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Abbreviations Used
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	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:






	 


	Slow


	Slow


	Mod


	Mod


	Mod hot









	Fahrenheit


	275


	300


	325


	350


	375









	Celsius


	140


	150


	165


	180


	190









	Gas Mark


	1


	2


	3


	4


	5








    

        

            	 


            	Mod hot


            	Hot


            	Hot


            	Very hot


        


        

            	Fahrenheit


            	400


            	425


            	450


            	475


        


        

            	Celsius


            	200


            	220


            	230


            	240


        


        

            	Gas Mark


            	6


            	7


            	8


            	9


        


    





Guide to Weights & Measures
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To help a recipe turn out right, you need to measure right. To make it easier all you need when cooking with 4 Ingredients are:


1 teaspoon


1 tablespoon


1 cup


or the following:






	Product


	Grams per Cup







	Almond meal


	170







	BBQ sauce


	280







	Butter


	230







	Basil Pesto


	260







	Breadcrumbs


	130







	Cheese


	100







	Chutney


	300







	Cornflakes


	120







	Cornflour


	120







	Desiccated coconut


	120







	Dried apricots


	160







	Dried mixed fruit


	170







	Flour – Plain


	175







	Flour – Self Raising


	175







	Honey


	320







	Icing sugar


	120







	Jam


	320







	Maple syrup


	240







	Mayonnaise


	260







	Natural muesli


	110







	Nuts – Almonds


	160







	Nuts – Pecans


	120







	Nuts – Pine nuts


	160







	Nuts – Pistachios


	120







	Nuts – Walnuts


	100







	Pasta (dried)


	75







	Pasta sauce


	175







	Peanut butter


	260







	Popcorn


	40







	Polenta


	100







	Raisins


	170







	Rice


	185







	Rice bubbles


	80







	Rolled oats


	100







	Salsa


	175







	Sour cream


	320







	Sultanas


	170







	Sugar – Brown


	220







	Sugar – Caster


	200







	Sugar – Raw


	200







	Sugar – White


	220







	Sweet chilli sauce


	320







	Tandoori paste


	225







	Tomato paste


	260







	Tomato sauce


	280







	Yoghurt


	250







	 


	 







	 


	 











Introduction
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WE ALL LOVE CELEBRATIONS


As we all know, entertaining can also be an overwhelming amount of work. Clever entertaining to me is creating the illusion that I have been slaving away diligently in the kitchen, meticulously planning the menu, setting the table, choosing a theme, colour, flowers, and prepping as much as I can so that when the time arrives, I too can actually enjoy myself.


In this updated edition, 4 Ingredients Celebrations is all about making cooking and entertaining at home fast and fabulous. I truly believe, that whatever the occasion, as long as you have fresh, flavourful ingredients, four are really all you need to whip up something delicious and impressive.


In this book, you will find recipes perfect for any occasion, my personal favourite annual celebration is Christmas but only because it ends a very busy time in my life with an occasion that brings my large, crazy, beautiful family together. But the recipes within are perfect for many occasions; holiday brunches, romantic dinners and formal family get-togethers.


My husband requests the Wild Mushroom Beef Wellington every year for his February birthday. My Dad’s July birthday wouldn’t be the same without his beloved Chicken & Port Paté. My sister-in-law, Nelly, asks for Heavenly Haloumi Skewers every time she visits (which is a lot; Love you Nells!); making the White Chocolate and Lime Fudge for our beloved “Grandma” has become an annual Mother’s Day ritual and Sunday dinner is so much better with Roast Pork and Crispy Crackling, and the Caramel Ice-cream will have them licking the bowl any day!


It is my hope that 4 Ingredients Celebrations will become your go-to entertaining cookbook for all occasions, be it Christmas, Easter, Mother’s Day, birthdays, anniversaries or special celebratory dinner parties.


HAPPY ENTERTAINING


Kim
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Let’s do Brunch


because cocktails at


BREAKFAST


is frowned upon.
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Breakfast Cupcakes
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A GLUTEN-FREE VARIATION OF BACON AND EGGS. THIS IS MY GO TO BREAKFAST WHEN I HAVE FAMILY AND FRIENDS OVER FOR BRUNCH THROUGHOUT THE YEAR.


MAKES 8


8 round slices of fresh ham off the bone


8 eggs


1 cup grated cheddar cheese


2 tablespoons freshly chopped parsley


Preheat the oven to 180°C. Line eight large muffin cups with a round of ham. Season the eggs with sea salt and cracked pepper and whisk well. Divide the egg mixture evenly amongst the cups. Sprinkle each with cheese and parsley. Bake for 20 minutes or until golden and set.
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Breakfast Bruschetta Bar
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IF YOU’RE HAVING GUESTS STAY, HERE’S AN EASY WAY TO SERVE A DELICIOUS BREAKFAST OR BRUNCH THAT IS SURE TO PLEASE. YOU CAN PREPARE ANY NUMBER OF DELICIOUS TOPPINGS; IT’S THE THICK, CRUNCHY TOASTED SOUR DOUGH THAT IS THE SECRET TO SUCCESS.


SERVES 12
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BACON & AVOCADO


6 strips rindless bacon, grilled


1 large ripe avocado


1/2 lemon, juice and zest


1 loaf sliced sour dough, toasted


Grill bacon until nice and crisp. Meanwhile scoop the flesh from the avocado into a mixing bowl, add lemon juice, season with sea salt and cracked pepper and mash. Spread a good tablespoon of the avocado mixture onto each slice of toasted sour dough. Top with crispy bacon, lemon zest and a twist of cracked pepper.





    SCRAMBLED EGGS WITH FETA


2 tablespoons butter


6 eggs


75g feta cheese, crumbled


Heat butter in a nonstick frying pan over medium high heat. Beat eggs together with 2 teaspoons of water and pour into the pan. Add the feta cheese and cook, stirring occasionally to a soft scramble. Season with cracked pepper and serve on toasted sourdough slices.


    


    MOONLIGHT TOMATOES


500g tomatoes, halved


2 tablespoons olive oil


1/2 teaspoon white sugar


1 teaspoon dried thyme


Preheat the oven to 200°C. Place tomatoes cut side up in an ovenproof dish. Drizzle with olive oil and sprinkle with 1 teaspoon sea salt, white sugar and thyme. Place the tomatoes in the hot oven, and immediately turn it off. Leave the tomatoes in the oven overnight or for a day without opening the door. You won’t believe the amazing results for such minimal effort when you serve these.
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Breakfast Trifle
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INSPIRED BY THE INFAMOUS CHRISTMAS DESSERT NAMED ‘TRIFLE.’ IT’S COLOURFUL, CREAMY, CRUNCHY AND A HEALTHY WAY TO START THE DAY.


SERVES 8


4 cups muesli or granola


16 strawberries, washed and quartered


1/2 sweet pineapple, chopped
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