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Welcome!
South-west Sydney is an 
adventure into the food-first 
cultures making Australia 
such an exciting place to 
be. The culinary heartland 
is Cabramatta -  diverse, 
dynamic and delicious. 

It’s all the ingredients you 
need for that perfect recipe 
on a multicultural menu. There 
are pockets of Italian, Greek 
and even Serbian eateries, 
but it’s the South-East and 
East Asia fooderies straddling 
laneways and local hubs that 
give Cabramatta its flair. 

Eat it up. Fill your basket. 
Find inspiration.
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RUSTIC ITALIAN-INSPIRED 
PORK RAGU WITH 
VIETNAMESE FISH SAUCE 
AND RICE NOODLES

1 Fry the onion, celery, garlic, 
ginger, lemongrass and 
Szechuan pepper in a large 
heavy-based pan set over a 
moderate heat for 5 minutes, 
until aromatic. Add the 
mushrooms and continue 
cooking for a further 5 
minutes, then set aside.

2 Pour the remaining oil 
into the saucepan, add 
the mince, then fry until 
well-browned. Return the 
vegetables to the saucepan 
along with the fish sauce, 
chilli-garlic sauce, sugar 
and stock. Simmer for 40-45 
minutes, until the sauce has 
thickened. Serve with rice 
noodles, kale and fried garlic.

PREP  15  minutes  |   COOK  40 minutes  |   SERVES  4-6

5 1 brown onion, very finely 
diced

5 2 sticks celery, very finely 
diced

5 6 cloves garlic minced

5 6cm piece ginger, minced

5 1 stick lemongrass, very 
finely chopped

5 ½ tsp ground Szechuan 
pepper

5  ¼ cup vegetable oil

5  200g button mushrooms,  
very finely chopped

5  500g pork mince

5  2 Tbsp Vietnamese fish sauce

5  2 tsp chilli-garlic sauce

5  1 Tbsp coconut sugar, grated

5 2 cups beef stock

5 flat rice noodles, grilled 
Tuscan kale and fried garlic, 
to serve



SIMPLE COFFEE CAKE WITH 
SWEETENED CONDENSED MILK 
AND SWEET VIETNAMESE 
PEANUT SAUCE
PREP  10  minutes  |   COOK  20 minutes  |   SERVES  4-6

1 Combine the eggs, molasses, ¼ cup brown 
sugar, ¼ cup coffee, coconut milk and oil 
in a bowl, then whisk until smooth. Add the 
flours, then whisk to form a batter. Sprinkle 
a 24cm non-stick frying pan with cooking oil 
spray then set over a moderate heat. Pour in 
the batter then cook for 6 minutes each side, 
turning once.

2 Put the peanuts, spices and salt in a mortar 
and pound to form a paste, then mix with the 
coconut cream and remaining sugar.

3 Tear the cake into pieces and layer into 
glasses with drizzles of remaining coffee, 
spoons of peanut sauce, sweetened 
condensed milk and coconut strings.

5 2 eggs

5 2 Tbsp molasses

5 1 cup dark brown sugar

5 1 cup strong black coffee 

5 1½ cups coconut milk

5 ¼ cup vegetable oil

5 1 cup self-raising flour

5 ¼ cup coconut flour

5 cooking oil spray

5 1 cup roasted peanuts

5 ½ tsp ground cinnamon

5 ¼ tsp ground star anise

5 ¼ tsp ground cloves

5 pinch chilli powder

5 pinch salt

5 ¼ cup coconut cream

5 397g can sweetened 
condensed milk

5 coconut strings in syrup



LU SAUCE SNAPPER WITH RED 
VINEGAR PICKLED VEGETABLES 
AND CHARRED BROCCOLI 
GREENS

1 Add one cup boiling water to ¼ cup salt, 
mix well, then pour over 1½ kg of ice. Stir 
until both the salt and ice have dissolved. 
Pour half the salt water over the fish, then 
refrigerate for 3 hours, turning regularly.

2 Meanwhile, put the remaining brine, pork 
trotter, stock, wine, spices, mandarin peel, 
shallots, ginger, rock sugar and soy in a large 
and wide saucepan with 4L water and bring 
to a simmer. Cook for 2 hours, skimming the 
top regularly to remove any sediment that 
rises to the top.

3 Place the vegetables in a glass bowl. Boil 
the red vinegar, sugar, remaining salt and ½ 
cup water, then pour over and allow to cool.

4 Add the fish to the stock, then turn the 
heat off and allow the fish to steep and cook 
gently for 25 minutes. Toss the greens in 
oils, then grill until lightly blackened. Gently 
remove the fish from the cooking liquid, then 
serve with the pickled vegetables and greens.

PREP  25 minutes  |   COOK  3  hours  |   SERVES  4

5 ¼ + 1 Tbsp cup fine salt

5 4 x plate-sized snapper, 
scored

5 1 pork trotter, split

5 2L chicken stock

5 2 cup Shaoshing cooking 
wine

5 2 cinnamon sticks, toasted

5 8 star anise, toasted

5 12 brown cardamom pods, 
toasted

5 1 tsp fennel seeds, toasted

5 ½ cup dried mandarin peel

5 ½ bunch green shallots

5 8cm piece ginger, sliced

5 125g yellow rock sugar

5 ½ cup dark soy sauce

5 2 cups mixed vegetables, cut 
into fine batons

5 ½ cup red vinegar

5 1 Tbsp caster sugar

5 2 bunches broccoli greens

5 1 Tbsp vegetable oil

5 2 tsp sesame oil



WONTON CANNOLI OF STICKY 
BLACK CHICKEN WITH SOY BEAN 
PURÉE, CRUMBLED SHALLOT 
PANCAKES AND SWEET THICK SOY

1 Put the chicken in a medium saucepan with 
1L stock, dark soy, ginger, chilli, lime and 
charcoal. Simmer gently for 15 minutes, then 
set the chicken aside. Boil the sauce gently 
until thickened. Transfer to a food processor 
with the chicken and pulse until a paste 
forms.

