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EDEN VALLEY RIESLING BBQ PRAWNS WITH FENNEL
SLAW AND GARLIC YOGHURT SAUCE
Serves 4

1 Cup Greek yoghurt
3 Cloves garlic, grated

1. Combine yoghurt, half the garlic and chives in a small bowl.
Set aside.

1 Bunch chives, finely sliced

2. In a small saucepan, heat butter, thyme leaves, a pinch of salt

50g Butter

and remaining garlic until butter is foaming. Set aside to infuse.

10 Sprigs thyme, leaves picked

3. Place olive oil, cabbage, fennel, apple, spring onions and vinegar

2 Tablespoons olive oil

in a large bowl and toss to combine.

1/8 Red cabbage, finely sliced

4. Preheat a BBQ or griddle pan to high heat. Cut along the back of

1 Fennel bulb, sliced as finely

each prawn to butterfly open. Brush the inside of the prawns with

as possible

the thyme butter. Cook prawns over high heat for 1-2 minutes each

1 Granny Smith apple, finely sliced

side or until golden brown and just cooked through. Serve with garlic

3 Spring onions, finely sliced

yoghurt and fennel slaw.

2 Tablespoons apple cider vinegar
12 Large prawns, head and
shell intact
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ROSÉ, ROSEMARY, LEMON AND CAPER BAKED
CHICKEN WITH SHAVED ZUCCHINI SALAD
Serves 4

12 Baby (new) potatoes, halved
2 Lemons

1. Preheat oven to 200C. Boil potatoes in a large pot of water for
10 minutes or until tender but not falling apart. Drain and shake
potatoes to rough up the edges.

3 Rosemary sprigs
6 cloves garlic, crushed

2. Juice one lemon and set aside for the salad. Slice remaining lemon
thinly and lay into a roasting tray. Add rosemary, garlic, rose, stock

½ Cup St Hallett Barossa Rose

and capers. Add potatoes and chicken thighs. Drizzle with two

1 Cup chicken stock

tablespoons oil. Transfer to the oven, uncovered, and bake for 35-40

¼ Cup capers

minutes or until chicken juice runs clear when pierced near the bone.
If the chicken skin isn’t sufficiently crispy, turn the oven to grill mode

4 Chicken thighs, bone in, skin on

and cook for a further 3-4 minutes.

2 Tablespoons olive oil,
plus 1 tablespoon extra

3. Meanwhile, combine zucchini, mint, blood orange, shallot,

2 Zucchini, thinly shaved with a
vegetable peeler

remaining olive oil and reserved lemon juice in a bowl.

4. Serve chicken and potatoes with shaved zucchini salad.

½ Bunch mint, leaves picked
3 Blood oranges, skin and pith
removed, sliced
2 Shallots, finely sliced

6

BLOCKHEAD CHORIZO, CARAMELISED ONION,
PUMPKIN AND FETA PIZZA
Serves 4

½ Butternut pumpkin, cut into
2cm pieces

1. Preheat oven to 240C. Stir together flour, yeast, sugar and salt

2 Sprigs rosemary

water and olive oil. Stir together, slowly incorporating the flour, until

1 Tablespoon olive oil, plus 1
Tablespoon extra

in a large bowl. Make a well in the centre of the flour and add the

a dough forms. Turn out dough onto a lightly floured surface and
knead for 3-5 minutes or until very smooth and elastic.

1 Brown onion, finely sliced

2. Lightly grease a clean bowl with a little extra olive oil. Add dough

1 Tablespoon brown sugar

and cover. Set aside in a warm place to prove for at least 45 minutes

2 Tablespoons balsamic vinegar
½ Cup tomato passata
1 Chorizo sausage, sliced

or until dough has doubled in size.

3. Meanwhile, combine pumpkin, rosemary and one tablespoon oil.
Transfer to a baking tray and roast for 15-20 minutes for until golden
brown and just tender.

