
10 Fall Fave Dinners that Double as Lunches 
 

1.  Slow Cooked Shredded Beef 

Perfect for a chilly night, and to warm yourself the next day at lunchtime.  The first step can be 
done the night before so all you have to do in the morning is add the beef before you run out 
the door. I usually do add some gravy powder to thicken up the liquid a little more.

 

Ingredients: 

1 onion large sliced 

chicken stock (liquid) 

½ tsp red wine vinegar 

1/2 cup brown sugar firmly packed 

1/4 cup tomato paste 

2 tbs soy sauce 

2 tbs dijon mustard 

4 garlic clove minced 

1 salt *to taste 

1 1/2 lbs beef bolar blade whole 

Instructions: 

The first 9 ingredients into the slow cooker bowl. 

Add the beef and turn until it is completely coated. 



Cover and cook on low for 8-10 hours, or on high for 4-5 hours. 

Remove beef and place on a plate and cover to keep warm. 

Skim any fat from slow cooker juices and strain remaining liquid through a sieve. 
Place strained liquid into a large frypan. 

Set solids aside in a small bowl. 

Bring the liquid to the boil and gently boil for 15 minutes, stirring occasionally 
until the sauce has thickened a little and reduced by half. 

Shred beef using a fork and add to sauce mixture. 

Add reserved solids and stir through. 

Serve hot on long, crusty rolls or with creamy mashed potato topped with more 
gravy. 

 

2.  Massaman Osso Bucco 

Nothing beats a little curry on a crisp fall day.  Wouldn’t you agree? 

 

 Ingredients: 

2 tbs oil 

2 onions sliced 

400 oz potatoes peeled cut into chunks 

4 osso bucco 

1/2 cup massaman curry paste 

270  coconut milk 



1 cup chicken stock (liquid) 

1 tbs tamarind paste 

2 tbs brown sugar 

2/3 cups peanuts toasted 

1 cinnamon stick 

1 tbs fish sauce 

1 lime juiced 

1 handful coriander leaves *to serve 

1 handful lime wedges *to serve 

Instructions: 

Heat 1 tbsp oil in a frypan over medium heat. Cook the onions, stirring often, for 
about 6 minutes until they are soft and starting to caramelise. Transfer to slow 
cooker and top with potatoes. 

Heat remaining oil and brown off meat in batches, adding to slow cooker as it is 
done. Fry massaman paste in the same pan for 1-2 minutes to release flavours. 
Pour in coconut milk and stock and bring to the boil. Stir through tamarind and 
sugar then pour over meat in slow cooker. Add peanuts and cinnamon and cook 
on high for 4 hours or low for 6-8 hours. When meat is tender and falling apart, 
stir through fish sauce and lime juice. 

Serve curry with rice, coriander leaves and lime wedges on the side. 

  

3. Hokkien Noodle Stir Fry 

Perfect for a chilly day or night. 



 

Ingredients: 

3 tbs oyster sauce 

3 tbs soy sauce 

2 garlic clove grated 

1 tbs white sugar 

250 g bean shoots 

1 green capsicum thinly sliced 

1 red capsicum thinly sliced 

500 oz chicken breast fillet finely chopped 

250 oz green beans 

880 oz Hokkien noodle 

1 cup cornflour 

 

Instructions: 

Place chicken in cornflour and coat thoroughly. 

In a frying pan on medium heat, cook chicken and garlic until chicken is cooked 
through. 

Add green beans and cook for 5 minutes. 

Add capsicum and cook for 5 minutes or until soft. 

Add noodles and cook for 5 minutes or until noodles are hot. 



Add bean shoots and stir thoroughly. 

Add sugar and sauces and mix thoroughly, cook for 5 more minutes. 

 

4. Easy Meat Lasagna 

A traditional family favorite. 

