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Introduction

Who would have thought it? What started a few years ago as one little square in a far corner of the internet feels to have taken on a life of its own. For me, Instagram was initially a space to dip my toe in the waters of social media, but as time passed, I realised it was becoming much more. Although I only post once a week, on a Sunday, I noticed that I was getting more and more comments from people about what quickly became known as my ‘Sunday Post’. These have continued to grow over time, and I’ve been surprised, touched, and more than a little overwhelmed by the extraordinary response my posts receive.

I talk about simple, everyday life – the farmers I know and the markets I visit; cakes, pies and pythons (in our case!); cooking and eating, and my cooking classes. And I make observations about the extraordinary world of nature that is so much part of my daily life. These posts seem to have struck a chord with a remarkable number of people. I’ve had ongoing chats for years with many of those who follow my posts, so much so that we almost feel like family. There’s a sense of community and a return to a simpler life around what I do and what I share.

The idea that these posts could be brought together in a book initially came from my followers, as so many have written and suggested I should do so. The seed was planted and after niggling away at me for quite some time, I finally found things falling into place like a giant jigsaw puzzle. It started to come together as though it was made to fit, just-so. The words, recipes and photos. I felt quietly excited every time I sat at my desk to add one more piece to the puzzle. The result of all that puzzling is the book you now hold in your hands. I don’t quite know how to describe it – I haven’t figured that piece of the puzzle out yet! It’s a cross between a cookbook, a journal, a conversation, and reflections on the world around me. I see it being as much a bedside book just to read, as a cookbook, although I’d love to think that the pages become splotched and smudged from constant use.
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Tomato, herb and goat’s cheese tart in no-roll cheese pastry

Eggplant with red wine vinegar, chilli and feta

One-pan chicken with marjoram, smoked paprika, potatoes and tahini yoghurt

Audrey’s Basque cheesecake
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Sunday 5th January Tomato, herb and goat’s cheese tart in no-roll cheese pastry

My herb garden is in its full summer glory at the moment. It’s absolutely chock-full of vivid-green mint and chives; spiky French tarragon with its impossibly aromatic, anise-scented leaves; great clumps of flat-leaf parsley; and tall spires of basil waving in the breeze. I’ve been having a field day with them – tossing them willy-nilly into just about everything I cook. The fridge and freezer are full of jars of fragrant green pesto and tubs of herb-scented soups. We’ve been eating bucket-loads of pasta tossed with extra-virgin olive oil, garlic, chilli, parmesan and handfuls of whatever herbs we pick. Brilliant-green zucchini and basil risotto has been featuring heavily on the menu and, as I’m a pastry cook at heart, I’ve been making all sorts of herb-laden tarts, including this lovely tomato one. It’s very simple. Its beauty and freshness lie in using the most flavourful tomatoes you can lay your hands on, as well as plenty of chives, tarragon and basil in the herb mix, and a delicate, soft goat’s cheese.

By all means, use ready-made pastry if you would like. However, at some stage, do give this cheese pastry a try. It takes no time to whiz up in a food processor and then only needs to be pressed into the tin and it’s ready to go. It tastes wonderful – very cheesy and crunchy.

I hope your day is a gentle one.

Happy Sunday. Belinda [image: ]
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The fridge and freezer are full of jars of fragrant green pesto, tubs of herb-scented soups and, as I’m a pastry cook at heart, I’ve been making all sorts of herb-laden tarts.




Tomato, herb and goat’s cheese tart in no-roll cheese pastry

SERVES 6

I’ve used large tomatoes for my tart, but cherry tomatoes are fine, too – they’re just a little fiddlier to seed.


	1 tablespoon extra-virgin olive oil

	2 large brown onions, finely sliced

	3 teaspoons brown sugar

	2 teaspoons balsamic vinegar

	3 cloves black garlic*, optional

	4 large-ish (about 600g) just-ripe, flavourful tomatoes

	4 × 60g eggs

	¾ cup (180ml) milk

	130ml pure cream (or crème fraîche)

	1 heaped teaspoon sea salt flakes

	freshly ground black pepper

	¼ cup packed chopped herbs (ideally include French tarragon, basil and chives), or more to taste

	120g soft goat’s cheese or marinated feta

	small herb leaves, optional, to garnish



NO-ROLL CHEESE PASTRY


	1 ½ cups (225g) plain flour

	100g tasty cheese, grated

	120g cold unsalted butter, cubed

	1 egg yolk (from 60g egg) mixed with 1 teaspoon water, to glaze



For the no-roll cheese pastry, put the flour and cheese into a food processor and quickly pulse together until they’re well mixed. Add the butter and whiz everything together until the mixture looks like fine breadcrumbs. With the motor running, pour in 2 tablespoons (40ml) of iced water, and whiz until the mixture forms a ball around the blade.

