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recipe index

Recipes are listed
alphabetically within the
following categories:

 Baking

» Desserts & sweets

» Meat & poultry

- Pasta, grains, noodles & rice

« Pastry, pies & tarts

« Salads

« Sauces, dressings, drinks &
other accompaniments

« Seafood & fish

« Soup

- Vegetables & vegetarian

The first numeral refers to

the issue in which the recipe
appeared; the second numeral
gives the page number.

At the end of this index is a
summary of Quick Smart and
other regular topics, plus wine
tastings and travel features.

BAKING

See also desserts & sweets;
pastry, pies &tarts

Biscuits, brownies & slices
Coconut whispers 164: 36
Cranberry blondie
bites166: 44

Divine lemon squares 164: 38
Gingernuts 165: 54

Nutella & hazelnut
brownie 165: 54
Peanut-butter-stuffed
double chocolate

cookies 166: 44

Salted caramel crack
brownies 168: 19

Buns, loaves & scrolls
Caramel pecan

sticky buns 165: 50

Hot cross buns 169: 67

Little citrus loaves 166: 40
Walnut & maple

scrolls 169: 42

Cakes & tortes

Banana & rum cake with
brown butter frosting 169: 53
Chocolate cake with
chocolate whipped cream
& chocolate lace 169: 46
Chocolate hazelnut

cake 164: 38

Red velvet cake with lemon
cream cheese frosting 169: 51
Sicilian apple cake 164: 40
Sponge cake with vanilla-
poached apricots &
mascarpone cream 169: 53
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Torta de Santiago
(almond torte) 166: 99
Tropical coconut cake
169: 48

Warm lemon syrup
cake 165: 50

DESSERTS & SWEETS
See also baking

Apples

Apple compote 165: 98
Apple tart165: 98
Rhubarb, apple

& star anise crumble
with mascarpone

& zest 166:108

Rhubarb & apple cobbler
165: 98

Berries & cherries
Cherry & rosewater
macaroon tart 168:120
Eton Mess pavlovas
with white chocolate

& strawberries 167: 104
Pistachio & cherry biscotti
167: 36

Raspberry & almond trifle
167:24

Raspberry mousse cake
168: 34

Raspberry pavlova

with sherry custard
cream 167: 80

Strawberry & lemon
tart 168: 9o

Strawberry syllabub 167:10
Cheesecakes

Chocolate & date
cheesecake 165:104
Hokey pokey
cheesecake 168: 38
Ricotta cheesecake with
candied citrus 164: 74
Chocolate

See also puddings; pastry,
pies &tarts

Chocolate, walnut & date
baked pears 169:128
Chocolate & cherry
semifreddo 168:122
Chocolate crackle &
caramel ice cream loaf
168: 90

White chocolate &
limoncello fridge

cake 168:36

Christmas

Christmas cake

truffles 167: 36

Christmas spiced

fudge 167: 40

Cranberry, almond &

orange Christmas pudding
167:78

Other sweet dishes
Asian-style trifles 168: 80
Coconut pancakes with
rhubarb & whipped
cream cheese 168: 98
Date & orange compote
165:104

Hazelnut praline 164: 38
Lemongrass & kaffir
lime jelly 168: 80
Roasted spiced plums
with almond crumbs

& yoghurt cream 169: 65
Rum baba 164: 104

Salty vanilla custard
with palm sugar syrup
& pineapple

salad page166: 18
Thyme & grappa flan
with burnt grapes 169: 102
Puddings

Chocolate puddings
with pear, orange

& mascarpone 166:121
Coconut rice pudding
168: 80

Lemon rice pudding
with gin syrup 165:101
Steamed lemon & ginger
puddings 165: 114

MEAT & POULTRY

Beef

Seealso pasta, grains,
noodles &rice

Alovely light zucchini

& ricotta “lasagne” 168: 85
Barbecued beef with crispy
potato skins & harissa
mayo 167:106

