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Introduction
When I was growing up, buying takeaway was a rare treat. It was always far more expensive than cooking at home. Now with takeaway food stores on every corner, buying quick meals seems to have become a much more regular thing for families than it used to be. Don’t get me wrong – I love a cheeky takeaway as much as the next person! But as a cook, I also like to know what goes into the food I eat, and, more importantly, what I give my family. Making their favourite foods at home means that I can leave out the nasty stuff often found in mass-produced fast food and strip it back to the basics. Burgers, for example, have been given a bad rap – but when made with good-quality fresh ingredients, they are an absolutely valid healthy meal option. 
And of course, once you know what goes into your food, you can make decisions about whether to adjust recipes or skip them altogether. When you see a list of ingredients you can decide that you are going to tone down the salt or the fat content if that is what your diet requires. You can make substitutions to fit your own dietary needs. And that is the big benefit of home cooking over takeaway – knowledge and control. 
Affordability is also important to me. While some takeaway is cheap, certain cuisines become very expensive when trying to feed the hungry hordes. Cooking it yourself is not as expensive as it is sometimes perceived to be – good planning, buying in season and shopping around are all simple ways to bring the grocery bill down.







	
			

			


This book is about creating your favourite  takeaway dishes at home – from scratch. It’s about being able to enjoy the things you love to eat, while knowing exactly what has gone into the creation of the food. It’s about having a bit of fun – exactly what IS in that special sauce? Are there really eleven secret herbs and spices or can we get away with just eight? (Speaking of that, I was paid what I have decided to take as a huge compliment when one of my boys’ friends had to be convinced that I had cooked the chicken, not bought it in a bucket!)
Anyone who knows me or has eaten at my table  will know: enjoyment of the food is paramount. It must be generous, flavourful, hot out of the pans or from the oven; eaten in good health and good cheer; shared with people whose company you love. It should﻿ bring happiness to all who eat it.
So, come along with me on a trip through some  of my very favourite takeaway food joints, rattle those pots and pans, and bring smiles to the faces of the people you love to cook for.




cook’s notes
I try wherever possible to source fresh ingredients that are in season and locally grown. If it’s not local, I use Australian produce wherever possible.
When my recipes call for shallots, I am referring to the long green onions that are sometimes called spring onions or eschallots. I do not mean the little brown French shallots.
Some recipes call for the use of a chef’s pan. This is similar to a large  frying pan, but has deep sides, a non- stick surface and an oven-proof  handle. Mine is 32 cm across and 7.5 cm deep. It’s great for cooking without overcrowding the pan and I recommend investing in one.
Where I have specified olive oil, I am referring to extra virgin olive oil. I always use Australian olive oil as it is the freshest option available to us, and also supports our producers.
Happy cooking!






	
			

			





	
			

			





	
			

			


Lebanese
Vibrant, fresh and healthy, Lebanese would have  to be one of my favourite cuisines. Mouth-watering mezze, fragrant mains and fresh salads are so easy  to make and an absolute joy to eat.






	
			

			


Fattoush
This is a traditional Middle Eastern salad – vibrant, fresh and lovely, with the crunch of toasted Lebanese bread.
Serves 4–6 as a side dish Prep time: 15 minutes Cooking time: 10 minutes




1 round of Lebanese bread or yoghurt flatbread (see page 34)
2 teaspoons olive oil
1 teaspoon sumac
Salt and pepper
2 Lebanese cucumbers, seeded and finely diced
1 punnet very ripe cherry tomatoes, halved, or 3 ripe tomatoes, seeded  and chopped
½ bunch radishes, finely diced
1 green capsicum, seeded and finely diced
1 small red onion, finely diced
½ bunch mint, coarsely chopped
½ bunch parsley, coarsely chopped
Dressing
Juice of 1 lemon
¼ cup extra-virgin olive oil
1 tablespoon sumac
Salt and pepper (a pinch each)




1	Preheat the oven to 180°C and brush the Lebanese bread evenly with oil, then sprinkle it with the sumac, salt and pepper and bake for 5 minutes or until crisp. Alternatively, fry the bread in a deep-fryer at 180°C and sprinkle it with sumac, salt and pepper while still hot. Cool completely and then use your hands to crumble it into pieces.

