
Ingredients

650g Jindurra Station gravy beef

1 Australian onion

1 Australian carrot

425g can whole champignon 
mushrooms

2 tsp Stonemill crushed garlic

2 tbsp Remano tomato paste

1 egg

300g Australian Brussels sprouts

150g frozen peas

Pantry items

1½ tbsp plain flour

1 beef stock cube

1 cup self raising flour

50g butter

1 tbsp dijon style mustard

Salt

Pepper

Fresh parsley (optional)
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1. Preheat oven to 180°C (or 160°C fan-forced). Slice the beef into 3cm pieces. 
Chop the onion and carrot. Drain the mushrooms. Trim and quarter the 
Brussels sprouts. Chop the butter into 1cm cubes.

2. Heat a large, heavy-based, flameproof casserole dish over a high heat. Add 1 
tablespoon of oil and brown the beef in 2 batches. Place on a plate. Add a little 
more oil and cook the onion and carrot for 5 minutes over medium heat until 
softened. Add the garlic, tomato paste and plain flour and cook for 1 minute, 
stirring. Return the beef to the dish, add crumbled stock cube and 1 cup of 
water. Bring to the boil and cover with a heavy lid.

3. Place in oven and cook for 1 hour 30 minutes.

4. While beef is cooking, prepare the dumplings. Combine flour and butter in a 
bowl. Rub the butter through, using your hands, to form a crumb-like texture. 
Add mustard, lightly beaten egg and salt and pepper. Combine to form a 
smooth dough. Shape into 12 x 3cm balls.

5. For the last 20 minutes of cooking, stir the mushrooms into the braise. At 
the same time place the dumplings on top of the braise. Cook, covered until 
trebled in size and cooked through.

6. Steam the broccoli and peas for 3-4 minutes or until tender. Serve with the 
beef braise and dumplings.

Tip: Garnish with fresh parsley.
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Ingredients

750g Australian sweet potatoes

1 Australian brown onion

300g Australian washed potatoes

800g Market Fare frozen peas

1 Australian lime

400ml can Asia Specialities 
coconut cream

Pantry items

Olive oil

2 tbsp sesame seeds

4 vegetable stock cubes

Black pepper

Salt

Mint leaves (optional)
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1. Preheat oven to 220°C (200°C fan-forced). Line a baking tray with baking paper.

2. Peel and slice the sweet potatoes into wedges and place in a medium bowl. 
Drizzle with 2 tablespoons of olive oil, season with salt and black pepper and 
sprinkle with the sesame seeds. Place in a single layer on the prepared tray and 
bake in oven, turning once for 35 minutes or until cooked and golden. 

3. Chop brown onion. Peel potato and cut into 1cm cubes. Grate the zest from the 
lime and cut lime into six wedges. Reserve  cup of peas for garnish and place in 
a small bowl of warm water. Place 2 tablespoons of coconut cream in a small bowl 
for garnish.

4. Heat 2 tablespoons of oil in a large saucepan. Add the onion and cook over 
medium heat for 5 minutes or until softened. Add the potato, 4 cups water and 
the stock cubes. Bring to the boil, reduce heat and simmer for 8-10 minutes or 
until potato is just tender. Add peas and bring back to the boil. Reduce heat to 
low and simmer for 5 minutes more. Cool slightly. Add coconut cream and stir to 
combine. 

5. Using a stick blender or food processor, blend the soup until smooth. Squeeze in 
the juice from 2 of the wedges and season to taste with salt and black pepper.

6. Drain the reserved peas from the water. Warm the coconut cream in microwave 
for 10-20 seconds if firm. Spoon the soup into 4 warm bowls and top with a swirl 
of coconut cream and reserved peas. Serve with sweet potato wedges and 
remaining lime wedges.