Turn the pastry out onto a board (break off a 5 cent-size piece and pop it in the fridge, this can be used later to patch any cracks), then shape into a disc. Sit the disc in a 25cm–26cm loose-based tart tin and press it evenly over the base and sides, pushing up a little higher than the top of the tin. Take your time to do this, so you get a nice, even coverage. If the sides are too thin, they may crumble as the pastry cooks. Roll a tumbler over the base to help smooth out any bumps. If you like, you can crimp the top with your fingers to form a scalloped edge. Sit the tin on a baking sheet and pop it in the fridge to chill for at least 45 minutes. You can do this up to a day ahead of time, if you like.

Preheat your oven to 200°C. To blind bake the pastry, crush 2 large sheets of baking paper with your hands and open them out again (this softens the paper, making it easier to fit it into the tin). Completely cover the pastry with the sheets of paper, pressing them gently down into the corners. Spread baking weights, uncooked rice or dried beans all over the paper to about 1cm-deep.

Slide the baking tray into the oven and bake the tart shell for 25 minutes or until it’s nearly set, lightly coloured and feels firm and dry. Remove from the oven and carefully lift out the sheets of baking paper with the baking weights. Don’t worry if there are fine cracks in the pastry shell, just patch them with the reserved pastry.

Brush the egg yolk mixture all over the pastry, making sure it’s well coated, then return the tart shell to the oven for 1–2 minutes, so the egg wash sets to a shiny glaze (this helps seal the pastry and stops the base becoming soggy once it’s filled). When it’s set, remove the tart shell from the oven and leave to cool in the tin on a wire rack.

For the filling, heat the oil in a medium frying pan over low–medium heat. Add the onion and cook, stirring regularly, for about 25 minutes or until it’s meltingly soft. Sprinkle over the brown sugar and vinegar and continue cooking the onion, stirring frequently to make sure it doesn’t stick to the pan, for another 3–4 minutes or until it becomes a lovely glossy, pale toffee colour. Remove the pan from the heat. Squeeze the black garlic from its skin and add it to the onion mixture. Use the back of your spoon to mash it up and thoroughly mix it through. Set the pan aside to allow the mixture to cool.

[image: Image]

Preheat your oven to 180°C. Halve the tomatoes and scoop out and discard the seeds (if you squeeze the halves quite hard, cut-side down over a bowl, most of the seeds will pop out). Put the halves to drain, cut-side down, on paper towel for 10 minutes or so, then slice into chunks or rounds. Sit these in a colander over a bowl until you’re ready (you want as much liquid as possible to drain from the tomatoes or they’ll make the base soggy). In a bowl, whisk the eggs to break them up, then whisk in the milk, cream (or crème fraîche), and salt and pepper. Finally, mix in the herbs. Pour the mixture into a jug, cover it lightly and place in the fridge until you’re ready. You can do this a few hours ahead of time.

Once the onion mixture is cool, spread it over the base of the tart shell. Scatter the tomato evenly on top, then crumble over the goat’s cheese or feta. Pull your oven shelf out halfway and transfer the tart (still on its tray) onto the shelf. Give the egg mixture a quick whisk as it will have settled, then drizzle it evenly into the shell. Gently slide the tart fully into the oven.

Bake for about 40 minutes or until the filling is still a little wobbly but set. The best way to test this is to pull the shelf out a little, then ever-so-lightly place your hand on the middle of the tart and give it a gentle jiggle. Remove the tart from the oven, leave it to settle in the tin for 5 minutes or so, then slide it onto a serving platter. Serve it warm or at room temperature scattered with a few small herb leaves.

A NOTE ABOUT BUTTER

I’m a bit of a butter fiend, I have to admit. Olive oil is wonderful, and I use it all the time, but nothing beats the flavour of good butter. And when I say good, I mean a butter that you enjoy. In the case of the recipes here, I use cultured unsalted butter – also called continental butter – which is basically made with a culture that gives the butter a delicate, clean flavour. There are some scrumptious imported butters like this, but they’re usually costly, making them expensive to cook with. However, lots of supermarkets stock locally made cultured butter, which is terrific and is what I use. If you can’t find it, you can use regular unsalted butter.

