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For me, the poster child of all classic dishes is lasagne. It has roots back to the Middle Ages, to the ancient city of Naples, where it was first made with fermented dough, cheese and spices, and eaten with a pointed stick.

It has thrived through the millennia to become a menu constant of Italian restaurants from Rome to Roebuck Bay, while also being a comfort food favourite in millions of homes. Including mine. For the past decade, any birthday in our house meant one thing: lasagne. Not any lasagne emerging from a revolving door of experimental recipes. No. It has always been Neil Perry’s best-ever lasagne. There are three secrets to the deliciousness of this dish. The meat base is a combination of pork and veal mince. It calls for the silkiest, milkiest buffalo mozzarella. And into the rich sauce goes a brightening lug of balsamic vinegar.

It just so happens that you will find the recipe in this cookbook, on page 100. And I am going out on a limb to suggest that this dish is the hot ticket to become a new classic for you, too.

In these pages, Good Food’s stable of recipe writers has delivered an incredible array of classic recipes given a fresh and very current twist.

Adam Liaw, a columnist for Sunday Life, believes that sometimes the most simple of dishes are the hardest to get right. Like the Aussie classic of fish and chips, which he shares his recipe for on page 110: “This method will give you perfect results every time,” he promises.

Since plant-based eating is one of the biggest recent trends in food, we naturally have a chapter on beautiful vegetables and salads. How about a vegetarian take on another Aussie classic, the schnitty? On page 55, in Jill Dupleix’s hands, the pub fixture becomes a golden eggplant schnitzel with leek pickles and labna: “Who needs meat when you can schnitzel-ise eggplant so it’s soft and almost creamy inside its crisp crumb coating?”

Not us, Jill. We just need this cookbook to inspire us to take some of our best-loved dishes, shake them, reshape them and make them new again.

Ardyn Bernoth

National editor, Good Food
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Mussel and potato soup

ANDREW MCCONNELL

Easy

[image: Image] 30 mins–1 hour

Serves 6

Mussels work a treat in soups and stews. Not only do you get the mussel flesh but also the lovely briny stock from the cooking process. It’s this stock that provides a great depth of flavour in this dish. This is a simple rustic soup that can be prepared a day in advance if required.


	1kg mussels

	125ml (½ cup) white wine

	1 tbsp butter

	1 tbsp olive oil

	1 onion, sliced

	3 garlic cloves, sliced

	200g potatoes (such as Dutch cream), peeled and roughly cut into 1cm dice

	750ml (3 cups) vegetable stock

	1 bay leaf

	3 sprigs thyme

	100ml cream

	2 tsp lemon juice

	a pinch of paprika and 1 tbsp chopped chives, to serve



Croutons


	2 thick slices country-style bread, crusts removed

	50ml olive oil




	Warm a large saucepan over a high heat. Add the cleaned mussels (see how-to below) and white wine to the saucepan and cook, covered, until the mussels just open. Remove the mussels from heat and cool. Strain and reserve the cooking liquid and remove the mussels from the shells, discarding the shells. Roughly chop the mussel meat and refrigerate until ready to use.

	Meanwhile, warm the butter and oil in a stainless steel saucepan over low heat. Add the onion and garlic, and cook gently until soft and translucent, taking care not to colour the onion at all.

	Add the potato, stock, 1 cup of the reserved mussel cooking liquid, bay leaf and thyme and simmer for 20 minutes or until the potato is soft. Once cooked, remove the thyme and bay leaf and puree the soup in an upright blender. Strain and return to the saucepan. If the soup seems a little thick, add a splash more of the vegetable stock or reserved mussel cooking liquid.

	To make the croutons, preheat oven to 180°C. Tear the bread into small pieces. Toss the bread in 50ml of the reserved mussel cooking liquid and olive oil. Bake the croutons for 6–8 minutes on a baking tray or until golden.

	To serve, return the soup to medium heat, add cream and lemon juice and bring to a simmer. Once heated through, ladle the hot soup among bowls, distributing the mussel meat and croutons evenly. Finish by drizzling 1 teaspoon of the olive oil over the soup, and add paprika and chives to serve.



