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Welcome
Hi! My name is Sue...Owner & serious foodie!

I love to entertain and try new cuisines, and I'm
often found in the kitchen trying a new recipe or
creating something from scratch. A fantastic
home cook, food entrepreneur, and mother.

I am the architect of our Josh & Sue Range
everything has been created by myself and the
team, to bring to life the best all-natural
ingredients we can find to create the artisan
range that is Josh & Sue Gourmet Selection.

My favourite product is Raspberry Vinegar lightly
sprinkled on a garden salad or used to marinate
berries for dessert.

Sue





Salt & Pepper
Calamari

750g calamari rings

vegetable oil, for shallow

frying

2 eggs, whisked

1/2 cup rice flour

1/4 cup panko

breadcrumbs

1 1/2 tbsp Josh & Sue
Lemon Zest Salt &
Pepper
1 tsp chilli flakes

Lemon wedges, to serve

serves 4 prep: 10 min cook: 10 min

Preheat oven to 160°C, this will be used to
keep the calamari warm while cooking in
batches.

Preheat oil in a wok or large saucepan over
medium-high heat. To test if oil is hot
enough, drop a small square of bread
which should fry quickly without burning.

Combine rice flour, panko breadcrumbs,
lemon pepper salt and chilli flakes in a
bowl.

Ensure calamari is cleaned and dip rings
into bowl of whisked eggs. Transfer to
bowl containing breadcrumb mixture to
coat.

Cook in oil in small batches, turning until
light golden. Place on lined baking tray and
place in the oven to keep warm while
cooking remaining batches.

Serve with a squeeze of lemon.

click to buy

A great way to finish off roast
potatoes, crispy chicken, pasta and
roasts. Before you know it you will
be using it on everything

https://joshandsue.com.au/
https://joshandsue.com.au/




Baked Fish with
Lemon Harissa

Whole snapper, approx.
600g, cleaned.
2 tbsp olive oil,

2 tbsp Josh & Sue
Preserved Lemon
Harissa
5-6 vine ripened
tomatoes
2 lemons, sliced*
1/2 red capsicum, sliced
1/2 red onion, sliced
Josh & Sue Four
Seasons Salt and
Pepper

plus 1 tbps extra

serves 4 prep: 10 min cook: 20 min

Preheat oven to 200°C.

Combine olive oil and lemon harissa in a
bowl. Spoon mixture into the fish cavity
and add a couple of slices of fresh lemon.

Place lemon slices, capsicum and onion
over the fish and scatter with dill sprigs.
Arrange tomatoes in the oven pan around
the fish and drizzle with a little extra olive
oil, season with salt and freshly ground
black pepper.

Roast fish until the skin is crisp and the
flesh is just cooked through, about 20
minutes.

Check that the fish is cooked by checking
the ‘neck’, the flesh should come away
easily from the bones. Be careful not to
overcook.

Serve with roasted potatoes or steamed
rice, roasted tomatoes and extra lemon
harissa (if you like it a little spicier).

Marinate chicken prior to roasting,
flavour up couscous, add to a
dressing , prawns or calamari, coat
slow roasted carrots, cauliflower or
chickpeas before roasting them.

click to buy

https://joshandsue.com.au/




Apple Chutney &
Pork Terrine

12 rashers bacon or

pancetta, thinly sliced

1 tbsp extra virgin olive

oil, plus extra

1 onion, finely chopped

2 tbsp Josh & Sue Spiced
Apple Chutney
200g pork mince

500g pork shoulder,

chopped into small

pieces

2 tbsp finely chopped

flat-leaf parsley

2 tsp finely chopped

thyme leaves

2 tbsp pistachio kernels,

finely chopped

Salt and Pepper, to

season

30-35 cornichons, sliced

in half lengthways

serves 8-10 prep: 20 min cook: 1h 15 min

Preheat the oven to 180°C. Line a 9cm x 17cm
terrine or loaf pan with bacon rashers, leaving
enough overhanging the sides to enclose the
top of the terrine. Heat oil and cook onion,
stirring, until onion is translucent. Transfer to
a bowl and allow to cool. Add the apple
chutney, chopped pork, mince, nutmeg, herbs
and nuts. Season well and mix with your
hands.

Pack bacon lined loaf pan with a third of the
pork mixture. Layer cornichons across the top
of the mixture and cover with remaining pork
mixture, press down well. Cover with
overhanging bacon. Cover loaf pan with foil
and place in a deep roasting pan. Prepare a
water bath by filling the roasting pan with
enough boiling water to come halfway up the
sides of the loaf tin. Bake for 1 hour, then
remove foil and bake for a further 10-15
minutes until the bacon on top is crispy. Allow
to cool.

