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NOTE TO READER: This publication includes historical photographs of Indigenous individuals. We recognise the importance of cultural sensitivity and invite feedback from the community.
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FROM OUR FAMILY

Jock was a chef who left his work kitchen behind each day and happily came home to our family kitchen. Soon after we first met, I found my position sitting at the kitchen bench next to Ava, sipping wine while he cooked for us. And as our family grew, he started teaching our little ones the ropes with the same focus and passion that defined him.

On the weekends our home was his favourite place to be – kitchen chaos, meal planning, spontaneous trips to the markets, and last-minute changes of mind. Every Saturday and Sunday, there he would be in his navy dressing gown, his curly hair dishevelled, standing at the stove or coffee machine with Alfie by his side. No matter what he was doing in the kitchen, it was always to look after us. Food was his love language.

Jock would bring me my coffee in bed; he would have our little ones dressed and on their stools in the kitchen, next to him, with Scottish ballads playing loudly. The kids would be sipping on their own ‘coffee milk’ (don’t panic, it was just a glass of froth) watching their Papa move around the kitchen. Only recently, I made a coffee for myself before the kids woke up, and Isla came quietly downstairs and into the kitchen and said, ‘I could smell coffee, I thought Papa was home.’

The sound of the coffee grinder, the quiet swiping of the Berkel slicer – these small familiar noises trick me, for the most fleeting of moments, into thinking that Jock is still here with us. What I wouldn’t do for one more moment with him, even if it was just watching him cook one more time.

After we lost Jock, I wanted to work on projects that had meaning and left a genuine legacy of the extraordinary person who was the centre of our world. Something his children could hold and be proud of. This cookbook, filled with his favourite recipes, was at the top of my list. To decide which recipes to include, I first went to our memories as a family – meals we would ask for on our birthdays, the ones he made with the kids, and what he loved to make for friends who dropped in unexpectedly. Those are the recipes we’ve chosen to share with you here.

Food brought Jock so much joy; it gave him focus as a young man, and it gave him purpose throughout his life. And that is why we made the decision to share his recipes. This cookbook is a celebration of the fun Jock would have in the kitchen. It was also fun to bring this book to life, and I hope you feel the same as you start cooking from it.

From the kids and me: thank you for wanting to keep a piece of Jock in your home and for helping us keep his legacy alive. As you make his recipes for the people you care about, hold them that little bit closer. Because, as we’ve heartbreakingly learnt, sometimes life can be far too short.
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FOREWORD JAMIE OLIVER

With a big smile on my face and a tear in my eye, it’s my honour to write this foreword for the legendary Jock Zonfrillo. This gorgeous collection of personal family recipes is an incredible way for us all to celebrate a wonderful chef, human being, husband, father, friend, and for many, an iconic judge on MasterChef Australia.

With love, grit, determination and celebration, Lauren Zonfrillo has masterfully collated and curated this beautifully intimate family cookbook of Jock’s most loved and, as yet, unpublished recipes.

Paying homage to both his Scottish and Italian roots, this is a book full of recipes you’ll want to make and eat. From the simple staples that will make your meals sing, like pickles, oils, sauces and salsas; to his favourite home dinners (sign me up for a limoncello chicken traybake), you can sense on every page that Jock used food as a love letter to nourish his family, friends and customers.

These dishes are a real snapshot of not just a talented and genius chef, but, more importantly, a homeboy, husband and dad. You can really feel the connection to cherished moments and precious memories, and I know he would love you to replicate these occasions with your own loved ones.

I first met Jock way back in the early days of The Naked Chef, when he was a 22-year-old head chef at the beautiful Tresanton Hotel in Cornwall. Young, handsome, laser-focused and hungry to learn, he was already battle-hardened, having worked in Michelin-starred restaurants in London under the likes of Marco Pierre White, and achieved status as young Scottish Chef of the Year at the ripe age of 16. Without question, I knew I was in the presence of a legend in the making.

Not long after, Jock went on to work and reside in his beloved Australia, quickly making his presence felt with his great cooking talent, and through his curiosity and dedication to honouring Indigenous Australian ingredients. He found his culinary home when he opened his restaurant, Orana, and his ability to build loyal teams and inspire others led to several industry awards – testament to his fresh and innovative approach to cooking, one that had a deep respect for native food and First Nations culture and traditions.