2	Combine the rest of the salad ingredients in a bowl.
3	To make the dressing, whisk the lemon juice and oil together and season with the sumac, salt and pepper.
4	Just before serving, drizzle three-quarters of the dressing over the salad and toss to mix well. Scatter the toasted bread over the top and finish with the remaining dressing. Serve immediately.









	
			

			





	
			

			





	
			

			


Tabouleh
For a quick cheat’s version of  this salad, use cooked couscous  in place of the burghul.
Serves 6–8 as a side dish Prep time: 10 minutes + soaking time





1 cup fine cracked wheat (burghul)
2 cups flat-leaf parsley, coarsely chopped
4 large ripe tomatoes, seeded and diced
1 red onion, finely diced
¼ cup olive oil
Juice of 2 lemons
1 tablespoon sumac
1 teaspoon sea salt flakes





1	Place the burghul in a heat-proof bowl and cover it with boiling water. Cover the bowl and allow to stand for 20 minutes or until the burghul is tender. When cooled, combine with the parsley, tomato and red onion. Place the olive oil, lemon juice, sumac and sea salt in a small bowl and whisk to combine. Toss the dressing through the salad before serving.









	
			

			


Falafel
These are best eaten as soon as they  are cooked. They’re also delicious  wrapped in some yoghurt flatbread  with tabouleh (page 17) and hommous (page 36).
Makes 14 Prep time: 15 minutes + soaking time Cooking time: 20 minutes





1 cup dried chickpeas
¼ teaspoon bicarb soda
2 garlic cloves
3 shallots, roughly chopped
1 bunch flat-leaf parsley, roughly chopped
1 teaspoon ground coriander seed
1 teaspoon ground cumin seed
1 teaspoon salt
¼ teaspoon freshly ground black pepper
3 eggwhites
1 teaspoon baking powder
Oil, for deep frying
Tahini yoghurt sauce (see page 38),  to serve





1	Place the dried chickpeas in a deep bowl, cover them with cold water and the bicarb soda and soak overnight.
2	Place the drained chickpeas, garlic, shallots, parsley and spices in the bowl of a food processor, seasoning with salt and pepper to taste, and process until finely chopped. Spoon the mixture into a bowl and add the eggwhites and baking powder. Stir well and allow to stand for 15 minutes.

3	Divide the mixture into 14 equal portions, shaping each into a football-shaped patty.
4	Heat the oil in the deep-fryer to 180°C. Deep-fry the falafel in batches for 3–4 minutes or until golden and crisp. Drain on a piece of paper towel and serve hot with tahini yoghurt sauce.








	
			

			





	
			

			





	
			

			


Dolma –stuffed  vine leaves
These are a little fiddly to make  but absolutely worth the effort.
Makes about 40 Prep time: 45 minutes Cooking time: 1 hour





20 g butter
½ cup olive oil
1 onion, finely chopped
1 cup uncooked long-grain white rice
1 teaspoon dried mint
1 litre chicken stock
Juice of 2 lemons
½ bunch flat-leaf parsley, chopped
½ bunch fresh dill, chopped
1 teaspoon salt
400 g tin of vine leaves in brine,  drained and rinsed





1	Heat the butter and 1 tablespoon of the olive oil in a large non-stick chef pan over a medium-high heat. Add the onion and cook for 3–4 minutes or until softened. Add the uncooked rice and mint and stir to coat the rice.

2	Pour in half the stock, reduce the heat to low and simmer for 10 minutes or until rice is almost cooked and the liquid has been absorbed. Do not overcook the rice at this point. Stir in half the lemon juice and remove from the heat. Stir in the parsley, dill and salt, and set aside to cool.

