
FIX. Chef Freezer Stash

The line up Analiese Gregory’s Mapo tofu 

Brian Murray’s Guinness stew with potato dumplings 

Lennox Hastie's Mum's Moussaka 

Peter Gilmore’s crispy duck red curry 

Paul Carmichael’s pumpkin and chickpea curry 

MENU.



Well, hello there! 

The decision to order our FIX. Chef Freezer Stash of meals to keep in your freezer is genius; we love this for you. 

Perfect for an impromptu dinner party, if you need to make a great first impression, or when you want something fancy but don’t
want to leave the house. With hand-selected ingredients from our favourite producers, all the hard work has been done for you.
It’s literally heat, serve, and enjoy. 

FIX. is fortunate to be working with some of the best Australian producers. In this very smart stash, we want to make special mention
of two of them. Firstly, Tathra Place near Taralga in NSW is raising the only true free-range ducks in the country. Along with Luke's
Maremma dogs, his natural way of raising ducks results in a deep and rich texture, a great flavour, and a thick layer of fat coverage to
create an oustanding eating experience. You should look forward to taking a virtual tour when you tuck into Peter Gilmore's crispy
duck red curry. Secondly, we choose to work with O’Connor Beef whose Angus-Hereford cattle are born and bred on the pristine
pastures of Gippsland in southeast Victoria. Their grass diet provides them with abundant proteins, vitamins and minerals, and
results in a sublime flavour and texture - you'll enjoy this beef in Brian Murray’s Guinness stew with potato dumplings. 

All of these meals are ready to be placed in your freezer for a later date (they'll keep for up to three months), or can be kept in the
refrigerator and enjoyed within three days. When ready to eat, simply follow the instructions, serve and enjoy! 

Anyway, enough from us. You’re in for a delicious night in (or five!),

The FIX. Team.

P.S. Don't forget to share your meal with us @FIX.dining

For a full list of ingredients,
dietary, storage and nutritional
information, FIXDINING.COM.AU

 click here.

https://fixdining.com.au/pages/nutritional-information
https://fixdining.com.au/pages/nutritional-information


COOKING METHOD

Analiese Gregory’s Mapo tofu

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT

Mapo tofu  |  Cooked rice

PotStove Top  |  Microwave5 minutes

Place the contents in a pot and set on the stove on medium high heat. Stir until warmed through. Alternatively cut an
opening in top of pouch and heat in microwave for 3 minutes, stir and heat for 2 more minutes or until hot. 

Heat rice in microwave for 2-3 minutes until hot. The rice can also be reheated in a saucepan.

To serve, divide rice between two bowls and top with Mapo tofu. 

INSTRUCTIONS

1.

FREEZER STASH

2.

3.

My Mapo tofu has been inspired by recipes from my mother and my Chinese matriarchs who taught me how to cook. It’s a
beautifully fragrant dish, full of complex flavours and aromatics - think ginger, garlic and miso. I’ve added Szechuan pepper
for a citrus-kick, as well as seasonal Asian greens. The tofu soaks up all the rich flavours of the sauce, while the pork provides
a great texture contrast. Served with rice, this is the kind of dish I find incredibly comforting.

SERVES TWO

With the luxury of time, place the pouch in the fridge 24 hours before you intend to cook, so it can slowly defrost. 
Otherwise, submerge the pouch in warm water for an express defrost - about 20 minutes - then follow the below instructions. 



COOKING METHOD

Brian Murray’s Guinness stew with potato dumplings

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT

Guinness stew with potato dumplings

PotStove Top  |  Microwave5 minutes

Place contents in a pot and set on stove on medium high heat and stir until warmed through. Alternatively cut an
opening in top of pouch and heat in microwave for 3 minutes, stir and heat for 2 more minutes or until hot.

Serve between two bowls and enjoy.

INSTRUCTIONS

1.

FREEZER STASH

2.

What’s an Irish cook without an Irish stew? I’ve slow-cooked the beef in a rich stock made with mushrooms and vegetables
and, of course, a can of Guinness, resulting in a thick sauce and succulent beef. It’s made all the more indulgent by the
addition of my proper, light and fluffy potato dumplings. The meat comes from O'Connor Beef in Gippsland, Victoria while
the potatoes have been grown by the Hill Family in NSW's Southern Highlands. It's these important details - and perhaps a
can of Guinness - that take this familiar dish to the next level.