80g Feta, crumbled
1 Bunch basil, leaves picked

4. Heat a saucepan over high heat. Add remaining olive oil and onion.
Cook, stirring, until softened. Add sugar and vinegar, reduce heat and
cook for a further five minutes or until caramelised.

Pizza dough:
1 ½ Cups plain flour, plus extra
for dusting

5. Knock back the dough by kneading it again briefly, then use a
rolling pin to roll out dough to a thin pizza base. Carefully transfer
base to a lined or lightly floured baking tray. Spread passata over

5g (1 teaspoon) Dried yeast

base, leaving a 2cm edge. Top with pumpkin, chorizo, onion and feta.

1 Teaspoon caster sugar

Bake for 10-15 minutes or until the base is crisp. Top with basil leaves

½ Teaspoon salt

then serve.

150ml Warm water
1 Tablespoon olive oil

8

BLACK CLAY BEEF RENDANG
Serves 4

½ Cup desiccated coconut
2 Tablespoons ground coriander
1 Long red chilli

1. Preheat oven to 180C. Toast desiccated coconut in a hot, dry
pan for 1-2 minutes or until golden and fragrant. Tip into a food
processor with ground coriander, chilli, garlic, shallots, ginger and
turmeric. Blitz until finely chopped.

8 Cloves garlic
2. Heat a large oven-safe pan over high heat. Add oil and beef.
2 Shallots

Cook for 2-3 minutes on each side or until well browned. Add paste

8cm Piece ginger

and cook, stirring, for a further 2-3 minutes or until fragrant and

2 Teaspoons ground turmeric
1 Tablespoon olive oil
800g Beef brisket (or substitute for
another slow-cooking cut of beef)
2 x 400ml Cans coconut milk

slightly darkened in colour. Stir in coconut milk, fish sauce, brown
sugar, lime leaves and one cup water. Cover tightly with foil, then
transfer to the oven. Cook for 3 hours or until beef is tender and
sauce has thickened.

3. Steam or boil bok choy for two minutes or until just tender.
Serve rendang with bok choy, rice and lime wedges.

2 Tablespoons fish sauce
2 Tablespoons brown sugar
10 Kaffir lime leaves
2 Bunches bok choy,
quartered lengthways
Steamed rice and lime wedges,
to serve
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FAITH SHIRAZ PORK AND FENNEL MEATBALLS WITH
CAVOLO NERO ON POLENTA
Serves 4

500g Pork mince
1 Tablespoon dried oregano

1. Preheat oven to 180˚C. Combine pork mince, oregano and fennel
seeds in a large bowl. Roll into 3cm meatballs. Heat one tablespoon
of oil in a large frying pan over medium-high heat. Cook meatballs

1 Tablespoon fennel seeds

for 1-2 minutes or until browned all over. Remove meatballs from

1 Tablespoon olive oil

the pan and set aside.

1 Brown onion, finely chopped

2. To the same frying pan add onion and cook for 3-4 minutes or

4 Garlic cloves, thinly sliced

until softened. Add garlic, chilli and anchovies and cook for 30

1 Long red chilli, thinly sliced
6 Anchovies, roughly chopped
700g Jar tomato passata

seconds or until fragrant. Add tomato passata and vinegar and bring
to the boil. Return meatballs to the pan and stir through cavolo nero.
Sprinkle over half the parmesan. Bake for 10-15 minutes or until
cheese has melted and meatballs have just cooked through.

2 Tablespoons red wine vinegar

3. Meanwhile, place stock in a medium saucepan and bring to

½ Bunch cavolo nero, stems

the boil over high heat. Gradually whisk in polenta. Reduce heat

removed, thinly sliced
50g Parmesan, finely grated
2 Cups chicken stock

to medium and simmer, stirring constantly, for 2-3 minutes or until
thickened. Remove from heat and stir in butter and remaining
parmesan. Keep warm.

