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INGREDIENTS:

4 cups rolled oats

½ cup (110g) A1 sugar

1¾ cups (180g) slivered almonds

100g sunflower kernels

2 cups (500g) SPC D’agen Prunes, drained

2 oranges, roughly chopped

4 cups (1.1kg) SPC Baker’s Choice Diced Apple

Juice of 1 lemon

4 cups (1L) Vanilla yogurt

2 cups (500ml) milk

INSTRUCTIONS:

1. Combine oats, sugar, almonds and sunflower kernels and mix well. 

2. Fold through the prunes, oranges, apple and lemon, then just before serving fold through the yogurt and milk. 

Makes: 2.5 Litres


Breakfast Pancake Stack
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INGREDIENTS:

Bacon and Tomato sauce:

Oil and butter for frying

3 large leeks, washed and finely sliced

1 head garlic, crushed

500g cup mushrooms, diced

1kg bacon rashers, diced

2.9 kg can SPC Chunky Crushed Tomatoes

¼ cup sugar

1 large bunch fresh basil, stems removed and roughly chopped

Pancakes:

3½ cups Plain flour

4 eggs

3 egg yolks

3 tbsp oil

4 cups (1L) milk

To serve: 24 soft poached eggs

INSTRUCTIONS:

1. Heat oil and butter together over a low heat and cook leeks and garlic for 10 minutes until soft. Add the mushrooms and bacon and cook for a further 5 minutes.

2. Stir through the SPC Chunky Crushed Tomatoes, sugar and fresh basil, simmer for 2 – 3 minutes, then set aside to serve. (This can be made in advance and reheated).

3. Combine the flour, eggs, egg yolks, oil and milk to make a rich pancake batter. Allow to rest for at least 30 minutes. In a small crepe pan, heat a little butter and pour in enough batter to thinly coat the pan. When bubbles rise to the surface, flip the pancake and cook through. Continue until all batter is used. (Makes approx. 48 small pancakes or crepes).

4. Place two small pancakes on a serving platter, and top with a soft poached egg. Serve with approx. ¾ cup of warm bacon and tomato sauce 

Serves: 24 for breakfast   

Spaghetti Hash Browns
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INGREDIENTS:

2kg SPC Spaghetti in Tomato and Cheese Sauce

3¾ cups plain flour

2 eggs

¾ cup grated cheddar cheese

2 tbsp dried oregano

Oil for frying

INSTRUCTIONS:

1. Combine SPC Spaghetti, flour, eggs, cheese and oregano in a large mixing bowl, and mix to a well combined batter.

2. Heat oil to a medium heat, and drop large spoonfuls (about 3 tbsp full) of mixture into the oil. Panfry for 2 –3 minutes, then carefully flip over (best done using two spatulas). Cook for a further two minutes then remove and drain on absorbent paper. 

3. Serve hot with bacon and eggs or on their own. 

Makes: 24 hash browns (approx. 10cm in diameter)

Delicious Fruit Salsa



[image: image4.png]



INGREDIENTS:

Juice and rind of 5 limes

5 bird’s eye chillies, deseeded and chopped

1kg SPC Two Fruits in Juice

10 ripe avocado, diced

1 1/3 cups fresh coriander

Salt and pepper to taste

INSTRUCTIONS:
1. Combine all of the above ingredients and refrigerate for 30 minutes. 

2. Serve the salsa over crispy roast loin of pork, or as an alternative with sliced duck and salad greens.

Makes: 24 portions (approx. 1 cup each)


Middle Eastern Lamb Shanks with Prunes
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INGREDIENTS:

8 tbsp oil

24 lamb shanks

8 tbsp cumin powder

10 tbsp powdered coriander

3 tbsp ground paprika

12 onions, cut into strips

1kg SPC D’Agen Prunes in Light Syrup, drained

12 large carrots, roughly chopped

1 head celery, sliced

2.4 L SPC Chunky Crushed Tomatoes

1.2 L red wine

2.0 L chicken or lamb stock

INSTRUCTIONS:

1. Heat oil and panfry lamb shanks in batches until browned. 

2. Fry off the cumin, coriander, and paprika with the onions, then place into a large oven proof casserole or baking tray with the shanks. Add the remaining ingredients and bake at 160°C for 4 hours, topping up with liquid and stirring occasionally if required.

