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Make sure your ocean trout is sashimi grade when you buy it from your fi shmonger. Sashimi grade 

means the fi sh has been caught and handled in a way that makes it suitable for eating raw. It 

should be a lovely fi rm, blushing pinkyorange fi llet that smells faintly of the sea. Keep the fi sh 

in the fridge until just before serving because it will be more diffi cult to slice as it gets warm.

2 tablespoons fi sh sauce

2 tablespoons lemon juice

1 teaspoon white sugar

1 jalapeño chilli, fi nely sliced

300 g sashimi-grade ocean trout fi llet, 
skinned and pin-boned

1 teaspoon fried shallots 

2 tablespoons baby herbs,
such as coriander or mustard cress

For the jalapeño dressing, whisk together the fi sh sauce, lemon juice, sugar and chilli in a small bowl 

to make a dressing.

Use a very sharp knife to cut 3-mm thick slices of ocean trout. Arrange on a serving plate. Spoon over 

generous amounts of the dressing and sprinkle the whole lot with the fried shallots and baby herb 

leaves. Serve immediately.

SERVES 4

available from an Asian grocer or the

 Asian section of most supermarkets≤
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I know I talk a lot about the quality of meat, about talking to your butcher and so on, but it’s

 only because I care. I care about your meat tasting just as good as mine. It’s not the way I cook

it. I’m not, after all, some grand classically trained chef and there are myriad different ways to

 cook a brilliant steak. No, the key is the way I buy it. Good meat means good eating. It also helps 

if you live with someone who is obsessed with cooking the perfect steak. From what I can tell it’s 

all about treating your steak with love and a bit of tender care. My partner, Tim, lets the steaks 

come to room temperature ‘so the poor fellas don’t get too much of a shock when they hit the pan’. 

And then fi nishes the cooking in a low temperature oven, which also allows the steak to rest up a 

bit before it hits my plate.

4 x 4-cm thick good quality scotch fi llet 
steaks (about 300–350 g each) 

2 teaspoons sumac

2 tablespoons extra-virgin olive oil

1 teaspoon sea salt

CHIMICHURRI 

1 cup extra-virgin olive oil

¼ cup red wine vinegar

1 cup chopped fl at-leaf parsley 

2 garlic cloves, chopped

1 teaspoon sea salt

½ teaspoon smoked sweet paprika

½ teaspoon ground cumin

Take the steaks out of the fridge a good couple of hours before you want to cook them so they can come 

to room temperature. Combine the sumac, olive oil and salt in a small bowl, pour over the steaks and 

rub all over the meat. Leave to marinate while you wait for them to come to room temperature.

Meanwhile, make the chimichurri. Place all of the ingredients in a food processor and process until 

smooth. Set aside until ready to serve.

Preheat the oven to 150°C. Heat a barbecue grill plate or large frying pan to high. Sear the steaks for 

about 2 minutes each side, then transfer to a roasting tray and roast for about 6 minutes for a juicy 

medium-rare steak, or until cooked to your liking. Rest the steaks for about 4 minutes. Serve with 

chimichurri sauce and your choice of sides.

SERVES 4

A Middle Eastern spice with a 
lovely lemony sort of fl avour and 
is available in select supermarkets 

or gourmet food stores

≤

≥

If you’ve got smaller steaks, no problem, 

just reduce the cooking time in the oven
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This is one of my allpurpose side dishes, which makes an appearance with roasted meats, steak, 

grilled chicken and just about anything else I care to make for dinner. If you’re not an anchovy 

lover, you could leave them out but where’s the fun in that, I ask you?

2 bunches broccolini, bottom 1 cm 
trimmed and discarded

¼ cup extra-virgin olive oil

3 garlic cloves, thinly sliced

2 anchovy fi llets

1 tablespoon balsamic vinegar

1 tablespoon grated parmesan

freshly ground black pepper

Blanch the broccolini in a saucepan of boiling water for about 2 minutes. Drain and refresh under cold 

running water. Drain again.

Heat the olive oil in a large frying pan over medium heat, add the garlic and anchovies and fry for about 

1 minute, or until they start to smell yummy and the garlic is softened. Use a wooden spoon to break 

the anchovies up into the oil.

Add the broccolini and toss to coat and warm through. Splash over the vinegar and let it bubble for 

about half a minute.

Transfer to a serving plate, making sure to scoop all the oily saucy goodness over the broccolini. Scatter 

over the parmesan and grind over a generous amount of pepper.

SERVES 4
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No, we didn’t use purple dye for the photo shoot. Yes, these potatoes really are purple and they 

don’t lose their colour when cooked. Just thought I’d get that out of the way. Purple congo potatoes 

have a slightly nutty sort of fl avour and quite a dry texture, so they need a good slug of olive oil. 

If you can’t fi nd purple congoes, you could use kipfl ers, Dutch creams or any mashing potato.

500 g purple congo potatoes, washed 
and unpeeled 

1 heaped tablespoon sea salt, 
plus 2 teaspoons extra

3 tablespoons extra-virgin olive oil, 
plus extra for drizzling

Place the potatoes in a large saucepan, cover with cold water and add the heaped tablespoon of salt. 

Bring to the boil, then reduce the heat and simmer for 25 minutes, or until tender. Drain and peel off 

the skins. You need to do this while they’re hot, so hold a potato in a tea towel in one hand and use a 

small knife to peel them with the other hand. Throw each peeled potato back into the warm pan (make 

sure it’s drained of all water, fi rst). 

Return the pan to low heat, toss in the extra salt, the olive oil, spring onion and dill and use a wooden 

spoon to lightly crush the potatoes while mixing with the other ingredients. 

