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How To Use This eBook



	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk


































Conversion Chart



[image: image missing]



Download a PDF of the conversion chart
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SANDWICHES


Marinated Cucumber



	2 lebanese cucumbers (260g/8 ounces), sliced thinly lengthways

	1 tablespoon white wine vinegar

	
1 tablespoon finely chopped fresh dill 

	1⁄2 teaspoon sea salt flakes

	1⁄2 teaspoon caster (superfine) sugar 

	1⁄4 teaspoon cracked black pepper 30g (1 ounce) butter, softened

	8 slices wholemeal bread (360g)

	1⁄2 cup (120g) crème fraîche





	Combine cucumber, vinegar, dill, salt, sugar and pepper in medium bowl. Cover; refrigerate 2 hours.

	Drain cucumber; discard excess liquid.

	Spread butter over bread slices. Spread crème fraîche over half the buttered bread slices; top slices with cucumber then remaining bread. Discard crusts; cut each sandwich into four finger sandwiches.




prep time 20 minutes (+ refrigeration)

makes 16

tip The cucumber can be sliced with a vegetable peeler for even, thin slices.


see all sandwiches






SANDWICHES


Creamy Egg & Watercress



	3 hard-boiled eggs, mashed

	1⁄4 cup (75g) whole-egg mayonnaise

	1 teaspoon dijon mustard

	1 tablespoon finely chopped fresh chives

	
1 tablespoon finely chopped fresh flat-leaf parsley 

	30g (1 ounce) butter, softened

	8 slices white bread (360g)

	1 cup (20g) loosely packed watercress sprigs





	Combine eggs, mayonnaise, mustard and herbs in medium bowl. Season to taste.

	Spread butter over bread slices; top half the slices with egg mixture and watercress then remaining bread. Discard crusts; cut each sandwich into four finger sandwiches.




prep time 20 minutes

makes 16


see all sandwiches
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SANDWICHES


Salmon & Herbed Cream Cheese



	
60g (2 ounces) cream cheese, softened 

	2 teaspoons finely chopped fresh dill

	2 teaspoons finely chopped fresh chives 

	2 teaspoons lemon juice

	1 teaspoon drained baby capers, rinsed, chopped finely

	4 slices white bread (180g), crusts removed 

	125g (4 ounces) smoked salmon

	4 large rocket (arugula) leaves, trimmed





	Combine cream cheese, dill, chives, juice and capers in small bowl. Season to taste.

	Using rolling pin, roll over one slice of bread to flatten slightly. Spread with a quarter of the cream cheese mixture; top with a quarter of the smoked salmon and one rocket leaf, roll tightly to enclose filling. Repeat with remaining bread, cream cheese mixture, smoked salmon and rocket. Trim ends then cut each roll into four slices.




prep time 20 minutes

makes 16


see all sandwiches








SANDWICHES


Chicken & Almond



	1 cup (250ml) chicken stock

	1 cup (250ml) water

	6 black peppercorns

	1 bay leaf

	250g (8 ounces) chicken breast

	1 stalk celery (150g), trimmed, chopped finely 

	2 tablespoons flaked almonds, roasted

	1⁄4 cup (60g) crème fraîche

	2 tablespoons whole-egg mayonnaise

	1 teaspoon lemon juice

	
2 teaspoons finely chopped fresh tarragon 

	30g (1 ounce) butter, softened

	8 slices light rye bread (360g)





	Combine stock, the water, peppercorns, bay leaf and chicken in small saucepan; bring to the boil. Reduce heat; simmer, uncovered, about 15 minutes or until chicken is cooked through, turning chicken halfway through cooking time. Remove chicken from poaching liquid. When cool enough to handle, chop chicken finely.

	Combine chicken in medium bowl with celery, nuts, crème fraîche, mayonnaise, juice and tarragon. Season to taste.

	Spread butter over bread slices; top half the slices with chicken mixture then remaining bread. Discard crusts; cut each sandwich into three finger sandwiches, then cut each in half crossways into squares.




prep + cook time 35 minutes (+ cooling)

makes 24


see all sandwiches
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SANDWICHES


Prawn with Lime & Pepper Aïoli



	
16 medium cooked king prawns (shrimp) (720g) 

	30g (1 ounce) butter, softened

	8 slices white bread (360g)

	1 cup (60g) shredded baby cos (Romaine) lettuce 

	lime & pepper aïoli

	1⁄2 cup (150g) whole-egg mayonnaise

	1 small clove garlic, crushed

	1⁄2 teaspoon finely grated lime rind (peel) 

	2 teaspoons lime juice

	1⁄4 teaspoon cracked black pepper





	Make lime & pepper aïoli.

	Shell and devein prawns; halve lengthways. Stir prawns into aïoli. Season to taste.

	Spread butter over bread slices; top half the slices with prawn mixture and shredded lettuce then remaining bread. Discard crusts; cut each sandwich into four triangles.




lime & pepper aïoli Combine ingredients in medium bowl. Season to taste.


prep time 25 minutes

makes 16


see all sandwiches






SANDWICHES


Radish with Green Onion Butter



	90g (3 ounces) butter, softened

	2 drained anchovy fillets, crushed

	
1 green onion (scallion), chopped finely 

	1 teaspoon dijon mustard

	12 slices white bread (540g)

	10 trimmed radishes (150g), sliced thinly





	Combine butter, anchovy, onion and mustard in small bowl. Season to taste.

	Spread butter mixture over one side of eight slices of bread and over both sides of four slices of bread.
 
	Top four slices of the bread buttered on one side with half the radish; top with the bread buttered on both sides. Top with remaining radish and bread (see below). Discard crusts; cut each sandwich into four triangles.




prep time 30 minutes

makes 16
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Spread butter mixture over one side of eight bread slices; top four slices with half the radish. Spread butter mixture over both sides of four more bread slices.


Top radish layer with
a double-buttered bread slice, layer
more radishes on top; sandwich with a single- buttered bread slice.


see all sandwiches
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SCONES


Scones with Jam & Cream



	21⁄2 cups (375g) self-raising flour 

	1 tablespoon caster (superfine) sugar

	30g (1 ounce) butter, chopped 

	11⁄4 cups (310ml) buttermilk

	3⁄4 cup (240g) black cherry jam 

	1 cup (250ml) double cream





	Preheat oven to 220°C/425°F. Grease 22cm (9-inch) square cake pan.
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