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Stone Age Bread (Stenalderbrød)
The old is becoming the new in so many foods today, and this loaf is no exception.
As the name points out, it’s from the Stone Age and has suddenly become ‘new’ in
the Scandinavian food scene. It’s simple to make — just weigh, chop, stir and place
in the baking tin. You can add your own variations of nuts, seeds and dried fruit to
make it yours.
Makes 1 loaf

40g goji berries or
Chinese wolfberries
90g linseed
85g sunflower seeds
60g chia seeds
60g quinoa seeds
90g white sesame seeds

Preheat oven to 160°C. Lightly oil a 1.5-litre loaf tin measuring approximately
22 × 9 × 8cm.
Place nuts, berries and seeds into a medium mixing bowl. Add salt, eggs, oil and
honey, and use a wooden spoon to mix well. Set aside for 15 minutes to allow
ingredients to absorb liquids.

100g pumpkin seeds

Stir mixture, then spoon into prepared loaf tin. Smooth and level mixture with the
back of a spoon.

45g hazelnuts, chopped
in half

Place on the middle shelf of the oven and bake for 1 hour.

45g almonds (skin on),
chopped in half

Remove from the oven and leave to cool in the tin for 5 minutes before placing on a
wire rack to cool.

50g Brazil nuts, walnuts or
pecans, chopped in half
1 tsp salt
4 		eggs
75ml canola oil or
other vegetable oil
1 Tbsp honey
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Fruit and Nut Danish Rye Bread
This loaf originates from Denmark. As it’s not often you get a good loaf of bread
that is both flavoursome and full of grains, seeds, fruit and nuts, I only tweaked it
somewhat. I love eating this spread with salted butter, and on the odd occasion,
a little apricot jam.
Makes 1 loaf

Quick Rye Sourdough
15g bread flour
15g rye flour
20g natural unsweetened
yoghurt
10ml warm water
/8 tsp active dry yeast

1

Sourdough Feed
15g bread flour
15g rye flour
25ml cold water

Soaked Grains
160g whole rye grains
60g sunflower seeds
60g linseed
10g salt
260ml boiling hot water

Dough
160g bread flour
60g rye flour
100g rye sourdough
(recipe above)
150ml water, at about 30°C
½ tsp instant dry yeast
Soaked grains (recipe above)
40g dried apricots, diced into
5mm cubes
40g dried cranberries, chopped
40g sultanas
40g walnuts, chopped

Topping
50g white sesame seeds,
rolled oats, rye flour or
pumpkin seeds (optional)

Prepare quick rye sourdough 24 hours ahead. Place all ingredients in a small bowl and
mix with a wooden spoon until evenly mixed. Cover with plastic wrap and leave to
ferment for at least 12 hours.
Feed with sourdough feed and mix with a wooden spoon until evenly mixed. Cover
with plastic wrap and leave to ferment for another 12 hours.
Use 75g for this recipe and keep the rest in the container. Feed with sourdough feed
every 12 hours. If not baking daily, keep the sourdough in a covered container in the
fridge and feed every 10 days or so. When needed, bring it out a day before and feed it
twice to make it healthy and strong again.
Prepare soaked grains 18–24 hours ahead. Place all ingredients in a bowl and mix to
coat with water. Cover and let stand at room temperature for at least 18 hours or up to
24 hours.
Place all ingredients for dough, except for dried fruit and walnuts, into a large mixing
bowl. Using an electric mixer fitted with a beater attachment, mix on slow speed for
10 minutes, scraping down the sides of the bowl occasionally for an even mix. Add
dried fruit and walnuts and mix until evenly combined. Alternatively, do this by hand
using a large metal spoon. This will take some effort as the dough is like a very stiff
cake batter.
Lightly grease a 19 × 11 × 11cm loaf tin. Spoon batter into loaf tin. Using your knuckles
dipped in water, press batter into corners of tin, then smooth it out with a spatula
or scraper until level and smooth. Alternatively, scrape dough out onto a wet work
surface and roll into an thick oblong log, 2cm narrower than the width of the tin.
Place dough in tin. Sprinkle with a topping of choice, if desired.
Cover tin with plastic wrap and leave for 2 hours in a warm, draught-free place.
Do not leave for longer than this as the dough will collapse if over-proved. In the last
30–45 minutes of rising, preheat oven to 250°C. Use indentation test to tell when
dough is fully proved.
Place loaf on lowest shelf of preheated oven. Immediately lower oven temperature
to 180°C, add steam (page 35) and quickly close oven door. Bake for 1 hour, or until
internal temperature of loaf is 96°C using a temperature probe.
Remove loaf from oven and leave to cool in tin for 5 minutes before placing on a wire
rack to cool for at least 6 hours or preferably overnight, wrapped in a clean tea towel.
If loaf is not cooled correctly before cutting, the internal texture will not have set
correctly and the knife will ‘gum up’ with what seems like unbaked dough.
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Pesto, Prosciutto and Oven-Baked Vine Tomatoes
Sometimes, it’s about changing the sauce. With this pizza, I used a crème fraiche
and basil pesto base which is then covered with mozzarella, fired in the oven and
topped with oven roasted tomatoes, rocket, prosciutto and freshly-made basil pesto.
It’s a fresh-approach pizza!
Makes four 25cm pizzas

