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Garlic 
Prawns
Loretta - Zesta Kilsyth

Ingredients:
1 dozen oysters
6 rashers of short cut bacon
1 diced onion
Worcestershire sauce
2 tablespoons butter
1 tablespoon oil
Chopped parsley

Preheat oven to 350º. Place 
oysters on a foil lined baking tray. 

Spoon 1 desertspoon of 
worcestershire sauce into each 
oyster shell and place tray into 
the middle of the oven to heat 
through. Meanwhile heat butter 
and oil in fry pan and add bacon 
strips and onion. Stir until golden 
brown and cooked well. 

Top the oysters with spoonfuls of 
the bacon and onion mix.

Finally, top with a sprinkle of 
chopped parsley and place on 
heated serving plate with lemon 
or lime wedges for that extra 
zest.

Serves 2.

Bon Appetite!

entrée
Oysters 
Kilpatrick
Andrea - Zesta Nunawading

Ingredients:
1 teaspoon crushed garlic
1 kg green prawns
1 teaspoon butter

Mix garlic and butter through 
prawns and cook in a pan or 
on the BBQ. Be careful not to 
overcook. Serves 4 - 6.

Quick and easy as well as 
delicious as a starter for that 
great aussie BBQ.

seafood
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Ingredients:
250g dried beans
100g split peas (or soup mix)
250g diced bacon
1 tablespoons olive oil
1 large onion, chopped
1 carrot, diced
2 potatoes, diced
1 celery stick, diced
2 cloves garlic, chopped
4 tablespoon tomato paste
3 liters beef stock or water
Bouquet-garni
1/4 cabbage, finely sliced
150g of any small pasta

Cover the beans and split peas 
with cold water and leave to 
soak overnight. Drain, place in a 
large pan with 2 litres water and 
simmer for 11/2 hours. 

Heat the olive oil and lightly 
brown the bacon over medium 
heat for a few minutes. Add the 
onion, carrot, potato, celery 

and garlic, reduce the heat 
and cook for 5 minutes. Add 
the tomato paste and cook for 
3 minutes. Add the stock and 
bouquet-garni, and simmer for 
10 minutes. Add cabbage and 
simmer for 5 minutes. Remove 
from the heat and set aside.

Drain the beans and add to the 
soup mixture. Return to the heat 
and simmer for 10 minutes. Add 
the pasta and cook for another 
15 minutes. 

Check the seasoning and 
remove the bouquet garni. 

Serve with parmesan cheese as 
an option. Serves 6 - 8.

Minestrone 
Soup
Andrew - Kilsyth Factory

Ingredients:
1 large carrot, grated
1 medium onion, finely 
chopped
1 medium zucchini, grated
1/2 red capsicum, chopped
1 x 125g can creamed corn
1 tablespoon soy sauce
3/4 cup seasoned stuffing mix
2 sheets puff pastry
1 egg lightly beaten
2 tablespoons sesame seeds
Fresh parsley to garnish

Grease and line two oven trays 
with baking paper.

Combine vegetables, soy sauce 
and stuffing mix in a large bowl 
and mix well.

Cut each sheet of pastry in half. 
Spoon the mixture into one 
edge of the pastry sheet. Roll 
up pastry from the long side to 
enclose filling. Brush with egg 
and sprinkle with sesame seeds. 
Cut each roll into four even 
pieces. Place rolls on oven trays.

Cook in a hot oven around 220º 
for about 20 minutes or until 
brown. Makes 12.

Vegetable
Rolls
Jim - Zesta Head Office

entrée veggie
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Ingredients:
1 x 400g tin cannellini beans
1 tablespoon olive oil
1 brown onion, finely chopped
2 cloves of garlic sliced
200g hot pepperoni sliced
1/2 teaspoon chilli powder or 
paprika
1/2 teaspoon cumin
1/2 cup chicken stock
1 x 400g can chopped 
tomatoes
Salt and pepper
1 tablespoon white wine 
vinegar
1 tablespoon brown sugar
1/3 cup chopped parsley
Parmesan Cheese

Drain and rinse beans. Heat olive 
oil in a medium saucepan and 
cook onion, garlic and pepperoni 
until soft then stir through chilli 
powder and cumin until aromatic. 
Add beans, chicken stock and 
tomatoes, bring to the boil and 
simmer for 8 - 10 minutes.

Season with salt and pepper and 
stir through vinegar and sugar. 
Stir through chopped parsley just 
before serving. Serves 4.