This book is a true celebration of Jock’s life. It’s his greatest hits and a glowing love of food and family. I implore you to flip through the book, pick a recipe that feels right for you in that moment, and channel Jock’s spirit and sense of humour, creativity, warmth, and that overriding sense of care for the shopping, cooking, serving, table and atmosphere. He was all about that care for every last detail and sharing the love with people that matter to you. He would be really chuffed to know he’d inspired people to create those moments with their loved ones. And maybe, just maybe, you have a wee dram at the end and a toast to Jock and his beautiful family, carrying on his legacy through food.
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Fridge and PANTRY STAPLES





[image: A jar of chili oil with sesame seeds, alongside a small bowl containing a spoonful of the oil and its ingredients.]





5-MINUTE CRISPY CHILLI OIL

MAKES 2 JARS




	2 cups (500 ml) peanut oil

	2 star anise

	2 cinnamon sticks

	2 brown cardamom pods, smashed

	2 thumbs (40 g) ginger, peeled and finely diced

	1 cup (80 g) chilli flakes

	2 ½ tsp (4 g) Sichuan peppercorns

	3 tsp (15 g) fermented black beans

	6 garlic cloves, minced

	3 tsp (15 g) mushroom powder

	2 ¼ tbsp (20 g) sesame seeds

	¼ cup (30 g) roasted peanuts, crushed

	⅓ cup (80 ml) fish sauce

	¼ cup (60 ml) dark soy sauce



Place the oil in a heavy-based saucepan with the star anise, cinnamon, brown cardamom and ginger. Heat the oil to 180°C then pick out the whole spices and discard.

Place the chilli flakes, peppercorns, black beans, garlic, mushroom powder, sesame seeds and peanuts in a large, heatproof bowl. Use a much larger bowl than you think as it can bubble up when you pour the hot oil over it. Pour over the hot oil, stirring ferociously. Add the fish sauce and soy sauce and mix well.

Let it cool slightly, then pour the oil into an airtight jar or bottle. It will keep in the fridge for up to 12 months, but you’ll finish it well before then!


‘This is the fast track to packing a chilli punch into your dish. Dumplings, scrambled eggs, pizza, pasta – you name the food and I’ll most likely suggest you add a drizzle of this oil!’
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BREAD AND BUTTER PICKLES

MAKES 1 X 750 ML JAR




	750 g lebanese cucumbers, sliced 5 mm thick

	½ brown onion, thinly sliced

	3 ½ tbsp (75 g) fine sea salt

	½ tsp coriander seeds

	½ tsp yellow mustard seeds

	¼ tsp black mustard seeds

	¼ tsp turmeric powder

	½ cup (125 ml) apple cider vinegar

	½ cup (125 ml) rice wine vinegar

	¼ cup (60 g) caster sugar



Combine the cucumber, onion and salt in a large bowl and let stand for 1 hour to draw out most of the moisture, mixing every 15 minutes or so.

Meanwhile, toast the coriander and yellow and black mustard seeds in a dry pan until aromatic. Let them cool slightly, then crush in a mortar and pestle. (#exercise!)

Place the crushed seeds in a saucepan with the turmeric, vinegars and sugar. Bring to a boil, then remove from heat and leave the pickling liquid to infuse.

Thoroughly rinse the cucumber and onion, then pat dry to remove any excess moisture. If you’ve got one, a salad spinner works really well for this.

Tightly pack the cucumber and onion into a clean, sterilised 750 ml jar. Bring the pickling liquid back to a simmer, then strain into the jar, ensuring it covers the pickles.

Allow the pickles to cool to room temperature before sealing the lid, then let stand at least overnight before serving.


‘Every home needs a huge jar of these in the fridge, big enough to put your hand into for easier snacking.’





[image: Two open-faced sandwiches with ham, cheese, and a chutney-like topping on a wooden board.]





BRANSTON PICKLE

MAKES 2 ½ CUPS




	½ cup (90 g) dates, seeds removed, roughly chopped

	1 ¼ tbsp molasses

	1 ¼ tbsp dark soy sauce

	1 ¼ tbsp dark brown sugar

	2 cups (500 ml) malt vinegar

	3 tsp tomato paste

	3 tsp Vegemite

	¼ tsp black pepper

	¼ tsp allspice

	1 tsp mustard powder

	1 tsp salt

	1 tsp cornflour, dissolved in 1 ½ tsp cold water

	1 carrot, diced into 1 cm cubes

	1 swede, diced into 1 cm cubes

	1 brown onion, diced into 1 cm cubes

	1 Granny Smith apple, diced into 1 cm cubes



Combine the dates, molasses, soy sauce, sugar, vinegar, tomato paste, Vegemite, pepper, allspice, mustard powder and salt in a pot over high heat.

Bring the mixture to a boil, then simmer, stirring often, until it has reduced by half.

Grab your stick blender and blend until the mixture is completely smooth, then pass through a fine mesh strainer before returning to the pot.