HOW TO CLEAN MUSSELS

To prepare mussels for cooking, soak them in cold water for a few minutes, changing the water twice, or place in the sink under running water. Discard any mussels that are already open and don’t close when gently tapped or that have broken shells. Scrub each mussel clean with a stiff brush to get rid of any barnacles, and remove the hairy “beard” that sticks out from the shell by pinching it firmly between your thumb and forefinger and pulling it towards the hinged end of the mussel shell until it comes out, then discard.
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Salmon and potato chowder

ADAM LIAW

Easy

[image: Image] Less than 30 mins

Serves 4

Chinese cabbage (wombok) is a true superfood. It has double the nutrients of kale, gram for gram. It’s also high in umami, giving dishes like this salmon and potato chowder a rich savoury flavour. And if that’s not enough, here’s a bonus: this is ready in under half an hour.


	3 sebago potatoes, peeled and cut into chunks

	2 tbsp unsalted butter

	2 tbsp olive oil

	1 brown onion, peeled, halved and cut into 1cm slices

	¼ Chinese cabbage, cut into 5cm lengths

	150g oyster mushrooms

	1 tsp salt

	75g (½ cup) plain flour

	500ml (2 cups) milk

	1 litre chicken stock

	2–3 (600g) salmon fillets, skin and pin bones removed, cut into thirds lengthways

	125ml (½ cup) pouring cream

	½ tsp white pepper

	¼ cup finely chopped chives and micro herbs, to serve




	Cook the potato in a saucepan of boiling, salted water for 10 minutes until nearly tender. Drain and set aside.

	Heat butter and oil in a large saucepan over medium heat. Fry the onion, cabbage, oyster mushrooms and salt, stirring until the vegetables are softened and have released their liquid. Add the flour and stir through.

	Fry for about 3–4 minutes or until the mixture thickens. Add the milk and bring to a simmer, stirring constantly.

	Add the par-cooked potato and chicken stock and return to a simmer, stirring frequently. Cook for about 5 minutes until the chowder takes on a thick, stew-like consistency, then add the salmon and simmer for a further 5 minutes until the fish is cooked through and the vegetables are soft.

	Gently stir through the cream. Season with salt to taste and scatter with white pepper, chives and herbs to serve.
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Whole chicken and vegetable soup

ADAM LIAW

Easy

Kid-friendly

[image: Image] 1–2 hours

Serves 6

It might seem scary to boil something hard for such a long time, but this gives you really tender chicken and a more strongly flavoured soup than if you kept it at a simmer.


	2 tbsp butter

	2 carrots, peeled and diced

	2 celery stalks, diced

	1 brown onion, diced

	2 leeks, halved and sliced into 1cm pieces

	2 tbsp flour

	250ml (1 cup) tomato passata

	1 whole chicken, around 1.6kg

	2 bay leaves

	a small handful of parsley

	2 tsp salt

	1 large potato, peeled and cut into 1cm cubes




	Heat a large dutch oven over medium heat and add the butter. Fry the carrot, celery, brown onion and leek for around 5 minutes, stirring frequently, until the vegetables are fragrant. Add the flour and stir to combine.

	Add the tomato passata and about 750ml (3 cups) water and stir to combine. Place the whole chicken into the pot. Add enough water to just cover the chicken. Tie the bay leaves and parsley together into a bouquet garni and add to the pot. Add the salt and bring to the boil. Cover and continue to cook at a rolling boil (not a simmer) for 50 minutes.

	Add the potato and continue to cook for a further 10 minutes. Turn off the heat, adjust the seasoning and allow to stand for around 10 minutes before serving.

	To serve, shred the chicken with two forks and return the meat to the soup, discarding the bones. I often shred most of the chicken while it’s still in the pot, then move the carcass to a bowl and pick away any remaining meat.
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Fresh vegetable and udon noodle soup

KYLIE KWONG

Easy

Dairy-free

[image: Image] Less than 30 mins

Serves 4

The addition of udon noodles provides heartiness and sustenance for the winter months; you could easily substitute Hokkien or rice noodles. I cook all the vegetables very quickly once I have seasoned the stock so as to retain freshness of flavour, texture, colour and aroma.


