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Ingredients
1 each long red and green chillies,
thinly sliced
1/3 cup (80ml) apple cider vinegar
4 x 200g rump steaks from Pryde
Meats
3 garlic cloves, crushed
2 tbs honey
1/4 cup (60ml) extra virgin olive oil
1/2 cup (140g) crunchy peanut
butter
11/2 tbs each Sriracha and kecap
manis (Indonesian sweet soy
sauce)
Juice of 1 lime
1 tsp fish sauce
Micro coriander, to serve from
Campbelltown Country Fresh

Directions
Combine chilli and vinegar in a bowl. Set aside to
pickle.
Preheat a barbecue or chargrill pan to medium-
high heat. Slice each steak into 3 long strips, then
thread onto skewers. Combine the garlic, honey
and 1 tbs oil in a bowl. Season and brush over
skewers. Cook skewers for 2-3 minutes each side
for medium-rare or until cooked to your liking.
Rest, loosely covered with foil, for 3 minutes.
 Meanwhile, to make satay, combine peanut
butter, Sriracha, kecap manis, lime juice, fish sauce
and 1/4 cup (60ml) water in a bowl. Season.
Serve skewers drizzled with Sriracha satay,
pickled chilli and micro coriander.

1.

2.

3.

4.

SATAY STEAK SKEWERS

P R E P A R A T I O N :  -
C O O K I N G :  5  M I N S
S E R V I N G S :  4

By Delicious.
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Ingredients
100g vermicelli rice noodles
12 rice paper sheets
2 spring onions, cut into long thin
strips
1 carrot, peeled, cut into long thin
matchsticks or grated
1/2 continental cucumber, peeled
into ribbons from Campbelltown
Country Fresh
50g bean sprouts
1/2 bunch coriander, sprigs picked
1/2 bunch mint, leaves picked
1/4 Hot Roast Chicken, shredded
1/2 cup (70g) unsalted peanuts,
toasted, finely chopped

2 tbsp brown sugar
90ml lime juice (about 4-5 limes)
70ml fish sauce
2 birdseye chillies, thinly sliced
1 garlic clove, finely grated

Vietnamese dipping sauce

Directions
Place noodles in a heatproof bowl. Cover with hot
water. Set aside to soak for 2-4 mins or until tender.
Drain well.
Fill a wide, shallow bowl or tray with water. Dip 1 rice
paper sheet into the water. Remove and shake off
excess. Place on a clean work surface. Repeat with 5
more rice paper sheets. Quickly arrange a small strip of
noodles along the bottom third of each rice paper sheet.
Top with some of the spring onion, carrot, cucumber,
bean sprouts, coriander, mint, chicken and peanut. Fold
the bottom edge of 1 rice paper sheet over the filling,
then fold in the sides and roll up to enclose. Transfer to
a serving dish. Repeat to make 5 more rice paper rolls.
Repeat with the remaining rice paper sheets, noodles,
spring onion, carrot, cucumber, bean sprouts, coriander,
mint, chicken and peanut.

1.

2.

3.

VIETNAMESE CHICKEN
RICE PAPER ROLLS

P R E P A R A T I O N :  2 0 M I N
M A K E S :  1 2

By Matt Sinclair, Taste.com
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4. To make the Vietnamese dipping sauce, combine the
sugar, lime juice, fish sauce, chilli and garlic in a small bowl.
Taste and add more sugar, lime juice or fish sauce if
needed.
5. Serve the rolls with dipping sauce.

https://www.taste.com.au/recipes/collections/chicken-recipes


Ingredients
100g thin rice noodles
1/3 cup (80ml) peanut oil
2 tbs toasted sesame oil
1 onion, thinly sliced
½ cup finely chopped broccoli
½ cup chopped green beans (1cm
pieces)
½ cup (60g) fresh or frozen peas
200g firm tofu, cut into 1cm pieces
1 tsp madras curry powder, or
more to taste
1 large egg
¼ cup (60ml) tamari
2 spring onions, thinly sliced
¼ cup chopped fresh coriander

All fresh ingredients can be purchases
from Campbelltown Country Fresh 

Directions
Soak the rice noodles in hot water for 10 minutes or
according to packet instructions. Drain and set aside.
Meanwhile, heat 1 tbs each peanut and sesame oils in a wok
or large nonstick frypan over medium-high heat. When oils
are hot but not smoking, add the onion and cook, without
stirring, for 1 minute to sear. Reduce heat to medium and
cook, stirring occasionally, for 4 minutes or until golden.
Transfer the onion to a bowl.
Add the broccoli, green beans, peas, tofu, and another 1 tbs
peanut oil to pan. Cook over high heat for 2 minutes or until
the vegetables are just cooked and the tofu is beginning to
brown. Add vegetable mixture to onion bowl.
Add 1 tbs peanut oil, curry powder, remaining 1 tbs sesame
oil and 2 tbs water to the pan. Add noodles and stir combine.
Make a well in the centre of the noodles, add the remaining 1
tbs peanut oil, and crack in the egg. Stir vigorously with a
wooden spoon and let scramble until almost cooked through,
then mix in with the noodles.