* Basically, black garlic is regular garlic that is heated over a long period of time (a little like fermenting), so that the sugars in it caramelise and darken. When you slice across the cloves, they look a bit like black jelly inside and have a wonderful rounded garlic flavour.
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Sunday 12th January Eggplant with red wine vinegar, chilli and feta

We’ve woken to a light sprinkle of rain, which I’m somewhat ashamed to admit, is the only the encouragement I needed to put off my walk this morning and, instead, curl up on the sofa with a cup of tea. There’s something so soothing about watching the steam ribbon out of my cup, seeing the gentle greens in a garden grateful for rain, and observing the antics of our early morning visitors on the deck. At this stage, two very bossy peewits are strutting up and down as if they own the joint (which I’m pretty sure they think they do) and a baby rosella is trying to attract its mum’s attention. Mum, in return, is studiously ignoring it, so there’s a bit of a Mexican stand-off happening!

As often occurs at this time of year, my head fills with all sorts of recipe and food ideas. The notebook I keep on my desk to jot down these thoughts is already covered with scrawled notations and prompts to remind me of ideas I’ve had. Clive laughs at me when I return from my walks because my walking time is usually a creative time and I often arrive at the door, gesturing to him that I have a thought I don’t want to lose, and rush into the office to put something down on paper before I forget. I wish inspiration would strike at home when it’s much easier to do this!

Yesterday, it was eggplant that caught my attention, as they’re so beautiful at the moment. I jotted down a few notes on how I wanted to use them – cut into wedges, tossed in plenty of good olive oil and roasted in a hot oven (220°C) until deep-golden, then drizzled with a little red wine vinegar, sprinkled with very finely chopped chilli, and dolloped with scoops of luscious, chilli-infused feta made locally by our wonderful cheesemaker, Debra Allard (Deb’s feta is really delicate and spoon-able, if there is such a word?). Later in the day when it finally came into being, we ate it on slices of chargrilled sourdough bread rubbed with a cut clove of garlic, trickled with extra-virgin olive oil and topped with the feta. I finished off with a handful of purslane leaves, a gift from my lovely neighbour. However, basil or mint would be very good, too. It was so easy, and I have to say, so delicious. I’d love to think that you might give it a try.

Happy Sunday. Belinda [image: ]
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As often occurs at this time of year, my head fills with all sorts of recipe and food ideas.
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Sunday 19th January One-pan chicken with marjoram, smoked paprika, potatoes and tahini yoghurt

I’ve been gently easing myself back into work mode as I look to the year ahead and what’s coming up. I’m cutting back a little on teaching (not too much, I hasten to add, but just a few less classes throughout the year), and hopefully this will give me more opportunity to do some writing, experimenting with recipes, and to work in my garden. These past weeks I’ve realised, yet again, how important the latter is to me, actually to us. How good it is for our spirits and how much we miss it when we can’t be out in it. With the somewhat cooler week we’ve had, and the wonderful soaking rain, we’ve finally been able to spend time outdoors again and it has been such a joy. Although I must say, it’s looking rather sad and sorry, and we’ve lost quite a few plants from the heat and drought. Even so, it’s been lovely to pick a few spinach leaves, a handful of chillies, a bunch of herbs, a couple of spring onions, and a lemon or two to use in salad dressings – or for our rather essential post-gardening, post-shower G&T!

The other part of the week has been spent in the kitchen working on recipes for my upcoming classes. As well as a few old favourites, I always try to have a range of new recipes as well. This is a little peek at what I’m working on at the moment – and what our friends are having for dinner this weekend, as it’s wonderful to get their feedback. Thank goodness they don’t seem to mind being guinea pigs!

This lovely chicken dish is a hands-down certainty for the class menu. It’s based on a recipe in Darina Allen’s gem of a book, One Pot Feeds All. The chicken, potatoes and garlic are lip-smackingly good – slightly crusty with a deep smoky flavour from the paprika. As you eat it, squeeze the gooey roasted garlic cloves from their skins onto your plate and scoop up a smidgen with each mouthful of chicken – it’s so delicious!

Happy Sunday. Belinda [image: ]
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Squeeze the gooey roasted garlic cloves from their skins onto your plate and scoop up a little bit with each mouthful of chicken – it’s so delicious!
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One-pan chicken with marjoram, smoked paprika, potatoes and tahini yoghurt

SERVES 6

Dutch cream potatoes are lovely for this recipe, as they hold their shape as they cook. But any other waxy potato will work well, too.