4. Divide polenta between serving bowls and top with meatballs.

⅔ Cup instant polenta
20g Butter
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FAITH SHIRAZ DUCK RAGU WITH ORECCHIETTE
Serves 4

4 Duck legs
1 Brown onion, finely chopped
1 Celery stalk, finely chopped

1. Preheat oven to 160°C. Heat a large oven-safe frying pan over
medium-high heat. Add duck legs, skin side down, and cook for 3-4
minutes or until fat has rendered into the pan. Turn and sear the
other side. Remove duck from the pan and set aside.

1 Carrot, finely chopped
2. Add the onion, celery and carrot to the same pan and cook for
4 Garlic cloves, thinly sliced

3-4 minutes or until soft and translucent. Add the garlic and parsley

½ Bunch flat leaf parsley, stems
and leaves finely chopped

(stems only, reserve leaves) and cook for another minute or until

2 Tablespoons tomato paste

Deglaze the pan by adding the shiraz and allowing it to boil until

fragrant. Add tomato paste and cook, stirring, for one minute.

reduced by half. Stir in stock before returning the duck to the pan
1 Cup St Hallett Faith Shiraz

skin side up. Cover and transfer to the oven. Cook for 60-70

1 Cup chicken stock

minutes or until duck falls off the bone.

300g Orecchiette (or substitute
your favourite pasta)

3. Remove duck from sauce and shred the meat. Return to the sauce

50g Parmesan, finely grated,
to serve

Drain and combine with the duck and sauce. Divide between serving

and keep warm. Boil the pasta for 8-10 minutes or until al dente.

bowls and top with parmesan and reserved parsley leaves.
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BUTCHER’S CART MOROCCAN LAMB WITH TURMERIC,
CAULIFLOWER, MINT AND COUS COUS
Serves 6

2 Tablespoons ground cumin
2 Tablespoons ground coriander

1. Preheat oven to 150C. Place lamb into a large roasting pan, then
rub with cumin, coriander, two tablespoons olive oil and salt to taste.
Transfer to oven and cook for 3 ½ hours.

1.5kg Lamb shoulder (bone in)
2 Tablespoons olive oil, plus 2
tablespoons extra
1 Cauliflower, cut into florets

2. Increase oven temperature to 190C. Toss cauliflower with turmeric
and remaining two tablespoons oil. Add to the lamb roasting pan and
return to the oven. Cook for a further 30 minutes or until lamb is very
tender and cauliflower is golden brown and cooked through.

2 Teaspoons turmeric
1/2 Bunch mint, leaves picked

3. Place cous cous into a large bowl. Pour over one cup of boiling
water. Allow to sit for a minute, then fluff grains with a fork. Stir in

1 Cup cous cous

onion, coriander, orange zest and juice and olives.

½ Red onion, finely sliced
½ bunch coriander, leaves picked
Finely grated zest and juice
of an orange

4. Remove lamb and cauliflower from oven. Top cauliflower with
mint leaves and almonds. Shred lamb, then serve with cauliflower
and cous cous.

½ Cup olives, pitted and halved
½ Cup roasted almonds,
roughly chopped
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LORE OF THE LAND SCOTCH FILLET WITH CAFÉ DE PARIS
BUTTER AND ROASTED MUSHROOMS
Serves 4

600g Mixed mushrooms
¼ Cup balsamic vinegar
2 Tablespoons olive oil, plus
1 tablespoon extra

1. Place all café de paris butter ingredients into a bowl, then use a
spatula to beat together until well combined. Place onto a piece of
baking paper, roll up into a cylinder, and refrigerate until required.

2. Preheat oven to 200C. Line a tray with baking paper. Place

2 x 300g Scotch fillet steaks (or
substitute your favourite steak)

mushrooms, ¼ cup balsamic and 2 tablespoons oil in a bowl.

500g Green beans, topped
and tailed

minutes or until mushrooms are golden brown and cooked through.