	1 bunch bok choy

	300g packet dried organic udon noodles (I use Spiral brand)

	1.5 litres (6 cups) rich homemade Chinese chicken stock*


	1 tbsp ginger, julienned

	1 tbsp light soy sauce, plus extra to serve

	1 tsp white sugar

	50g fresh shiitake mushrooms, stems discarded and caps finely sliced

	1 small carrot, peeled, julienned

	2 celery stalks, finely sliced on the diagonal

	90g snow peas, trimmed and finely sliced

	50g fresh black cloud ear fungus, roughly chopped

	1 cup finely shredded Chinese cabbage

	1 tsp sesame oil



To serve


	1 small cucumber, julienned

	1 cup beansprouts

	¼ cup coriander leaves

	¼ cup mint leaves

	1 large red chilli, finely sliced on the diagonal



* A homemade stock is best but you can substitute with store-bought chicken stock if necessary


	Remove core from bok choy, cut leaves crossways into four, then wash thoroughly and drain.

	Bring a pot of water to the boil and cook noodles for 8–9 minutes or until just tender. Refresh under cold water, drain, set aside.

	Bring stock to the boil in a large heavy-based pot. Add ginger, soy sauce and sugar and stir to combine. Reduce heat, add shiitake mushroom and simmer for 2 minutes. Add bok choy, carrot, celery, snow peas, black cloud ear fungus and cabbage and simmer for a further minute or until vegetables are just tender. Stir in sesame oil and remove pot from stove.

	Ladle soup into bowls. Place cucumber, beansprouts, coriander, mint and chilli on a plate and serve alongside soup, with a ramekin of light soy sauce.




Hokkien noodle soup with squid, prawns and fish

KYLIE KWONG

Dairy-free

[image: Image] 30 mins–1 hour

Serves 4

As with all soups, the key to this comforting Cantonese-style soup is using good-quality stock and fresh seafood. Blue-eye is a great option because its firm texture holds well in the hot stock. More delicate fish such as snapper tend to cook too quickly and can become dry. Other good options would be coral trout, red emperor, bar cod, bass groper or pearl perch. You could also add freshly opened mussels, other Asian herbs and other vegetables such as snow peas or beansprouts.


	250g small whole squid

	16 uncooked medium-sized prawns, about 550g

	450g packet fresh Hokkien noodles

	1 bunch bok choy

	1.5 litres (6 cups) Chinese fish stock (see recipe, right)

	1 tbsp light soy sauce

	1 tbsp julienned ginger

	1 tsp white sugar

	200g firm white-fleshed fish fillets cut on the diagonal into 1cm slices

	60g fresh oyster mushrooms, stems discarded and caps finely sliced

	2 tsp sesame oil

	½ cup julienned spring onion

	¼ cup coriander sprigs




	First clean and score the squid. Cut scored squid into 1.5cm strips and set aside.

	Peel, devein and butterfly prawns, leaving tails intact.

	Place noodles in a colander and rinse well under hot running water, then drain.

	Remove cores from bok choy, cut crossways into four, then wash thoroughly and drain.

	Bring stock to the boil in a large, heavy-based pot. Add soy sauce, ginger and sugar and stir to combine. Reduce heat, add prawns and fish and simmer gently for 1 minute. Add reserved squid, drained noodles and mushrooms and simmer for a minute. Toss in bok choy and cook for a further minute or until fish is just cooked through. Stir in sesame oil and remove pot from stove.

	Divide soup among bowls and garnish with spring onion and coriander to serve.
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Chinese fish stock

I make my fish stock in advance, strain and freeze it. This saves time later when I want to cook my home-style Hokkien noodle soup with squid, prawns and fish (see recipe, left). Ask your fishmonger for fresh fish carcasses, which will either be free or inexpensive.


	600g fresh fish carcasses, heads and tails

	3 litres cold water

	6 spring onions, trimmed and cut into 5cm lengths

	1 small white onion, finely diced

	½ cup finely sliced coriander roots and stems

	10 slices ginger

	5 garlic cloves, crushed




	Wash fish carcasses, heads and tails well under cold running water.

	Place all ingredients in a large stockpot and bring to the boil.Reduce heat to a gentle simmer, skimming the surface with a ladle and discarding any impurities that come to the surface.

	Turn down heat until surface of the stock is barely moving and cook for 30 minutes, skimming as required.

	Remove stock from stove and discard fish carcasses, heads and tails. Strain stock through muslin and store, covered, in the refrigerator for up to 2 days or in the freezer for up to a month.
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Cauliflower and cheese soup

DANIELLE ALVAREZ

Easy

Vegetarian

[image: Image] 30 mins–1 hour

Serves 4

For this old favourite, I leave some bits of cauliflower whole and chunky, then puree the rest into something velvety and luscious. It’s so easy to put together and the flavours are clean and light. If you want to go even lighter, omit the cream, which is not totally necessary but rounds everything out beautifully.