3. Serve over a bed of soft polenta or mashed potato, with greens.

Serves: 24  


Golden Spiced Chutney
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INGREDIENTS:

1 tbsp olive oil

2 onions, roughly diced

3 tbsp crushed garlic

1 piece ginger (5cm), diced

1 tbsp Garam Masala

2 tsp mustard seeds

2 chillis, roughly diced

6 cups (approx. 1.5kg) 

SPC Pizza cuts including juice

1 cup (250ml) cider vinegar

2 cups (400g) brown sugar

2 cups (440g) A1 sugar

2 green apples, skin on and grated

1 cup sultanas

INSTRUCTIONS:

1. Heat olive oil in a large frying pan, and fry onion over a medium heat until softened. Add garlic, ginger, Garam Masala and mustard seeds, and cook for a further 2 minutes.

2. Transfer this mixture to a large saucepan and add the remaining ingredients. Bring to the boil then reduce heat and simmer uncovered for 50 minutes, stirring occasionally. Pour into hot, sterilized jars and seal.  Store at room temperature for 3 months, but refrigerate when opened.

Makes: 1 Litre 


Chicken and Plum Rice Paper Rolls
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INGREDIENTS:

2 large red capsicum, julienned

100g snow pea shoots, trimmed

2 large carrots, thinly julienned

600g shredded roast chicken

¼ cup fresh coriander, chopped

2 cups SPC Plum Sauce

2 tbsp dark soy sauce

1 tbsp hoisin sauce

24+ rice paper wrappers

INSTRUCTIONS:

1. Combine the capsicum, snow pea shoots, carrots and chicken in a large bowl. Mix through the coriander and sauces to bind. 

2. Soften the rice paper wrappers in warm water.  Place a tablespoon of mixture into the centre of a rice paper wrapper, then moisten edges and roll.  (The wrappers are delicate so you may need to use a few more if they tear). 

3. Place on a platter and serve with a coriander garnish and a bowl of SPC Plum Sauce.

Makes: 24 rolls


Chorizo and Mussel Cataplana
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INGREDIENTS:

½ cup oil

5 large onions, diced

2 Spanish onions, diced

2 heads of garlic, crushed

4 large green capsicum, roughly chopped

700g proscuitto, cut into fine strips

4 chorizo sausages, sliced

750ml dry white wine

6 bay leaves

2.9 kg can SPC Chunky Crushed Tomatoes

4–5 kg mussels, well washed and de bearded

1 large bunch continental parsley, roughly chopped

INSTRUCTIONS:

1. Heat oil over a medium heat and panfry the onions until softened. Add the garlic and capsicum, then the proscuitto and sausage, fry for 4–5 minutes. Deglaze the pan with white wine, then add bay leaves and tomato, cover tightly and simmer for 10 minutes. 

2. Add in the mussels, re-cover and simmer for a further 4–5 minutes to steam open the mussels.

3. Discard any unopened mussels, stir through fresh parsley and season with salt and black pepper. Serve with fresh crusty bread.

Makes: 24 serves  

10 minute Mushroom Stroganoff
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INGREDIENTS:

1.6kg beef stir fry strips

Oil for stir frying

4 onions, sliced into strips

80g butter

8 rashers rindless middle bacon, sliced

1 bunch fresh parsley, roughly chopped

2 kg  (about 10 cups) SPC Mushrooms in Butter Sauce

4 cups sour light cream

4 tbsp Worcestershire sauce

2½ cups (625ml) red wine

INSTRUCTIONS:

1. Bring a large fry pan to a high heat. 

2. Stir-fry the beef strips in the oil in batches of about 300g until sealed, and set aside. 

3. Reduce the heat to medium and add the onions, butter and bacon, and cook for 3–4 minutes. Add the remaining ingredients, and the sealed beef back to the pan, and allow to come to a simmer. 

4. Remove from the heat, season to taste with salt and pepper and serve with steamed rice and some extra parsley garnish. 

Serves: 20-24   

Veal and Spinach Meatball Fettuccine
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INGREDIENTS:
Meatballs:

3kg veal mince

250g frozen spinach, thawed and drained

250g ricotta cheese

250g fetta cheese, crumbled

3 eggs

1 bunch mint, chopped

1 bunch parsley, chopped

½ tsp nutmeg

1 tbsp dried dill weed

1 head garlic, crushed

Frying oil

Sauce:

6 onions, sliced

1 cup olive oil

1 x 750ml bottle red wine

1 x 3.1L can SPC Tomato soup

1 L veal or beef stock

Cracked black pepper and parmesan to taste

INSTRUCTIONS:

1. Combine all of the meatball ingredients, except frying oil and shape into walnut sized meatballs (40 meatballs per kilogram of mince). 

2. Chill in the fridge to set, then fry until golden brown. Keep warm.

3. To make the sauce, sauté onions in oil until soft and add red wine. Reduce by half, then add soup and stock, bring to the boil and simmer for 20 minutes.