Stream in the cornflour and whisk thoroughly.

Return the mixture to a boil, then add the carrot, swede, onion and apple. Boil until they are al dente, which should take about 2–3 minutes.

Remove from the heat and allow the pickle to cool fully before portioning into sterilised jars.


‘There isn’t a sandwich that isn’t made a million times better with a thick layer of pickles.’





[image: Jock Zonfrillo takes a bite of a sandwich filled with thinly sliced meat.]
Jock eating his beloved mortadella panino with Bel Paese somewhere off the Amalfi Coast, Italy, July 2018.

Credit: Lauren Zonfrillo




‘My first memory of the joy of food is holding Nonno’s hand and toddling into the beautiful chaos of Fazzi’s Italian deli in Glasgow. The smell hit me before my eyes took anything in, and I can still call it up: fresh focaccia, salami, parmesan – and beneath it all, the whiff of garlic, spice and briny olives. It blew my mind. Everything changed for me after that, in the best possible way.’
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SUPER-SIMPLE HOMEMADE RICOTTA

MAKES 500 G




	8 cups (2 litres) high-quality full-cream milk

	1 tbsp table salt

	⅔ cup (165 ml) white vinegar



Heat the milk in a heavy-based pot over low heat, stirring often to avoid scorching, until it reaches 86°C. Take this slow, give it a stir here and there, and don’t walk away or there’s a good chance it will catch on the bottom of the pan.

Add the salt and vinegar and stir gently to combine. You will see curds beginning to form. This is the good bit – you’ll be tempted to poke at it but don’t do that, just let it do it’s thing.

Continue cooking the mixture over low heat until the milk reaches 90°C, then remove from the heat and leave for 20 minutes. Scoop the curds into ricotta moulds or a cheesecloth-lined bowl and allow the whey to drain away for an hour or two (the length of time you allow here depends on how dry you like your ricotta).

Reward yourself with a little spoonful to taste it, then pop it into an airtight container in the fridge.

You can add it to sandwiches, stir it through pasta, or plate up like the picture opposite with peas, mushrooms and thyme.





SALSA VERDE

MAKES 1 CUP




	1 large bunch flat-leaf parsley, leaves picked (about 40 g)

	1 bunch basil, leaves picked (about 30 g)

	¼ bunch mint, leaves picked (about 15 g)

	1 small garlic clove

	3 tbsp (60 g) baby capers, rinsed and dried

	3 tbsp (30 g) anchovies

	½ cup (125 ml) extra-virgin olive oil

	2 tbsp red wine vinegar

	1 tbsp lemon juice

	1 ½ tbsp dijon mustard



Place all ingredients in a blender or food processor and blend to a smooth sauce. Season with salt and pepper and you’re good to go!

You’re aiming for something that looks messy but tastes like it came from a trattoria with a view.
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CAFE DE PARIS BUTTER

MAKES 1 LOG




	2 tsp (10 g) hot Japanese curry paste

	1 small eschalot, finely diced

	1 garlic clove, minced

	zest of 1 lemon, plus 1 ¼ tbsp juice

	2 egg yolks

	1 tbsp (20 g) cornichons, finely chopped

	2 tsp (10 g) capers, finely chopped

	2 tbsp (25 g) anchovy fillets, finely chopped

	½ tsp smoked paprika

	1 ½ tbsp white soy sauce

	2 tsp Worcestershire sauce

	1 ½ tbsp dijon mustard

	1 tbsp Armagnac

	½ bunch (25 g) flat-leaf parsley, finely chopped

	1 tsp finely chopped lemon thyme

	2 tsp finely chopped thyme

	250 g unsalted butter, softened

	1 tbsp finely sliced chives



In a large mixing bowl, whisk the curry paste with a splash of hot water to dissolve it. Add all the remaining ingredients except the butter and chives, and give it a really ferocious whisk. It might look like a mess at this point – but stay with me, you’re building a flavour bomb.

Add the butter and whisk to emulsify into the other ingredients – your butter being room temperature is the key to this working. Season with salt and pepper, but keep in mind where you think you will add this – if it’s to steak, it’s likely you would have seasoned the steak as you cooked it, so go lighter on the salt in this butter. Add the chives and fold them through the mixture.

Place a sheet of baking paper flat on the bench and use your spatula to scoop the butter onto the paper, shaping it roughly into a log.

Using the baking paper, roll it neatly into a smooth sausage-like shape, aiming to remove any air pockets by pressing the baking paper onto the butter. Twist the ends of the paper to seal it and boom, it’s done!

Place the butter in the fridge to firm then it’s ready to slice and serve.