 

Ingredients:  

½ lb beef mince 

1 onion chopped 

1 garlic clove crushed 

125 g mushrooms sliced 

1 tsp mixed herbs *to taste 

850 g canned chopped tomato 

1 tsp sugar 

3 tbs tomato paste 

1 tsp salt 

5 sheets lasagne sheets 

Cheese sauce 

1 tbs butter 

3 tbs plain flour 

2 cup milk 



125 g cheese grated 

1 pinch nutmeg 

Instructions:  

Fry the chopped onion and crushed garlic in a little oil for 5 minutes. 

Add the minced beef, mushrooms and herbs. 

When meat is brown add 850g chopped tomatoes, sugar, tomato paste and salt 
to taste, and simmer for 30 minutes. 

Cheese sauce: Melt some butter in a pan and stir in flour, milk, grated cheese 
and a pinch of nutmeg. Stir mixture constantly until thick. 

Pour half the meat sauce into a baking dish, then add alternate layers of dry 
lasagna, meat mixture and cheese sauce, finishing with the cheese sauce. 

Sprinkle with grated parmesan cheese and bake at 200C for 35 minutes. 

 

5. Turkey Rissoles 

 

Ingredients: 

2 slices bread 

500 g turkey mince 

1/2 onion grated 

2 garlic cloves crushed 

2 tbs coriander finely chopped 

2 tbs lemongrass stalk finely chopped 



1 ginger fresh grated peeled 

1 1/2 tbs hoisin sauce 

1 tbs fish sauce 

1 egg 

1 splash oil for frying 

Instructions: 

Soak bread in water, squeeze out moisture and crumble into a mixing bowl. 

Add mince, onion, garlic, coriander, lemon grass, ginger, sauces and egg. 

Using hands, mix thoroughly. 

Shape into 8 rissoles approximately 10 cm in diameter and 1 cm thick. 
Refrigerate for 30 minutes. 

Heat oil in a large frying pan over moderate heat. Fry rissoles rissoles for 2 to 3 
minutes each side or until cooked but still quite moist. 

Drain and serve. 

 

6.  Easy yougurt curry chicken 

What doesn’t feel better than a little spice on a cool day? 

 

Ingredients: 

2 chicken breast fillet large diced 

1 1/2 cup Greek yoghurt 

1/4 tsp Chinese five-spice powder 



1/4 tsp garlic powder 

1/4 tsp allspice 

1 tsp all purpose seasoning 

1 tsp curry powder 

400 g coconut milk 

2 cup rice *to serve 

Instructions: 

Mix yoghurt with all of the spices and add the chicken. 

Mix to coat all the chicken and marinate for about 10 minutes. 

Place a large pan on medium heat, add the chicken mixture including all extra 
yoghurt. 

Brown in the pan and then add the coconut milk and simmer for 10-15 minutes. 

Serve with rice. 

 

7.  Fall Special Beef Stew 

 

Ingredients: 

 
2 tablespoons unsalted butter 
1 pound ground chuck (80 percent beef, 20 percent fat) 
Kosher salt 
2 pounds top round beef, cut into 1-inch cubes 
1/4 cup all-purpose flour 



8 to 10 sprigs fresh thyme 
4 to 6 fresh sage leaves 
2 sprigs fresh oregano 
1 pound pearl onions, peeled 
2 cups beef stock 
1/2 teaspoon red chili flakes 
8 to 10 whole black peppercorns 
4 cloves garlic, halved lengthwise 
1 1/2 cups beer (I prefer pilsner or wheat beer) 
8 ounces small white potatoes 
8 ounces baby carrots 
For serving (choose one of the following): 
2 cups cooked rice 
1 package egg noodles, cooked 
2 to 4 warmed French baguettes, torn into chunks to sop 
2 pounds zucchini "pasta" 
4 spaghetti squash, cooked 
1/2 cup chopped fresh parsley, for sprinkling  

Instructions: 

