Cooking “Down Under”

Looking for a different dining experience with an international flair?  Try cooking a meal from “down under”.  

This grab n go recipe bulletin board will allow you to prepare Australian cuisine.

Numerous copies of the recipes have been stapled to this bulletin board, to allow you to just “grab” a recipe and go.

Invite your neighbors…organize a progressive dinner where you travel to your neighbor’s/friend’s apartments for different courses of the meal.

Enjoy the company of your friends while you sample some cuisine from the land down under.

Dessert: Caramel Bananas

You Need:

6 bananas

1 cup brown sugar

3 teaspoons cream

3 desert spoons butter

to serve: 300ml thickened cream, whipped

to serve: 1 teaspoon vanilla extract

Method:

Make the caramel sauce by cooking the sugar cream and butter together for about 10 minutes. Remove from the heat, peel the bananas, cut in half horizontally and arrange in a dish.  Cover with the caramel sauce, allow to cool and seal with plastic wrap.

Refrigerate for at least 6 hours then cover with the vanilla flavoured whipped cream and refrigerate for at least 1 hour before serving.
Main Dish: Chicken Fillets with Ginger Sauce

You Need:

1 tablespoon flour

1 tablespoon powdered ginger

2 chicken breast fillets

1 tablespoon butter

1 tablespoon vegetable oil

salt and pepper

Sauce:

use remaining flour & ginger mix

1 tablespoon finely grated fresh ginger

salt and pepper

150 mls cream or more if necessary

Method:

Mix the flour and ginger together and dip the fillets in the mixture. Melt the butter and oil in a small frying pan, cover and cook the chicken over a low heat turning over until each side is cooked.

Remove the warmed plates. Put the remaining flour and ginger mix in the frying pan and mix around with the pan juices. Add the grated fresh ginger, salt and pepper and pour in the cream.  Cook, stirring until the sauce has thickened.  Spoon over the breasts and serve with a salad or green vegetables and some potatoes.
Main Dish:  Fijian Kokoda (Marinated Fish in Coconut

Milk & Lime Juice)
You Need:

4-6 Spanish mackerel or white fresh fish cubed

5 lemons (juiced) for Marinate

5 extra lemons (juiced)

1 large tomato diced

1 can coconut cream (Samoan made)

1 onion

2 chillies

1/2 green capiscum

1/2 teaspoon hot paprika

2 spring onions

Method:

Marinate the Fish in the Lemon Juice marinate for 8 hours.

Drain old lemon juice and add all other ingredients.

Serve Tongan style on bead iceberg lettuce.

Main Dish:  Vinegar Chicken

You Need:

9 chicken thighs

3 tablespoons butter

1/3 cup red wine

1/2 cup white wine

1 cup rounded tablespoons of tomato paste

1-2 cloves garlic, peeled and crushed

salt and pepper

2 tablespoons butter

Method:

Melt the butter in a fry pan and fry the chicken thighs a few at a time until brown, then set aside. Pour all the grease from the pan and pour in the red wine vinegar, white wine and chicken stock and deglaze the pan.

Add the tomato paste, garlic, salt and pepper and place the chicken pieces back in, skin side down.

Cover and cook slowly turning the chicken from time to time for 30-35 minutes or until the chicken is cooked.

Take the chicken from the pan and set aside in a warm place while you make the sauce.

Remove any fat from the liquid left in the pan, bring the sauce to the boil and beat in the butter.

Check for salt and pepper, return the chicken to the pan and serve at once.
Main Dish:  Hot Ham with German Mustard Sauce

You Need:

German Mustard

Cooked Ham

Ground Cloves

Sauce:

1 1/2 cups brown sugar

1 cup pineapple juice

1 cup port

Method:

Peel skin from cooked ham and spread mustard & ground cloves.

Mix Sauce ingredients together in a pot and cook for 5 minutes.  Pour over ham and return to moderate oven but do not baste for 30 minutes. After cooking for 30 minutes baste ham ever 8

minutes for 30 minutes.

Serve with crusty bread

SALAD:  Hearts of Iceberg Lettuce with Blue Cheese and Caper Dressing
You Need:

3 tablespoons of white vinegar

2 1/4 teaspoons Dijon mustard

1/2 cup olive oil

125g Danish blue cheese, crumbled

3 tablespoons drained capers

1 heart of iceberg lettuce, trimmed and quartered lengthwise

Method:

Mix vinegar and mustard in bowl. Gradually mix in oil. Add cheese and capers. Place 1/4 head of lettuce on each plate.  Spoon dressing over and serve. 
Serves 4.

Side Dish:  Kumara Mash with Fresh Ginger
You Need:
2 large kumara, peeled and chopped

salt to taste

50g fresh ginger, peeled and grated

I tablespoon brown sugar

1 tablespoon butter

freshly ground white pepper to taste

Method:

Boil the kumara in salted water until tender, then drain well.  Mash with the ginger, brown sugar and butter, season with salt and pepper and serve.

Side Dish:  Peas with Prosciutto
You Need:

1 small onion, chopped finely

2 tblsp olive oil

5 thin slices prosciutto, chopped roughly

750g frozen peas

1/2 cup chicken stock

Method:

Saute the onion on the olive oil until soft, then add half the prosciutto and cook a little longer.

Add the peas and toss.  Add the stock, the remaining prosciutto and simmer until the peas are cooked.

This dish can be prepared the day before and reheated when

ready to serve.

Starters:  Olive Cheese Balls
You Need:

750g large stuffed olives

1 1/2 cups finely grated cheese

1/2 cup soft butter

1/4 teaspoon salt

pinch dried thyme

pinch cayenne pepper

1 1/3 cups plain flour

1 egg, beaten to glaze balls

Method:

Drain the olives and pat dray on paper towels. Beat the remaining ingredients together (all but the egg).  Roll a small amount of the mixture around each olive, place on a buttered biscuit tray and paint the top of each ball with a little beaten egg.

Bake on the centre shelf of a pre-heated 190c oven for 20 to 25 minutes or until the balls are golden brown.

Can be served lukewarm or cold.

Starters:  Fennel Soup

You Need:
3 bulbs fennel

40g butter

1 onion, peeled and chopped

1.5 litres chicken stock

150 mil cream, or more if you wish

1 tablespoon Pernod (optional)

salt and freshly ground pepper

Method:

Wash and trim the fennel, chop coarsely. Melt the butter in a large saucepan and sauté the fennel and onion until the fennel is slightly browned.  Pour in the chicken stock and cook until the fennel is soft.

Puree the mixture in a food processor or blender.  Pour the soup back in the pot and add the cream and Pernod.  Bring to the boil, add salt and pepper to taste, and serve. arm or cold.

Starters:  Sweet Corn Soup

You Need:

1 tin of cream-style sweet corn

1 tin of cream of chicken soup

1 tin of chicken consommé

1 tin of milk (use one of the empty soup tins to measure this)

a lump of butter (about the size of a walnut)

salt and pepper to taste

Method:

Put the first four ingredients in a saucepan and bring to the boil. Then add salt, pepper and a dash of sherry and serve immediately.
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