149

RASPBERRIES, SEE ALSO BERRIES
chocolate-raspberry cream.........................Sep 53
fig and raspberry crostata........................... Jan 28
peach, raspberry and almond  

crumble....................................................Mar 86
raspberry cream......................................... Apr 122
raspberry-poached rhubarb.....................Sep 150
raspberry ripple ice-cream........................ Jan 106
raspberry rose crush..................................Mar 114
watermelon and raspberry salad 

with honey yoghurt...............................Feb 111
white chocolate and raspberry ganache.... Jul 40

RHUBARB
poached rhubarb......................................May 143
quick vanilla ricotta with honey 

and rhubarb...........................................Sep 138
raspberry-poached rhubarb.....................Sep 150
rhubarb jam................................................. May 47
rhubarb jelly................................................ Jul 114
rhubarb vanilla and gin trifle......................Sep 38
roast rhubarb............................................... Aug 87

RICE
albóndigas with rice and flat beans...........Oct 48
arroz con bogavante 

(rice with crayfish)..................................Oct 140
basic risotto................................................. May 42
breakfast risotto with 

poached rhubarb.................................May 143
brown rice and spinach pilaf..................... Aug 89
cracked wheat and walnut pilau with 

duck and pomegranates........................Mar 94
herbed pea and pancetta risotto............. May 42
kale and sausage risotto.......................... May 117
mussels with rice and dill..........................Sep 126
paella Valenciana....................................... Oct 101
pumpkin and vermouth risotto with 

parmesan and mascarpone................ Aug 112
red rice and egg pilaf................................Sep 146
rice with chorizo and chicken...................Oct 116
snail and smoked sausage risotto 

with walnuts and Comté........................ Jul 104
snapper in spiced yoghurt sauce 

with cucumber........................................ Mar 42
snapper with silverbeet, herb 

and almond pilaf.....................................Apr 44

RICOTTA
baby beetroot in cartoccio with 

ricotta and walnut salad......................May 133
baked ricotta with amaretti crumble...... May 139
crespelle with ricotta, berries, 

lemon and sugar...................................Feb 119
mushroom, radicchio and 

ricotta tagliarini...................................... Aug 36 
plum and ricotta crumble cakes..............Apr 123 
pumpkin and ricotta rotolo with mustard 

and pumpkin seed butter....................... Jun 98
spiced ricotta...............................................Mar 47
spinach, ricotta and feta filling................. Jan 122
ricotta............................................................Mar 82
ricotta gnocchi.......................................... Aug 119
vanilla ricotta..............................................Sep 138  
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ROQUEFORT
caramelised onion, Roquefort 

and walnut dip.......................................Nov 117
Roquefort sauce........................................... Jul 30
twice-baked Roquefort and 

mushroom soufflé.....................................Jul 81 

S
SALADS
artichoke, celery heart and 

cracked olive salad................................Sep 117
artichoke, piquillo pepper and jamón salad 

with soft-boiled egg.............................Oct 123
baby beetroot in cartoccio with 

ricotta and walnut salad......................May 133
banana-blossom salad................................Mar 36
bean and rocket salad................................Feb 36
beetroot, witlof, labne and  

orange salad..........................................  Aug 26
cabbage, pea, mint, chilli and 

parmesan salad.......................................Mar 39
calamari, pomelo and chilli salad...............Feb 39
carrot and barley salad with dates 

and raisins............................................. Dec 124
celeriac salad............................................... May 38
char-grilled quail, farro and 

prosciutto salad.................................... May 131
chicken and prawn salad with 

caramelised coconut and lime............ Nov 134
chicory salad with anchovy dressing....... May 114
Chinese coleslaw........................................ Dec 30
chopped cucumber salad.......................... Aug 89
chorizo salt cod and 

bread bean salad..................................Oct 116
Cobb salad.................................................. Nov 42
coconut pearls with stone-fruit salad  

and mango sorbet................................... Jan 78
coleslaw..................................................... Apr 105;
cracked wheat and freekah salad 

with barberry dressing...........................Apr  40
crunchy cucumber with yoghurt 

and mint................................................ Dec 124
cucumber and yoghurt salad......................Feb 32
cucumber salad............................................ Jan 78
duck confit, beetroot and 

green bean salad...................................... Jul 33
eggplant and mozzarella salad 

with rosemary bruschetta....................... Jan 32
freekah and herb salad with preserved  

lemon and black olives.......................... Nov 42
green papaya salad.................................. Nov 150
grilled goat’s cheese with garden  

salad..........................................................Dec 34
grilled mackerel with cos heart salad........Oct 55
grilled marron with fennel salad and  

green olive and vanilla velouté................Jul 87
grilled red onion salad with 

hazelnut aillade.................................... Nov 124
hot-mustard coleslaw................................. Sep 36
insalata di cicoria, finocchio e arancia 