	700g Dutch cream (or other waxy) potatoes, peeled

	1 medium-size brown onion, sliced into 8–10 wedges

	8 skin-on chicken thigh cutlets

	3 bay leaves

	2 packed tablespoons finely chopped fresh marjoram (or oregano)

	16 fat cloves garlic, unpeeled

	2 finely chopped chillies, optional

	⅓ cup (80ml) extra-virgin olive oil

	¼ cup (60ml) lemon juice

	1 ½ tablespoons smoked paprika

	2 teaspoons sea salt flakes

	freshly ground black pepper

	bay leaves (or marjoram or oregano leaves), to garnish



TAHINI YOGHURT


	1 cup (280g) thick Greek-style yoghurt

	1 dessertspoon tahini

	1 small clove garlic, very finely chopped, or more to taste

	¾ teaspoon sea salt flakes, or more to taste

	50ml extra-virgin olive oil, plus a little extra, to garnish

	freshly ground black pepper

	1 bay leaf, to garnish, optional



Preheat your oven to 230°C. Line a large, shallow-rimmed baking tray with baking paper. The size of the baking tray is important for this, as you want the mixture to fit comfortably. If the tray is too small, the chicken and potato won’t brown as they should and will stew rather than roast. If you’re at all concerned, err on the side of caution and divide the mixture evenly between 2 baking trays.

Cut the potatoes into fat wedges (you’ll get 6 wedges out of a medium-size potato). Tumble them into a large bowl, add the onion wedges, chicken, bay leaves and marjoram or oregano. Prick each clove of garlic with a fine skewer and add them to the bowl (doing this will stop them exploding in the oven). Scrape in the chopped chilli, if using. Trickle over the olive oil and add the lemon juice, smoked paprika, and salt and pepper to taste. Use clean hands (or don a pair of prep gloves) to thoroughly mix everything together. Spread the mixture in a single layer in the baking tray or trays, sitting the chicken skin-side up and making sure it’s not crowded.

Roast for 20 minutes, then reduce the heat to 180°C and roast for another 30–35 minutes or until the chicken skin is bronzed and the potato is golden with crisp edges.

While the chicken is cooking, make the tahini yoghurt. Put the yoghurt, tahini, garlic and salt into a bowl and mix together. Drizzle in the olive oil, whisking all the while, until the mixture is homogenised. Taste the mixture and add more salt, if needed. Scrape into a serving bowl, cover lightly and set aside in a cool spot until ready to use. Garnish with a soupçon of oil, pepper and a bay leaf (if using) just before serving.

Remove the baking tray from the oven and transfer everything, including any pan juices, to a large serving platter. Garnish with the bay leaves and serve with the tahini yoghurt.
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Sunday 26th January Audrey’s Basque cheesecake

For me, one of the great joys of holding my cooking classes locally is using produce and products that are grown or made a few kilometres from home. Even after many years of living here, I still pinch myself that we’re able to cook with and eat such beautiful, nourishing food. Over the years, many of the producers have become friends and we feel very fortunate to know them. They’re good, kind, hardworking and clever farmers, bakers, smallgoods artisans and cheesemakers.

I always start my classes by talking through the menu we’re about to cook. I feel very proud when I’m able to explain that much of what we’re using comes from friends. No one grows organic veggies quite like our dear friend, Palisa Anderson; or exotic fruits like those most green-fingered of growers, John and Lyndall Picone; or creates the magnificent bouquets of chillies, gingers and all sorts of greens that Kenrick Riley does and which we use in our curry bases. Then there are the makers, and one in particular, whose beautiful cheeses and dairy goods, made literally up the road from the cooking school, grace our table. Debra (the cheesemaker) and Jim (the farmer) Allard have their own small Jersey dairy herd and make everything from the girls’ rich milk. Many of the cheeses appear on our cheeseboard, but even better, Debra’s luscious crème fraîche, buttermilk, quark, ricotta, and kefir are all used in the food we cook.

There’s one particular dish we make that brings many of these beautiful products together – it’s a remarkable cheesecake, that was first introduced to me by the Allards’ daughter, Audrey, who is a super-talented young pastry chef. It’s based on a Basque cheesecake and it really is a winner. It’s impossibly light and delicate, and not nearly as rich as you might imagine. Like all Basque cheesecakes it has a very dark, bittersweet surface, which is the perfect contrast to the gently creamy filling. It’s delicious served with slightly sharp, roasted or poached fruits such as rhubarb, plums, apricots or tamarillos.