	50g butter

	1 medium onion, diced

	550g cauliflower florets, thinly sliced, plus 250g extra, left in big pieces

	850ml chicken or vegetable stock

	3 sprigs thyme

	1 bay leaf

	100ml cream (optional)

	120g grated cheddar or other good melting cheese

	extra virgin olive oil, to serve




	Heat a large pot over medium heat. Add the butter, onion and a pinch of salt and cook for about 5 minutes. You don’t want the onions to colour so reduce the heat further if you need to.

	Reduce heat to low. Add the thinly sliced cauliflower and a bit more salt and cook for a further 10 minutes, occasionally stirring to ensure it doesn’t brown.

	Add the stock, thyme and bay leaf and bring to a simmer. Add the large pieces of cauliflower and simmer for a further 10–15 minutes or until the large pieces of cauliflower are tender. Remove and discard the thyme and bay leaf, and remove the large pieces of cauliflower and set aside. Add the cream, if using, and blend to a smooth puree. Adjust seasoning and consistency with salt and splash of water if you prefer a thinner soup.

	Chop the large pieces of cauliflower roughly and add to the pureed soup. Bring everything back to a simmer.

	To serve, divide between bowls, adding 30g of grated cheese to each bowl. Season with freshly ground pepper and add a drizzle of good extra virgin olive oil. Serve immediately.
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Sweet potato, carrot and cumin soup with pomegranate, roasted carrots and toasted seeds

KATRINA MEYNINK

Easy

Gluten-free

[image: Image] 30 mins–1 hour

Serves 8

The roasted carrot and crunchy seed topping marries perfectly with the smoky flavours of toasted cumin in this divine vegetable-based soup.


	1½ tbsp olive oil

	2 red onions, peeled, roughly chopped

	2 garlic cloves, crushed

	5cm piece ginger, peeled and grated

	1kg sweet potato, peeled and roughly chopped into 5cm chunks

	3 large carrots, peeled and roughly chopped

	2½ tbsp cumin seeds, toasted and roughly crushed

	1 tbsp maple syrup

	1 litre (4 cups) gluten-free chicken or vegetable stock (plus extra if you prefer a thinner soup)

	100g Persian-style feta



To serve


	Greek-style yoghurt

	coriander leaves

	roasted heirloom carrots (optional)

	1–2 tbsp per serve of seed mix (such as pepitas, sunflower, sesame and poppy seeds)

	1 tbsp freeze-dried or fresh pomegranate arils per serve




	Place the olive oil, onion, garlic, ginger, sweet potato and carrot in a large saucepan over medium heat. Cook, stirring often, until onion is soft and translucent. Add the crushed cumin and cook for another 30 seconds–1 minute or until fragrant.

	Add the maple syrup and stock, reduce heat to low and simmer for 30 minutes or until sweet potato and carrot are very tender. Add the feta and blend, using a hand-held blender, until smooth. Season generously to taste.

	Pour soup into bowls and top each with a dollop of yoghurt, coriander leaves and other toppings of your choice to serve.
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Asparagus with tarragon mustard dressing, hazelnuts and soft-boiled egg


	Stir-fried asparagus with garlic

	Pickled zucchini

	Moroccan eggplant, tomato and bean salad with toasted garlic and mint

	Updated salad Lyonnaise

	Reinvented Caesar salad

	Iceberg wedge salad with creamy avocado dressing, bacon and tomato croutons

	Warm broccoli and radicchio salad with anchovy and chilli dressing

	Romesco salad

	Spicy fried cauliflower

	Whole roasted carrots with garlic, thyme and golden syrup

	Spinach with lemon, soy and sesame dressing

	Homemade hot chips

	Baked potato with peas and rough pesto

	Cauliflower gratin

	Yorkshire pudding with roasted mushroom sauce

	Eggplant schnitzel with leek pickles and labna

	Eggplant moussaka gratin

	Tomato and chickpea curry

	Red lentil, ginger and coconut curry

	Deep-fried silken tofu with black bean, chilli and coriander

	Fennel and brown sugar soda bread
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Asparagus with tarragon mustard dressing, hazelnuts and soft-boiled egg

ANDREW MCCONNELL

Easy

Vegetarian

[image: Image] Less than 30 mins

Serves 4

I like to serve asparagus at breakfast or brunch alongside poached eggs on toast, and I particularly like how well it pairs with tarragon and butter, and even hollandaise sauce. This is a great brunch dish that could be extended into a substantial lunch with the addition of a handful of spring salad leaves.