1 quantity sourdough pizza
dough (page 71)

Pesto Crème
1 quantity basil pesto
(page 201)
300g crème fraiche

Toppings
1 quantity roasted cherry
tomatoes (page 201)
240g buffalo mozzarella cheese
100g rocket leaves
12 slices prosciutto
Excess basil pesto from
making pesto crème
Extra virgin olive oil, to drizzle

The roasted cherry tomatoes can be prepared a day ahead.
Preheat oven to 250°C with a pizza stone (1 hour ahead) or baking tray (30 minutes
ahead).
Prepare pizza dough. Divide dough into four equal pieces and stretch as instructed
in dough recipe.
Prepare basil pesto, then make pesto crème by combining 150g of the basil pesto
with the crème fraiche and mixing well. Place the remaining basil pesto into a small
piping bag for topping.
Spoon 100g pesto crème onto the centre of each pizza base and spread evenly using
the back of the spoon. Break mozzarella cheese into pieces and scatter 60g over
each base.
Place a pizza base onto a pizza peel or tray and slide it onto the preheated pizza stone
or overturned tray. Bake for 5–7 minutes.
Carefully remove pizza from the oven and scatter with roasted cherry tomatoes.
Place a handful of rocket leaves onto the centre of the pizza, then top with three rolled
slices of prosciutto per pizza. Pipe a circle of basil pesto around rocket leaves. Drizzle
with extra virgin olive oil. Serve immediately.
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Raw Energy Salad
This is by far my most popular salad and I simply love it! Knock yourself out and
have fun making this salad at home.
Serves 4–6

350g carrot
250g beetroot
35g cashew nuts
20g pumpkin seeds
15g sunflower seeds
/ cup mint leaves, roughly
chopped

1 2

35g raisins
30g dried cranberries

Dressing
15ml balsamic vinegar
15ml pomegranate syrup
50ml orange juice

Peel carrot and grate coarsely. Place into a bowl. Repeat with beetroot. Keep carrot
and beetroot separate at this stage as the beetroot will stain the carrot.
Preheat oven to 180°C. Place cashew nuts in a baking tray and roast for
6–8 minutes or until golden.
Place a small frying pan over low heat and toast pumpkin and sunflower seeds
until golden, stirring often.
Prepare dressing. Combine all the ingredients for the dressing in a bowl and whisk
to combine.
Place mint leaves, carrot, beetroot, three-quarters of the toasted seeds, half the cashew
nuts, half the raisins and half the cranberries in a large mixing bowl. Add dressing and
toss well. Transfer to a serving bowl and sprinkle remaining seeds, nuts, raisins and
cranberries over. Serve.

2 Tbsp olive oil
1 tsp honey
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Spring Bean and Pea Salad with Pomegranate,
Feta and a Sherry Mustard Dressing
For a casual lunch, this salad is a popular choice. It’s a great way to use garden
fresh green beans and green peas. The dressing makes this salad super appealing
and it goes well with white fish and boiled new potatoes.
Serves 4–6

300g French green beans
Salt, as needed
30g green peas (fresh if
available, otherwise frozen)
1 red radish
2 shallots, peeled
1 pomegranate
50g feta cheese
A handful of micro celery,
for garnishing

