
Confit Duck sausage rolls 
with Davidson plum & tomato relish

Slow cooked Western Plains Pork Belly
with roast apple, radish & snow pea salad, pinot glaze 

Braised Leura Lamb shoulder with red wine jus
Crisp Chat Potatoes with rosemary salt

Broccolini with preserved lemon & sesame

Chocolate orange pudding
with margarita poached strawberries, lemon mascarpone

presents



CONFIT DUCK SAUSAGE ROLLS 
with Davidson plum & tomato relish

Ingredients 
Duck leg, pork mince, salt, sugar, puff pastry, spring onion, garlic, ginger, olive oil, 

hoisin sauce, coriander, eggs, sesame seeds

Method
Step 1 Pre heat oven to 180°C (fan forced). 200°C no fan

Step 2 Place sausage rolls on lined oven tray
Step 3 Place in oven 10-15 mins, until hot inside
Step 4 Remove from oven & cut to desired size

Step 5 Serve with Davidson plum & tomato relish



SLOW COOKED WESTERN PLAINS PORK BELLY
with roast apple, snow pea & radish salad and pinot glaze 

Ingredients 
Pork belly, salt, thyme, apples, sugar, butter, white wine, pinot noir, snow peas, radishes 

Method
Step 1 Pre heat oven to 220°C fan forced

Step 2 Place pork belly in a deep roasting tray
Step 3 Pour in water to come half way up pork, leaving skin exposed

Step 4 Drizzle small amount of oil on belly, rub in with salt
Step 5 Place in oven for 30-35 mins, until skin is crisp

Step 6 Place apples on to lined oven tray
Step 7 Put in oven when 5 mins is remaining on the pork cooking time

Step 8 Remove pork & apples from oven. Set apples aside
Step 9 If pork belly skin is still not crisp, transfer to grill and grill for approx. 5 mins. 

Step 10 Remove pork belly from grill
Step 11 Remove lid from pinot glaze, microwave on high for 20 seconds
Step 12 To serve, place apples on centre of plate, place pork belly on top

Step 13 Slice radishes & snow peas to desired thickness, mix together
Step 14 Drizzle pinot glaze over pork belly. Place radish snow pea salad beside pork & serve



BRAISED LEURA LAMB SHOULDER
with red wine jus

Ingredients 
Lamb shoulder, carrot, onion, celery, chilli, lemon, thyme, red wine, coriander seeds, 

fennel seeds, star anise, cider vinegar, rosemary, honey, garlic, pepper, salt

Method
Step 1 Pre heat oven to 200°C (fan forced). 220°C no fan

Step 2 Place lamb in deep oven tray
Step 3 Pour in hot water to come half way up lamb

Step 4 Place in oven 25-30 mins, until hot inside
Step 5 The lamb should form a bit of a crust on the outside

Step 6 Remove lid from red wine jus. Microwave on high for 30 seconds 
Step 7 Serve lamb & drizzle with red wine jus

JACK RABBIT AT HOME 
SLOW COOKED BELLARINE LAMB SHOULDER 

  
Ingredients  

Lamb shoulder, carrot, onion, celery, chilli, lemon, thyme, red wine, chicken stock, 
 coriander seeds, fennel seeds, star anise, cider vinegar, oregano, rosemary, 

 honey, olive oil, garlic, white pepper, salt 
 

Step 1 Preheat oven to 200°C. 
Step 2 Place lamb in deep oven tray. 

Step 3 Pour in braising liquid to come half way up lamb. 
Step 4 Place in oven 20-25 mins until hot inside.

Step 5 Should form a bit of a crust on the outside.
Step 6 Serve 

WINE MATCH 
Jack Rabbit Cabernet Shiraz  
An indulgent cool climate blend of two signature varietals.  
Savour this elegant medium bodied diva whose daring 
aromatic persona of chicory, ripened blood plum and cassis 
transcends to divulge a soft inner soul of chocolate, leather 
and rich, succulent fruit. 



CRISP CHAT POTATOES
with rosemary salt

Ingredients
Potatoes, salt, vegetable oil, rosemary

Method
Step 1 Pre heat oven to 200°C (fan forced). 220°C no fan

Step 2 Toss potatoes in vegetable oil and place onto an oven tray
Step 3 Put tray into oven, heat for approx. 20-25 mins, until crisp

Step 4 Once hot, remove from oven, season with rosemary salt & serve



BROCCOLINI
with preserved lemon & sesame

Ingredients
Broccolini, sesame seeds, black sesame seeds, preserved lemon, salt, vegetable oil, 

cider vinegar, grain mustard

Method
Step 1 Bring a pot of salted water to the boil

Step 2 Drop broccolini in pot and cook for 2 mins
Step 3 Empty contents of sesame dressing into medium sized bowl

Step 4 Remove broccolini from pot, toss in dressing & serve



CHOCOLATE ORANGE PUDDING
with margarita poached strawberries and lemon mascarpone  

Ingredients 
Dark chocolate, cocoa powder, butter, sugar, eggs, milk, GF flour,  orange zest, 

mascarpone, cream, lemon, strawberries, tequila, triple sec, lime

Method
Step 1 Microwave Pudding on high for 1 ½ minutes

Step 2 Turn out onto plate
Step 3 Place strawberries beside pudding

Step 4 Serve with lemon mascarpone


