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Tray-Baked Nachos

Easy, crowd-pleasing comfort for relaxed Easter hosting

Gathering around food reminds us that joy is often found in shared moments.

Serves

4 (easily doubled for guests)

Prep Time

10 minutes

Cook Time

About 30 minutes

Ingredients


	2 teaspoons vegetable oil

	1 brown onion, finely chopped

	1 garlic clove, crushed

	500 g beef mince

	400 g tin diced tomatoes

	400 g tin red kidney beans, rinsed and drained

	2 tablespoons tomato sauce

	1 tablespoon sliced jalapenos, finely chopped (optional)

	170 g plain corn chips

	1 cup grated cheese (Mexican blend or tasty cheese)

	⅓ cup avocado dip

	⅓ cup sour cream

	Fresh coriander leaves, to serve




Method


	Preheat the oven to 200°C. Line a baking tray with baking paper.

	Heat the oil in a medium saucepan over medium heat. Add the onion and cook for about 5 minutes, until softened. Stir in the garlic and cook for 1 minute.

	Add the beef mince and cook, breaking it up with a spoon, until browned.

	Stir in the diced tomatoes, kidney beans, tomato sauce and jalapeños (if using). Bring to a gentle boil, then reduce the heat and simmer for about 15 minutes, until thickened.

	Spread the corn chips over the prepared tray. Spoon the mince mixture evenly over the top and sprinkle with cheese.

	Bake for 10 minutes, or until the cheese is melted and golden.

	Serve immediately, topped with avocado dip, sour cream and coriander.




Cook’s Note

Beef mince works best for nachos, as it has enough natural fat to keep the dish rich and moist once baked.

Easter Hosting Tip 

The mince mixture can be prepared earlier in the day and gently reheated before assembling and baking — perfect for stress-free hosting.
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A creamy, comforting pasta that’s perfect for feeding a table of guests

“They broke bread in their homes and ate together with glad and sincere hearts.” — Acts 2:46

Serves

4

Prep Time

15–20 minutes

Cook Time

About 20 minutes

Ingredients


	1 teaspoon extra virgin olive oil

	1 teaspoon minced garlic

	1 teaspoon dried basil

	1 teaspoon chives

	1½ teaspoons parsley

	½ teaspoon cracked black pepper

	Pinch of sea salt

	1 large brown onion, sliced

	175 g bacon, sliced into strips

	100 g button mushrooms, halved

	600 ml thickened cream

	300 g fettuccine, cooked according to packet instructions

	Parmesan cheese, to serve

	Extra chopped parsley, to serve




Method


	Heat the olive oil in a deep frying pan over medium heat. Add the garlic and dried herbs and cook gently for about 1 minute, until fragrant.

	Add the onion and bacon and cook, stirring, until the onion softens and becomes translucent.

	Add the mushrooms and cook, stirring occasionally, until the bacon and mushrooms begin to brown.

	Pour in the cream and bring to a gentle simmer. Reduce the heat and cook for about 10 minutes, allowing the sauce to thicken slightly.

	Stir through the cooked fettuccine and add Parmesan cheese to taste.

	Remove from the heat and allow the pasta to stand for a few minutes before serving.




Cook’s Note

This dish can be lightened by using evaporated milk and a small amount of cream, without losing its richness.

Easter Hosting Tip

The sauce can be made ahead and gently reheated before stirring through freshly cooked pasta — ideal for stress-free entertaining.
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A slow-baked classic that fills the house with the smell of Easter Sunday

Slow-cooked meals invite us to slow our hearts as well.

Serves

4

Prep Time

10 minutes

Cook Time

2–2½ hours

Ingredients


	8 forequarter lamb chops, fat trimmed

	½ cup caster sugar

	¼ cup plain flour

	1 teaspoon curry powder

	1 teaspoon English mustard powder

	1 teaspoon mixed spice

	¼ cup tomato paste

	1½ cups water

	¼ cup white vinegar

	Salt and pepper, to taste




Method


	Preheat the oven to 180°C. Place the lamb chops in a deep casserole dish in a single layer.

