
Small Saucepan  

COOKING METHOD

Handmade burrata, piquillo peppers, black olive

DISH ELEMENTS

EQUIPMENTTIME TO PREPARE

Burrata  |  Grilled peppers in their juice  |  Olive crumbs  |  Sourdough bread

Stove Top2 minutes

In a small pan, heat the peppers until warm. 

Carefully remove burrata from the packaging, straining and discarding the excess liquid.

Arrange the peppers on a plate, pouring over the grilled juices.

Place the burrata in the centre, nestled in the peppers.

Serve with a good drizzle of olive oil, a sprinkle of sea salt, and the black olive crumb.

Break the burrata open at the table, allowing the creamy interior to ooze out onto the warm peppers.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

TO START

The natural sweetness of these red peppers (piquillo means “little beak” after their distinctive shape) make them the
perfect addition to the rich and creamy burrata handmade by our friends at Vannella in Marrickville, NSW. The black
olive is a Spanish variety called cuquillo, which is a rare, fleshy variety with a subtle smoky flavour. Serve with slices
of the crusty, warm sourdough to mop up all those beautiful juices.

Meet the Producer: Vannella.
VIDEO

Click here to watch.

https://www.youtube.com/watch?app=desktop&v=Er5x2mMYT54


INSTRUCTIONS

COOKING METHOD

Octopus, 'nduja, chickpeas, karkalla

DISH ELEMENTS

EQUIPMENTTIME TO PREPARE

Octopus  |  'Nduja and chickpeas  |  Karkalla

Grill or Fry Pan  |  Small Pot  Grill  |  Stove Top 5 minutes

Remove octopus from the bag and allow to come to room temperature. 1.

2.

3.

4.

5.

This octopus comes from the Roaring Forties waters of the Bass Strait. They are captured using a specially designed pot and
fishing method, and then massaged until tender. We marinate the tentacles in pimenton, made from sweet and smoky
peppers dried slowly over a wood-fire, which means your octopus will be delicious however you choose to cook it.
To finish, they are tossed through some amazing single origin Kabuli chickpeas from the Yorke Peninsula in South Australia,
which are enriched with spicy ‘nduja made by Pino’s Dolce Vita in Kogarah, NSW.

Light your open fire or barbecue, or place a pan on your stove top over high heat. Over hot embers/barbecue plate/or in
your very hot pan, grill the octopus for 2-3 minutes on each side until caramelised and slightly charred around the edges.

TIP.  Consider doing steps 1-3 of the beef cheek recipe before you sit down for your octopus dish.

Let Lennox show you how to prepare your octopus.
VIDEO

Remove from the heat and allow to rest for 2 minutes before carving each tentacle into 3-4 pieces.

In a small pot, heat chickpea and ‘nduja mixture over medium heat for 4-5 minutes, or until warmed through.

Spoon the chickpeas and ‘nduja into a bowl, place the sliced octopus on top, followed by the karkalla. Serve.

THE MAIN EVENT

Click here to watch.

https://www.youtube.com/watch?app=desktop&v=x9ZjPagLhQo&feature=youtu.be


COOKING METHOD

Slow cooked beef cheeks, Grill Hero, cavolo nero, kipfler potatoes

EQUIPMENTTIME TO PREPARE

Beef cheeks  |  Grill Hero  |  Smashed potatoes  |  Smoked crème fraîche  |  Cavolo nero  |  Grilled lemon dressing

2 Saucepans  |  Baking Tray  |  Grill or Fry PanOven  |  Stove Top or Grill30 minutes

DISH ELEMENTS

THE MAIN EVENT

These grass-fed beef cheeks come from the O’Connor family who raise Angus-Hereford cattle on the rich pastures of
Gippsland, Victoria. We have grilled and then cooked the cheeks slowly in reduced red wine and beef stock until they
are rendered rich and unctuous; able to be eaten with a spoon.
 
I simply love greens - especially cavolo nero. When it meets the intense heat of a hot pan or embers, it really sings. 
 The slight char is balanced by an amazing sweetness; finished with a citrusy dressing of grilled lemons and chilli. If
you fired up your grill for the octopus, you can grill your greens over the embers. Otherwise, a hot pan does the trick. 

These kipfler potatoes come from the Hill family who grow full-flavoured potatoes in the rich basalt surrounding
Robertson in the Southern Highlands, NSW. They are par-cooked and tossed in duck fat, ready for you to crisp in a hot
oven, before combining with the smoked crème fraîche.



7.

5.

6.

Meanwhile, wash your cavolo nero before picking the leaves off the woody stalk. Dress the cavolo nero leaves lightly
with a tablespoon of olive oil. Cook on a rack or grill on your open fire or barbecue for 2-3 minutes until crisp and lightly
charred. Season with salt and transfer into a serving bowl.
 

Alternatively, heat a large heavy-based frying pan to medium-high. Add 20ml of olive oil and, when smoking, add the
cavolo nero. Fry for 2-3 minutes, season with salt, and transfer into a serving bowl. The aim is to char and scorch the
leaves a little. Be careful as the residual moisture of the cavolo nero may react with the hot oil to produce a small flame.
Don’t be alarmed - it’s all part of the theatre! Dress with the grilled lemon dressing and serve immediately.

Remove the crisp potatoes from the oven, spoon the crème fraîche into a serving bowl, and place the potatoes on top. 

Plate up one beef cheek per person, spoon over a good tablespoon of Grill Hero and serve with the grilled cavolo nero
and potatoes. 

Preheat oven to 200°C fan forced / 220°C traditional.1.

2.

3.

4.

INSTRUCTIONS

Bring a saucepan of water to the boil. Once boiled, turn off heat and immediately place the bag of beef cheeks into the
water to gently heat up. It will take about 15 minutes to heat through. 

Place potatoes on a baking tray and into the oven to become crispy. Set timer for 30 minutes. 

Remove beef cheeks from water, remove from packaging and add to a saucepan on medium high heat, spooning the 
sauce over the beef repeatedly. The sauce will turn into a glaze after approximately 5 minutes. 



COOKING METHOD

Flan

DISH ELEMENTS

EQUIPMENTTIME TO PREPARE

Flan

N/AN/A0 minutes

When you’re ready to conquer dessert, simply run a small knife around the edge of the custard and the container. Place a
serving plate on top of the dish and quickly invert them together. Carefully lift the dish straight up, allowing the residual
caramel to pour over your flan which should be resting on the plate. Serve immediately.

INSTRUCTIONS

1.

TO FINISH

The comforting creaminess of a Spanish flan is a perfect finish to a feast, combining fresh eggs, Messina milk,
cream, and vanilla, together with a hint of citrus which cuts through the sweetness of the caramel.

Lennox's How To: Flip your flan.

VIDEO

Click here to watch.

https://www.youtube.com/watch?app=desktop&v=tcGYJFVuwuQ&feature=youtu.be