Mix well to combine then transfer to the tray. Roast for 20-25

3. Heat remaining olive oil in a large frying pan over high heat.
Cook steaks for 2-3 minutes each side or until deeply caramelised
Café de paris butter:

and cooked to your liking. Remove from heat and allow to rest.

70g Butter, softened

In the same pan, cook green beans, stirring occasionally, for 2-3
minutes or until lightly golden.

1 Tablespoons baby capers
2 Anchovies, finely chopped
1 Clove garlic, grated

4. Slice steaks and top with café de paris butter. Serve with roasted
mushrooms and green beans.

2 Tablespoons finely
chopped parsley
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BLACKWELL SHIRAZ LAMB, BEETROOT AND DILL RISOTTO
Serves 4

2 Medium beetroot
1 Bunch baby beetroot

1. Preheat oven to 190°C. Individually wrap medium beetroot in
alfoil. Combine all baby beets and wrap in alfoil. Place all beets onto
a baking tray. Roast for 60-75 minutes or until tender when pierced.

1L Chicken stock
1 Tablespoon olive oil,

2. Warm stock in a saucepan. Heat one tablespoon oil in a large

plus 1 tablespoon extra

frying pan over medium heat. Add onion, garlic and thyme and cook

1 Brown onion, diced
4 Garlic cloves, thinly sliced
8 Sprigs thyme, leaves picked
1 Cup Arborio rice

for 3-4 minutes or until soft and translucent. Stir through rice, then
increase heat before adding the shiraz. Once the wine bubbles away
add a ladle of stock at a time, waiting for each addition of stock to
be absorbed before adding the next. This process will take about 15
minutes. Stir occasionally. If you run out of stock and the rice needs
a little more cooking use a little hot water.

⅓ Cup St Hallett Blackwell Shiraz
2 Lamb backstraps
60g Feta, crumbled
½ Bunch dill, picked

3. Meanwhile, peel the skin of all the beets whilst wearing gloves.
Puree the medium, beets until smooth (use a little olive oil to assist
blending if needed) and cut baby beets into wedges. Once the rice is
al dente (soft but still with a little bite) stir in beetroot puree. Reserve
baby beets.

4. Heat remaining olive oil over high heat. Season the lamb then cook
for 3-4 minutes each side or until done to your liking. Remove from
pan and allow to rest before slicing.

5. Divide risotto between serving bowls Add lamb, baby beets, feta
and dill then serve.
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BLACKWELL BEEF CHEEKS WITH MUSTARD
MASH AND ANCHOVY GREMOLATA
Serves 4

2 Tablespoons olive oil
4 Beef cheeks, trimmed

1. Preheat oven to 160C. Heat a large crockpot or heavy based pan
over high heat then add the oil. Pat beef cheeks dry with paper towel,
then add to the pot. Cook for 2-3 minutes each side or until golden

1 Brown onion, diced

brown. Remove beef cheeks from pan and add onion, carrot and

1 Carrot, diced

celery. Stir for 2-3 minutes or until softened.

1 Celery stalk, diced

2. Stir in the shiraz, then add thyme, tomatoes and stock. Bring to a

250ml Blackwell Shiraz

simmer and return the beef cheeks to the liquid. Transfer to the oven

12 Sprigs thyme
400g Can chopped tomatoes
1L Chicken or beef stock

and cook for four hours or until very tender.

3. Boil potatoes for 14-18 minutes or until tender when pierced with
a fork. Drain potatoes and allow to steam dry for a minute before
mashing or pressing through a potato ricer. Season with salt then

4 Potatoes, peeled and cut into
large chunks

fold in sour cream and mustard.

½ Cup sour cream or
crème fraiche

4. Combine all ingredients for the anchovy gremolata in a small bowl.
Serve beef cheeks with the mustard mash and anchovy gremolata.

2 Tablespoons seeded mustard

Anchovy Gremolata:
Zest of 1 Lemon
1 clove garlic, finely grated
½ Bunch flat leaf parsley,
roughly chopped
6 Anchovies, finely chopped
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BON APETIT