Serve on top of thick cut 
toast with optional sprinkle of 
parmesan cheese.

main dishes
Spicy baked 
beans
Jim - Zesta  Head Office

Ingredients:
4 veal shanks cut into 4cm 
pieces
Plan flour seasoned with salt/
pepper
Oil for cooking
40g butter
1 carrot, sliced
2 celery sticks, sliced
1 onion, sliced
4 cloves of garlic, chopped
5 tomatoes, peeled, seeded 
and chopped
250ml dry white or red wine
Bouquet garni
1 litre beef stock or water
1 tablespoon chopped parsley

Preheat the oven to 180º. Trim 
the meat and lightly coat with 
the seasoned flour. Heat oil in 
a small fry pan and brown the 
veal on both sides in batches if 
necessary. Set aside. Melt the 
butter in a flame proof casserole 
dish and cook the carrot, celery 

and onion over medium heat 
for 3 minutes. Add the garlic 
and mix well, then add the 
chopped tomatoes and cook 
for 5 minutes. Add the wine 
and bouquet garni and cook 
for another 5 minutes. Add the 
stock and the browned meat, 
bring to a simmer, season, cover 
and place in the oven for 1 1/2 
hours or until the meat is tender. 
Transfer the meat to a serving 
platter, cover and keep warm. 
Heat the cooking liquid and 
vegetables and bring to boil. 
Skim off any fat that rises to the 
top and cook for 20-25 minutes 
until sauce has thickened. Stir 
in parsley and season to taste. 
Simmer for another 5 minutes, 
then pour over meat and serve 
immediately. Serves 4. 

Recommend serving this dish 
on a bed of creamy mashed 
potatoes.

Osso Bucco
Andrew - Kilsyth Factory

meat
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Ingredients:
500g lean steak cut into 5cm 
long thin strips
2 teaspoons light soy sauce
3 teaspoons rice wine or dry 
sherry
2 teaspoons sesame oil
1 teaspoon salt
2 teaspoon ground black 
pepper
1 teaspoon ground coriander
1 teaspoon turmeric
2 teaspoon ground cumin
1 teaspoon ground cinnamon
1 teaspoon ground ginger
2 teaspoons cornflour
150g red/green peppers cut 
into strips
3 tablespoons groundnut 
(peanut) oil
225g snow peas trimmed
150ml chicken stock
2 tablespoons oyster sauce

Put the beef into a bowl and add 
the light soy sauce, rice wine 

or dry sherry, sesame oil, salt, 
ground pepper and cornflour and 
dry spices. Mix well and then 
leave the beef to marinate for at 
least 1 hour.

Heat a wok or large frying pan 
until it is very hot. Add the oil and 
when it is very hot and slightly 
smoking, remove the beef from 
the marinade with a slotted 
spoon, add the beef and stir-fry 
for 3 minutes.

Remove the beef slices; drain 
and reserve the oil. Wipe the 
wok or pan clean, then re-heat it. 
Return 1 tablespoon of drained 
oil to the pan and when it is very 
hot, add the capsicum and snow 
peas and stir-fry for 2 minutes. 
Then add the stock and oyster 
sauce. Bring the mixture to the 
boil. Return the beef to the pan 
and stir well. Turn on to a warm 
serving platter and serve at 
once. Serves 4.

main dishes
Stir-Fried  
Pepper Beef with 
snow peas
Andrew - Kilsyth Factory

Ingredients:
500g blade bone steak
2 tablespoons oil
2 large sliced onions
1 tablespoon paprika
1 tablespoon plain flour
1 tablespoon tomato puree
500ml stock
Bouquet garni
1 clove crushed garlic
1 pepper (red or green)
1 large tomato
5 tablespoons sour cream

Cut meat into large squares and 
brown in pan in hot oil, remove 
from pan, lower heat and put in 
sliced onions - cook for about 
4 minutes. Add paprika, cook 
slowly for about a minute, add 
flour, tomato puree and stock. 
Stir until boiling and then return 
meat, add bouquet garni, garlic 
and seasoning. Cover and 
simmer for 2 hours or until meat 
is very, very tender.

Blanch peel and shred the 
pepper, scald and peel the 
tomatoes (remove hard cores 
and seeds) then slice the flesh. 
Add both the tomatoes and 
pepper. Slowly bring to boil.

Before serving, spoon over a 
little sour cream and stir very, 
very gently.

Serve with boiled potatoes, rice 
or pasta. Serves 4.

meat
Paprika Goulash 
a la Zesta
Edda - Zesta Kilsyth
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Ingredients:
8 cardamom pods
1 teaspoon fennel seeds
8 cloves
10cm cinnamon stick
1 teaspoon fenugreek seeds
1 teaspoon ground black 
pepper
3 teaspoons coriander seeds
3 teaspoons cumin seeds
125ml oil
2 onions, finely chopped
6 garlic cloves, finely chopped
10cm piece of ginger grated
1kg rump steak cut into 2½cm 
cubes
1 teaspoon ground turmeric
3 teaspoons fresh minced chilli
300ml coconut cream

Remove the seeds from the 
cardamom pods and grind 
them in a spice grinder or pestle 
and mortar with the fennel 
seeds, cloves, cinnamon stick, 
fenugreek seeds, black pepper, 
coriander and cumin seeds until 
they form a fine powder.

Heat the oil in a heavy-based 
frying pan or casserole over 
medium heat and fry the onion, 
garlic, chilli and ginger until lightly 
browned.  
 