3	To make the dolmas, take one vine leaf and put it on a plate, shiny side down, and place 1 teaspoon of the rice mixture at the stem end of the leaf. Fold both sides of the leaf towards the centre and roll up from the broad stem end towards the top. Place the dolma in a large pot. Repeat with all the leaves, arranging the dolmas in the pot so that they are close together and will not unravel during cooking. Sprinkle with the remaining lemon juice and olive oil, then pour in enough stock to just cover the vine leaves. Place a weight – such as a flat plate – on top of the dolmas. Place a lid on the pot and simmer very gently for about 50 minutes. (Do not boil rapidly as the dolmas will burst.) Remove from the heat, remove the lid and the plate, and allow to cool. Transfer to a serving dish and serve.







	
			

			


Kibbeh
The word ‘kibbeh’ means ‘ball’ in  Arabic. These balls of deliciousness  are beautiful as part of a Lebanese banquet or just as finger food.
Makes 14 Prep time: 15 minutes + chilling time Cooking time: 30 minutes





Casing
500 g fine cracked wheat (burghul)
500 g lamb mince
1 small onion, finely chopped
1 tablespoon sea salt
﻿1 teaspoon ground black pepper
1 teaspoon ground white pepper
Filling
30 g butter
30 g raisins
30 g pine nuts
1 small onion, finely chopped
250 g lamb mince
1 teaspoon sea salt
¼ teaspoon ground black pepper
¼ teaspoon ground white pepper
2 tablespoons chopped fresh mint
Oil, for deep-frying




1	To make the casing, place the burghul in a large bowl and cover it with cold water. Allow to soak for 30 minutes, then drain and pour onto a clean tea towel. Squeeze out the excess water.
2	Place the lamb mince and onion in a bowl. Add the drained burghul, salt and pepper. Using your hands, thoroughly work the mixture until it is well mixed and sticky. Cover the mixture and refrigerate it while you make the filling.
3	To make the filling, heat the butter in a large frypan over a medium heat. Add the raisins and pine nuts and cook for 2–3 minutes or until the pine nuts are golden. Remove and set aside.

4	Add the onion to the same pan and cook until softened and golden. Add the lamb mince and cook, stirring continuously to break up any lumps, for 5–6 minutes or until browned. Season with salt and pepper. Stir through the mint and the raisin and pine nut mixture. Allow to cool completely.
5	To assemble the kibbeh, spoon out ⅓ of a cup of the casing mixture and roll it into an egg shape. Poke a deep hole in the top of one end and spoon a heaped teaspoon of the filling mixture into the hole. Push the meat over to seal it. Repeat with the remaining mixture and refrigerate for 15 minutes.

6	Heat the oil in a deep-fryer to 180°C. Add the kibbeh in batches and cook them for 4–5 minutes or until golden brown. Drain on a piece of paper towel and serve immediately.
Note: Instead of frying, kibbeh can be baked. Place them on a tray in a preheated 200°C oven and bake for 45 minutes, turning them every 15 minutes until they are golden and crisp.
Kibbeh can be frozen raw and then cooked straight from the freezer. 








	
			

			





	
			

			





	
			

			


Lamb  filo cigars
The Middle Eastern answer to  sausage rolls, these golden crispy  treats are incredibly more-ish.
Makes 16 Prep time: 30 minutes Cooking time: 30 minutes




⅓ cup pine nuts
1 tablespoon olive oil
500 g lamb mince
1 brown onion, finely chopped
¾ teaspoon ground cinnamon
½ teaspoon ground nutmeg
Zest of 1 lemon
¾ teaspoon salt
¼ cup tahini
16 sheets fresh filo (from the fridge section of the shop, not the freezer)
125 g butter, melted




1	Preheat the oven to 180°C and line a baking tray with non-stick paper.
2	Place the pine nuts in a large frypan or large non-stick chef pan over a medium-high heat and toss or stir frequently for 2–3 minutes or until they are golden. Remove from the pan.
3	Place the oil in the pan, and when it’s hot, add the lamb mince. Stir, breaking up any lumps with a spoon, for 3 minutes or until the lamb has browned. Add the onion, cinnamon, nutmeg and lemon zest and cook for another 3 minutes or until the onion has softened. Season with salt and stir through the tahini. Remove the cooked mixture from the pan and put it in a bowl to cool down.

