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Kate McCloud from UWAP, who asked me to write this book 
in 2008. Kate also worked her magic, styling the photos 
and applying her ‘cool filter’ to the wonderful food images.

Craig Kinder, who has made this project so enjoyable. He’s 
made my food look so naturally edible with his awesome 
ability behind the lens, and his sense of humour and easy-
going personality made the many long days cheerful.

Paul McArdle, for his wonderful ability to match wines from 
around the globe with my food, and his special ability to 
convert what he tastes into words.

Lisa Schreurs from my kitchen in Perth was my assistant with 
the recipe preparation and styling. She constantly amazed 
me with her fine attention to detail and commitment.

The teams past and present at Must Winebar in Perth and 
Must Margaret River, particularly my head chefs Andre Mahe 
and Chris Cheong who provided incredible support, allowing 
me to spend precious time away from the kitchen to work 
on this book. And Aaron Commins, for weaving his magic 
with the cocktails in this book, and his commitment to 
making Must a great place to be.

I’ve written about the many suppliers and producers of food 
and wine who have provided Must with so much of our 
success, but a special thanks, too, to the many others who 
have not been named here. 

Thanks also to Graham Clarkson, Alana Blowfield, Alex 
England, Annika Kristensens, Kellie Willcock, my partners 
in wine – Garry, Stefan, Carlo and David Gosatti, Grant 
and Wendy Mason, and Tony and Loretta van Merwyk. Also 
thanks to Lisa, Cherida and Melissa for maintaining sanity 
in the office.

A final thank you to my family – Tamara, Alex and Samuel –  
for bearing with me when in writing mode and Melanie 
Ostell, publisher, Zoe Harpham, recipe editor, Anna Maley-
Fadgyas, designer, and Henrik Tived, touch-ups, who have 
helped transfer my vision for this book onto the page.
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Quail Egg Benedict Tartlets

bar snacks

We serve these little gems at special events in our Champagne Lounge. 
If you’d rather not pay $400 a kg for jamón ibérico, substitute with a 

good-quality prosciutto or jamón serrano.

Preheat the oven to 200ºC.

Brush a 24-hole mini tartlet tray with butter and dust with fl our.

Roll the pastry out to 3 mm thick. Cut circles out of the 
pastry large enough to fi t the tartlet holes. Lightly spike 
with a fork and press into the tartlet tray. 

Line each tartlet with baking paper, drop in some dried 
pulses (lentils work well) and rest in the refrigerator for 
20 minutes.

Place the tartlets into the oven and bake for 15 minutes, until 
golden brown. Remove the paper and pulses and reserve.

Fill a deep saucepan with water, add a pinch of salt and 
bring to a shimmering simmer. Carefully drop the quail 
eggs into the water and cook for approximately 
2 minutes (the yolk should be just set).

Lift out with a slotted spoon and drain on kitchen towel for 
1 minute until they have cooled a little.

Peel the eggs and cut in half with a small sharp knife.

Warm the tartlets.

Fold a small piece of jamón ibérico into each tartlet. Place a 
quail egg on top and carefully spoon a little hollandaise 
onto each egg. Sprinkle with chives and serve.

350 g pâté brisée (p. 285)

Butter and fl our, 
to coat the tartlet moulds

12 quail eggs

24 fi ne slices jamón ibérico 
(I use 5J jamón ibérico de Bellota)

2 tablespoon fi nely chopped chives

150 ml hollandaise sauce (p. 280)

MAKES 24 TARTLETS

21

Nigl ‘Kremser 
Freihart’ 
Grüner 
Veltliner
Kremstal, 
Austria
These little 
tartlets are 
loaded with 
richness and 
fl avour and 
require a 
wine such as 
this Gruner 
Veltliner, which 
has a slight 
celery-citrus 
character and is 
densely packed, 
juicy and taut. 
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Middle Eastern Spiced Lamb Shank Braise, 
Mograbieh Salad & Eggplant Tagine

mains

A few years ago I worked with Melbourne chef and author Greg Malouf at the 
West Cape Howe winery. We produced a Middle Eastern feast including spiced 

roast baby lamb, wood-fi red Lebanese pizzas, harira (the traditional soup of 
Morocco) and grilled haloumi. This recipe reminds me of the warm spices and 

fl avours that Greg thoroughly understands.

Preheat the oven to 160ºC.

Heat the butter in a large heavy saucepan or casserole. 
Place the lamb shanks into the pan and brown on all 
sides. Remove the shanks; keep aside while you make 
the sauce.