‘Sure, there are heaps of ingredients, so make this in bulk and store it in baking paper in the freezer.’
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VEGAN ‘FISH’ SAUCE

MAKES 500 ML




	1 ¼ cups (300 ml) water

	¾ cup plus 1 tbsp (200 ml) seaweed kombu dashi

	5 tbsp (100 ml) coconut vinegar

	5 tbsp (100 ml) white soy sauce

	200 g tamarind concentrate

	200 ml coconut aminos

	30 g dried shiitake mushrooms, broken into small pieces

	10 g wakame

	10 g kombu



This may be one of the easiest recipes you can make. Place all the ingredients in a large pot and bring to a very gentle simmer for about 30 minutes. Keep an eye on it – you don’t want a rapid bubble or the reduction will happen too fast.

And guess what, you’re done! Strain and pour the liquid into a sterilised bottle and pop it in the fridge or in the pantry. It will be OK to keep using for up to 12 months.


‘I came up with this recipe after receiving sooo many requests for a “fish” sauce without the fish!

Fish sauce is a full whack of flavour; it fills your mouth with umami and it’s really salty, so I took that as guidance when I made this. With just nine ingredients and half an hour of your time, you’ll have your own shelf-stable vegan “fish” sauce.’
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SEMI-DRIED TOMATOES

MAKES 1 JAR




	800 g baby Roma tomatoes



FOR THE PRESERVING OIL


	1 cup (250 ml) extra-virgin olive oil

	2 thyme sprigs

	1 rosemary sprig

	2 garlic cloves, smashed



This is sunshine in a jar and such a therapeutic task to do in the kitchen. Let’s start with the preserving oil – combine the oil, herbs and garlic in a small saucepan and heat over a low heat until it reaches 110°C. If you don’t have a thermometer, you’ll know you’ve reached the right heat when the oil just begins to sizzle.

Remove from the heat and leave the oil to infuse with all the other ingredients until it has cooled to room temperature, then store in a sterilised glass bottle or jar in the fridge.

To make the semi-dried tomatoes, score the skin in a cross at the bottom of the toms, and place them cross up on a tray. Then you can choose to blowtorch them to blister the skins (I love this bit) or pour boiling water over them and let them soak for a minute, then place them into a bowl of ice water and peel. The skins should come away fairly easily. Take your time and enjoy the process.

Once the skins have been removed, be super gentle with your tomatoes and place them in a bowl and lightly coat with salt, pepper and a drizzle of the preserving oil. Then pop them on a baking tray lined with baking paper in a single layer and put them into the oven at 70°C for 7 hours while you listen to a few podcasts or mow the lawn. If your oven temperature gauge doesn’t go that low, use the ‘keep warm’ setting.

When it’s done, place in a sterilised preserving jar and cover with the remainder of the preserving oil making sure the tomatoes are fully submerged. These can live in the fridge for up to two weeks.


‘If you can’t lay these out in the sun all day like the Italians, this is a solid backup.’
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SUGO AL POMODORO

MAKES 2-3 LITRES




	1 ½ tbsp extra-virgin olive oil

	6 garlic cloves

	2 large white onions, finely diced

	1 large bunch basil, leaves and stalks separated

	6 x 400 g cans whole peeled tomatoes

	6 tomatoes



Place a large, heavy-based pot over medium heat and add the olive oil. While that warms up, peel the garlic and give each clove a gentle squash with the side of your knife – enough to wake them up, but not obliterate them. Pop the garlic and onion into the pot and give it all a good stir so everything is covered with oil.

Now, throw in the basil stalks and season with a decent pinch of salt and stir again. You’ll start to smell that lovely, herby base building already.

In the meantime, empty your tinned whole tomatoes into a big bowl. Take one of your fresh tomatoes and gently squeeze it so it bursts – this is not the time to be wearing white. Grate the rest of that tomato down to the skin and chuck the skin away. Repeat with the others.

Add all the tomatoes to the pot. As you go, squeeze the tinned ones through your fingers so they break up nicely – it’s a bit messy, but that’s half the fun. Give it a good stir and let the sauce simmer gently for about 15 minutes. Once it’s had time to mellow and mingle, pick out the garlic and basil stalks and bin them – their work here is done.

Stir through the fresh basil leaves and have a taste. If it needs a touch more salt or pepper, now’s the time. Turn off the heat and let the sauce sit. Once it’s cooled down, spoon it into sterilised jars or airtight containers. They can keep in the fridge for up to a week or freeze it in batches.


‘Everyone needs to know how to make sugo al pomodoro (Italian for tomato sauce) – it opens up a world of delicious possibilities. Go on now, start sugo-ing!’
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