Dressing
1 Tbsp sherry vinegar
/ tsp sugar
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1 tsp Dijon mustard
Zest of 1 lemon
50ml extra virgin olive oil
Sea salt, to taste
Freshly ground black pepper,
to taste
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Prepare dressing. Place sherry vinegar, sugar, mustard and lemon zest in a small
mixing bowl. Slowly add olive oil while whisking until combined. Season to taste with
salt and pepper.
Top and tail green beans. If the beans are longer, cut on an angle into two.
Bring a pot of water to a boil over high heat. Add a pinch of salt, then add green beans
and cook for 2–3 minutes. With 30 seconds to go, add green peas. Strain and place
green beans and peas into a bowl of iced water to chill. Once cold, drain and place into
a large mixing bowl.
Using a mandolin or sharp chef’s knife, slice radish into thin slices. Place into a small
bowl of iced water to help maintain its crunch. Repeat to slice shallots into 1mm thick
rings. Separate rings.
Deseed pomegranate over a small mixing bowl by cutting the fruit in half. Hold half the
fruit in the palm of your hand seed side down and hit the skin with a wooden spoon to
release the seeds. You will only need a quarter of the seeds for the salad.
Add half the radish, shallots and pomegranate seeds to the mixing bowl with the
green beans and peas. Add dressing and toss well. Transfer to a serving plate.
Sprinkle with remaining radish, shallots and pomegranate seeds. Finish by crumbling
feta over salad and topping with micro celery. Serve.
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Chocolate Cream Eclairs
Classics are classics, but they sometimes need a little enhancement, so I decided to
enhance my eclairs by filling them with chocolate cream rather than the standard
Chantilly cream. Yum!
Makes 12 eclairs

1 quantity chocolate cream
(page 198)
1 quantity basic choux pastry
(page 120)
Chocolate shavings,
for decorating
40g milk chocolate
Icing sugar for dusting

Dark Chocolate Icing

Prepare chocolate cream. This is best done a day ahead.
Preheat oven to 210°C. Line two baking trays with non-stick baking paper.
Prepare choux batter and spoon into a large piping bag fitted with a star nozzle.
Pipe twelve 10cm long strips on prepared baking tray.
Bake one tray at a time. Place tray on the middle shelf in the oven and bake for
15–20 minutes. Do not open the oven door during this time as the choux will
collapse. Bake for another 10 minutes or until choux is dry.

200g dark chocolate, chopped

Place on a wire rack to cool before filling with chocolate cream.

100g sugar

Prepare dark chocolate icing. Place dark chocolate in a medium metal mixing bowl
and place over a medium saucepan of simmering water. Gently melt chocolate,
stirring occasionally. Place sugar and water into a small saucepan and bring to a
boil over high heat until sugar has dissolved. Add the warm sugar syrup, a little at
a time, to the melted chocolate until the mixture is smooth and shiny. You may not
need all the sugar syrup.

100ml water

Using an electric mixer, whip chocolate cream until peaked. Spoon into a piping
bag fitted with a medium-size star nozzle.
When the choux have cooled completely, dip each one a quarter way down into
the chocolate icing, then wipe with your finger to avoid a peak. Sprinkle with
chocolate shavings. Leave to set before using a serrated knife to slice each one in
half horizontally. Set the chocolate-coated top halves aside.
Pipe chocolate cream into bottom halves of choux, turning your wrist while piping
to create a spiral effect. Place chocolate-coated halves on top.
To melt milk chocolate, place chocolate into a small metal bowl and place over a
small pot of simmering water. Melt gently, stirring with a spoon from time to time.
Spoon melted milk chocolate into a small piping bag. Cut a small hole at the tip
and pipe to decorate eclairs. Dust with icing sugar.
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Oven-Roasted Vegetable Tarts
These little savoury tarts are simply delicious and great for a casual lunch served
with a fresh crisp green salad and a glass of wine. You don’t have to stick to the
vegetables listed. Be adventurous and try some of your own combinations.
Makes 4 small tarts

/ quantity puff pastry
(page 117)
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1 quantity basil pesto
(page 201)
200g butternut pumpkin,
peeled and cut into
2cm cubes
2 carrots, peeled and cut
into matchsticks
Olive oil, as needed
Salt, to taste
Ground black pepper, to taste
1 small eggplant, cut into 1cm
thick rings

Prepare puff pastry and basil pesto. This is best done a day ahead.
Preheat oven to 220°C. Toss pumpkin and carrots with a drizzling of olive oil, then
season with salt and pepper. Place on a roasting tray and roast until just tender.
Remove and set aside. Keep oven heated.
Toss eggplant and capsicums with a drizzle of olive oil, then season with salt and
pepper. Using a griddle pan over high heat, char eggplant and capsicums. Remove
and set aside.
Bring a saucepan of water to a boil over high heat. Blanch asparagus for
3–4 minutes, then place into a bowl of iced water. Once asparagus is cold, drain
and pat dry with a paper towel. Reheat griddle pan and char asparagus. Remove
and set aside.