2 Drape wonton wrappers around 4cm 
wide steel tubes greased with cooking oil 
spray. Brush the overlap of the wrappers 
with cornflour mix then fry in hot (180°C) 
vegetable oil for 2 minutes until crispy. Drain 
on kitchen paper.

3 Blanch the soy beans until just tender, 
then purée with the remaining stock until 
smooth. Fry the pancake in a non-stick pan 
over a moderate heat for 5 minutes, until 
completely crispy. Crumble gently.

4 Pipe the chicken mixture into the wonton 
wrappers, then serve with the spy bean 
purée, pancake crumbs, sweet thick soy, 
sesame seeds, shiso and mandarin powder.

PREP  15  minutes  |   COOK  40 minutes  |   SERVES  4-6

5 6 chicken thigh fillets

5 1¼L chicken stock

5 2 Tbsp dark soy sauce

5 3cm piece ginger, grated

5 1 tsp dried chilli sauce

5 juice of 1 lime

5 2 tsp edible charcoal

5 12 wonton wrappers

5 cooking oil spray

5 1 tsp cornflour, mixed with 1 
Tbsp water

5 vegetable oil, for deep frying

5 2 cup frozen soy beans

5 1 ready-to-cook shallot 
pancake

5 sweet thick soy, cracked 
black sesame seeds, shiso 
leaves and ground mandarin 
powder, to serve



ROLLED LAMB BACKSTRAP
WITH RADISH, CHILLI-LIME 
AND STICK SALAD

1 Slice the lamb into fine flat strips, then 
arrange on a sheet of kitchen plastic to make 
a 30cm x 30cm square. Season with salt and 
pepper, then arrange the daikon on top. 
Mix the lime leaves, lemongrass, half the 
garlic and half the ginger, then spread over. 
Arrange the sour mint leaves on top.

2 Roll up gently and secure with toothpicks, 
then cook on a moderate barbecue grill for 12 
minutes, basting from time to time with a mix 
of the dark soy, vinegar and half the sugar.

3 Put the betroot into bowls. Combine the 
remaining garlic, ginger and sugar in a small 
saucepan with the chillies, lime juice and fish 
sauce. Simmer for 5 minutes, then cool. Fold 
in the coriander.

4 Blanch the cabbage leaves until just 
tender, then wrap around the lamb. Slice into 
individual serves and set on the vegetables, 
then serve with the sauce.

PREP  15  minutes  |   COOK  40 minutes  |   SERVES  4-6

5 600g lamb backstrap

5 sea salt flakes and freshly-
ground black pepper 

5 10cm piece daikon, shaved 
very finely

5 2 Kaffir lime leaves, very 
finely sliced

5 1 stick lemongrass, minced

5 6 cloves garlic, minced

5 8cm piece ginger, minced

5 12 leaves sour mint

5 2 Tbsp dark soy sauce

5 1 Tbsp black vinegar

5 ½ cup coconut sugar

5 4 cups beetroot, cut into 
very fine batons

5 2 red birdseye chillies, 
minced

5 juice of 6 limes

5 2 Tbsp fish sauce

5 ¼ bunch coriander leaves, 
finely chopped

5 8 wombok cabbage leaves, 
ribs removed



CANDIED PUMPKIN BRULÉE 
WITH FRUIT, PEANUT AND 
SESAME PASTE, SALTY GINGER 
SAUCE
PREP  15  minutes  |   COOK  30 minutes  |   SERVES  4

1 Slice across the pumpkin to make four 
three-centimetre thick pieces, then cut each 
into a disc using a stainless steel ring mould. 
Put one cup sugar in a medium saucepan 
with the pandanus and lime leaves, add 1L 
water, then simmer for 10 minutes. Add the 
pumpkin and cook for 15 minutes, until just 
tender. Scoop out the pumpkin and set aside 
to cool.

2 Grind the peanuts to a coarse paste in 
a mortar, then mix with the tahini and 
pineapple juice. Add the ginger, lime juice, 
spices, vinegar and salt to the syrup and 
simmer for 10 minutes, until thickened. Strain 
through a fine sieve.

3 Pat the pumpkin dry with kitchen paper, 
sprinkle with the remaining sugar, then 
caramelise with a blowtorch. Arrange the 
pumpkin, fruit and peanut paste on plates, 
pour the sauce around, then garnish with 
mint and shaved young coconut jelly.

5 1 small butternut pumpkin

5 1½ cup caster sugar

5 2 pandanus leaves, twisted

5 2 kaffir lime leaves, torn

5 ½ cup roasted peanuts

5 1 Tbsp sesame paste (tahini)

5 ½ cup pineapple juice

5 3cm piece ginger, sliced

5 juice of 4 limes

5 1 cinnamon stick

5 4 cardamom pods

5 1½ tsp coconut vinegar

5 ¼ tsp fine salt

5 2 cups mixed tropical fruit, 
sliced

5 mint leaves and shaved 
young coconut jelly, to serve



a world of

FLAVOURS
one bite at a time