Beef bourguignon 164: 10
Beef fillet with shaved
spring vegetable

salad, ricotta &

mint dressing 167:102

Beef meatballs with
sultanas & tapenade 164: 29
Beef stew with
cannellini164:78

Beef stroganoff16s: 94
Braised short ribs of beef
in red wine 165: 90

Bulgogi burgers with
quick kimchi 169: 86
Classic French pepper
steak with roasted potatoes
& watercress 166: 118
Eggplant & beef schnitzels
with cos & buttermilk
dressing 168: 66

Grilled beef with smoked
feta & tomato salad 169: 115
Herb-crusted sirloin with
grilled asparagus & miso
hollandaise 166:108
Mexican-style beef

& bean bowl 169: 80
Panfried marinated

beef with Mexican-style
salsa 169:124

Scotch fillet steaks

with cauliflower champ
& black pepper sauce 165: 74
Scotch fillet with orange
& almond brussels
sprouts 165:136

Skirt steaks with
Montpellier butter 168: 57
Skirt steak with quick
pickled vegetables &
peanut dressing 167: 42
Slow-cooked beef short
ribs with smoked eel

& celeriac gratin 165: 112
Quick roasted beef fillet
with kale on creamy
almond polenta 164: 114
Chicken

Seealso salads

Chargrilled chicken with
burnt lime vinaigrette

& coconut rice 165: 83
Chicken & haloumi
skewers 168: 81

Chicken, black pudding,
broad beans & peas with
garlic sauce 166: 95
Chicken, chorizo

& bean casserole 165: 61
Crispy parmesan
chicken with tomato
salad 164: 60

Jamaican jerk-spiced
chicken wings 167:100
Karaage cornflake chicken
drumsticks 168: 64
Lemongrass chicken
with vermicelli salad 168: 110
Lemon-roasted chicken
with butter bean

& fennel gratin 164: 82
Lemony broth with
chicken meatballs 167: 84
Middle Eastern spiced
chicken with minted
yoghurt 168: 85

Miso chicken & mushroom
burgers 169: 58

Nutty crumbed chicken
breasts with tomato lemon
yoghurt 169:126

Piri piri chicken 166: 85



Pot-roasted chicken with
garlic & rosemary 165: 90
Quinoa, chicken & prawn
paella169:76

Salt-baked chicken breast
with guacamole salad 166: 114
Duck

Chinese roast duck

& watermelon salad

with sticky rice 169:109
Roast duck basted in
homemade five-spice &
honey with garlic & ginger
gailan166:104

Lamb

See also pasta, grains, noodles
& rice; salads; soup

Braised savoy cabbage
with lamb stuffing 166: 102
Greek roasted lamb leg
with yoghurt sauce 165: 86
Grilled lamb with asparagus
& anchovy aioli 166: 72
Herb-crumbed lamb with
crushed potatoes 168: 122
Herbed lamb backstraps
with agrodolce

capsicum 168: 86

Lamb cigars with eggplant
& broad bean salad 169:128
Lamb cutlets with
cauliflower tabouleh 169: 80
Lamb ribs with thousand
slices kumara & swede

169: 88

Lamb with barley &
zucchini salad, zucchini
puree & anchovy
vinaigrette 169: 98
Lemon-marinated lamb
chops with pomegranate

& carrot tabouleh 166: 72
Miso-crusted rack

of lamb with broad
bean, zucchini & new
potato salad 166: 69
Pot-roasted lamb in
white wine 165: 92

Pulled lamb shoulder
with chickpea salad &
marinated feta 169:120
Roast leg of lamb with
fennel & radish166: 67
Slow-roast lamb with
white bean puree

& mint salad 164: 70
Spiced lamb kofta 168:106
Spring lamb salad with
creamy miso dressing 166: 26
Stir-fried lamb with
kumara puree 165: 66
Pork

Seealso chicken; pasta, grains,
noodles & rice; salads; seafood
Country pork, walnut

