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It is my intention with this cookbook to help every busy person rediscover the wonders of quick, easy & delicious home-cooked meals.


I truly hope you find some inspiration within.


With Love
Kim








With Thanks


Although I have been collecting recipes, hints and tips for this book for nearly 3 years and had a vision for the ‘kind’ of book I wanted to pull together, it was only possible with the help of some incredibly consistent and supportive people …










	Janelle McCosker:


	8 months pregnant and you stood for 2 solid days, cooking, styling, eating (yes we saw you) and laughing through a gruelling photo shoot …







	Melanie Roberts:


	Chocolate, Butter, Love is her facebook page. I will never look at a bunch of grapes the same way, check out p.178 to see what I mean.







	Leonie Wolfsen:


	The consummate professional, poised and graceful – are these really the qualities of a fine chef?







	Kay Gear:


	You opened your house and let me raid it for elegant plates, beautiful bowls, terrines, vases, and so much more …







	Jan Neale:


	My Mother-in-law who tirelessly washed dishes (then tried to find them again) for 2 days non-stop and is still talking to me!







	Jennette McCosker:


	The World’s BEST MUM … No more needs to be said.







	Melinda, Kate & Michelle:


	You are my ‘A’ Team – just trying to work out which one of us is Mr T?







	Glen Turnbull:


	Who I’m sure now does own the record for the most trips to a supermarket in a day – although there was a noted 4 hour absence on Day 1… how long does 18-holes of golf take?








You combined contributed to the look and feel of this beautiful book. Know that what you did is in a format now that will help thousands around the world rediscover the wonders of gloriously easy home-cooked meals.


Kim





Abbreviations Used






    	Gram


    	g







    	Kilogram


    	kg







    	Millilitre


    	ml







    	Litre


    	ltr











Oven Temperature Guide


Making friends with your oven really helps when cooking. Basically the Celsius temperature is about half the Fahrenheit temperature.


A lot of ovens these days offer the option to bake or fan bake (amongst others), as a rule, having the fan assisted option on will greatly increase the temperature in your oven and will shorten cooking times.


Our recipes have been compiled assuming a static conventional oven (non fan-forced) unless otherwise stated. If however your oven is fan forced as a general rule of thumb, conventional cooking temperatures are reduced by 20°C (this may vary between models). So if the recipe reads bake for 1 hour at 200°C that will be 1 hour at 180°C fan-forced.


Here’s some help:


[image: table]





Guide to Weights and Measures


All you need to make the recipes within 4 Ingredients are:
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