Drain excess juice from terrine (leave in loaf
pan). Cover with foil and weigh down by
placing cans or weights on top of the terrine.
Chill overnight. Slice and serve.

Our spiced apple chutney is an
essential condiment for the
Christmas table, then use the
balance of the apple chutney on
your roast meat sandwiches or add
to gravy, It gives Pork a real zing.

click to buy

https://joshandsue.com.au/




The Perfect
Roast Chicken

1.5 – 2kg whole chicken

100g unsalted butter,

softened

2 tsp Josh & Sue African
Style BBQ Spice Rub
1 head of garlic, plus 3

cloves of garlic, crushed

1 lemon, quartered

1 onion, peeled &

quartered

Choice of roasting

vegetables

1 cup dry white wine

serves 4 prep: 15 min cook: 1h 30 min

Remove the chicken from the fridge 30
minutes before cooking. Preheat oven to
220°C. Pat chicken dry.

Mix together butter, African rub and
crushed garlic. Use a spoon to loosen the
skin of the breast and drumsticks from the
meat. Holding the chicken upright, push
the butter mixture under the skin, to
distribute evenly. If there is any remaining
butter, smear over the outside of the
chicken breast skin.

Stuff lemon, onion and whole head of
garlic inside the chicken. Tie drumstick
ends with string and tuck the wing tips
underneath the chicken in a large roasting
pan. Sprinkle with a little extra African rub.

Place roasting vegetables in pan and pour
wine over, place prepared chicken on top
and roast for 10 minutes. Turn oven down
to 180°C and roast for a further 1hr 15
min, or until the juices run clear when
checked. Baste every 30 minutes during
the roasting time. Rest for 15 minutes
uncovered before carving to serve.

Use our rub in vegetarian cooking
too, this spice mix is fantastic to
flavour up any dish from roast
potatoes to vegetarian lasagna,
couscous or eggplant, have fun
creating a delicious meal.

click to buy

https://joshandsue.com.au/




Rack of Lamb
with Mint Jelly

2 Frenched lamb rib

racks with 7 to 8 ribs

each

4 tsp chopped fresh

rosemary

2 tsp chopped fresh

thyme

4 cloves garlic, minced

Salt

Freshly ground black

pepper

2 tbsp extra virgin olive

oil

2 tbsp Josh & Sue
Rosemary Infused Mint
Jelly

serves 2-4 prep: 10 min cook: 30 min

Rub rib racks all over with mixture of
rosemary, thyme, and garlic. Rub with salt
and freshly ground black pepper. Place in a
thick plastic bag with olive oil, and coat.
Marinate for 2 hours at room temperature.

Preheat oven to 200°C. Wrap the exposed
rib bones in a little foil so they don't burn.
Place the lamb rack in a lined baking tray
and roast for 10 minutes or until the
surface of the lamb is browned.

Reduce heat to 160°C and cook for 10-20
minutes, depending on the size of the rack
and how well done you like your lamb.

Rest for 15 minutes and serve with mint
jelly with rosemary.

If you like a little spice, why not replace herb
rub with Josh & Sue Mint Harissa!

Serve with hot or cold lamb, pork or
duck. Add to a gravy or use as a
glaze. Add to your next meat
sandwich. Toss a little through
beans or peas. Works well with
Harissa glazed pork recipe.

click to buy

https://joshandsue.com.au/




Cauliflower with
Rose Harissa

2 tbsp extra virgin olive
oil, plus extra tbsp for
roasting
2 tbsp Josh & Sue Rose
Harissa Paste
1 whole cauliflower
425g can chickpeas,
drained
Mint, small bunch,
roughly chopped
Flat leaf parsley, small
bunch, roughly chopped
Seeds of 1/2
pomegranate
2 tbsp flaked almonds,
chopped
Juice of a lemon

2 tbsp tahini
1 tbsp extra virgin     
olive oil
4 tbsp plain natural
yogurt
Salt and pepper, to
season

Tahini dressing

serves 4-6 prep: 10 min cook: 50 min

Preheat oven to 180°C.

Combine olive oil and rose harissa paste in
a bowl. Remove any outer leaves from
cauliflower, and break up into small
florets. Toss cauliflower through rose
harissa mixture, to coat.

Add extra oil to a large roasting tray and
add cauliflower florets. Pour over any
remaining rose harissa mixture. Cover with
foil. Bake for 35-40 minutes.

Remove the foil from the cauliflower, add
chickpeas, toss gently and return the tray
to the oven for 10 mins.