& fennel terrine with
salted cucumber 169: 96
Crisp pork belly with
pomegranate, pear

& pistachio & bean
skordalia 167: 63
Ginger-glazed pork
belly with pickled pear
& spinach salad 169: 86
Greek-style pork chops
with potato & pea
skordalia 168: 68

Italian sausages with
easy salsa verde 164: 63
Kumara & pork pepper
curry 169: 81

Pork, apple & cider with

parsley mash & green
beans 166: 120

Pork braised in spiced
coconut water with rice
noodles 168: 77

Pork chops with tomato

& green olive sauce 167: 88
Pork cutlets with

oranges 164: 94

Pork meatballs with
vegetables 164: 90

Pork piccata with
pineapple slaw 169: 61

Pork ribs & green slaw 168: 112
Pork slow-cooked in milk
with green beans 164: 88
Pork with oyster
mushrooms & migas 166: 95
Pot-roasted pork sausages
with potatoes & cabbage
165: 94

Preserved lemon, chorizo
& lentil braise 165: 83
Roasted pork rolls 164: 90
Sausages, eggs, tomatoes &
roasted capsicums 168: 100
Sausages with tomatoes

& cannellini beans 169:124
Spanish eggs 164: 48

Sticky ribs & hot cucumber
salad 166:79

Turkey

Christmas turkey 167: 74
Venison

Venison, pickled pear,

cos & miso dressing 167: 86

PASTA, GRAINS,
NOODLES & RICE

Pasta

Broccoli pesto pasta with

recipe index

pancetta & anchovy 166: 88
Bucatini with prosciutto,
smoked cheese &
zucchini 167: 54

Fettuccine with asparagus
& hazelnuts 167: 84
Fettuccine with olives,
anchovies, artichoke

& zucchini 168: 68
Macaroni quattro
formaggi164: 63
Pappardelle al radicchio,
pancetta & gorgonzola
164: 26

Pappardelle with red wine
lamb & thyme 164: 64

Pasta with summer
vegetables 168: 56

Pasta with bacon, spinach
& broad beans 166: 55
Puttanesca164:100
Seafood linguine 164:102
Spaghetti with cavolo
nero, lemon & mascarpone
165: 86

Wild boar pappardelle

164: 98

Zucchini, goat’s feta

& pappardelle 169: 115
Grains

Barley risotto with fennel
& panfried prawns 164: 114
Labne & bulgur wheat
salad 169:107

Multi-grain salad 166: 50
Prosciutto & faro salad 109
Quinoa, chicken

& prawn paella 169: 76
Warm farro & roasted
vegetable salad with

feta & almonds 165:73

PRODUCT SPOTLIGHT

ASKO PRO SERIES

ASKO has been selling premium appliances to
discerning customers for more then 60 years.
This has given them the necessary experience to
create an entirely new range of innovative built-in
kitchen appliances. Pro Series appliances have a

minimalist, timeless style, allowing them to work
in all kinds of spaces. They are created with a
user-centric focus, ensuring that time spent in
the kitchen is simpler, more enjoyable and always
stylish. For details visit awardappliances.co.nz

RO SERIES™
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Noodles

Citrus prawn noodle

salad 166:77

Cumin lamb noodles 166: 69
Stir-fried pork with

rice noodles 168: 55

Rice

Coconut rice 165: 83

Crispy beef rice cakes with
avocado salad 166: 85
Meatball risotto with
chilli & mint16s:77

Rice & peas 164: 52

Rice salad 164: 12

PASTRIES, PIES & TARTS
Pastries & pies

Beef & spinach

filo pies167: 51

Eggplant & silverbeet-
stuffed gozleme with
honey-stewed tomatoes
& beans 168:108

Mini caramel

meringue pies 166: 40
Mandarin meringue pie 165: 3z
Onion tart 164:108

Pear & ginger turnovers
165: 102

Pork pie 164: 94

Spinach & feta coils 164:108
Tarts

Cheddar tart with chia,
pumpkin & linseed crust
& English pickle 169: 84
Chocolate marmalade
tart164: 15

