
Western Plains pulled pork sliders
with red cabbage slaw & chilli mayo

Leura Lamb leg ragout
with pappardelle pasta, peas & mint gremolata 

Confit duck leg with white wine jus
Roasted Mediterranean vegetables 

Green beans with preserved lemon & sesame

Chocolate orange butterscotch pudding
with poached strawberries & Chantilly cream

presents



WESTERN PLAINS PULLED PORK SLIDERS 
with red cabbage slaw & chilli mayo

Ingredients 
Pork Shoulder, Pork belly, salt, thyme, sugar, red cabbage, carrot, red onion, smoked eggs, 

Dijon mustard, vegetable oil, chipotle chillies, onion, maple syrup, tomato sauce, 
Worcestershire sauce, brown sugar, lemon

Method
Step 1 Pre heat oven to 200°C fan forced
Step 2 Place pork on lined roasting tray

Step 3 Place pork in oven for 15-20 mins. Until warm through
Step 4 Place buns on lined tray. Place in oven when 2 mins is remaining on pork cooking time

Step 5 Remove pork & buns from oven. Set aside
Step 6 Empty red cabbage slaw contents into bowl and dress with chilli mayo

Step 7 To assemble sliders, put half pork mix onto each bun base, top with slaw and 
place bun lid on top. Serve



LEURA LAMB LEG RAGOUT
with pappardelle pasta, peas & mint gremolata 

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

seeds, star anise, cider vinegar, rosemary, honey, garlic, pepper, salt, tomato, peas, mint, 
parsley, vegetable oil, parmesan cheese, pappardelle pasta

Method
Step 1 Bring a pot salted water to the boil

Step 2 Place the lamb ragout into a deep heavy based pot
Step 3 Heat lamb through gently, stirring constantly

Step 4 Once lamb ragout is heated through, place the pasta in boiling water for 30 secs-1 min
Step 5 Strain pasta & fold through lamb ragout

Step 6 Serve pasta & drizzle with mint gremolata
Step 7 Top with grated parmesan. Serve



CONFIT DUCK LEG
with white wine jus

Ingredients 
Duck leg, carrot, onion, celery, thyme, white wine, star anise, salt, pepper

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

Step 2 Place duck in deep oven tray
Step 3 Pour in hot water to come half way up the duck, leaving skin exposed

Step 4 Place in oven 20-25 mins, until hot inside
Step 5 Skin should become golden & crisp

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



ROASTED MEDITERRANEAN VEGETABLES

Ingredients
Red Onion, Zucchini, Eggplant, Red capsicum, balsamic, olive oil, salt

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

Step 2 Place vegetable mix onto an oven tray
Step 3 Place in the oven and roast for 10-15mins

Step 4 Once hot, remove from oven & serve



GREEN BEANS
with preserved lemon & sesame

Ingredients
Green beans, 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 green beans into pot and cook for 2 mins
Step 3 Empty contents of sesame dressing into medium sized bowl

Step 4 Remove green beans from pot, toss in dressing & serve



CHOCOLATE ORANGE 
BUTTERSCOTCH PUDDING

with poached strawberries & Chantilly cream 

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

vanilla, cream, sugar, lemon, strawberries, tequila, triple sec, lime

Method
Step 1 Microwave Pudding on high for 1 ½ minutes

Step 2 Run butter knife around the edge of the pudding to release it from the mold
Step 3 Turn out onto plate

Step 4 Remove lid on butterscotch sauce, microwave on high 30 seconds
Step 5 Pour sauce over pudding

Step 6 Place strawberries beside pudding
Step 7 Serve with Chantilly cream