4	Lay a sheet of filo pastry on the bench with the short edge in front of you. Brush the half nearest to you with butter and carefully fold the other half over the top. Brush the pastry with butter again. Place about 2 tablespoons of the cooled lamb mixture at the bottom of the square in front of you, only covering the middle third of the pastry. Fold the left-hand third of the square over the middle third, and brush the unbuttered part with butter. Then fold the right-hand third of the pastry square over and brush it with butter again.

5	Very carefully, begin to roll up the pastry from the bottom. Once you have rolled it right over a couple of times, you can start to make it nice and tight. Don’t worry too much about minor tears at this stage, as they will be covered by the time you finish rolling.
6	Once you have finished rolling, brush the whole cigar with butter and set it on the baking tray. When all the rolls are finished, bake them at 180°C for 25 minutes or until golden brown. They are lovely served with hommous (see page 36) or tahini yoghurt sauce (see page 38) to dip into.







	
			

			


Shish tawouk
These chicken skewers make a regular appearance at my place. We love them with tabouleh (see page 17) and toum  (see page 37).
Serves 4 Prep time: 12 minutes + marinating time Cooking time: 10–15 minutes





¼ cup olive oil
½ teaspoon chilli powder
2 teaspoons sumac
4 garlic cloves, finely chopped  or crushed
Zest of 1 lemon
1 teaspoon dried oregano leaves
6 chicken thigh fillets, cut into strips
Salt




1	Place all the ingredients except the salt in a large snap-lock bag. Seal the bag and squish it around to make sure all the ingredients are well combined and all the chicken is coated. Place the bag in the fridge and let the chicken marinate for at least half an hour or preferably overnight.

2	Heat a grill pan or barbecue to a high heat. Thread the chicken onto metal skewers and cook them on the grill until there are char marks on the flesh and the chicken is cooked through. Season with salt and rest the chicken under foil until serving.








	
			

			





	
			

			





	
			

			


Lamb kofta
This kofta mixture also makes  very tasty burger patties.
Serves 4 Prep time: 20 minutes Cooking time: 10 minutes





1 small brown onion, finely diced
2 garlic cloves, finely chopped  or crushed
1 tablespoon ground coriander seed
¼ teaspoon ground dried chilli
½ cup pine nuts, toasted and roughly chopped
750 g lamb mince (not too lean)
1 egg
Salt and ground black pepper to taste
Lemon wedges, to serve




1	Cook the onion and garlic over a medium heat until translucent but not brown. Place in a large bowl. Stir through the spices, salt, pepper and pine nuts.
2	Add the lamb and egg. Spend a good few minutes working the ingredients into the lamb, kneading with your hands. It is important to massage the meat quite vigorously, until it is sticky. This is a bit messy but fun.

3	Shape small handfuls of the lamb around soaked bamboo or metal skewers, or make the mixture into patties. Cook on a hot barbecue or grill plate until cooked through. (The time it takes will depend on the size of your kofta.)
4	Serve the kofta with lemon wedges.