Chocolate nut tart 169: 126
Dark chocolate, ginger

& cherry tart 167: 68

Feta, leek and mushroom
tart166:58

Ricotta & roast vegetable
tart169:124

Tamarillo tarts with
honey & ginger mascarpone
165:137

SALADS

See also beef; duck; lamb;
pasta, grains, noodles & rice;
seafood & fish

Asian-style coleslaw 168: 77
Barley & zucchini salad 169: 98
Beetroot & orange salad
with sumac chilli walnuts
169:128

Brown rice &

nectarine salad 167: 92
Chicken, bean & potato
salad 169:107

Chickpea salad 169: 120
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Chinese New Year salad
169: M

Green bean, avocado

& potato salad 167: 97
“Green” potato, pea

& bacon salad 168: 88
Green slaw 168: 112

Hot cucumber salad 166: 79
Italian cherry tomato &
roasted capsicum salad
167: 97

Lemon-roasted feta with
traffic-light tomatoes 168: 119
Levantine eggplant

& watercress salad 167: 92
Pineapple salad 166: 118
Smoked feta & tomato
salad 169:115

Spicy kumara & feta
salad167:95

Tomato salad with fresh
cheese 169:100

Nectarine & herbed goat’s
cheese salad & corn with
chilli lime butter 168: 24
Vermicelli salad 168: 112
Warm new potato, sardine
& green bean salad 167: 86
Middle Eastern salad
with marinated chicken
& parsley hummus 164: 112
Mint salad164:74
Moroccan roast
cauliflower salad 164: 1o
Warm winter bean

salad 164: 82

SAUCES, DRESSINGS,
DRINKS & OTHER
ACCOMPANIMENTS
Aioli, butters, hummus

& pesto

Anchovy aioli166:72
Anchovy butter with
mushrooms & toast 164: 68
Fennel aioli166: 96
Montpellier butter 168: 57
Parsley hummus 164: 112
Pistachio pesto168: 16
Dressings

Anchovy vinaigrette 169: 100
Citrus mint dressing166: 79
Creme fraiche dressing
167: 64

Mint dressing 167: 102
Mustard dressing165: 110
Peanut dressing 167: 42
Drinks

Passionfruit soda 169: 95
Rosé cooler 168: 94
Watermelon margaritas
168:73

Pickles, salsas & other
accompaniments
Agrodolce capsicum 168: 86
Baby pickles 166: 80
Beetroot pickle 168: 40
Cucumber granita 168: 74
Easy salsa verde 164: 63
English pickle 169: 84
Gazpacho granita 168: 74
Green salsa 168: 64
Marinated feta 169:120
Mexican-style salsa 169:124
Miso tofu pickle 169: 91
Mojo de ajo 165: 48
Pickled pears 169: 86
Pico de gallo 165: 48
Quick kimchi 169: 86
Quick pickled
vegetables 167: 42
Thousand slices kumara
& swede 169: 88

Rubs, glazes & spice mixes
Five-spice166:104

Mike’s house rub166:78
Rib glaze166:79

Rib rub166:79

Sauces, creams & stock
Almond cream 166: 92
Chicken stock 165: 92
Garlic sauce166: 95
Minted yoghurt 168: 85
Pastry cream 165:102
Pumpkin seed

sauce 168:108

Raspberry sauce 167: 80
Spicy avocado

cream 165: 48
Store-cupboard salted
caramel sauce 167: 38
Store-cupboard chocolate
sauce 167: 38

Tahini yoghurt 168:106
Tomato sauce 165: 110
Yoghurt sauce 165: 86
Stuffings

Fennel & onion

stuffing 167: 77

Rich chicken liver
stuffing167:77

Sweet extras

Brown butter

frosting 169: 53

Candied citrus 164: 74
Chocolate ganache 164: 38
Chocolate whipped
cream & lace 169: 46
Lemon syrup 165: 50
Mixed berry freezer
jam168: 34