SERVES TWO

With the luxury of time, place the pouch in the fridge 24 hours before you intend to cook, so it can slowly defrost. 
Otherwise, submerge the pouch in warm water for an express defrost - about 20 minutes - then follow the below instructions. 



COOKING METHOD

Lennox Hastie's Mum's Moussaka 

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT

Moussaka

N/AOven25 minutes

Preheat oven to 180°C fan forced / 200°C traditional.

Place tray in oven for 25 minutes or until evenly golden on top

INSTRUCTIONS

1.

FREEZER STASH

2.

A crowd pleasing, heart-warming family favourite that reminds me of my mum. Despite my mother having long, hard days at
work, she always took the time to prepare something delicious. I distinctly remember how the warm fragrance of spice and
red wine would fill the house when she made this dish. The bubbly golden crust would yield to rich layers of mince and
eggplant; a magical transformation that rendered the vegetables appetising to a young boy. On the rare occasion there were
any leftovers (which is unusual as it is so moreish) I would take it to school and eat it cold much to the ridicule of my
classmates to whom such a foreign food was unknown. But I did not mind; I was tired of sad food from the school canteen
and just one bite of the moussaka and I was instantly transported to the comfort of home.

SERVES FOUR

Your moussaka can be cooked directly from frozen.



COOKING METHOD

Peter Gilmore’s crispy duck red curry 

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT

Crispy duck red curry  
Cooked rice    

PotStove Top  |  Microwave5 minutes

Place contents of pouch into a pot on the stove and bring slowly to the boil, stirring occasionally. Alternatively, cut an
opening in top of pouch and heat in microwave for 3 minutes, stir and heat for a further 2 minutes or until hot. Keep
warm while preparing duck and rice.

In a fry pan, cook the duck skin side down on medium heat until skin turns crispy - approximately 5 minutes. Flip duck
over and cook for further 3 minutes until warmed through.

Heat rice in microwave for 2-3 minutes until hot. The rice can also be reheated in a saucepan.

Place curry in a serving bowl and arrange duck on top. Serve with rice.

INSTRUCTIONS

1.

FREEZER STASH

2.

This is one of those heart-warming meals I get great pleasure from serving up and sharing with friends. When cooking with
duck - at Quay, Bennelong or for you - I exclusively use free-range ducks from Tathra Place. This happy flock roam freely,
enjoy water baths and drink pure aquifer water. This wild existence without confinement results in a tender meat, with a thick
fat content and an unbeatable flavour. Scan the below code to enjoy a virtual tour of Luke and Pia's beautiful farm.  
I slow cook the duck legs for maximum deliciousness. I've been sourcing a unique fermented chilli paste from Korea for my
restaurants for years now, and it's one of the most important parts of my secret red curry recipe. This dish is served with
steamed rice.

SERVES TWO

With the luxury of time, place the pouch in the fridge 24 hours before you intend to cook, so it can slowly defrost. 
Otherwise, submerge the pouch in warm water for an express defrost - about 20 minutes - then follow the below instructions.

3.

Meet the Producer: Tathra Place Free Range Farm. 
VIDEO

4.

 Click here to watch.

https://www.youtube.com/watch?v=laJfjtkli6c
https://www.youtube.com/watch?v=laJfjtkli6c


COOKING METHOD

Paul Carmichael’s pumpkin and chickpea curry 

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT

Pumpkin and chickpea curry  |  Potato sticks

PotStove Top |  Microwave5 minutes

Place contents in a pot and set on stove over medium-high heat. Stir until warmed through. Alternatively, cut an
opening in top of pouch and heat in microwave on 3 minutes, stir and heat for 2 more minutes or until warmed through.

To serve, place curry and potato sticks in bowls in the centre of the table and allow you and your guests to serve
themselves.

INSTRUCTIONS

1.

FREEZER STASH

2.

With sweet pumpkin, a warming combination of more than 15 herbs and spices, and hints of coconut, nothing says a-hug-in-a-
bowl quite like my pumpkin and chickpea curry. I couldn’t make this dish without adding my favourite ingredient of all time - the
habanero chilli. It’s a sophisticated vegetarian curry, using sensational produce from STIX Farm, on the banks of the Hawkesbury
River. I love serving and eating this curry with potato sticks - I've included this with the dish so you can indulge, too.

SERVES TWO

With the luxury of time, place the pouch in the fridge 24 hours before you intend to cook, so it can slowly defrost. 
Otherwise, submerge the pouch in warm water for an express defrost - about 20 minutes - then follow the below instructions. 


