
 

Prep Time: 
20 minutes

Cooking Time: 
8-10 hours

Servings: 
4

METHOD 

Fry the onion and celery in 1 tbsp oil over a low heat until they 
sta! to so"en – about 5 mins.  
Add the carrots, bay and thyme, fry for 2 mins, stir in the puree 
and Worcestershire sauce, add 600ml boiling water, stir and tip 
everything into a slow cooker.  
Crumble over the stock cubes or add the stock pots and stir, then 
season with pepper (don’t add salt as the stock may be salty). 
Clean out the frying pan and fry the beef in the remaining oil in 
batches until it is well browned, then tip each batch into the slow 
cooker.  
Cook on low for 8-10 hrs, or on high for 4 hrs. 
If you want to thicken the gravy, mix the cornflour with a splash 
of cold water to make a paste, then stir in 2 tbsp of the liquid 
from the slow cooker. Tip back into the slow cooker, stir and cook 
for a fu!her 30 mins on high.  
Stir in the parsley and season again to taste.  
Serve with mash, if you like. Leave to cool before freezing  
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INGREDIENTS 

1 onion, chopped 
2 celery sticks, finely chopped 
2 tbsp oil 
3 carrots, halved and cut into 
chunks 
a few sprigs of thyme 
2 bay leaves 
2 tbsp tomato puree 
2 tbsp Worcestershire sauce 
2 beef stock cubes 
1 kg Di!y Clean Food chuck steak 
2 tsp cornflour 
½ small bunch Italian parsley 

Mashed potatoes to serve 

Slow Cooked Hearty Beef Stew



 

Prep Time: 
10 minutes

Cooking Time: 
20 mins

Servings: 
4

METHOD 

Mix all the marinade ingredients in a small bowl to combine.  

Place the lamb ribs in a resealable bag or plastic container and add the 
marinade, mixing well to coat then cover. Leave to marinate for at least 
an hour or overnight in the fridge. 

Remove the ribs from the fridge at least 30 minutes before cooking and 
season.  
Preheat a barbecue grill or frying pan to a medium-high heat.  
Add the ribs and cook until browned and crunchy on all sides – around 
15-20 minutes. If you have single ribs they will only take about 10-15 
minutes. 

Recipe from recipes.co.nz 

INGREDIENTS 

1kg Di!y Clean Food lamb ribs 
¼ cup oil 
2 tbsp lemon juice 
3 cloves garlic, crushed 
1 ½ tbsp tomato paste 
2 sticks fresh rosemary leaves, 
roughly chopped 
¼ cup fresh thyme leaves, chopped 
½ cup fresh mint leaves, chopped 
1 tbsp Bidjaronning raw honey 
1 tsp paprika 
Zest of 2 lemons 
Pinch of chilli flakes  
Chopped fresh parsley 
Sesame seeds 

Honey Rosemary Lamb Ribs



 

Prep Time: 
20 minutes

Cooking Time: 
4 hour 

Servings: 
4-6

METHOD 

Heat a large frying pan to high heat, or your camp oven to hot over coals 

Coat Osso Bucco in plain flour and brown on high heat it batches and set 
aside. 
Roughly chop brown onion, celery and carrot and add to a food processor 
with the garlic, roughly process until finely chopped and fry off in a large 
frying pan on medium heat until browned and reduced by about half, set 
aside. 
Leaving them whole or in half for larger onions, brown the small onions, 
then add the beef, carrot mixture and all other ingredients to the pot and 
bring to a low simmer - add water to just cover the ingredients. 
Cook in the oven for 4 hours at 150C, or in your camp oven for 4 hours on 
medium coals (gently simmering). 
Serve with crusty bread and chopped flat leaf parsley.

INGREDIENTS 

1.5kg Di!y Clean Food Osso Bucco 
½ bo&le red wine 
1 litre beef stock 
1 carrot 
3 sticks celery 
1 brown onion 
5 cloves garlic 
10 small pickling onions, shallots or 
red onions 
10 mushrooms 

Christie’s Boeuf Bourguignon



 

Prep Time: 
20-30 minutes

Cooking Time: 
1 ½ hours 

Servings: 
4-6

INGREDIENTS 

1.2-1.7kg Di!y Clean Food boneless 
lamb shoulder roast 
100g extra virgin olive oil 
1 ½ tbsp sweet paprika 
2 ½ tsp smoked paprika 
3 cloves garlic, crushed 
2 ½ tbsp finely chopped marjoram 
2 ½ tbsp finely chopped tarragon 
Baby wild rocket salad, to serve 

Smashed Kipflers 
700g kipflers, washed 
190g (⅔ cup) Greek-style yoghu! 
75g (½ cup) seeded kalamata 
olives, drained, halved 
¼ cup firmly packed basil leaves, 
finely shredded 
1 small red onion, finely chopped

Aussie Lamb Roast

METHOD 

Preheat oven to 180C.  