(chicory, fennel and orange salad)...... May 111
King Cole................................................... Dec 124
kisir................................................................ Jan 32
leaf salad with anchovy salad cream.........Mar 86
lobster halves with lemon butter 

and dandelion leaf salad......................Dec 132
lobster salad with pink-eye potatoes, 

beans and lemon relish.......................... Jan 92
Manchego, walnut and fig salad 

with grape dressing..............................Feb 103
mixed tomato salad with sumac, 

herbs and flatbread............................. Dec 123
mussel, clam and chilli jam salad............ Nov 133
octopus salad with chorizo 

and kipfler potatoes.............................. Jan 102
parsley salad................................................ Dec 28
pea, broad bean and torn bread salad.....Oct 48
pickled cabbage salad............................. Nov 118
potato and braised octopus salad.......... Aug 121
potato, bitter greens and 

anchovy dressing.................................. Dec 123
potato, fennel and witlof salad................Feb 106
potato, witlof and Münster gratin................Jul 81
prawn and quinoa salad.............................Feb 98
prawn, haloumi and watermelon salad...Feb 114
red oak, fennel and radish salad 

with red wine vinaigrette......................Dec 117

roast asparagus, chicory and 
goat’s cheese salad.................................Sep 47

roast chicken with risoni and herb salad...Feb 36
roast ocean trout with white bean purée  

and fennel salad..................................... Aug 36
roast pork and winter vegetable salad..... Aug 87
rocket, parmesan and olive salad 

with pancetta crumbs.......................... Dec 123
salad of pork rillettes, scratchings, 

potato and beetroot................................ Jul 94
salmon with warm red cabbage salad  

and red wine sauce................................ Nov 42
sardine escabeche with white asparagus 

and orange salad....................................Oct 48
sautéed duck livers with a fresh raisin, 

witlof and kipfler salad.........................Sep 149
seafood salad with herb dressing............. Dec 34
shaved celery heart, anchovy and bresaola 

salad with mustard dressing............... May 126
smoked eel, apple and rocket salad.........Feb 33
spinach and pearl barley salad with 

goat’s curd and spiced oil...................... Apr 97
sticky pork, watermelon pickle 

and herb salad.......................................Feb 112
tabbouleh.....................................................Feb 86
toasted buckwheat and 

smoked trout salad................................ Dec 34
tuna and avocado salad with 

sesame dressing...................................... Jan 28
tuna salad................................................... Apr 105
village salad................................................Dec 132
vincotto-glazed turkey breast with peach 

and green bean salad ..........................Dec 107
Waldorf salad...............................................Mar 44
warm cabbage and celeriac salad............. Jun 38
warm cauliflower, chickpea 

and beetroot salad..................................Oct 44
warm radicchio and tuna salad................. May 38
warm roast carrot, lentil and labne salad 

with crisp flatbread.................................Apr 44
warm salad of silverbeet, 

Gorgonzola and walnuts......................Sep 124
watermelon and raspberry salad 

with honey yoghurt...............................Feb 111
watermelon, haloumi and bread salad....Dec 123
watermelon, tomato and 

goat’s cheese salad................................. Jan 74
white pearl barley salad with preserved 

lemon parsley and celery.......................Mar 91

SANDWICHES, BURGERS, ROLLS AND WRAPS, 
SEE ALSO BREAD
beef burger with blue cheddar 

and dill pickles.........................................Sep 42
BLT............................................................... Apr 107
caviar with herb sandwiches.................... Nov 120
char-grilled chorizo rolls with  

two sauces.............................................Oct 119
croque-monsieur........................................... Jul 80
grilled cheese sandwich with 

pickled Spanish onion............................Feb 86
intruglio...................................................... Jan 116
lime and chilli skirt steak fajitas................. Dec 34
lobster club sandwiches............................. Jan 35
minute steak sandwich with 

red wine vinegar onions........................Apr  44
ploughman’s steak sandwich..................... Aug 36
prosciutto and mozzarella sfogliatina.....May 140
pumpernickel with spiced wagyu tenderloin 

and pickled cabbage salad................. Nov 118
roast beef sandwich..................................Apr 108
roast pork and crushed apple sandwich 

