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You will need

- 2kg piece of beef, topside, bola blade or fresh silverside

- 3 large carrots chopped in chunky pieces

- 3 medium parsnips chopped in chunky pieces

- 8 baby onions peeled

- 4 medium potatoes or sweet potato peeled and halved

- 60 grams butter & 1 tablespoon vegetable oil

- 1/3 cup plain flour

- 5 cups water & 3 beef stock cubes or 5 cups homemade beef stock

- 3 tablespoons tomato paste

- 1 tablespoon Worcestershire sauce

- 1⁄2 teaspoon mixed herbs

- 1 teaspoon sugar

- Salt and pepper

- Finely chopped parsley to garnish

Method

Brown and seal beef on all sides in a pan on stove top in small amount of 
butter and the oil, remove from pan.
Add vegetables and sauté gently until just browned, remove.
Melt remainder of butter then add flour, stir until light brown, being careful 
not to burn.
Add the remaining ingredients stirring until sauce boil and thickens.
Pour over meat in an oven proof casserole dish and cover with a lid or foil.
Cook on middle shelf for 2 hours, add vegetables and cook further 45 
minutes. 
Serve in the casserole, garnished with the chopped parsley

DELICIOUS WINTER POT ROAST
150°C
2 hours 45 minutes
Convection oven
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You will need

- 8 egg whites

- 1⁄4 cup caster sugar

- 1 tablespoon cornflour

- 1 teaspoon strawberry essence

- Vanilla sugar for dusting

- 1 cup whipped cream

- 1 punnet strawberries hulled and chopped

- 1 cup strawberry puree for serving

Method

Beat egg whites until stiff peaks form.
Add caster sugar gradually until dissolved.
Fold in cornflour and strawberry essence.
Line a lamington tin with non stick baking paper.
Place the roulade mixture onto the paper and spread out evenly.
Bake in pre heated oven 180°C for 10-12 minutes until golden and firm to 
touch.
Turn onto paper dusted with vanilla sugar and roll up.
Once cooled, unroll and spread with cream and strawberries
Re-roll and cut into slices.
Serve each slice with extra strawberry puree.

STRAWBERRY MERINGUE ROULADE
180°C
10-20 minutes
Fan forced oven
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You will need

- 500g pizza dough

- 1⁄2 cup sun dried tomato pesto

- 300gms antipasto mix

- 150g feta cheese

- Fresh basil for garnish

Method

Preheat the pizza stone on the bottom element, 210°C for approx.  
20 minutes.
Roll out the pizza dough until it is about 1 cm thick.
Spread with the pesto.
Top with the antipasto mix and feta.
Sprinkle the pizza paddle with semolina.
Place the pizza on the paddle and slide it onto the hot stone.
Bake for approx. 12 – 15 minutes until cooked as desired.
Remove from the oven and top with fresh basil.

ANTIPASTO PIZZA
210°C
45-50 minutes
Bottom element, pizza stone
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You will need
- Home made or packet short pastry (not sweet) rolled to required thickness

Filling

- 6 bacon rashers, diced

- 120g gruyere cheese, (or swiss or tasty) grated

- 6 spring onions, cleaned and chopped in small pieces

- 2 eggs lightly beaten and mixed with 1 cup cream

- Pepper and salt to taste

Method

Lay prepared pastry into a greased 12-14cm quiche dish with fluted edge.
Sprinkle the cheese, bacon and spring onions evenly then pour over the 
liquid.
Pre heat oven to 180°C then turn back to 165°C and bake on
second bottom shelf for 45-50 minutes, or until set and browned on top.

QUICHE LORRAINE
165°C
15-50 minutes
Bottom element with fan

Top Tip
Use alternative fillings in place of bacon  

and spring onion such as
- small broccoli flowerets and diced 

carrot
- smoked salmon and capers

- sliced tomato and basil
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STUFFED TOMATOES
180°C
10 minutes
Grill with fan

You will need

- 6 Roma tomatoes, cut in half lengthwise

- 1 onion, finely chopped

- 1 teaspoonchives, finely chopped

- 1 teaspoon Italian herbs

- 2 teaspoons tomato paste

-1 teaspoon crushed garlic

- 2 cups grated cheese

Method

Scallop out inside of tomatoes and put contents into a bowl mixed with 
onion, garlic, herb and tomato paste. 
Combine and refill tomato shells and top with cheese and chives. 
Put on middle tray for 10 minutes. 
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RISSOLES
200°C
10 minutes
Grill with fan