Slow Cooker Method (6 hours 50 minutes): 
In a large skillet on high heat, add the butter and ground chuck. Season with a 
pinch of salt and, using a wooden spoon or spatula, break it up into small chunks, 
not bits. Brown the meat on all sides, 6 to 8 minutes, then remove from the 
skillet with a slotted spoon to a plate and reserve. 
Toss the top round cubes in a medium bowl with the flour to coat. Add the cubes 
to the hot skillet in batches and sear on all sides, 6 to 8 minutes. Remove to the 
plate with the ground beef and reserve. 
Use twine to tie the thyme, sage and oregano together. Turn the slow cooker to 
high and add the seared beef, tied herbs, onions, beef stock, red chili flakes, 
peppercorns, garlic and 1 cup of the beer. Season with another pinch of salt and 
cover. When the liquid begins to boil, after about 30 minutes, turn the slow 
cooker to low and cook until the onions are tender, about 4 hours. 
At the 4-hour mark, add the potatoes, carrots and remaining 1/2 cup beer. Cover 
and cook until the potatoes and carrots are tender, about 2 hours. Skim any fat 
off the top (see Cook's Note), then spoon the stew atop your choice of serving 
options. Sprinkle with parsley before serving. 

 

8. Chilli Con Carne 
It just wouldn’t be fall in our house without some chilli. 



 

Ingredients 

 
3 dried ancho chiles 
1 dried chile d'arbol 
1 dried New Mexico or pasilla chile 
1 tablespoon ground cumin 
1 teaspoon Mexican oregano 
6 slices thick-cut bacon, cut into lardons or 1/4-inch strips 
4 pounds trimmed chuck roast, cut into 1-inch cubes 
Salt and freshly ground black pepper 
1 medium onion, diced 
4 jalapenos, ribs and seeds removed, diced 
3 cloves garlic, minced 
4 cups beef stock, hot, plus more if needed 
One 14-ounce can crushed tomatoes 
2 tablespoons cornmeal 
Juice of 2 limes 
Perry County Corn Bread, recipe follows, for serving 
Suggested toppings: crispy bacon, French-fried onions, crushed tortilla chips, 
sliced avocados and corn nuts  

Instructions: 

Preheat the oven to 350 degrees F. 
Toast the whole dried ancho, arbol and New Mexico chiles on a baking sheet 
until puffed, 5 to 7 minutes. Let cool. Remove the seeds and stems 
In a spice or coffee grinder, grind the toasted chiles until fine. In a small bowl, 
mix the chile powder, cumin and oregano with enough hot water (about 2 



tablespoons) until a thick paste forms. 
Heat a large Dutch oven over medium heat. Add the bacon and render until 
crispy, stirring occasionally. Using a slotted spoon, remove the bacon and reserve 
on a paper towel-lined plate. Keep the fat in the pot. 
Sprinkle the beef with salt and pepper. Increase the heat under the pot to 
medium high, add the beef in batches and cook until browned. Remove the beef 
and set aside. Add the chile paste and saute until fragrant, about 1 minute. Add 
in the onions, season with salt and pepper and saute until translucent, about 5 
minutes. Add in the jalapenos and garlic and saute until fragrant, about 30 
seconds. 
Add the beef back to the pot along with the hot beef stock, crushed tomatoes 
and cornmeal. Bring to a simmer and cook at a simmer until thick and rich, about 
2 1/2 hours, adding more beef stock if the chili is getting too thick. Adjust the 
seasoning if necessary. Finish with lime juice to taste. 
Serve with Perry County Corn Bread and choice of toppings: crispy bacon, fried 
onions, crushed tortilla chips, sliced avocados and corn nuts. 
Perry County Corn Bread: 
Preheat the oven to 375 degrees F. Heat the butter in a cast-iron skillet over 
medium heat until melted. 
In a bowl, mix together the cornmeal, flour and salt. In a measuring cup, whisk 
together the buttermilk and eggs. 
Mix the buttermilk/egg mixture into the dry mix until creamy and pourable. Add 
more buttermilk if needed to achieve the appropriate consistency. Pour the 
batter into the hot skillet and stir lightly. Transfer the skillet to the oven and 
bake until golden brown, about 20 minutes. Turn out onto a wire rack to cool. 