	In a bowl, combine the caster sugar, flour, curry powder, mustard powder, mixed spice, tomato paste, water, vinegar, salt and pepper. Mix well until smooth.

	Pour the sauce over the lamb chops, ensuring they are well covered.

	Cover the casserole dish with a lid or foil and bake for 2 to 2½ hours, until the lamb is tender and the sauce has thickened.




Cook’s Note

I usually make one-and-a-half times the sauce, as it’s perfect spooned over mashed potatoes.

Easter Hosting Tip

This casserole can be cooked earlier in the day and gently reheated — it only improves with time and keeps the host out of the kitchen.
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A comforting oven-baked classic with familiar, family-friendly flavours

Life holds many flavours — both sweet and challenging — yet all can be held with grace.

Serves

4

Prep Time

15 minutes

Cook Time

About 1½ hours

Ingredients


	450 g lean pork, cubed

	1 onion, diced

	1 green capsicum, diced

	1 red capsicum, diced

	1 small tin pineapple pieces, juice reserved

	1 tablespoon soy sauce

	2 tablespoons malt vinegar

	1 tablespoon cornflour

	2 tablespoons brown sugar

	2 teaspoons Worcestershire sauce

	2 tablespoons tomato ketchup

	1 tablespoon sweet chutney

	½ teaspoon salt




Method


	Preheat the oven to 160°C.

	In a large frying pan, cook the pork over medium heat for a few minutes, stirring continuously until lightly browned. Transfer the pork to a casserole dish.

	In the same pan, melt a small amount of butter and cook the onion for about 3 minutes, until softened.

	Drain the pineapple juice into a measuring jug and make it up to about 285 ml with water. Chop the pineapple into bite-sized pieces.

	Add the pineapple pieces, capsicum, and liquid to the saucepan with the onion.

	Stir in the brown sugar, soy sauce, Worcestershire sauce, ketchup, sweet chutney, vinegar, cornflour and salt. Bring to a gentle simmer and cook for about 1 minute, until slightly thickened.

	Pour the sauce over the pork in the casserole dish and stir to combine.

	Cover and bake for about 1½ hours, until the pork is tender and the sauce has thickened.




Cook’s Note

This dish pairs beautifully with plain boiled rice to soak up the sauce.

Easter Hosting Tip

Like most casseroles, this can be cooked ahead and gently reheated — perfect for relaxed hosting.
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A comforting family favourite that’s gently spiced and wonderfully nostalgic

Comfort food has a way of reminding us we are cared for.

Serves

6–8

Prep Time

15–20 minutes

Cook Time

About 30 minutes

Ingredients


	750 g thin sausages

	1 onion, finely chopped

	1 Granny Smith apple, finely chopped

	2 teaspoons curry powder

	1 tablespoon plain flour

	2 teaspoons brown sugar

	1½ cups beef stock

	2 teaspoons mango chutney

	2 teaspoons sultanas

	1 teaspoon apricot jam

	1 tomato, diced

	1 tablespoon desiccated coconut

	1 cup milk

	Salt and pepper, to taste




Method


	Gently boil the sausages for about 15 minutes. Remove the skins and cut the sausages in half.

	In a large frying pan, melt a knob of butter over medium heat. Add the onion and apple and cook for about 10 minutes, until softened.

	Add the curry powder, flour and brown sugar and cook, stirring, for about 5 minutes.

	Stir in the beef stock, mango chutney, sultanas, apricot jam, diced tomato, salt and pepper.

	Gradually add the milk and coconut, stirring until smooth.

	Add the sausages to the sauce and simmer gently for about 15 minutes, until heated through and thickened.

	Serve with boiled rice and fresh vegetables.




Cook’s Note

This dish is gently spiced rather than hot, making it perfect for families and guests of all ages.