4. Add the cooked meatballs and simmer for another 30 minutes. 

5. Serve over steaming hot fettuccine and season with pepper and Parmesan.

Serves: 24  


Pear and Star Anise Slice
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INGREDIENTS:
200g butter

2 cups (500ml) orange juice

4 cups (800g) brown sugar

4 whole Star Anise

6 eggs

1 cup vegetable oil

6 cups (900g) self-raising flour

3kg can (approx. 24) SPC Pear Halves in Juice

INSTRUCTIONS:
1. Pre heat oven to 165°C. 

2. Combine butter, orange juice, brown sugar and Star Anise in a saucepan and bring to the boil. Allow to cool, then remove Star Anise.

3. Beat in the eggs, vegetable oil and flour to form a smooth and glossy batter.

4. Line two large 30cm x 20cm deep cake pans with baking paper, then place 12 SPC Pear Halves in each, cut face down. 

5. Pour over the batter evenly in both pans, then bake for 45 minutes. Allow to cool slightly before slicing and serving. (Slice each tray into 12 portions).

6. The slice can be served cake side up or inverted.  Drizzle with cream and serve with a whole Star Anise dipped in toffee for garnish.

Makes: 24 portions


Apple and Almond Crumble
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INGREDIENTS:

4½ cups (675g) plain flour

550g unsalted butter (room temperature)

½ cup (120g) castor sugar

2 egg yolks

2 cups (400g) brown sugar

1½ cups (300g) slivered almonds

2.75kg SPC Baker’s Choice Sliced Apple

INSTRUCTIONS:
1. Preheat the oven to 180°C.

2. Place 3 cups of flour, 300g butter and the castor sugar into a food processor and cream. Add the egg yolks and mix to form a smooth pastry. Shape into a ball and leave to rest for 20 minutes.

3. Meanwhile, combine the brown sugar, remaining flour and butter and rub together to form a crumble mix. Add in the almonds and mix through.

4. Roll out the pastry to fit 2 oven trays (20cm x 30cm) and blind bake for 10 minutes. Cover evenly with the apple, then top with the crumble. Bake for a further 25 – 30 minutes or until golden brown.

Makes: 20-24 portions


Warm Apple and Strawberry Pudding
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INGREDIENTS:

6 cups (900g) self-raising flour

4 cups (880g) A1 sugar

6 eggs

1½ cups (375ml) milk

200g butter, melted

1 cup (250ml) vegetable oil

2½ cups (625ml) Ardmona Apple and Strawberry Puree

Extra 5 cups (1250ml) Ardmona Apple and Strawberry Puree and ice-cream to serve

INSTRUCTIONS:

1. Pre heat oven to 175°C. 

2. Combine all ingredients into a large mixing bowl, except the extra puree and ice-cream, and mix to a smooth and glossy batter.  Pour into two deep 30cm x 20cm cake pans. 

3. Bake for 45 minutes.  Allow to cool slightly before slicing and serving. (Slice each tray into 12 portions).

4. Warm the remaining puree, then drizzle each portion with ¼ cup of puree, and serve with some ice-cream.

Makes: 24 portions


Tropical Fruit Sorbet
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INGREDIENTS:

1 1/3 cups (295g) A1 sugar

2 cups (500ml) water

2 egg whites

1 kg Ardmona Tropical Fruit Puree

4 tbsp (80ml) Cointreau liqueur

Juice of 2 lemons

INSTRUCTIONS:

1. Combine the sugar and water and bring to the boil.  Cool to room temperature. 

2. Beat the egg whites until they form stiff peaks, then fold through the sugar syrup, fruit puree, Cointreau and lemon juice. 

3. Pour into oven or baking trays and freeze for two hours. Remove from freezer, then whisk lightly. Return to the trays and freeze until firm.

4. Serve in a bowl with a mint garnish or with fruit salad.

Makes: 1.5 Litres  


Bloody Mary
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INGREDIENTS:

60ml Vodka

125 ml (½ cup) Ardmona Tomato Juice

15ml (3 tsp) lemon juice

1 cup ice cubes

Salt and pepper to taste

2 dashes Worcestershire sauce

2 dashes Tabasco sauce

INSTRUCTIONS:

1. Pour the vodka, tomato and lemon juice into a cocktail shaker over the ice cubes.

2. Shake sharply. Pour into a long glass then season to taste with the salt, pepper and sauces. 

3. Serve with a stalk of celery.

Makes: 1

Tip: To make a Virgin Mary follow the steps above but omit the vodka, and serve with a celery stalk and a twist of lemon rind.
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