 

9.  Shepherds Pie 



 
 
Ingredients: 

1 large red bell pepper 

2 pounds top sirloin or sirloin tips cut into bite-size pieces 

Salt and freshly ground black pepper 

Flour, for dredging 

1/4 cup extra-virgin olive oil 

1 large onion or 2 medium onions, chopped 

2 to 3 medium carrot, small dice 

4 cloves garlic, sliced 

About 1/4 cup sweet paprika 

1/2 tablespoon caraway seeds, half a palmful 

A couple sprigs fresh marjoram, leaves picked and chopped or about 2 teaspoons dried 

1/4 cup tomato paste 

3 cups beef stock 

2 tablespoons Worcestershire sauce 

2 pounds starchy potatoes, peeled and cubed or sliced 1-inch thick 

2 to 3 parsnips, peeled and cut into chunks 

2 tablespoons butter 
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2/3 to 1 cup sour cream 

1 egg 

A handful fresh dill, parsley orchives, finely chopped 

 

Instructions: 

Char the bell pepper over an open burner flame or under the broiler with the oven door 

slightly cracked for the steam to escape until black, turning frequently. Place the charred 

pepper in a bowl until cool enough to handle, then peel the pepper, chop, and reserve. 

Meanwhile, pat the meat dry and season liberally with salt and pepper, dredge in flour. 

Heat 2 tablespoons extra-virgin olive oil in a large Dutch oven over medium-high heat, 

add the meat and brown on both sides. Remove the browned meat to a plate and add 

the remaining olive oil, 2 turns of the pan. Add the onions, carrots, garlic, paprika, 

caraway, marjoram and cook to soften 5 to 6 minutes. Add in the tomato paste and stir 

1 minute. Stir in the beef stock and Worcestershire and bring to a boil, reduce the heat 

to asimmer and slide the meat and peppers into the pot. Cook 30 minutes, until beef is 

just tender. 

Meanwhile, boil the potatoes and parsnips until tender, about 20 minutes. Drain and 

return to the hot pot and mash with salt, pepper, butter, sour cream, egg, and herb of 

choice. 

Place the goulash into a casserole dish and top with potatoes. Cool the dish completely 

and store for make-ahead meal. 

Preheat the oven to 375 degrees F. 

Reheat and bake until heated through and potatoes are brown on top, 45 to 60 minutes. 

If you do not make this dish as a make ahead meal then brown potatoes under hot 

broiler on the middle rack of the oven 5 to 7 minutes until golden at edges. 
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10.  Skillet Rosemary Chicken 

 

 

 
 
 

Ingredients: 

  
3/4 pound small red-skinned potatoes, halved, or quartered if large 
Kosher salt 
2 sprigs fresh rosemary, plus 1 tablespoon leaves 
1 clove garlic, smashed 
Pinch of red pepper flakes 
Juice of 2 lemons (squeezed halves reserved) 
2 tablespoons extra-virgin olive oil 
4 skin-on, bone-in chicken breasts (6 to 8 ounces each) 
10 ounces cremini mushrooms, halved 

 

Instructions: 

Preheat the oven to 450. Cover the potatoes with cold water in a saucepan and salt the 
water. Bring to a boil over medium-high heat and cook until tender, about 8 minutes; 
drain and set aside. 
Pile the rosemary leaves, garlic, 2 teaspoons salt and the red pepper flakes on a cutting 
board, then mince and mash into a paste using a large knife. Transfer the paste to a 
bowl. Stir in the juice of 1 lemon and the olive oil. Add the chicken and turn to coat. 
Heat a large cast-iron skillet over medium-high heat. Add the chicken, skin-side down, 
cover and cook until the skin browns, about 5 minutes. Turn the chicken; add the 
mushrooms and potatoes to the skillet and drizzle with the juice of the remaining 
lemon. 



Add the rosemary sprigs and the squeezed lemon halves to the skillet; transfer to the 
oven and roast, uncovered, until the chicken is cooked through and the skin is crisp, 20 
to 25 minutes. 

 
 