Tip: Garnish with mint leaves.
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Ingredients

1 Broad Oak Farm whole chicken 
(1.5kg)

1 Australian red onion

1 tbsp Stonemill crushed ginger

2 tsp Stonemill crushed garlic

½ cup Remano tomato paste

1 Australian orange

½ Australian lemon

400g can Remano diced 
tomatoes

½ cup Deli Originals stuffed 
green olives

1 cup Remano couscous

120g The Fresh Salad Co baby 
spinach and rocket

Pantry items
Olive oil
1 tbsp paprika
2 tsp ground cumin
2 tsp ground coriander
2 chicken stock cubes
2 tbsp balsamic vinegar
Salt
Pepper

Fresh dill (optional)
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1. Preheat oven to 200°C (180°C fan-forced). Cut the chicken into 4 quarters, leaving the 
backbone in. Slice the onion. Grate the zest from the orange and juice the orange, 
grate the zest from the lemon and cut into 4 wedges.

2. Heat a heavy-based, ovenproof casserole dish over high heat. Add a tablespoon of 
olive oil and cook the chicken pieces for 4-5 minutes or until golden brown. Add the 
onion and cook for 5 minutes over medium heat or until softened. Add the garlic, 
tomato paste and spices and cook for 1 minute. Add the diced tomatoes, orange and 
lemon rind, olives, crumbled stock cubes and half a cup of water and bring to the boil. 
Season with salt and pepper. Cover with lid and place in oven for 1 hour 15 minutes.

3. Remove from the oven. Take chicken from pan and keep warm. Place the pan on 
the stovetop and rapidly boil the cooking liquids for 2-3 minutes or until slightly 
thickened.

4. When the chicken has nearly finished cooking, place the couscous in a medium 
bowl. Add 1 tablespoon of oil and a pinch of salt. Pour over 1 cup of boiling water and 1 
tablespoon of olive oil. Stand for 5 minutes, fluff up with a fork.

5. Serve the chicken on a bed of couscous and spoon over the sauce. Place rocket and 
spinach mixture in a serving bowl and toss with olive oil and balsamic vinegar.

Tip: Garnish with fresh dill.
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Ingredients

1 x 770g Ironbark pork belly

1 ½ tbsp Stonemill crushed ginger

2 tsp Stonemill crushed garlic

750g Australian sweet potatoes 

300g Australian green beans

35g Forresters roasted and salted 
cashews

Pantry items

Olive oil

2 tsp ground coriander

BBQ sauce

Salt

Fresh chives (optional)
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1. Preheat oven to 240°C (220°C fan-forced). Pat the pork dry with paper towel. With a 
very sharp knife cut 5mm scores into the skin. Rub all over with oil and sprinkle skin 
with salt.

2. Rub 2 teaspoons of ginger and garlic and the coriander into the flesh of the pork. 
Reserve the remaining garlic and ginger. Place the pork meat side down into the 
baking dish and roast for 20 minutes or until the skin starts to crackle. Reduce the 
oven to 200°C (180°C fan-forced). Roast for 30 minutes.

3. Line another baking tray with baking paper. Peel and slice the sweet potatoes into 
1cm slices, place in a medium bowl and toss together with 1 tablespoon of oil. Place 
slices on tray and roast alongside the pork for 30 minutes or until tender.

4. When the pork and potatoes have nearly finished cooking, trim and the green 
beans and halve the cashews. 

5. Heat a large frying pan or wok over a high heat. Add 1 tablespoon of oil and the 
beans. Cook for 2-3 minutes, stirring often. Add 1 tablespoon of water to assist with 
cooking if necessary. Add reserved ginger and garlic and cook for 30 seconds, 
making sure the mixture doesn’t burn. Add cashews.

6. Cut the pork into thick slices and serve with the sweet potatoes, green beans and 
cashew stir fry.

Tip: Serve with lime wedges and sprinkle with chopped chives. 

Accompany with BBQ sauce.

T H U R S D AY

FINE-ISH DINING

WINTER 
WARMERS



Ingredients

1 Australian red onion

1 Australian carrot

800g Australian Kent Pumpkin

3 tsp Stonemill crushed garlic

2 x 410g cans New Season red 
kidney beans

½ cup Remano tomato paste

200g Australian green beans

495g El Toro burrito kit

Pantry items
Olive oil
1 vegetable stock cube
2 tbsp white sugar
2 tsp brown sugar
3 tbsp white wine vinegar
½ tsp salt
Salt
Black pepper

Fresh coriander (optional)

P U M P K I N  A N D  B E A N  C H I L L I  W I T H 
G R E E N  B E A N  P I C K L E  A N D  C R I S P 
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1. Preheat oven to 180°C (160°C fan-forced). Line a baking tray with baking paper. 
Chop the onion and carrot. Peel the pumpkin and remove seeds. Cut into 2-3cm 
dice. Drain and rinse red kidney beans. Dissolve the stock cube in 2 cups of boiling 
water. Trim and finely shred the green beans as thinly as you can.