on stout loaf............................................Aug 40
roast turkey sandwich................................Apr 108
silver dollar burgers.................................. Nov 120
toasted vegetable jardinière....................Apr 108
tramezzini (Italian sandwiches)................. Jan 116
tuna Niçoise tartine................................... Apr 105
Vietnamese chicken rolls............................ Jan 74
wagyu brisket “pastrami” with  

coleslaw.................................................. Apr 105

SARDINES
grilled sardine crostini 
with chimichurri......................................... Nov 129
sardine escabeche with white asparagus 

and orange salad....................................Oct 48

SAUCES, SEE DRESSINGS, CONDIMENTS 
AND SAUCES

SAUSAGE
chicory, chilli and salsicce pizza................. May 44
fabada.......................................................  Aug 112
garbure.......................................................... Jul 94
kale and sausage risotto.......................... May 117
pappardelle with salsiccia, roast pepper 

ragù and wild olives.............................May 133
sausage with green lentils........................... Jul 38
snail and smoked sausage risotto 

with walnuts and Comté........................ Jul 104
Weisswurst with beer-braised onion 

and soused cabbage..............................Feb 44

SCALLOPS
green gazpacho with scallops..................Feb 103
grilled scallops in the shell...................... Nov 124
scallop, cucumber and yoghurt salad 

with smoked almonds.............................Feb 32
scallop dumplings..................................... Jan 125

SEMIFREDDOS, SEE ICE-CREAMS, GELATOS, 
PARFAITS AND SEMIFREDDOS

SILVERBEET, SEE SPINACH AND SILVERBEET

SNAILS
snail and smoked sausage risotto 

with walnuts and Comté........................ Jul 104

SNAPPER
barbecued snapper with dill 

and lemon..............................................Dec 132
salt-crusted snapper with fennel............. Aug 102
snapper and red pepper croquettes.........Oct 42
snapper in spiced yoghurt sauce 

with cucumber.........................................Mar 42
snapper with silverbeet, herb 

and almond pilaf.....................................Apr 44
vermouth snapper with fennel, celeriac 

and soft egg.......................................... Jun 106

SORBETS, SEE ICES, GRANITAS AND SORBETS

SOUFFLES
burnt orange marmalade soufflé.............. Jul 113
twice-baked Roquefort and 

mushroom soufflé.....................................Jul 81

SOUPS
avgolemono................................................. Jun 93
bacalao and potato soup.........................Oct 132
brandade soup with mussels.....................Sep 38
brodetto...................................................... May 34
celeriac soup with Raclette croûtons.........July 80
chicken brodo............................................Sep 120
chicken noodle soup.....................Jun 40; Aug 95
chilled pumpkin and ginger velouté 

with toasted seeds....................................Jul 87 
crab and coconut broth..............................Mar 36
crab, prawn, lemongrass 

and coconut soup.................................. Aug 96
creamy salt cod and potato soup............. Aug 96
farro, potato and pancetta soup............... Aug 96
fennel soup with coppa and 

goat’s cheese crust............................... May 126
Fontina, pecorino and leek soup.............. May 38
garbure.......................................................... Jul 94
golden broth.............................................. Jan 125
goulash........................................................ Aug 95
green gazpacho with scallops..................Feb 103
green lentil soup with pumpkin 

and harissa.............................................. Aug 95
green pea soup with 

parmesan marshmallow......................... Nov 36
lamb shank and farro perlato broth..........Mar 91
lobster broth with peas............................... Jan 94
mushroom and pearl barley broth 

with goat’s curd crostini.......................... Jun 38
mushroom soup............................................ Jul 38
pappa al pomodoro................................... Nov 42
pea and sherry soup with 

chorizo oil and croûtons.......................Oct 119
Peruvian chupe............................................Mar 94
porcini, tomato and bread soup............... Aug 96

potato potage........................................... Aug 116
pumpkin, barley and miso soup 

with fried wakame................................... Jun 98
ribollita.......................................................May 118
roast cauliflower soup with 

chickpeas and chorizo........................... Aug 36
roast garlic soup with lemon and 

thyme croûtons......................................Sep 141
roast pumpkin soup with pancetta 

and parmesan......................................... Aug 87
sopa de ajo (garlic soup)..........................Oct 123
sopa de tomate al comino 

(tomato and cumin soup).....................Oct 138
tomato soup..............................................  Apr 107
Vietnamese beef noodle soup...................Mar 42
zuppa di ceci sedano 