Happy Sunday. Belinda [image: ]
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Many of the producers have become friends and we feel very fortunate to know them. Good, kind, hardworking and clever farmers, bakers, smallgoods artisans and cheesemakers.
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Audrey’s Basque cheesecake

SERVES 12–16


	500g quark (or cream cheese)

	500g cottage cheese (or ricotta)

	350g caster sugar

	finely grated zest of 2 lemons

	1 ½ teaspoons vanilla extract

	7 × 60g eggs, lightly beaten

	¼ cup (35g) plain flour (or gluten-free cornflour)

	2 cups (500ml) crème fraîche

	icing sugar, for dusting, optional



Preheat your oven to 220°C. Butter a 25cm springform cake tin and line the base and sides with lightly buttered baking paper. Make sure the baking paper comes up about 3cm higher than the top of the tin, as the cheesecake will rise to quite a height as it bakes.

Put the quark (or cream cheese), cottage cheese (or ricotta) and caster sugar into a large food processor fitted with the steel blade and whiz, scraping down the sides occasionally, until the mixture is smooth. If your food processor is small, do this in batches. Whisk the lemon zest and vanilla extract into the eggs, then with the motor running, slowly pour in the egg mixture and whiz until creamy. You may need to stop and scrape down the sides once or twice as you go. Sprinkle in the flour (or cornflour) and pulse until combined. Scrape in the crème fraîche and pulse until well combined and smooth.

Pour the mixture into the prepared tin then pop in the oven. Bake the cheesecake for about 40 minutes or until it’s puffed and very dark on top and the middle feels slightly wobbly, but firm. The best way to test this is to lightly place your hand on the middle of the tart and give it a gentle jiggle.

Carefully remove the cheesecake from the oven and sit it on a wire rack to cool completely in the tin. It will collapse quite a bit as it cools and the top may sink and crack a little.

It’s rather lovely served barely warm or at room temperature, but is fragile to slice. To serve, release the sides of the cake tin and remove the baking paper from the sides. Wiggle and slide the cheesecake onto your serving platter, then gently wriggle the paper out from underneath (a long palette knife to lift the cake a little might help at this stage). Some liquid may weep from the cheesecake; if it does, just use paper towel to absorb it. Dust very lightly with icing sugar, if you like, although I must admit, I rather love the burnt, brown top.

The cake keeps exceptionally well in a sealed container in the fridge for up to 1 week, but do return it to room temperature before serving for the best flavour.
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Fragrant plum and apple jam

Super simple roasted tomato sauce

Roasted pineapple with hazelnut crumble and cardamom yoghurt cream

Lel’s Hainan chicken rice
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Sunday 2nd February Fragrant plum and apple jam

Why is it often the case that when we’re at our busiest, we decide to add another layer of activity to what we’re already doing? I’ve been on a tight deadline this week, not only climbing up and down ladders as we get our house ready to paint, but also putting the recipes together for my class and afternoon tea at the wonderful The Agrarian Kitchen Cooking School in Tasmania next weekend. So, of course, yesterday right in the middle of all this activity, I decided I just had to make plum jam from the beautiful plums I’d bought at the farmers market… as you do!

If you’ve never made jam before, plum jam is one of the easiest and most delectable of jams to get you started. The reason being that plums have high pectin and acid levels, so you’re pretty much guaranteed a lovely jammy set (to ensure this, I also add a few apples to the pan as they’re full of pectin, too). Depending on the variety of plums, the colour of the jam will vary from glowing rosy-pink to a deep, rich crimson when made with blood plums – all are utterly delicious.

These jars are for my class goodie bags, but there’s also extra to give to friends and, of course, some for us, to be dolloped into a mid-winter crostata, swirled through almond butter cake, eaten on hot, buttered toast (actually, I prefer cold toast, which I know is a bit unusual), and, best of all to me, plopped onto warm scones for a taste of summer sunshine on a chilly afternoon. The taste is difficult to describe – warm, mellow, fragrant, musky – it sounds a bit like a wine label, doesn’t it?

I know the recipe looks a bit long-winded, but I promise it’s easy. I was just trying to include as much information as possible to help you feel confident when you make it.