	4 eggs

	60g hazelnuts

	20 asparagus spears

	1 tbsp olive oil

	1 large or 2 small golden shallots, thinly sliced



Tarragon mustard dressing


	3 tbsp olive oil

	1 tbsp Dijon mustard

	1 tbsp cream

	1 tbsp lemon juice

	1 tbsp picked and chopped tarragon leaves




	To cook the eggs, bring a small saucepan of water to a simmer. When boiling, gently lower the eggs into the water, one at a time. Set a timer and simmer for exactly 6 minutes, then refresh in cold water. When cool, peel and leave at room temperature until you wish to serve the salad.

	Preheat oven to 180°C. Roast the hazelnuts for 3–5 minutes until the skin has started to blister. Remove from the oven and, when cool enough to handle, rub the nuts with a slightly damp cloth to remove the skin. Any stubborn pieces of skin can be removed by scraping away with a small paring knife. Chop the hazelnuts to a coarse meal and set aside.

	To prepare the dressing, take a large bowl big enough to toss the asparagus. With a spoon, mix together the olive oil, mustard, cream, lemon juice and tarragon. Set aside.

	To cook the asparagus, trim any tough woody parts from the base of each spear. Preheat a charcoal grill, barbecue or stovetop griddle pan to very hot. Toss the asparagus in olive oil and grill for about 1–2 minutes until the skin begins to blister.

	Transfer the cooked asparagus to a chopping board and slice lengthways in half. Toss in the tarragon mustard dressing and the sliced shallots. Taste a spear of asparagus to see if it needs a pinch of salt. Divide the asparagus salad between plates. Peel the eggs, slice in half and place 2 halves on each salad. Sprinkle the chopped hazelnuts on and around the salad to serve.
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Stir-fried asparagus with garlic

KYLIE KWONG

Easy

Vegan

Dairy-free

[image: Image] Less than 30 mins

Serves 4–6

The season of spring always calls for an asparagus stir-fry, sliced and cooked very lightly and quickly. It is interesting to use salt sometimes as the flavour enhancer, rather than using soy. This method is also great with fresh snow peas, zucchini flowers, bok choy or Chinese cabbage.


	2 bunches green asparagus (about 500g)

	2 tbsp peanut oil

	4 garlic cloves, crushed

	1 tsp salt flakes

	2 tbsp shao hsing wine or dry sherry

	80ml (⅓ cup) vegetable stock or water

	1 tsp sesame oil




	Wash asparagus, trim and discard woody ends. Peel lower parts of stems, if necessary, and slice stems in half on the diagonal. Wash and drain well.

	Heat peanut oil in a hot wok until the surface seems to shimmer slightly. Add garlic and salt and stir-fry for 10 seconds. Add asparagus and stir-fry for 1 minute. Add wine or sherry and stir-fry for 30 seconds. Pour in stock and stir-fry for a further 30 seconds or until asparagus is just tender. Lastly add sesame oil and serve immediately.
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Pickled zucchini

ANDREW MCCONNELL

Easy

Vegan

Dairy-free

[image: Image] More than 2 hours

Makes 3 x 250g jars

Every summer, when zucchini are in season, I make this pickle, which was adapted from Judy Rogers’ brilliant Zuni Cafe Cookbook. It’s my favourite pickle to put in a hamburger or eat alongside a platter of cold cuts. These pickles keep well in the refrigerator for a few weeks.


	1kg zucchini

	500g peeled golden shallots

	6 tsp salt



Pickle solution


	500ml (2 cups) cider vinegar

	220g (1 cup) castor sugar

	1½ tsp mustard powder

	1½ tsp mustard seeds

	1 small garlic clove, sliced




	Slice the zucchini and shallots on a mandolin into 2mm slices. Toss together with the salt and leave in a colander to drain for an hour.

	Meanwhile, bring the pickle solution ingredients to a simmer in a large non-reactive saucepan over medium heat. When the sugar has dissolved, remove from the heat and leave to cool to room temperature.