(chickpea and celery soup)..................May 108

SPATCHCOCK, SEE ALSO CHICKEN
braised spatchcock with prosciutto, 

potato and chicory...............................May 123
grilled spatchcock with preserved  

lemon and cumin butter and  
spiced potatoes.......................................Apr 40

spatchcock with buttered 
cabbage with verjus............................... Jul 103

SPINACH AND SILVERBEET
baked eggs with chickpeas  

and spinach............................................Oct 126
brown rice and spinach pilaf..................... Aug 89
gnudi.......................................................... May 117
gratin of silverbeet, potatoes and 

pickled veal tongue with Morbie......... Jul 103
potato and silverbeet frico......................May 118
silverbeet gratin...........................................Mar 86
snapper with silverbeet, herb 

and almond pilaf.....................................Apr 44 
spinach and burghul with 

grilled tomatoes and labne................. Nov 129
spinach and pearl barley salad with 

goat’s curd and spiced oil...................... Apr 97
spinach, ocean trout and risoni pie......... Jun 116
warm salad of silverbeet, Gorgonzola 

and walnuts............................................Sep 124

SQUID, SEE CALAMARI, CUTTLEFISH AND 
SQUID

STRAWBERRIES, SEE ALSO BERRIES
frozen strawberry and moscato  

vacherin...................................................Jan 107
strawberries and cream semifreddo....... Nov 154
strawberries in moscato syrup with  

moscato ice........................................... Nov 155
strawberries Romanoff............................... Jul 114 
strawberries with chilled spiced wine,  

yoghurt sorbet and shortcake............. Jan 102
strawberry and almond shortcake  

crumble................................................. Nov 159
strawberry-ginger jam.............................. Nov 159
strawberry, watermelon and rose jelly 

with Turkish delight ice-cream............ Nov 155
strawberry, yoghurt and 

pistachio layer cake.............................. Nov 154

STUFFINGS
apple and sage stuffing............................ Jun 110
bread and herb stuffing............................Sep 119
bread stuffing................................................ Jul 96
freekah and grape stuffing.........................Mar 92
freekah and pancetta stuffing..................Dec 107
old-school stuffing.....................................Dec 117
spinach, ricotta and feta filling................. Jan 122

T
TARTS, SEE PIES, TARTS AND PASTRIES

TOMATOES
BLT............................................................... Apr 107
confit garlic and tomato............................Dec 107
grilled eggplant and haloumi 

with tomato vinaigrette.........................Feb  86
mixed tomato salad with sumac, 

herbs and flatbread............................. Dec 123
pappa al pomodoro................................... Nov 42
parsley and roast tomato salsa..................Feb 95

porcini, tomato and bread soup............... Aug 96
prawns with tomato, preserved lemon 

and couscous........................................... Jun 38
roast cherry tomatoes..............................May 130
roast tomato salmorejo.............................Oct 119
sopa de tomate al comino 

(tomato and cumin soup).....................Oct 138
spinach and burghul with 

grilled tomatoes and labne................  Nov 129
tomato-braised chicken thighs 

with fennel and olives.............................Apr 44
tomato chilli jam........................................ Jun 115
tomato relish............................................. Nov 120
tomato soup............................................... Apr 107
tomato, thyme and pancetta tartlets.........Feb 36
tomato vinaigrette.......................................Feb 86
tomatoes in oil...........................................Mar 102
watermelon, tomato and 

goat’s cheese salad................................. Jan 74

TROUT
cured ocean trout with fennel 

and chestnuts........................................Sep 149
Greek cured ocean trout with 

village salad...........................................Dec 132
grilled coral trout with pickled 

Buddha’s hands....................................... Jan 99
grilled rainbow trout fillets with curry  

paste, young coconut and lime  
leaves..................................................... Nov 135

herbed ocean trout, crushed 
potato and leek...................................... Aug 84

river trout poached in cider......................Apr 100
roast ocean trout with white bean  

purée and fennel salad.......................... Aug 36
smoked ocean trout with 

devilled eggs..........................................Jan 101
soy-roast ocean trout with peas 

and soba noodles....................................Feb 36
spinach, ocean trout and risoni pie......... Jun 116
steamed coral trout with 

pickled fennel........................................Sep 131
toasted buckwheat and 

smoked trout salad................................ Dec 34

TRUFFLES
potato truffle crème fraîche......................Apr 108
sherry and truffle dressing.......................... Jan 98
white truffle mornay................................... Aug 28