Palm sugar syrup166: 18
Shortbread cobbler
topping 165: 98

SEAFOOD & FISH

See also chicken; pasta, grains,
noodles & rice; salads; soups
Prawns

Chipotle prawn tacos 165: 48
Crayfish & prawn

cocktail 167: 72

Prawn tostada bowl166: 86
Squid ink prawn

fritters with asparagus

& fennel aioli 166: 96
Salmon

Barbecued salmon with
miso tofu pickle 169: 91
Japanese-style salmon
rice with mushrooms 165:73
Roasted salmon with
pickled baby beetroot

& creme fraiche dressing
167: 64

Salmon & crackling on
barley & fennel salad 168: 66
Salmon cakes with
cucumber cream 168: 96
Scallops

Scallops with mango

& avocado salsa 168: 122
Scallops with pork belly,
soft-boiled egg dressing

& cauliflower puree 167:100
Smoked & cured fish
Home-cured salt fish,
warmed chickpea salad
& almond cream 166: 92
Salted fish & vegetables
with black pepper
vinaigrette 166: 114

Smoked fish & beetroot
salad with lavash167: 106
Smoked fish fritters 168: 40
Smoked fish, soft egg

& charred lemon

tartine 165: 81

Smoked kahawai, fennel
& pear salad with
mustard dressing 165: 110
Smoky fish gratin

& baby pickles 166: 80
Other fish & seafood
Crispy fish with minty pea
puree 166: 86

Fish in crazy water 164: 51
Fish with sweetcorn

& feta smash & green
tomato salad 169: 18
Grilled fish with
Mexican-style zucchini

& corn & pumpkin seed
sauce 168:106

Mussel fritters with
cucumber & mint

salad 168: 58



Oysters with cucumber
& gazpacho granita 168: 74
Quick south Indian-style
fish curry167: 88

Sicilian fish with potato,
eggplant & tomato relish
164: 60

Squid & cannellini

bean stew with crisp
crumbs 164: 84
Vietnamese pancakes
with fish169:76
Vietnamese-style fish with
turmeric & fennel 165: 77
Whitebait pies with
tomato sauce 165:108

SOuUP

Celeriac & orange soup
165: 81

Pearl barley minestrone
165:74

Spinach, potato & lemon
soup with roasted carrots
165: 63

Borlotti & porcini

soup 164: 84

Lamb & vegetable

broth 164: 70

Prawn laksa 166:102

VEGETABLES &
VEGETARIAN

See also pasta; pastry, pies

& tarts; salads; sauces,
dressings, drinks & other
accompaniments; soups
Fritters & polpette

Corn & black bean fritters
with salsa & feta 168: 64

Full of greens fritters 168: 16

Mint, pistachio &
zucchini polpette 168: 16
Potatoes

Pommes Anna with
sage & duck fat167: 67
Potato puree 165: 94
Roasted potatoes166: 118
Purees

Carrot & harissa

puree 166: 50
Cauliflower puree 167: 102
Kumara & pine nut
puree 165: 18

White bean puree 164:74
Zucchini puree 169: 98
Tofu

See also seafood & fish
Agedashi tofu &
eggplant169:78

Salt & pepper tofu

with pickled cabbage

& mushrooms 166: 112
Scrambled tofu with
sticky rice 168: 98

Other vegetable &
vegetarian dishes
Asparagus &

broccolini with pecan
pangrattato 167: 64
Brussels sprouts with
bacon, chestnuts &
onion 165: 114

Butter bean & fennel
gratin 164: 82

Caprese beignets 167: 60
Celeriac gratin165: 114
Haloumi with pears

& pomegranate dressing
165:136

Mexican-style zucchini
& corn 168:106

Pistachio & bean skordalia
167: 63

Quinoa with granola,
black fruit & yoghurt 168: 96
Roasted stuffed eggplant
with whipped feta