Stir tahini and olive oil into the yogurt in a
bowl and season. Set aside.

Once the cauliflower and chickpeas are
cooked, remove from oven and allow to
cool slightly. Add to a bowl with mint,
parsley and pomegranate. Squeeze lemon
juice over and toss to combine. Serve
immediately, topped with almonds and
tahini yoghurt.

Our Rose Harissa Paste is so easy to
use, marinate chicken, fish or steak,
even coat a cauliflower or potatoes
and bake.

click to buy

https://joshandsue.com.au/




Fig, Raspberry&
Parmesan Salad

100g butter lettuce

leaves

125g raspberries

4 figs, quartered

2 tbsp, shaved parmesan

2 tbsp Josh & Sue
Raspberry Vinegar
4 sprigs thyme

serves 4 prep: 10 min

Divide ingredients between four side
plates, or serve on a single platter.

Top lettuce with figs, raspberries and
shaved parmesan.

Sprinkle with raspberry vinegar and sprigs
of thyme.

Our fruity raspberry vinegar is
delicious drizzled over salads, steam
vegetables or Asian greens. Add a
dash to sparkling mineral water for
a refreshing drink.

click to buy

https://joshandsue.com.au/




Seville Orange
Panna Cotta

1 1/2 cups whole milk

1/2 cup heavy cream

12g sachet powdered

gelatine

1 tbsp sugar

2 tbsp Josh & Sue Seville  
Marmalade with a hint
of scotch
1 orange, peeled and

segmented

serves 4 prep: 10 min cook: 10 min

Lightly oil 6 ramekins or dariole moulds.

Dissolve gelatine in cold milk and pour into
a saucepan. Add the rest of the ingredients
and heat, stirring, until the mixture starts
to bubble. Turn heat off immediately.

Add 1/2 teaspoon of Seville Marmalade in
the bottom of each ramekin or mould prior
to filling.

Divide the mixture between moulds,
layering with orange segments and allow
to return to room temperature before
chilling for at least 3 hours.

Invert panna cotta onto plates and serve
topped with extra orange segments and a
sprig of mint.

Tip: Pannecotta can be made and served
straight from glasses, rather than
demoudled.

Our Seville Marmalade with a hint
of Scotch is a real Heartwarming
starter to the day. Why not use
Seville Marmalade to glaze ham.

click to buy

https://joshandsue.com.au/
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250g strawberries,

washed, hulled, halved

200g raspberries

200g blueberries

200g blackberries

150g redcurrants

1/2 cup caster sugar

1/2 cup Josh & Sue
Raspberry and Vanilla
Sauce
1 1/2 brioche loaves, cut

into 1cm slices, crusts

removed

Mixed berries, to

decorate

Summer Berry
Pudding

Combine the strawberries, raspberries,
blueberries, blackberries, redcurrants,
sugar and raspberry & vanilla sauce in a
large saucepan over low heat. Cook, gently
stirring occasionally, for 5 minutes or until
sugar dissolves and berries begin to
release their juices.

Remove from heat and set aside to cool.
Strain through a fine sieve to separate the
fruit from the berry juices. Refrigerate
berry juice to serve.

Line a large pudding bowl with plastic wrap
and place a brioche slice on the bottom of
the bowl. Line sides of bowl with brioche
slices and fill the centre with berries.

Cover the berries with brioche and cover
with plastic wrap. Weigh down with a plate
and a can on top and refrigerate overnight.

To serve remove pudding from mould,
pour over reserved berry juice.

serves 4-6 prep: 20 min cool: overnight

Our Raspberry and Vanilla Sauce can be
used in so many ways, swirl through
cheesecakes before chilling or baking,
serve drizzled over ice cream. Gently
warm and drizzle over freshly made
muffins and cakes.

click to buy

https://joshandsue.com.au/




Smokey Breakfast
Beans & Ham

200g leftover ham, finely

diced

1 red onion, finely diced

1 red capsicum, diced

4 cloves garlic, minced

2 x 400g tin cannellini or

butter beans, drained

and rinsed

2 tbsp Josh & Sue
Smokey BBQ Sauce
2 sprigs thyme

500ml passata

Salt & pepper, to season

serves 6 prep: 10 min cook: 40 min

Heat a little olive oil in a pan over medium
heat and add the onion, capsicum, garlic
and ham. Saute until the onions are soft
and translucent.

Add the BBQ Sauce, beans and thyme and
stir to combine. Season with salt and
pepper.

Add the passata and simmer on low for 30-
40 minutes, occasionally stirring to prevent
the beans from sticking in the pot.