I’m off for a cup of tea and plum jam on cold toast!

Happy Sunday. Belinda [image: ]
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Why is it often the case that when we’re at our busiest, we decide to add another layer of activity to what we’re already doing?




Fragrant plum and apple jam

MAKES APPROXIMATELY 14 × 150ML JARS

Just a couple of things to note before you start; you can halve the recipe, if you like, which will help if you only have a smallish pan. You can also reduce the quantity of sugar somewhat, but as sugar helps with setting and preserving jam, the finished product may be a little runny, and it will need to be stored in the fridge or it will ferment and go mouldy. And, lastly, if there are any damaged or bruised patches on the plums, cut them out or the jam may become mouldy.


	1.4kg just-ripe plums, washed well and dried

	2 large (about 400g) Granny Smith apples, peeled

	juice of 1 large lemon, pips reserved

	1.5–1.6kg white sugar



Slice the plums in half, then twist the halves in opposite directions to remove the stone. If the stones cling to the flesh, use a pointed paring knife to wiggle them free. Slice each half into 2, or if the plums are small, leave them in halves. Tumble them into a preserving pan, very large saucepan or stockpot (the juices will bubble up once the jam starts to thicken, so you need a large pan to stop them overflowing). Keep half a dozen of the stones, crack them with a nutcracker to remove the almond-like kernels inside and add these to the pan.

Slice the apples into 2cm pieces and add them to the pan along with the lemon juice. Chop the apple cores into 3–4 pieces and sit them in the centre of a square of muslin or cheesecloth along with the reserved lemon pips, then wrap the muslin around to form a little









	Wash the jars in warm, soapy water, rinse them thoroughly then sit them and their lids (as long as the lids aren’t plastic or won’t melt) on a baking tray. Put the tray with the jars into a cold oven then turn the heat to 130°C. Leave the jars for 30 minutes before carefully taking them out and covering them with a sheet of baking paper until you’re ready to use them. Alternatively, if the jam isn’t quite ready, you can just switch off the oven and leave the jars inside to keep hot.

	The other way, if you have a dishwasher, is to put the jars and their lids through the hottest cycle and leave them in once the cycle has finished, so they stay hot until you fill them.
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		Caramelised fennel







		Sunday 23rd August: Roasted lemon and chilli mushrooms

		Roasted lemon and chilli mushrooms







		Sunday 30th August: Orange, ricotta and honey tart

		Orange, ricotta and honey tart












		September

		Sunday 6th September: Tomato tarte Tatin

		Tomato tarte Tatin







		Sunday 13th September: Cucumber salad with yoghurt dressing and crunchy buckwheat

		Cucumber salad with yoghurt dressing and crunchy buckwheat







		Sunday 20th September: Salted caramel sauce

		Salted caramel sauce







		Sunday 27th: September Fabulous chicken mayonnaise sandwiches

		Fabulous chicken mayonnaise sandwiches


		Homemade mayonnaise












		October

		Sunday 4th October: Burrata with roasted tomato and capsicum

		Burrata with roasted tomato and capsicum







		Sunday 11th October: A delicate asparagus tart

		A delicate asparagus tart







		Sunday 18th October: Black garlic butter


		Sunday 25th October: Almond, coconut and raspberry cake

		Almond, coconut and raspberry cake












		November

		Sunday 1st November: Tortilla Española with almond skordalia

		Tortilla Española


		Almond skordalia







		Sunday 8th November: A classic ginger cake

		A classic ginger cake







		Sunday 15th November: Goat’s cheese labne with cucumber and radish salad

		Goat’s cheese labne with cucumber and radish salad







		Sunday 22nd November: Fragrant spiced chicken with minted yoghurt

		Fragrant spiced chicken with minted yoghurt







		Sunday 29th November: Dark chocolate, caramelised date and hazelnut brownies

		Dark chocolate, caramelised date and hazelnut brownie












		December

		Sunday 6th December: Chicken, smoked cheese and bacon rotolo

		Chicken, smoked cheese and bacon rotolo







		Sunday 13th December: Bircher muesli with roasted plums, apricots and blueberries

		Bircher muesli with roasted plums, apricots and blueberries







		Sunday 20th December: Classic ginger petticoat tails

		Classic ginger petticoat tails







		Sunday 27th December : Charred eggplant and ginger dip with brown rice and sesame crackers

		Charred eggplant and ginger dip


		Brown rice and sesame crackers












    		Thank you
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