2 red capsicums, cored and cut
into quarters

Heat a little oil in a small frying pan over high heat and sauté mushrooms until
golden. Remove and set aside.

8 asparagus spears, bottoms
trimmed

Prepare egg wash. Set aside.

5 button mushrooms, cut into
halves
1 quantity egg wash (page 199)
50g feta cheese, crumbled

On a lightly floured work surface, roll out pastry into a 20 × 25cm sheet,
approximately 3mm thick. Cut pastry into four even rectangles, each approximately
10 × 12cm. Using a small knife, make a light insertion 1cm in from the edge of each
pastry rectangle to form a border. Brush the border with egg wash. Using the back
of a small knife, make small insertions at an angle around the edge of each pastry
rectangle to form a decorative pattern. Using a fork, prick the base of the inner
pastry rectangle. Place on a baking tray.
Place 1 Tbsp basil pesto into the centre of each pastry rectangle. Divide prepared
vegetables, except asparagus, equally among pastry rectangles, keeping within the
border. Place tray on the middle shelf of the oven and bake for 20–25 minutes.
Remove from the oven. Top with warmed asparagus and feta cheese. Serve warm.
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Little Burgundy Red Velvet Cakes
This is my take on the red velvet cake. The taste and texture are great, and the
cake goes well with the fluffy cream cheese icing. You can also bake this as a
15cm round cake.
Makes four 8cm round cakes

140g cake flour
15g cocoa powder
20g freshly extracted beetroot
juice
5g natural red food colouring
(optional)
/2 tsp vanilla extract

1

55g butter

Preheat oven to 170°C.
Prepare four cake rings, each 8cm in diameter. Cover one end of cake ring using
aluminium foil and pull up the side tightly to create a firm base. Place a circle of baking
paper inside the ring to line the base. Use an oil spray to grease the cake rings, then
place on a baking tray.
Prepare buttermilk. Whisk milk with vinegar. Set aside for 10 minutes.

115g sugar

In a mixing bowl, sift flour and cocoa powder together.

1 egg

Combine beetroot juice with red food colouring, if using, and vanilla extract. Mix well.

25g finely grated beetroot
1 tsp white vinegar
/ tsp baking soda
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Buttermilk
110ml milk
1 tsp white vinegar

Icing
105g cream cheese
90g butter
190g icing sugar, sifted
1 tsp grated lemon zest
50g raspberry jam
Chocolate crispies
Fresh raspberries

Using an electric mixer fitted with a beater attachment, beat butter and sugar on
medium speed until light, pale and fluffy. Add egg and beat well. Lower mixer speed
and add the flour mixture alternately with the beetroot pulp and buttermilk until just
combined. Add beetroot juice.
In a small bowl, combine 1 tsp vinegar with 1/2 tsp baking soda. Add immediately to
cake batter and mix on slow speed until well combined.
Spoon 130g cake batter into each of the prepared cake rings and bake on the middle
shelf of the preheated oven for 25 minutes or until a skewer inserted into the centre of
cakes and comes out clean. Remove cakes from the oven and place on a wire rack to
cool for 20 minutes before removing from cake rings and leaving to cool completely.
Prepare icing. Using an electric mixer, beat cream cheese, butter, icing sugar and
lemon zest on medium speed until smooth and fluffy. Spoon half the icing into a piping
bag fitted with a petal nozzle.
Slice each cake horizontally in half. Using a palette knife, spread a thin layer of
raspberry jam on the bottom halves of cake, followed by 50g icing and smoothen
out with a palette knife. Place top halves of cake over bottom halves and gently
press down.
Pipe icing in a zig zag pattern over top of cakes. Decorate with chocolate crispies
and raspberries.
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Rum Baba with Mascarpone, Raspberries
and Rum Syrup
A rum baba is a small yeast cake saturated in syrup made with hard liquor, usually
rum, and sometimes filled with whipped cream. I have literally tipped it on its side
and added mascarpone and raspberries for richness and freshness to cut through
the sweet, buttery rum breads. If you don’t like rum, try Cointreau or Frangelico —
both would add a nice twist to a classic dessert.
Serves 6

