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MASTERCLASS

PRAWNS WITH MANGO SALAD
INGREDIENTS:
Prawns
Caramelised red wine vinegar dressing (use ¼ 
supplied)
Mango
Long red chilli (use ½ supplied)
Mint  (use ¼ supplied)
Shallot  (use ½ supplied)

METHOD: 
1. Prepare the ingredients
Finely dice the mango, chilli and shallot. Slice 
the mint thinly.

2. To serve
Combine the mango, mint and shallot with the 
dressing. Serve with the prawns.

TOMATO, MINT, OLIVES, BOCCONCINI
INGREDIENTS:
Caramelised red wine vinegar dressing (use ¼ 
supplied)
Tomatoes
Mint  (use ¼ supplied)
Black olives
Cherry bocconcini

METHOD: 
1. Prepare the ingredients
Wash the vegetables. Slice the tomatoes. Pick 
the mint leaves.

2. To serve
Lay out the tomatoes, top with a little salt. Add 
the mint leaves, olives, bocconcini and drizzle 
with the dressing.



SALADS
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MASTERCLASS

ROAST PUMPKIN, FETA, ROCKET
INGREDIENTS:
Caramelised red wine vinegar dressing (use ¼ 
supplied)
Almonds and pumpkin seeds (use 1/3 supplied)
Feta
Pumpkin
Rocket (use ½ supplied)
Parsley  (use ⅓ supplied)

The pumpkin can be roasted the day ahead.

METHOD: 
1. Preheat a char grill pan or preheat oven to 
200C fan forced.

2. Prepare the ingredients
Wash the vegetables. Slice the pumpkin into 
2cm wedges. Place on a baking tray  with a little 
cooking oil.  Cook on a chargrill over medium 
low heat or place into the preheated oven and 
bake for 10 minutes, turning once, or until 
cooked and browned. Leave to cool.

3. To serve
Place the rocket onto a serving plate. Top with 
the pumpkin, parsley leaves, feta cheese and 
the remaining dressing.

KOHLRABI, MINT & PARMESAN SLAW
INGREDIENTS:
Dijon mustard dressing (use 1/3 supplied) 
Parmesan
Kohlrabi
Snow peas
Mint (use ¼ supplied)
Long red chilli (use ½ supplied)

METHOD: 
1. Prepare the ingredients
Wash the vegetables. Grate the kohlrabi 
coarsely. Thinly slice the snow peas and chilli. 
Pick the mint leaves. 

2. To serve
Combine the kohlrabi, snow peas, mint and 
chilli with the dressing in a serving bowl.  Grate 
the parmesan over the top.
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MASTERCLASS

BULGUR, ALMOND & CURRANT SALAD
INGREDIENTS:
Bulgur
Caramelised red wine vinegar dressing (use ¼ 
supplied)
Almonds and pumpkin seeds (use 1/3 supplied)
Currants
Mint (use ¼ supplied)
Parsley  (use ⅓ supplied)
Red capsicum
Beans (use ½ supplied)
Radish
Shallot (use ½ supplied)

The beans and bulgur can be prepared the day 
ahead.

METHOD: 
1. Bring a medium pot of water to the boil. 

2. Prepare the ingredients
Remove the stems from the beans. Thinly slice 
the radish and shallots. Dice the capsicum. Pick 
and chop the mint and parsley leaves. Place 
the bulgur into the water and simmer for 10 
minutes or until tender. Strain the bulgur over 
the beans. Cool the beans and the bulgur.

3. To serve
Combine the bulgur, mint, parsley, red capsi-
cum, radish, shallots, currants, almonds and 
pumpkin seeds and the dressing on a serving 
plate. Top with the blanched beans.

ORANGE, ROCKET & FENNEL SALAD
INGREDIENTS:
Dijon mustard dressing (use 1/3 supplied)
Beans (use ½ supplied)
Rocket (use ½ supplied)
Orange
Fennel

The beans can be blanched the day ahead.

METHOD: 
1. Bring a medium pot of water to the boil. 

2. Prepare the ingredients
Remove the end from the beans. Thinly slice the 
fennel. Remove the skin from the orange and 
slice thinly. Put the beans in the boiling water 
and boil for one minute. Remove the beans 
from the water and leave to cool.

3. To serve
Combine the cooled beans, rocket, orange and 
fennel on a serving plate. Drizzle with the  dijon 
mustard dressing.



MEAT, SAUCES & VEGETABLES 
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MASTERCLASS

ROAST BEEF
INGREDIENTS:
Beef
Thyme and garlic butter (use ⅓ supplied)

METHOD: 
1. Preheat oven to 190C forced.

2. Cook the beef
Place the beef onto a baking tray. Drizzle with a 
little oil and sprinkle with some salt and bake 
for 25 minutes, or until cooked to your liking. 
Remove from the oven. Rest for 10 minutes and 
slice thickly. Place the butter on the beef to melt 
before serving.

SALSA VERDE SAUCE
INGREDIENTS:
Dijon mustard dressing (use 1/3 supplied)
Parsley (use ⅓ of supplied)

METHOD: 
1. To serve
Finely chop the parsley, combine with the 
dressing.

ROAST POTATOES
INGREDIENTS:
Thyme and garlic butter (use ⅓ of supplied)
Potatoes

The potatoes can be cooked with the beef.

METHOD: 
1. Bring a medium pot of salted water to the boil 
and preheat the oven to 190C.

2. Prepare the ingredients
Peel and cut the potatoes into large pieces. 

3. Cook the potatoes
Put the potatoes in the boiling water. Boil for 
5 minutes or until the edges start to soften.  
Strain the water. Drizzle a little oil and stir to 
break up the potatoes slightly. 

4. To serve
Pour the potatoes onto a baking tray. Place into 
the preheated oven and bake for 40 minutes, 
turning occasionally, or until brown and crisp.
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MASTERCLASS

CHAR GRILLED BROCCOLINI
INGREDIENTS:
Thyme & garlic butter (use ⅓ of supplied)
Almonds & pumpkin seeds (use ⅓ of supplied)
Broccolini

METHOD: 
1. Preheat a char grill (you can also use the 
oven).

2. Prepare the ingredients
Remove the ends of the broccolini if needed. 
Drizzle with a little oil. Place the broccolini 
directly on the char grill, or put the tray into 
the oven. Cook the broccolini for 5 minutes or 
until the broccolini are just cooked and slight-
ly charred.  Remove from the heat and toss 
through the butter.

3. To serve
Place the broccolini onto a serving plate and 
top with the almonds and pumpkin seeds.

SMOKED TURKEY
Lay the turkey out on  serving plates. Serve with 
the cranberry sauce and the mustard sauce.

MUSTARD & HORSERADISH SAUCE
Spoon the mustard and horseradish sauce into 
a serving dish.

CRANBERRY SAUCE
Spoon the cranberry sauce into a serving dish.
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MASTERCLASS

MINCE PIES & VANILLA CREAM
INGREDIENTS:
Mince pies
Vanilla cream

METHOD: 
1. To serve
Gently warm the pies in the oven as it cools 
from cooking the main meal.  Whisk the cream, 
if desired. Enjoy.