& spinach 169: 118

Roasted brussels sprouts,
carrot, cauliflower & lentils
with kumara puree 165: 118
Spinach & zucchini

ricotta cake with tomato

& eggplant 164: 64

Spring vegetables with
Dijon & goat’s cheese
166:120

QUICK COLUMN
REFERENCE

Quick Smart

164: 50

165: 62

166: 54

167: 50

168:54

169: 60

Course You Can Do It
164: 114

165:136

166:120

167:106

168: 22

169:128

Sweet Spot

164: 36 Recipes from Sweet
Treats to Share

165: 50 Rainy-day baking
166: 40 Mini treats

167: 36 Christmas gifts
168: 34 No-bake treats
169: 45 Cake special
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What To Do With
Ginger 169:130

Kale 165:138
Leftover ham 167:108
Quinoa 168: 124

Tofu 166:122

Vinegar 164: 16

TRAVEL

Auckland's best Chinese
restaurants 166:146
Brazil 167:150
Campania, Italy 164:142
Central Otago 165:160
Hamilton 164:146
Melbourne 169:154
NSW countryside,
Australia167:146

NZ's best cellar

doors 168: 148

WINE TASTINGS
Australian shiraz 166:132
Champagne under $100
167:126

Champagne $100 and

over 167:131

NZ Bordeaux blends 165: 152
NZ chardonnay 164:128

NZ gewurztraminer 169: 144
NZ pinot gris 169:142

NZ pinot noir 167:134

NZ riesling 169:138

NZ rosé 168:140

NZ sauvignon blanc 168:134
NZ specialty reds 165: 155
NZ specialty whites 164:136
NZ syrah165:148

NZ viognier 164:134
Spanish wine 166:139
Sparkling wine 167:118

MAGIMIX
CUISINE SYSTEME

Colour your world with Magimix.

The kitchen essential is now available
in a range of stylish contemporary
colours, all with the unique Magimix
functionality. Each machine is simple

to use, with just three buttons controlling

all functions. Whether you want to

PRODUCT SPOTLIGHT

DUALIT ARCHITECT RANGE

Whether you're moving house, renovating, updating your

knead, whisk, grate, slice, chop or emulsify
ingredients, Magimix is the machine for the

job, while the three Lexan processing bowls
mean tasks can be carried out in quick
succession. Made in France with a powerful yet
ultra-quiet 100W induction motor, each Magimix
comes with a 30-year domestic motor guarantee.
For more details visit awardappliances.co.nz

T

Cuisina 5209%

magimix

kitchen or just looking to add some colour to your life, the new
Dualit Architect toaster and jug range is for you. Each appliance
comes with interchangeable panels and is beautifully finished in
brushed stainless steel, meaning you can regularly change the
look and colour to suit your mood. For more details

visit awardappliances.co.nz
AWARD

APPLIANCE GROUP



French door elegance behind closed doors

Visit us at www.awardappliances.co.nz to
view our full range and the location of your
nearest stockist or phone (09) 415-5610
or (03) 348-0556 for a free brochure.

biofresh.liebherr.com

= Fully integrated French door spacious refrigerator
with two freezer drawers — all features concealed
behind your own kitchen décor (single door
versions in 76cm & 91c¢m also available)

= With BioFresh, food retains its healthy vitamins,
fresh appearance and full flavour for up to three
times longer than in an average refrigerator
compartment

= Professional quality freezing performance
thanks to NoFrost technology in the freezer
compartment: Never defrost again!

= DuoCooling for exact temperature control

= Automatic lceMaker

= Convenient SoftSystem to cushion door closure

Liebherr of Germany — the very best quality and
performance from the refrigeration specialist.

Bio"] N0 Moio™ “ree™ soft ! /

Fresh | _Frost  Cooling Maker) 5

AWARD

APPLIANCE GROUP

Quality, Design and Innovation