Remove from the heat and spoon the gorgeous crushed potatoes onto a serving plate. Sprinkle with the 

parsley, grind over a generous amount of pepper and drizzle generously with the extra olive oil.

SERVES 4

Look out 
for purple

     congo
potatoes

at farmers’ 
markets 
or select 

greengrocers 
during the 

colder
months
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A potato called ‘dutch cream’ simply has to be good for mashing. And it certainly doesn’t disappoint. 

It has an incredibly rich, yellowy, creamy fl esh that whips into a rich, yellowy, creamy mash.

1 kg dutch cream potatoes, washed, 
peeled and cut into equal-sized chunks

1 heaped tablespoon sea salt, plus 
1 teaspoon extra

Place the potatoes in a large saucepan, cover with cold water and add the heaped tablespoon of salt. 

Bring to the boil, then reduce the heat and simmer for 25 minutes, or until tender. Drain well, then 

pop them straight back into the same warm pan. Set the pan over medium heat for about 1 minute to let 

the potatoes dry out a bit.

Add the butter, milk and extra salt and mash together, then get out a wooden spoon and vigorously whip 

the potatoes until your arms can whip no more. Have a taste and add more butter or salt to your liking.

SERVES 4

1 spring onion, thinly sliced

1 tablespoon fi nely chopped dill

1 tablespoon fi nely chopped fl at-leaf parsley

freshly ground black pepper

100 g unsalted butter

¼ cup milk
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Connie Rotolo is my Italian mum. Her daughter Rosalie took me in when I quit my job as a journalist 

because I was desperate to do something, anything, related to food. And so I became the phone girl 

and general offi ce runabout at Bottega Rotolo in Adelaide – an absolute Mecca for food nerds, chefs, 

wine geeks and cheese lovers. For two years I worked alongside a team of passionate food people, 

including Rosalie, her mother Connie and her father Alfonso or Fonz as he is affectionately known. 

The Rotolos gave me vegetable cuttings for my garden, truffl es from Italy, cheese from France, 

jamón from Spain and, most importantly, they gave me their knowledge, their recipes and their love.

1 cup almonds 

170 g butter, softened

¾ cup caster sugar

3 eggs

¼ cup plain fl our

fi nely grated zest of 1 lemon

1 teaspoon natural vanilla extract

200 g maraschino cherries or glacé 
cherries, halved

25 g fl aked almonds

½ cup pure icing sugar, sifted

2 tablespoons lemon juice

ice cream, mascarpone or double (thick) 
cream, to serve

To make the shortcrust pastry, place the butter, fl our and sugar in a food processor and process until 

you get a fi ne breadcrumb-like texture. Add the egg yolks and vanilla and pulse until the pastry just 

starts to clump into a big yellow blob. If the dough doesn’t come together, add 1 teaspoon of water and 

pulse again. Tip the mixture onto a lightly fl oured bench and smoosh the pastry together. Don’t play 

around with it too much or you’ll end up with a buttery mess. Just clump it together and cover it in 

plastic wrap. Refrigerate for 30 minutes to fi rm up.

Dust the bench with fl our and place the pastry on the bench. Lightly dust the top of the pastry and rub 

fl our all over a rolling pin. The trick to rolling pastry is to keep the pastry moving so it doesn’t stick to 

the bench. Roll the rolling pin across the pastry a couple of times, then turn the pastry 90 degrees. Roll 

a couple of times, then turn 90 degrees again. Keep rolling and turning, dusting with fl our as you go to 

stop the pastry sticking, until it is about 5 mm thick. Now the tricky part is getting this pastry into the 

tin because it is very delicate and will break (but that’s okay because it means our cooked pastry will be 

beautifully buttery and biscuity). So what I do is attempt to transfer the sheet of pastry to a 24-cm fl uted 

tart tin. Then I grab any bits of pastry that didn’t make it into the tin and just fi ll in the holes and gaps. 

Give everything a gentle smoosh with your fi ngers and you’ll never know the difference. Trim any excess 

pastry, then pop into the fridge for another rest, about 20 minutes.

Meanwhile, preheat the oven to 180°C. 

Connie and
I like to 
use whole, 
unblanched

almonds 
because 
we like 

the slight 
bitterness 
and colour 

of the 
skins in 

the fi lling

≥ SHORTCRUST PASTRY

85 g chilled unsalted butter, cut into cubes

1¼ cups plain fl our, plus extra for dusting

½ cup caster sugar

3 egg yolks

1 teaspoon natural vanilla extract

[ Continued overleaf ] ≥
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Place the almonds in a food processor and process until they look like fi ne breadcrumbs. 

Use an electric beater to cream the butter and caster sugar together in a large bowl until light, creamy 

and fl uffy. While beating, add the eggs, one at a time, beating well after each addition, then fold in the 

ground almonds, fl our, lemon zest and vanilla.

Get the pastry case out of the fridge and scatter the maraschino or glacé cherries over the base. Cover 

with the almond mixture and use a spatula to smooth the top. Scatter over the fl aked almonds and bake 

for about 40 minutes, or until golden brown on top and cooked through. To test if it’s ready, insert a 

skewer into the centre; if it comes out clean, the tart is cooked.

Whisk together the icing sugar and lemon juice. When the tart’s ready to come out of the oven and, 

while it’s still hot, spread the icing sugar mixture over the top of the tart. Leave to cool in the tin for 

about 15 minutes, then transfer to a wire cake rack. 

Serve warm or at room temperature. Cut into wedges and serve with a big spoonful of ice cream, 

mascarpone or cream on the side.

SERVES 8–10

 