	After an hour, rinse the zucchini and shallot of excess salt and pat dry with paper towel. Transfer to sterilised preserving jars and cover with the cooled pickle solution. Refrigerate overnight before using.
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Moroccan eggplant, tomato and bean salad with toasted garlic and mint

DANIELLE ALVAREZ

Vegan

Gluten-free

[image: Image] Less than 30 mins

Serves 4–6

Serve with a boiled egg as a simple summer lunch or alongside fish and some saffron-scented steamed cous cous and you have a healthy, Moroccan-inspired dinner.


	2 medium-large purple eggplants

	200g green beans or roman beans (also called Dutch flat pole beans)

	1 small garlic clove, plus 6 large garlic cloves

	juice of 1 lemon

	1 tsp ground cumin

	extra virgin olive oil

	4-6 stems of picked mint leaves

	2 oxheart, or ripe, full-flavoured tomatoes




	Preheat oven to 230°C. Prick the eggplants all over with a fork or the tip of a knife. Roast eggplants on a tray for about 20 minutes or until they are completely soft. Remove from the oven and allow to cool. Once cooled, peel off the skin and remove the stem. Pull the eggplant apart into thick ribbons and set aside.

	Trim the stems from the beans and blanch in heavily salted boiling water for 1–2 minutes, then quickly remove and spread out on a plate so they finish steaming and then cool. They should remain crunchy. You do not want to shock the beans in iced water because this leaches a lot of their natural sweetness away. Set aside.

	Make a vinaigrette by crushing the small garlic clove with some salt in a mortar and pestle or with the back of your knife on a chopping board. Mix it with the lemon juice and cumin then slowly drizzle in three times as much olive oil as juice. Set aside.

	Slice the 6 garlic cloves as thinly as possible. Add them to a cold frypan with a generous amount of olive oil and slowly bring the heat to medium low. Allow the garlic slices to sizzle until pale golden, then remove from the pan and transfer to a plate lined with paper towel and sprinkle with salt. The garlic will continue to deepen in colour after being removed from the pan so take them off before you think they are done so they do not burn. A toasted golden colour is what you want. If they are brown, they have gone too far and will be bitter.

	To assemble the salad, spread the eggplant on the bottom of a serving dish and sprinkle with some salt. Cut the tomatoes into large wedges or chunks, season with salt and then drop them over the eggplant, along with the beans. Pour the vinaigrette over the top and sprinkle with toasted garlic and mint leaves to serve.





[image: Images]



Updated salad Lyonnaise

DANIELLE ALVAREZ

Gluten-free

[image: Image] 45 mins

Serves 2–4

This is a hearty salad. Bacon, eggs, potatoes, yep it has it all. Traditionally it is served atop frisee greens but here I’m opting for shredded cabbage and mustard greens, which stand up to the strong, warm dressing and are also more readily available and often better quality than frisee. It makes an excellent, complete dinner, enough for four as an entree or two as a main-sized salad – just poach one egg for each person.


	350g small-medium starchy potatoes such as Dutch cream or sebago

	130ml olive oil

	85g cured streaky bacon (4 slices, check gluten-free if required)

	60g spring onions (3–4, white and light green parts), thinly sliced

	2 cloves minced garlic

	¼ tsp salt

	2 tbsp red wine vinegar, plus a little extra to serve

	60–80g shredded cabbage and mix of mustard greens

	2–4 eggs




	Place the potatoes in a small pot of salted cold water and bring to the boil. Simmer for 15–20 minutes or until they can be pierced with a knife and it goes through without resistance. Drain and allow to cool on a tray. Once cool, crush the potatoes, using a cupped hand, to be somewhat flat but holding together. Set aside. This can be done ahead and placed in the refrigerator until ready.

	When ready to prepare the dish for serving, place the potatoes in a frypan over medium heat and add 80ml (1/3 cup) of the olive oil. Without handling them too much, fry on one side for 10–15 minutes then on the other side for 10–15 minutes. If they are getting too dark, turn the heat to low. The key is to cook them for as long as possible so they get extra crisp without getting too dark. When ready, drain on paper towel and sprinkle with salt. Keep warm in a low oven while you prepare the rest of the dish.

	To make the dressing, cut the bacon into small lardons. Gently fry in a small pan with 20ml olive oil. When the bacon is almost crisp and fully rendered, add the spring onion, garlic and salt. Gently fry for about 3 minutes. Turn heat off and add the vinegar, remaining olive oil and a few cracks of black pepper. Set aside but keep warm.

