
COOKING METHOD

Seared Abrolhos Island scallops, roasted XO
eggplant, eschalots, peanuts, sesame

 

DISH ELEMENTS

EQUIPMENTTIME TO PREPARE

Scallops  |  Roasted XO eggplant sauce  |  Crispy mix  |  Flowers  |  Sourdough

Small Pot  |  Small Fry PanStove Top | Microwave6 minutes

Heat the eggplant XO in a small pot on medium for 3-4 minutes, or in a microwave for 1 minute.

INSTRUCTIONS

1.

2.

3.

4.

ENTRÉE

Preheat a small non-stick fry pan on medium-high. While warming up, gently pat your scallops dry with paper towel.

Once your fry pan is hot, drizzle with oil. Carefully place in the scallops, leaving them for 2-3 minutes, or until you see a
crust form around the edge. Gently flip the scallops, and cook for a further 30 seconds. Remove from the pan and set
aside.

To serve, spoon the eggplant XO onto a serving plate or across two dining plates, and place the scallops on top. Sprinkle
over the crispy mix and finish with the flowers. Use your sourdough to mop up those delicious sauces!

                                 Abrolhos Scallops get their name from where they’re wild caught - near the Abrolhos Islands in WA. They
recently became the first scallop fishery in Australia to receive sustainability certification from the Marine Stewardship Council.
DID YOU KNOW?



COOKING METHOD

Roasted pork belly, spinach purée, potato galette, green beans,
shiitake mushrooms with yuzu miso butter, smoked trotter sauce

DISH ELEMENTS

EQUIPMENTTIME TO PREPARE

Pork belly  |  Spinach purée  |  Potato galette  |  Green beans  |  Shiitake mushrooms  |  Yuzu miso butter  

Non-Stick Fry Pan  |  Baking Tray  |  2 Small PotsOven  |  Stove Top or Microwave25 minutes

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

INSTRUCTIONS

1.

2.

3.

MAIN

See how Peter prepares this beautiful piece of pork. 
VIDEO

Place your pork skin side down on the baking paper provided, in a cold non-stick fry pan. Place fry pan on the stove. Turn the
heat to medium-high, and cook for 5-8 minutes or until the skin turns crispy. Gently lift the pork up and move around to
ensure your pork skin is crisping evenly.   
Place your now crispy-skinned pork on a baking tray and put into the preheated oven, skin side down for 5 minutes and then
skin side up for the last 15 minutes.

Smoked trotter sauce  |  Red baby gem  |  Sherry vinaigrette  

Click here to watch.

https://www.youtube.com/watch?app=desktop&v=KBN7x0lNHdo&feature=youtu.be


INSTRUCTIONS CONTINUED...

We’re on the home stretch! Using a microwave, or two small pots on medium heat, warm the spinach purée and the smoked
trotter broth separately.

5.

In the fry pan you cooked your pork and galette in, fry the mushrooms for 2-3 minutes, removing the butter from the
container and setting it to the side for the moment. Add the green beans to the mushrooms and cook for a further 4 minutes.
Now add the miso butter, and toss to coat.

6.

Meanwhile, separate the lettuce leaves and place into a bowl, dress with the vinaigrette and toss to combine. Place on the
table ready to share. 

7.

To plate, place a spoonful of spinach purée on two dining plates, and top with your pork belly and potato. Finish by pouring a
little broth over your pork, potato, and purée. Serve the beans and mushrooms alongside. Enjoy!

8.

4. While the pork is warming in the oven, place the potato galette into your fry pan with a drizzle of oil, and cook the wider side
of your galette until brown, approximately 8-10 minutes. Flip to repeat on the other size. When brown on both sides, remove
and keep warm in the oven. 



COOKING METHOD

Chocolate Crackle

EQUIPMENTTIME TO PREPARE

Chocolate Crackle

N/AN/A0 minutes

Take your Chocolate Crackle from the refrigerator 5 minutes prior to eating. Grab a spoon and you’re good to go!

INSTRUCTIONS

1.

DESSERT

DISH ELEMENTS

You might remember this dessert from the Masterchef 2021 grand finale, but don't worry, I won't be getting you to do any work.
This version features a whipped caramel centre, light as a feather chocolate mousse, and a delicate chocolate sponge, which are
then hand-coated in chocolate pearls. A chocolate dream, ready for you to enjoy straight from its box.  