You will need

- 500g mince

- 1 300g jar of fruit relish

- 2 eggs

- 1/2 cup flour

- 1/2 cup breadcrumbs

- 2 grated carrots

- 1 grated zucchini

- 1 teaspoon Gravox

Method

Mix together and roll into balls about the size of a 20 cent piece. 
Put on top grill tray for about 10 minutes or until browned. 
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GRILLED MUSHROOMS
200°C
10 minutes
Grill with fan

You will need

- Peeled and stalked mushrooms

- 1 cup cheese

- Diced red and green capsicum

- 1 teaspoon garlic

- 2 teaspoon diced black olives

- 200g finely cut shaved ham

Method

Mix together and place on top of mushrooms. 
Put on middle tray and cook for 10 minutes. 
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You will need

- 6-8 red and yellow peppers

- 1-2 teaspoons of salt

- 1-3 cloves of garlic skin removed and left whole

- Approx 200ml Virgin olive oil, to cover peppers

- Basil leaves to infuse flavour and give colour to the jar

- Storage jar with tight fitting lid to store the peppers in oil

Method

Pre heat on fan grill setting to 180°C.
Cut the peppers into quarters or long slices, remove the stalk, seeds and 
clean the inside.
Place on a baking tray on the third shelf down from top and cook until the 
skins become charred.
Place the peppers in a plastic bag for 5 minutes, the skins can now be 
removed easily.
Place on a cooling tray, sprinkle with salt and allow to cool.
When cooled, place in the storage jar with basil and garlic, pack down tightly.
Pour on the olive oil and allow maturing at least 1 week to ensure flavour 
develops. Keep up to 1 month in fridge.
Use in salads, vegetables, pizza or any recipe wanting an Italian flavour.

ROASTED PEPPERS
180°C
10-15 minutes
Fan grilling



10

HONEY SOY FILLET STEAK

You will need

- Taylor’s brand honey soy marinade

- Fillet steak, cut 1.5mm thick

Method

Soak fillet in marinade (can be soaked for as long or a little as you like).
Ensure eccess marinade is wiped off prior to cooking.
Preheat oven to 165°C.  
Spray a grill tray and rack with non stick spray. 
Place steak fillets around the grill, ensuring they are not crowding each other 
to allow optimal heat circulation.
Cook for 10-12 minutes without turning.

180°C
10-15 minutes
Fan grilling
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SATAY CHICKEN FILLETS

You will need

- Taylor’s brand satay or Thai-satay marinade

- Skinless chicken fillets, butterfly thick end open to cook properly

Method

Soak fillet in marinade (can be soaked for as long or a little as you like).
Ensure eccess marinade is wiped off prior to cooking.
Preheat oven to 165°C.  
Spray a grill tray and rack with non stick spray. 
Place steak fillets around the grill, ensuring they are not crowding each other 
to allow optimal heat circulation.
Cook for 10-12 minutes without turning.

180°C
10-15 minutes
Fan grilling
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BRUSCETTA

You will need

- 1 large Frenchstick

- Leggos pesto paste, tomato or other flavour to taste

- Grated cheese
 
- Herb and garlic sprinkle

Method

Slice Frenchstick to aprox. 2 cm, straight or diagonal.
Spread with pesto paste, sprinkle with grated cheese and garlic.
Garnish with fresh chopped basil if desired.
Wrap bruschetta in foil, place in oven on lower shelf. 
Bake for 10-12 minutes. 
Turn grill to full for 1 minute to brown top before removing from grill.

180°C
10-15 minutes
Fan grilling
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MINI MUFFINS

You will need

- Betty Crocker brand muffin mix

Method

Use packet directions to make up make up muffin mix. 
Spoon mixture into mini muffin trays (mixture will make about 34).
Preheat grill to 165°C and place muffin tray in oven.
Bake for 10-12 minutes, using a toothpick to check when they are ready. 

180°C
10-15 minutes
Fan grilling
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STEAKS, CHOPS AND SAUSAGES

TOASTING

BROWNING

200-250°C
3-6 minutes
Full or half grill, no fan

Place the meat on the second or third shelf down on the grill tray and close 
the door.
Grill for 3-6 minutes each side turning once, cooking time will vary 
depending on thickness of meat and desired result.

Place on top or second shelf down depending on thickness (top shelf for thin 
and lower for thicker)
Turn when cooked to your liking

When browning the top of casserole or melting cheese for grating, lower the 
temperature to required heat level, 165°C to 180°C.

Top Tip 
Always pre heat grill before 

cooking meat.