	Chiffonade the cabbage, not too thinly, into 5mm-wide slices. Mix with some mustard leaves. Divide the greens among shallow bowls or plates. Give each plate of greens a little splash of red wine vinegar and sprinkle with a pinch of sea salt.

	Poach the eggs one at a time – two if you’re serving as a main or four as an entree – by bringing water just to a simmer in a small pot and cracking an egg right in. Fresh eggs work best as the white holds together tightly. Scoop it out with a slotted spoon held over a tea towel while the yolk is still runny (after about 2–3 minutes).

	Drizzle dressing over the greens and distribute the crisp potatoes among the bowls. Add a runny poached egg to the centre, sprinkle salt and pepper on the egg. Serve immediately.
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Reinvented Caesar salad

ADAM LIAW

Easy

[image: Image] 30 mins–1 hour

Serves 4

Caesar salad is a dish that’s always changing. The original version didn’t contain anchovies, though they’re now considered all but mandatory. This take on the traditional is perfect for winter. Frying the anchovies in the rendered bacon oil gives the salad a rich umami hit that is hard to beat.


	1 small bunch kale

	3 slices sourdough, cut into 3cm cubes

	1 garlic clove, finely chopped

	125ml (½ cup) extra virgin olive oil

	4 eggs

	2 cups brussels sprouts

	6 bacon rashers, shredded

	8 anchovy fillets (6 whole, 2 finely chopped)

	1 tsp Worcestershire sauce

	2 tsp seeded mustard

	½ tsp honey

	juice of ½ a lemon

	2 heads baby cos lettuce, leaves separated

	¼ cup finely grated parmesan




	Preheat oven to 180°C. Trim the stalks from the kale and tear the leaves into small pieces. Toss the sourdough and kale with the garlic and half the olive oil. Spread onto a baking tray in a single layer and bake for 15 minutes until the croutons are browned and the kale is crisp. Place the eggs into boiling water and boil for 6 minutes. Refresh in cold water, peel and halve.

	Finely shred the brussels sprouts (preferably with a mandolin, but a sharp knife will do fine as well). Heat a little of the remaining olive oil in a large frypan over medium-high heat and fry the bacon until crisp. Remove from the pan with tongs, reduce heat to medium-low and add the chopped anchovies. Fry until the anchovies are crisp, turn off the heat and add the remaining oil. Whisk in the Worcestershire sauce, mustard, honey and lemon juice.

	Toss the crispy kale, sprouts, lettuce and bacon together and arrange on a serving plate. Pour over the warm dressing, then top with the eggs, whole anchovies and croutons, and scatter generously with parmesan to serve.
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Iceberg wedge salad with creamy avocado dressing, bacon and tomato croutons

ADAM LIAW

Easy

Kid-friendly

[image: Image] Less than 30 mins

Serves 4–6

The classic Spanish pan con tomate becomes tomato croutons with a creamy avocado dressing in this easy salad. It’s a bit like a BLAT in salad form.


	2 tbsp olive oil

	3 bacon rashers, roughly chopped

	1 small head iceberg lettuce, cut into wedges

	½ small red onion, finely diced

	1 tbsp finely chopped chives, to serve



Tomato croutons


	3 slices sourdough, roughly torn

	60ml (¼ cup) tomato passata



Avocado dressing


	2 anchovies or 1 tsp fish sauce (optional)

	1 garlic clove

	1 avocado

	150g (½ cup) mayonnaise

	¼ cup sour cream

	juice of 1 lemon

	1 tbsp white wine vinegar

	a pinch of sugar

	a pinch of salt

	a little milk (or water)




	For the avocado dressing, combine all the ingredients except the milk in a processor and blend until smooth. Add a little milk or water if necessary to bring it to a thick but pourable consistency.

	Heat a frypan over medium heat, add the olive oil and bacon and fry until crisp. Remove with tongs, reserving the oil and bacon fat in the pan. For the tomato croutons, toss the sourdough in the passata and allow to stand for 10 minutes. Fry over medium heat in the reserved oil and bacon fat (adding more oil if necessary), for 2–3 minutes, until crisp. Allow to cool.