Add the onions and garlic to the pan and lightly sauté until 
they are translucent. Place a lid on the pan and cook 
for 10 minutes until the onions have softened. Add 
the spices, chilli, garlic, cinnamon stick and lemon, stir 
well and cook for a further minute. Add the crushed 
tomatoes, chopped dates and stock, bring to the boil 
and simmer for 10 minutes.

Place the lamb shanks into a lidded casserole or ovenproof 
dish and pour the sauce over the top. Place the lid on 
and pop into the oven to cook for 2 to 3 hours. 

Alternatively, you could use a slow cooker on high for about 
3 to 4 hours. When the lamb falls off the bone when 
prodded with your fi nger, it’s ready.

Season the braise, then serve sprinkled with herbs, the 
mograbieh salad and a dish of eggplant tagine.

50 g butter

6 lamb shanks (ask your butcher to 
‘tip’ them – that is, to take the top off 
the bone so the meat shrinks back 
along it)

2 brown onions, chopped fi nely

3 garlic cloves, crushed

1 heaped teaspoon each of ground 
cumin, coriander, ginger powder and 
black pepper

1 small red chilli, de-seeded 
and chopped

1 cinnamon stick or 1 heaped 
teaspoon cinnamon powder

A few strands of saffron soaked in 
the juice of 1 lemon

1 can (400 g) crushed tomatoes

125 g pitted dates, chopped

500 ml brown chicken stock (p. 274)

Sea salt to taste

Coriander, parsley and mint leaves

Mograbieh salad (p. 212)

Eggplant tagine (p. 199)

SERVES 6

173

Etude 
Pinot Noir
Carneros, 
California, USA
This 
Californian 
pinot has 
attractive 
weight and 
mid-palate 
texture that 
pairs well with, 
and soothes 
the warmth of, 
the chilli and 
Middle Eastern 
spices. It also 
balances the 
sweetness from 
the dates and 
complements 
the tender lamb 
shanks. 
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Must Bombe Alaska, Strawberry Syrup 
& Sebbes Road Blueberries
Each summer the blueberry farm on Sebbes Road, south of Margaret River, opens 
its gates to the public for ‘pick your own’ harvesting. Our boys Sam and Alex are 
bemused that there is still an ‘honour system’ in use there. It reminds me of my 
childhood in this dairy community, when we never locked our farmhouse and the 
safest place for Dad to leave the Holden keys was in the ignition.

Preheat the oven to 200ºC.

Mix the egg yolks and salt with one quarter of the sugar and 
whisk lightly to combine.

Whip the egg whites with the remaining sugar to fi rm peaks. 
Fold in the yolks, lemon zest and sifted fl ours.

Gently scoop the sponge mix out onto an oven tray (lined 
with baking paper) to about a 7 mm thickness. Cook for 
approximately 5 minutes until a light golden colour.

Remove and cool.

Cut the sponge to fi t the six square moulds you intend 
to use, which will be around 7 cm in size. Line the 
bases of the moulds with baking paper, then insert a 
piece of sponge. Fill the mould with vanilla ice cream, 
top with another piece of sponge and place into the 
freezer to set.

Wash and hull the strawberries, blitz in food processor with 
the icing sugar and pass through a fi ne strainer.

To serve, remove the bombes from their moulds, pipe 
Italian meringue on top, then brown the meringue with 
a blowtorch.

Serve with a drizzle of the strawberry coulis and a sprinkle of 
fresh blueberries.

Sponge
4 egg yolks

50 grams caster sugar

2 egg whites

Zest of  lemon

A pinch of salt

38 g plain fl our

12 g (1 tbsp) cornfl our

Vanilla ice cream (p. 290)

1 punnet fresh strawberries

10 g icing sugar

Italian meringue (p. 289)

1 punnet fresh blueberries

SERVES 6

250

Barbera 
Respizo Di 
Vigna Ca’d 

Carussin
Piedmont, Italy

I tasted this  
wine in a 

smart London 
restaurant 

called Arbutus. 
It is a rare 

fi nd, but it has 
everything that 

works with 
this dessert: it 
is vibrant and 

red (perfect 
with the 

berried fruit), 
it is driven by 
acidity, which 
contrasts with 

the sponge-
based, softly 

textured bombe 
Alaska and it is 
lightly fortifi ed, 

which helps 
balance the 
sweetness.

desserts
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