2. Place ¼ cup water, white sugar, 2 tablespoons of vinegar and salt in a small 
saucepan. Bring to the boil, stirring initially to dissolve the sugar. Add the shredded 
beans and cook for 1-2 minutes until just tender. Remove from the heat and 
reserve.

3. Heat a large saucepan over medium heat. Add 2 tablespoons of oil, onion and 
carrot and cook for 5 minutes until softened. Add 2 teaspoons of the crushed garlic 
and cook for 30 seconds, stirring.

4. Add the pumpkin, tomato paste, stock and burrito seasoning to the saucepan. Stir 
to combine. Bring to the boil. Reduce the heat, cover and cook for 20-25 minutes or 
until the pumpkin is tender. Top up with water if mixture starts to get too thick.

5. Stir in kidney beans, brown sugar, vinegar and season to taste with black pepper. 
Bring back to the boil, reduce heat and simmer, covered for 5 minutes or until the 
kidney beans are hot.

6. Meanwhile, place 4 tortillas on a clean work surface. Combine remaining garlic 
and 1 tablespoon olive oil in a small bowl. Brush the upper side of each tortilla with 
the mixture and season with salt and black pepper. Cut into wedges and place in 
a single layer on the baking tray. Bake for 4-5 minutes or until crisp and golden. 
Watch them like a hawk as they burn easily. Warm the remaining 4 tortillas following 
packet instructions or pan-fry in a dry frying pan for 1-2 minutes until warm and 
golden.

7. Drain the beans from the pickling liquid. Serve the chilli in 4 warm bowls. Top with 
the pickled beans. Accompany with the tortilla chips, warm tortillas and the tomato 
salsa.

Tip: Sprinkle with fresh coriander.
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S H O P P I N G  L I S T

�1 x 650g Jindurra Station gravy beef �Olive oil

�1 x 1.5kg Broad Oak Farms whole chicken �Balsamic vinegar

�1 x 800g Ironbark pork belly �White wine vinegar

�2 x Australian brown onions �Plain flour

�2 x Australian red onions �Self raising flour

�1 x 1kg pack Australian carrots �Beef stock cubes

�1 x small Australian kent pumpkin �Chicken stock cubes

�2 x large Australian sweet potatoes �Vegetable stock cubes

�1 x large Australian washed potato �Butter

�1 x Australian lime �Dijon style mustard

�1 x Australian orange �Ground coriander

�1 x Australian lemon �Paprika

�1 x 120g pack The Fresh Salad Co baby spinach and rocket �Ground cumin

�1 x 500g pack The Good Stuff Australian green beans �Sesame seeds

�1 x 500g pack The Good Stuff Australian Brussels sprouts �White sugar

�1 x 227g jar Stonemill crushed ginger �Brown sugar

�1 x 250g jar Stonemill crushed garlic �Salt

�1 x 400ml can Asia Specialities coconut cream �Black pepper 

�1 x 400g can Remano diced tomatoes BBQ sauce (optional)

�1 x 500g jar Remano tomato paste Fresh herbs (optional)

�1 x 425g can New Season champignon mushrooms 

�2 x 410g cans New Season red kidney beans

�1 x 450g jar Deli Originals stuffed green olives

�1 x 500g pack Remano couscous

1 x 495g El Toro burrito kit

1 x 35g pack Forresters roasted and salted cashews

1 x 1kg pack Market Fare frozen peas

1 x 12pk/700g Lodge Farms extra large free range eggs

Print and take into your local ALDI to make your shop easier. Check your pantry for the staple items before 
shopping. Ingredient items could also be sold loose, pre-packed or vary in weight.
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