	Place the lettuce wedges on a serving plate and pour the avocado dressing over the top. Scatter with the bacon, onion and tomato croutons. Grind over plenty of black pepper and scatter with chives to serve.



TIP

To keep lettuce wedges fresh, store in a large bowl of water in the refrigerator and drain or spin them well when ready to use. They’ll keep perfectly crisp for about a week.
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Warm broccoli and radicchio salad with anchovy and chilli dressing

DANIELLE ALVAREZ

[image: Image] Less than 30 mins

Serves 4

If you think you don’t like radicchio, this salad may change your mind, its bitterness nicely balanced by the tart dressing, salty anchovies and cheese. Try to buy fresh broccoli with the leaves left on – they make a nice addition. I’ve served it with a fried egg but it would be equally delicious as a side dish to a roast of lamb, chicken or even a white fish.


	2 bunches broccolini or 2 crowns broccoli with leaves

	1 head radicchio

	100g finely grated parmigiano reggiano, plus extra to serve

	4 eggs

	1 handful fresh sourdough breadcrumbs, toasted with olive oil and salt



Vinaigrette


	2 garlic cloves

	8 anchovy fillets

	5 tbsp extra virgin olive oil, plus extra for drizzling

	1 long red chilli, thinly sliced

	juice and zest of 1 lemon

	2 tbsp aged red wine vinegar




	Cut broccoli into wedges or, if using broccolini, trim off its woody ends but leave it whole. Bring a pot of salted water to the boil, add the broccoli and cook for 2–4 minutes or until the broccoli is softened but still crunchy (it will keep cooking after you remove it from the water). Let the broccoli cool on a plate. I don’t like to shock vegetables in ice water as I feel it rinses out a lot of the flavour. A little undercooking in the pot and it should finish steaming nicely as it cools.

	Meanwhile, make the vinaigrette. With a mortar and pestle, crush the garlic, anchovies and a pinch of salt into a fine paste. Set aside. Heat the olive oil over low heat in a shallow pan. Add the chilli while the oil is still cold and bring up to a sizzle. After the chilli has sizzled for about a minute, turn the heat off and add the garlic and anchovy paste. Set aside to cool. Once the oil and anchovy mixture has cooled, pour it into a jar with a lid or small bowl and add the lemon juice, zest and vinegar. Add 5 or 6 grinds of fresh black pepper and shake this up to make your vinaigrette. Leave the pan unwashed to fry the eggs.

	Set a grill pan on the stove and place on medium-high heat. Dress the broccoli with a bit of oil and salt and sear on the grill to achieve a good char on at least one of the sides. Keep warm.

	Remove the core from the head of radicchio and separate the leaves. Tear into smaller pieces if the leaves are large and place in a large mixing bowl. Add the grated cheese and almost all of the dressing, reserving a little to finish. Toss the leaves and, when well-coated, divide among plates and top with some warm broccoli.

	At the very last minute fry 4 eggs to your liking in the pan used earlier for the chillies. I like to fry them in a very hot pan with lots of olive oil so the edges go lacey, golden and crispy but the yolk stays runny. Place an egg on each plate and finish with a sprinkle of salt, some fresh black pepper, a bit more cheese, the toasted breadcrumbs and the last drizzle of dressing to serve.
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Romesco salad

ADAM LIAW

Easy

Vegan

Dairy-free

[image: Image] Less than 30 mins

Serves 4

This salad borrows flavours from Spain’s classic romesco sauce and there’s no doubt that roasted peppers, almonds, garlic and sherry vinegar make a great combination.


	2 cups day-old ciabatta loaf, crusts removed, torn into 2cm pieces

	extra virgin olive oil

	4 vine-ripened tomatoes, cut into bite-size pieces

	250g jar roasted piquillo peppers (or roasted capsicums in oil), drained and cut into large pieces

	2 cups flat-leaf parsley

	⅓ cup toasted almonds, chopped

	⅓ cup roasted skinless hazelnuts, chopped



Dressing


	1 garlic clove, minced

	60ml (1/4 cup) sherry or red wine vinegar

	80ml (1/3 cup) extra virgin olive oil

	½ tsp castor sugar

	¼ tsp smoked paprika (optional)




	Preheat oven to 190°C. Scatter ciabatta pieces on a large lined baking tray, drizzle with oil and season with salt and pepper. Bake for about 10 minutes, turning halfway through, until dry and golden. Set aside.
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