	
			

			


Baklava
Fresh baklava with crisp, buttery  pastry is one of the great joys.  This is just perfect with a good  strong coffee.
Makes about 24 pieces Prep time: 40 minutes Cooking time: 1 hour 15 minutes




1 cup white sugar
Zest and juice of 1 lemon
¾ cup honey
2 cups walnut pieces
2 cups other nuts of your choice (pistachios, cashews, pecans, etc.)
1 teaspoon ground cinnamon
2 packets filo pastry (from the fridge section of the shop, not the freezer)
250 g butter, melted




1	In a medium saucepan over a medium-high heat, combine the sugar, lemon zest and juice, honey and ¾ cup of water and bring the mixture to the boil. Boil for around 5 minutes or until the syrup thickens slightly. Strain into a bowl and refrigerate.
2	Preheat the oven to 180°C.
3	Place the nuts and cinnamon in a food processor and blitz until finely chopped.
4	Brush a sheet of filo pastry with butter and lay it buttered side down in a 26 cm × 38 cm baking tray. Brush the top of the sheet with butter and lay another sheet on top. Repeat this process until you have 10 sheets in the base of the pan.

5	Spread one-third of the nut mixture over the pastry, making sure it is even, and press down. Brush another sheet of pastry with butter and lay it on top then repeat so that you have 4 sheets of pastry. Repeat with another third of the nut mixture and another 4 sheets of buttered filo. Place the last of the nut mixture on top and cover with another 10 sheets of filo, once again brushing each one with butter before laying it on top. Press the whole pan down with your hands and make sure it is even. Cut the baklava into long, vertical strips, then cut it again on the diagonal to create diamonds.

6	Bake for an hour to an hour and 15 minutes or until the top is golden brown and crispy. Remove from the oven and immediately pour the cold syrup over the top. The baklava keeps at room temperature for about a week.







	
			

			





	
			

			





	
			

			


Namoura – semolina slice
This slice is so simple to make and is a delightful way to end a Lebanese feast.
Makes 24 pieces Prep time: 10 minutes Cooking time: 55 minutes





Syrup
1½ cups white sugar
Zest and juice of 2 oranges
Slice
2 tablespoons tahini
2 cups semolina
¼ cup white sugar
1½ teaspoons baking powder
1 cup plain Greek yoghurt
125 g butter, melted
1 tablespoon rosewater
24 whole blanched almonds




1	To make the syrup, place the sugar, the juice from the oranges and half of the zest in a medium saucepan over a medium-high heat. Bring to the boil, stirring,  until the sugar dissolves. Boil for  5 minutes or until the syrup thickens slightly. Strain into a bowl and place in the fridge.

2	Preheat the oven to 180°C. Grease a 20 × 30 cm pan with the tahini. In a large bowl, combine the semolina, sugar, baking powder and remaining orange zest. Add the yoghurt, melted butter and rosewater and mix well. Pour the batter into the pan and press it down with your hands to make sure it is flat and even. Use a butter knife to score the surface of the slice into 24 pieces. Place a blanched almond in the centre of each piece.

3	Bake for 35 minutes or until set and golden on the top. Remove from the oven and use a sharp knife to cut the pieces all the way to the base of the pan. While the slice is still hot, pour the cold syrup over the top and then let it cool in the tray. This will keep for several weeks in the fridge.







	
			

			


Yoghurt flatbread
A must for any Lebanese meal.  Try using it to make kebabs with  your shish tawouk (page 26), tabouleh (page 17) and hommous (page 36).
Makes 12 pieces Prep time: 15 minutes + 30 minutes resting Cooking time: 15–20 minutes
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               Cheesecake Slice
             


            		
               Cherry Ripe Brownies
             


            		
               Lemon Shortbread Slice

             


            		
               White Choc Macadamia Blondies
             


            		
               Muesli-Topped Banana Bran Muffins

             


            		
               Apple Pie

             


            		
               Apple Frangipane Tart
             


            		
               Apricot Sour Cream Cake

             


            		
               Baked Chocolate Cheesecake

             


            		
               Carrot Cake with Cream Cheese Icing

             


            		
               Chocolate Slab Cake

             


            		
               Flourless Chocolate and Orange Cake

             


            		
               Julie’s 
Coconut Cake

             


            		
               No-Bake Raspberry Cheesecake

             


            		
               Pear and Walnut Gingerbread Cake

             


            		
               Rough Puff Pastry

             


            		
               Shortcrust Pastry
 and Fondant Icing
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