TUNA
peperoni ripieni di tonno 

(peppers stuffed with tuna)................. May 107
tuna and avocado salad 

with sesame dressing.............................. Jan 28
tuna crudo with peperonata......................Jan 101
tuna escabeche............................................Feb 95
tuna mayonnaise..........................................Feb 36
tuna salad................................................... Apr 105
tuna with smoked paprika 

and aged sherry vinegar.........................Oct 64
warm radicchio and tuna salad................. May 38

TURKEY
roast herbed turkey roll with 

Meyer lemon mayonnaise....................Dec 107
roast turkey sandwich................................Apr 108
roast turkey with freekah 

and pancetta stuffing............................Dec 107
turkey with pan-roasted vegetables,  

muscat-glazed onions and spiced  
oranges...................................................Dec:117

vincotto-glazed turkey breast with  
peach and green bean salad ..............Dec 107

V
VEAL
albóndigas with rice and flat beans...........Oct 48
Bolognese sauce........................................ May 92
crumbed veal cutlet with lemon  

and celeriac............................................. May 38
gratin of silverbeet, potatoes and 

pickled veal tongue with Morbier........ Jul 103
polpettone wrapped in pancetta............ May 126
silver dollar burgers.................................. Nov 120
veal with tuna mayonnaise and bean 

and rocket salad......................................Feb 36

Wiener schnitzel with fennel 
and radish slaw........................................ Apr 46

VENISON
roast venison with swede and potato gratin 

infused with pine nuts..............................Jul 87

W
WALNUTS
baby beetroot in cartoccio with 

ricotta and walnut salad......................May 133
caramelised onion, Roquefort 

and walnut dip.......................................Nov 117
cracked wheat and walnut pilau.................Mar 94
honey-baked goat’s cheese with 

walnut, pear and frisée............................ Jul 76
Manchego, walnut and fig salad 

with grape dressing..............................Feb 103
pansotti with cime di rapa and salsa  

di noce (ravioli with cime di rapa  
and walnut sauce)................................. Aug 101

ricotta and walnut salad...........................May 133
savarin with goat’s curd cream, rosemary 

honey syrup and walnuts....................... Jul 114
snail and smoked sausage risotto 

with walnuts and Comté........................ Jul 104
Waldorf salad...............................................Mar 44
walnut and Armagnac tart............................Jul 31
warm salad of silverbeet, Gorgonzola 

and walnuts............................................Sep 124

WATERMELON
gelo dianguria............................................Feb 112
prawn, haloumi and watermelon salad...Feb 114
strawberry, watermelon and rose jelly 

with Turkish delight ice-cream............ Nov 155
watermelon and raspberry salad 

with honey yoghurt...............................Feb 111
watermelon curry.......................................Feb 114
watermelon, gin and cassis icy poles......Feb 114
watermelon granita with ginger syrup....Mar 109
watermelon, haloumi and bread salad.. Dec 123
watermelon rind pickle.............................Feb 112
watermelon slushie with mint 

and ginger syrup................................... Jan 106
watermelon, tomato and 

goat’s cheese salad................................. Jan 74

WITLOF
beetroot, witlof, labne 

and orange salad................................... Aug 26
potato, fennel and witlof salad................Feb 106
potato, witlof and Münster gratin................Jul 81
sautéed duck livers with a fresh raisin, 

witlof and kipfler salad.........................Sep 149

Y
YOGHURT
baked filo with yoghurt custard 

and lemon syrup....................................Sep 126
cinnamon yoghurt cream........................... Aug 26
crunchy cucumber with yoghurt 

and mint................................................ Dec 124
cucumber and yoghurt salad......................Feb 32
haydari.......................................................... Jan 78
honey, peach and yoghurt parfait.............Jan 111
honey-roast pears with orange blossom 

and yoghurt............................................. Aug 89
honey yoghurt............................................Feb 111
sheep’s milk yoghurt panna cotta ...........Sep 132
snapper in spiced yoghurt sauce 

with cucumber.........................................Mar 42
strawberry, yoghurt and 

pistachio layer cake.............................. Nov 154
tzatziki.........................................................Sep 126
watermelon and raspberry salad 

with honey yoghurt...............................Feb 111
yoghurt sorbet........................................... Jan 102
yoghurt-tahini sauce....................................Sep 44 

Z
ZUCCHINI
asparagus and zucchini omelette 

with oregano and pecorino...................Feb 36
young rabbit braised with wakame, 

cashews and zucchini............................Sep 149
zucchini trifolati..........................................Feb 106