1.

2.

3.

4.

GWYNETH PALTROW'S
SINGAPORE RICE NOODLES

By Delicious
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P R E P A R A T I O N :  1 5  M I N
C O O K I N G :  1 0  M I N S
S E R V E S :  4

5. Add the tamari, spring onion, and
coriander and stir to combine. Season to
taste, then serve.



Ingredients
1 bunch rhubarb, ends trimmed
from Campbelltown Country
Fresh
4 cups (1L) apple juice
2 tbsp caster sugar
1 tsp vanilla bean paste
2 whole star anise
1 cinnamon stick or quill
1 cup (250ml) pink gin
1/2 cup fresh or frozen
raspberries

Directions
Reserve 1 rhubarb stem. Chop remaining rhubarb and
place in a large saucepan over medium heat with the apple
juice, sugar and vanilla. Cook, stirring, for 10 mins or until
the rhubarb is tender. Set aside to cool slightly. Strain
through a fine sieve into a large heatproof bowl. Discard
solids.
Return the apple juice mixture to the saucepan with the
star anise and cinnamon. Place over low heat. Cook for 5
mins or until aromatic. Remove star anise and cinnamon
and discard. Add the gin and raspberries. Stir to combine.
Remove from heat.
Use a vegetable peeler to peel the reserved rhubarb stem
into thin ribbons. Place in a heatproof bowl. Pour over
enough boiling water to cover. Drain immediately. Set
aside to cool slightly.

1.

2.

3.

WARM RHUBARB PINK
GIN

P R E P A R A T I O N :  1 5 M I N
C O O K I N G :  1 5 M I N S
S E R V E S :  4

By Taste.com
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4. Divide the rhubarb ribbons and gin
mixture evenly among serving glasses.

https://www.taste.com.au/recipes/collections/rhubarb-recipes


Ingredients
100g unsalted butter, softened
5 apples (we used Granny Smith),
peels and cores reserved, cut into
3mm slices from Campbelltown
Country Fresh
3/4 cup (165g) caster sugar
8-10 3cm-thick slices leftover
bread (we used a mix of brioche
and fruit bread), each slice
quartered can be purchased at
Mekong Bakery
1 1/2 cups (375ml) milk
2 cups (500ml) pure (thin) cream
4 eggs

5 apple cores, chopped, and peels
(reserved from above) 
100ml whisky
1 cup (220g) caster sugar
80g unsalted butter
1/2 cup (125ml) thickened cream

APPLE CORE CARAMEL

Directions
For the apple core caramel, place apple cores, peels, 1/4 cup
(60ml) whisky and 1/4 cup (60ml) water in a small saucepan
over low heat. Cover and cook, stirring occasionally, for 20
minutes or until the apple cores are completely soft. Cool
slightly, then place in a small food processor with 2 tbs
whisky and whiz until smooth. Strain through a sieve,
pushing to extract as much pulp as possible.
Place 1/2 cup of the strained apple liquid, sugar, and
remaining 2 tbs whisky in a medium saucepan over medium-
high heat. Cook for 12-15 minutes, swirling the pan gently
when needed, until a deep golden colour, only stirring in the
last few minutes to stop it catching. Carefully add the butter
and cream (the mixture will spit a little bit) and stir to
combine. Cook for a further 5 minutes or until a deep
caramel. Remove from heat and set aside.
To make the bread and butter pudding, place 20g butter in a
large frypan over high heat. Add the apple slices, and 2 tbs
caster sugar and cook for 6-8 minutes until caramelised and
just softened. Drain on paper towel if there is excess liquid.
Preheat oven to 160°C. Use the remaining 80g butter to
butter each side of the bread and layer with the apple slices
in 4 x 2-cup capacity baking dishes. Whisk together the milk,
cream, eggs and remaining 115g caster sugar and pour over
the bread. Set aside for 5 minutes to soak. 

1.

2.

3.

4.

APPLE BREAD AND BUTTER PUDDING
WITH APPLE CORE CARAMEL

S E R V E S :  4

By Delicious
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Sprinkle with remaining 1 tbs caster sugar
then transfer to the oven and cook for 30-
35 minutes until just set. Stand for 5
minutes, then serve drizzled with apple
core caramel.