Baba Dough

70ml milk

Prepare baba dough. Place yeast, flour, salt and sugar in the bowl of an electric mixer
fitted with a beater attachment. Ensure that yeast is separate from salt. Set aside.
Warm milk in the microwave to blood temperature. Add eggs and warm milk to flour
mixture and mix on low to medium speed for 8 minutes. Add butter a little at a time,
and mix until just incorporated. Cover mixing bowl with plastic wrap and let dough
rest for 1 hour.

2 eggs

Grease six dariole moulds with melted butter and sugar. Place on a baking tray.

7g instant dry yeast
220g bread flour
/ tsp salt
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50g sugar

100g butter, softened

Rum Syrup
500ml water
150g sugar
1 vanilla bean, split and seeds
scraped
Orange peel from 1 orange
100ml rum
20g melted butter for greasing
moulds
50g sugar for greasing moulds
200g mascarpone
200g fresh raspberries

Deflate baba dough with a spoon and place into a piping bag. Pipe 60g baba dough
into each prepared dariole mould. Cover with plastic wrap and let dough proof for
another 15–20 minutes or until risen to almost the top of the mould.
Preheat oven to 170°C.
Place dariole moulds on a baking tray and place on the middle shelf of the preheated
oven. Bake for 16–18 minutes or until golden. Remove from oven and leave cakes to
cool in moulds for 10 minutes before running a small knife around the edge of moulds
and turning cakes out onto a wire rack.
Prepare rum syrup. Place water, sugar, vanilla pod and seeds and orange peel in a
small saucepan over high heat. Bring to a boil, then add rum and remove from heat.
Pierce warm baba using a skewer. Place a large tray under the wire rack and ladle
hot syrup slowly over baba, ensuring that syrup goes into holes in baba.
To plate the dessert, place a baba on a serving plate and drizzle with a little rum syrup.
Add a quenelle of mascarpone and top with raspberries.
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Crepe Suzette
This must be my all-time favourite classic dessert. I just love the texture, flavour
and simplicity of this dessert, but at the same time, it’s challenging to get all the
elements just right so that when you taste it with your eyes closed, it just melts in
your mouth and plays tricks with your mind.
Serves 4–6

Crepes
2 eggs
250g plain flour, sifted
500ml milk
50g melted butter
A good pinch of salt
Butter, as needed for oiling pan

Orange Zest and Segments
1 orange

Sauce
75g butter
25g sugar
Zest of 1 orange
2 Tbsp orange juice
2 Tbsp orange liqueur

Flambé
Sugar
1 Tbsp brandy
2 Tbsp orange liqueur

Prepare batter for crepes. Place eggs in a medium mixing bowl and whisk to
combine. Sprinkle over sifted flour, then add milk, melted butter and salt.
Whisk for 2–3 minutes. Leave batter to stand for 30 minutes or overnight in
the refrigerator.
Prepare orange zest and segments. Zest orange using a strip zester. Using a small
knife, peel and segment orange. Set orange zest strips and segments aside.
Place a large frying pan over medium heat. Add a knob of butter and swirl it
around to coat pan. Using a medium ladle, add a ladleful of crepe batter to pan
and swirl it around to cover base of pan. Cook until bubbles start to appear on
surface, then flip crepe over, making sure underside is a nice golden colour. Cook
on flipped side for a few minutes or until a nice golden colour. Remove crepe to a
plate. Repeat until batter is used up. Stack crepes on top of one another.
Prepare sauce. Place butter and sugar in a large frying pan over medium heat and
stir with a spatula until a nice caramel colour is achieved. Add orange zest, juice
and orange liqueur and cook for a further 2 minutes.
Place one crepe into the pan. Fold it in half and then in half again. Repeat to
add and fold crepes until all the crepes are in the pan. Add orange zest strips
and segments.
To flambé, gently sprinkle some sugar into the pan, then add brandy and orange
liqueur. Keep your head a safe distance from the pan. Shake pan from side to side
until a flame is ignited. Allow flame to die down and serve immediately.
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