Top with a little more smokey BBQ sauce
and serve with crusty bread.

Perfect with anything on the BBQ .
Great for a pizza base, or to add
flavour to any dish, great in burgers
or sliders.

click to buy

https://joshandsue.com.au/




Corned beef with
wasabi mustard

1.5 kg beef silverside

1 onion, roughly

chopped

1 carrot, roughly

chopped

10 whole peppercorns

6 whole cloves

2 bay leaves

1/4 cup brown sugar

1/2 cup malt vinegar

2 tbsp Josh & Sue
African Style BBQ Spice
Rub
Josh & Sue Wasabi
Mustard, to serve

serves 4 prep: 10 min cook: 10 min

Place the beef silverside into a large deep
pot.

Add onion, carrot, peppercorns, cloves, bay
leaves, brown sugar and vinegar and fill
with enough water to cover the beef.

Place the pot over high heat and bring to a
boil. Once boiling, reduce the heat to a
gentle simmer. Cover and cook for 2 hours,
maintaining a simmer.

Remove the beef from the liquid and allow
to rest for 15 minutes. Sprinkle African
style BBQ spice rub on a plate and roll the
silverside in the rub to coat lightly.

Serve with crusty bread and Wasabi
mustard.

Dress salads to impress, marinate
meats, add to sauces or glazes to
add a zing, serve with your meats
or seafood. Add to mashed
potatoes, cheese sauce, or cheese
on toast. YUM!

click to buy

https://joshandsue.com.au/




Harissa Glazed
Pork with Noodles

1 tbsp oil

2 tbsp honey

2 tbsp Josh & Sue
Harissa Paste
1 tsp white vinegar

1 garlic clove, finely

crushed

1 tbsp olive oil

2 x 300g pork fillets,

trimmed

1/2 pack of medium rice

noodles, cook as per

packet instructions

1 bunch of bok choy, cut

lengthways in half

Sliced Chilli and spring

onion to garnish

Harissa Glaze

serves 4 prep: 10 min cook: 15 min

Whisk together honey, harissa, vinegar and
garlic in a small frying pan over medium-
high heat. Bring to a boil and continue to
boil gently, whisking constantly, until the
sauce has thickened enough to coat the
back of a spoon. Remove the sauce from
the heat.

Sear pork fillet in a heavy-based frying pan
in oil over moderate-high heat. Cook for
approximately 6 minutes turning several
times until browned, reduce to low heat
and continue cooking for a further 3
minutes.

Brush pork fillets with glaze, remove from
heat and allow to rest for 2-3 minutes.

While pork is resting, return pan to high
heat and add a little more oil. Place bok
choy cut side down and allow to char,
absorb any left-over glaze or pan juices
and wilt slightly to cook. If pan is dry, you
can add a small amount of water to steam.

Marinate Beef, chicken, fish and
vegetables. Add to a burger mix,
dollop on eggs or avocado toast, mix
with yoghurt as a marinade. Use
exactly as you would use our Rose
Harissa but enjoy a much hotter
flavour. click to buy

https://joshandsue.com.au/




Leftover
Ploughman's

A selection of cheeses

A chunk of good strong

vintage cheddar or club

cheddar

A slice of blue cheese

A wedge of smoked

cheddar or gouda

4 malt vinegar pickled

onions

A selection of fresh

bread or rolls, one per

person

4 thick slices rare roast

beef or leg ham

A bowl of garden salad -

lettuce, cucumber, cherry

tomatoes, drizzle with

dressing of your choice

A generous bowl of Josh
& Sue Old Fashioned
Tomato Relish
Slice or two of Pork

Terrine with Spiced

Apple Chutney – see

previous recipe

serves 4-6 prep: 15 min

This ploughman's lunch is the ideal way to use
up any Christmas leftovers. Slice meat thickly,
cheese chunky and add to a large board with
some pickled vegetables, leftover salad and
bread rolls.

Slice pork terrine thickly.

Allow to come to room temperature and serve
with a generous portion of Josh and Sue's Old
Fashioned Tomato Relish.

Selecting your cheese

Buy the best quality cheese possible.

If you can only afford one type of cheese, then
go with good vintage cheddar. A ploughman’s
lunch isn’t super fancy, but it is good quality
flavours.

200g of cheese is plenty for four people to
share as part of a ploughman’s lunch

You can mix tomato relish into your
meatloaf, meatball or hamburger
recipe. Replace the tomatoes on your
sandwich with tomato relish. Skip
the cranberry sauce and serve a
fresh tomato relish with roast turkey
or ham sandwiches.

click to buy

https://joshandsue.com.au/