Easter Hosting Tip

Curried sausages can be made ahead and reheated gently — they taste even better the next day.
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A fragrant, comforting curry that’s quick to prepare and easy to adapt

“The earth has yielded its harvest; God, our God, blesses us.” — Psalm 67:6

Serves

4

Prep Time

15 minutes

Cook Time

About 20 minutes

Ingredients


	¼ cup Thai green curry paste

	1 tablespoon peanut oil

	1 × 400 g can coconut cream

	500 g chicken, browned or poached

	(or prawns, if preferred)

	2 tablespoons fish sauce

	2 tablespoons lime juice

	1 tablespoon grated palm sugar (or brown sugar)

	2–3 cups mixed vegetables, lightly steamed

	Fresh basil, to taste

	Fresh coriander, to serve




Method


	Heat the peanut oil in a large saucepan over medium–low heat. Add the curry paste and cook gently, stirring, until fragrant.

	Add the coconut cream and bring to a gentle simmer.

	Stir in the fish sauce, lime juice and palm sugar.

	Add the chicken and simmer gently for about 5 minutes, or until just cooked through.

	(If using prawns, add them later and cook briefly until pink.)

	Add the vegetables, basil and coriander and simmer until the vegetables are just tender.

	Serve hot with steamed rice.




Cook’s Note

This curry is gently fragrant rather than fiery. Adjust the curry paste to suit your taste.

Easter Hosting Tip

Curries are ideal for entertaining — they can be prepared ahead and gently reheated, freeing up time on the day.
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Garlic Satay Prawns

A quick, flavour-packed dish that feels special without any fuss

Simple ingredients can become something special when prepared with care.

Serves

4

Prep Time

10 minutes

Cook Time

About 10 minutes

Ingredients


	1 tablespoon olive oil

	1 tablespoon crushed garlic

	1 medium onion, cut into wedges

	2 large capsicums, cut into pieces

	125 g baby sweet corn

	1 kg peeled green prawns

	(or chicken or another protein, if preferred)

	½ cup bottled peanut satay sauce




Method


	Heat a large wok or frying pan over high heat. Add the olive oil and crushed garlic and cook for about 30 seconds until fragrant.

	Add the onion, capsicum and sweet corn and stir-fry for about 2 minutes, until beginning to soften.

	Add the prawns and cook, stirring, for 4–5 minutes until just cooked through.

	Stir in the satay sauce and heat through.

	Transfer to a serving dish and serve with boiled rice.




Cook’s Note

If you prefer softer vegetables, cook them a little longer before adding the prawns. This dish also works well in a large frying pan if you don’t use a wok.

Easter Hosting Tip

This is a great last-minute dish — it cooks quickly and can be doubled easily for guests.
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Caramelised Onion, Semi-Dried Tomato & Feta Tart

A beautiful make-ahead tart that works just as well warm or at room temperature

“Let all that you do be done in love.” — 1 Corinthians 16:14

Serves

4–6

Prep Time

20 minutes

Cook Time

About 45 minutes

Ingredients


	1 tablespoon olive oil

	2 medium brown onions, thinly sliced

	2 teaspoons brown sugar

	2 teaspoons thyme leaves

	2 sheets ready-rolled shortcrust pastry, partially thawed

	4 eggs

	½ cup cream

	¼ cup finely grated hard cheese (such as Pecorino or Parmesan)

	1 cup semi-dried tomatoes

	70 g feta cheese, crumbled

	Salt and pepper, to taste




Method


	Preheat the oven to 200°C.

	Heat the olive oil in a saucepan over medium heat. Add the onions and cook, stirring occasionally, for 15–20 minutes until soft and caramelised. Stir in the brown sugar and thyme, then remove from the heat and allow to cool slightly.

	Line a tart tin with the pastry, trimming the edges. Prick the base with a fork and chill for 20 minutes.

	Blind bake the pastry for 10–12 minutes until lightly golden. Remove the weights and bake for a further 5–8 minutes until the base is just cooked. Set aside to cool slightly. Reduce oven temperature to 180°C.

	In a bowl, whisk together the eggs, cream, grated cheese, salt and pepper.

	Spread the caramelised onions over the pastry base. Scatter over the semi-dried tomatoes and feta. Pour over the egg mixture.

	Bake for 20–25 minutes, or until just set and lightly golden.

	Allow to rest for a few minutes before slicing and serving.




Cook’s Note

This tart can be made ahead and gently reheated, or served at room temperature.

Easter Hosting Tip

Perfect for Easter lunch tables — it pairs beautifully with salads and frees up oven space for other dishes.