To roast the boneless lamb shoulder, place oil, spices, garlic with herbs in 
a large bowl and stir to combine. Add lamb and using your hands, rub well 
to coat.  

Transfer lamb to a large roasting pan with a roasting rack. Pour any excess 
marinade le" in bowl over the lamb and season liberally with salt and 
pepper.  
Roast for 1½ hours or until cooked through to your liking. Rest for 10 
minutes before carving to serve. 
Meanwhile, to make crushed kipflers, boil, steam or microwave kipflers 
until tender.  

Drain and place in a large heatproof bowl. Using a potato masher or fork, 
coarsely crush kipflers until smashed but still chunky.  
Stir in remaining ingredients until combined. Season to taste. 

To serve, divide smashed kipflers among four plates, top with carved lamb 
and serve with baby wild rocket salad. 

Recipe from Australian Lamb 



 

Prep Time: 
30 minutes

Cooking Time: 
3-6 hours 

Servings: 
4-6

INGREDIENTS 

1 ½ kg Di!y Clean Food beef brisket 
¼ cup peanut oil (or preferred oil) 
3 carrots, diced 
½  onion, diced 
1 shallot, minced 
2 cloves of garlic, minced 
2 stalks of celery, diced 
2 tomatoes, skins removed & diced 
1 cup full bodied red wine 
2 cup chicken stock 
¼  cup cognac 
1 bay leaves 
salt and pepper to taste 
water to cover 

Beef Brisket

METHOD 

Cut beef brisket into manageable pieces (about 15cm). Heat oil over 
medium heat in a heavy pan and brown meat. The meat shouldn’t be 
overly crowded, so you will likely need to do this in two or three rounds of 
browning depending on the size of your pan. 
Once all the meat has been browned and set aside, add a bit more oil to 
the pan (if needed) and sauté the carrots, onion, shallot, garlic and celery 
for 7 minutes until vegetables have so"ened. 
Use ¼ cup of wine to deglaze the pan. 
Place sautéed vegetables and browned beef in stock pot. Add remaining 
wine, chicken stock, deglazed juices, cognac, bay leaves and water to 
cover meat. 
Cover and bring to boil, then lower the temp and let it simmer away for at 
least 3-6 hours. The top will need to be skimmed a couple of times early in 
the cooking. 
To serve, slice meat into serving po!ions and pass with juice and 
vegetables. 

Notes: You may want to remove the fat from the juice prior to serving. 

Recipe from Miranda @ www.MilesfromBrooklyn.com 



 

Prep Time: 
10 minutes

Cooking Time: 
20 - 30 minutes

Servings: 
4

INGREDIENTS 

500g Di!y Clean Food lamb mini 
roast 
salt and cracked black pepper 
olive oil 
12 sprigs rosemary 
3 lemons, halved  
3 garlic heads, halved 
roasted vegetables, to serve 

Mini Lamb Roast with Rosemary and Lemon

METHOD 

Preheat oven to 200°C. Score the lamb at 2cm intervals and rub with salt, 
pepper and olive oil. 

Sca&er the rosemary in a pile in the centre of a baking dish, along with 
lemon and garlic. Top with the lamb. Fill the baking dish with enough water 
to come 1cm up from the base of the dish. 

Place the lamb in the oven. For cooking time allow 20-25 minutes for 
medium rare and 25-30 minutes for well done. Cover the lamb with foil 
a"er 20 minutes to avoid it becoming too brown, then uncover for the 
final 20 minutes of cooking. Top up the water a li&le as the lamb cooks to 
avoid the lamb drying out. 

Once the lamb is cooked to your liking, remove from oven, cover and rest 
for 15 minutes. Slice and serve with roasted vegetables. 

Recipe from taste.com.au 