Add the meat and fry until brown 
all over. Add all the spices and 
fry for 1 minute.  
 
 
 

main dishes
Fiery Beef Curry
Team at Kilsyth Factory

Add the coconut cream and 
bring slowly to the boil. 

Cover, reduce the heat and 
simmer for about 1 hour. If the 
liquid evaporates during cooking, 
add some boiling water to make 
a thick sauce. If sauce is too 
liquid at the end, simmer with the 
lid off until it evaporates. Add salt 
to taste. Serves 4 - 6.

meat
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Ingredients:
1kg boneless leg or shoulder 
lamb cut into 2.5 cm cubes
2 tablespoons thick plain 
yoghurt
1 tablespoon coriander seeds
2 teaspoons cumin seeds
5 cardamom pods
2 onions
2 tablespoons grated coconut
1 Khus Khus
3 green chilies, roughly 
chopped
4 garlic cloves, crushed
5 cm piece of ginger grated
25g cashew nuts 6 cloves
½ teaspoon ground cinnamon
2 tablespoons oil

Place the meat in a bowl, add 
the yoghurt and mix to coat 
thoroughly.

Place a small fry pan over low 
heat and dry-roast the coriander 
seeds until aromatic. Remove 
and dry-roast the cumin seeds. 
Grind the roasted mixture to a 
fine powder using a spice grinder 
or pestle and mortar. Remove 
the seeds from the cardamom 
pods and grind.

Roughly chop one onion and 
finely slice the other. Place the 
roughly chopped onion with 
the ground spices, coconut, 
poppy seeds, chili, garlic, 
ginger, cashew nuts, cloves and 
cinnamon in a blender and add 

2/3 cup water and process to 
a smooth paste. Alternatively, 
crush everything together in a 
pestle and mortar before adding 
the water.

Heat the oil in a large pot or 
casserole over medium heat. 
Add the finely sliced onion and 
fry until lightly browned. Pour the 
blended mixture into the pan, 
season with salt and cook over 
low heat for 1 minute or until 
the liquid evaporates and the 
sauce thickens. Add the lamb 
with the yoghurt and slowly bring 
to the boil. Cover tightly and 
simmer for 1½ hours, or until 
the meat is very tender. Stir the 
meat occasionally to prevent it 
from sticking to the pan. If the 

water has evaporated during 
the cooking time, add some 
more water to make a sauce. 
The sauce should be quite thick. 
Serves 4.

Delicious and hearty for those 
chilly nights!

main dishes
Lamb Korma
Andrew - Kilsyth Factory

meat
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Ingredients:
1 large onion
Gee
Salt (optional)
500g diced lamb fillet
Marsalla paste: vindaloo 
madras
Chicken or vegetable stock
Additions: Pappadams, 
Chutney, Rice, Naan

Chop and fry onion in gee 
(clarified butter). In a separate 
saucepan fry diced cubes of 
lamb fillet until browned, salt to 
taste (optional). 

Add onion and marsalla paste 
and cook on low heat for 15 
minutes. Add water or chicken/
vegetable stock and simmer until 
meat is tender. 

Serve up with pappadams, 
chutney, rice or naan. Serves 4.

Ideally accompanied by a 
smooth glass of shiraz.

Warning vindaloo is hot like our 
kitchens, for the gentle souls try 
boghan josh instead.

main dishes
Lamb Vindaloo
Mike - Zesta Nunawading

Ingredients:
1kg of lean pork diced in cubes
6 cardamom pods
1 teaspoon black peppercorns
4 dried chillies
1 teaspoon cloves
10cm cinnamon stick roughly 
broken
1 teaspoon cumin seeds
2 teaspoon ground turmeric
½ teaspoon coriander seeds
1 teaspoon fenugreek seeds
4 tablespoons clear vinegar
1 tablespoon dark vinegar 
4 tablespoons oil 
2 onions, finely sliced 
10 garlic cloves, finely sliced 
5cm piece of ginger thinly 
sliced
3 ripe tomatoes, chopped
4 green chillies, chopped 
1 teaspoon soft brown sugar

Finely grind the cardamom 
seeds (remove from pods), 
peppercorns, dried chillies, 

cloves, cinnamon stick, cumin 
seeds, turmeric, coriander seeds 
and fenugreek seeds in a spice 
grinder or pestle and mortar.

In a large bowl mix the ground 
spices together with the vinegars 
and add the pork, mix thoroughly 
to coat well - cover and marinate 
in the fridge for 3 hours.

Heat the oil in a pan over low 
heat and fry the onion until 
browned. Add the garlic, ginger, 
tomato and chilli and stir well. 
Add the pork, increase the heat 
to high and fry for 3-5 minutes, 
or until browned. Add 1 cup 
water and the marinade liquid 
left in the bowl reduce the heat 
and bring slowly back to the boil. 
Add the sugar, stir through and 
cover tightly. Simmer for about 
1½ hours, stirring occasionally 
until the meat is very tender. 
Serves 4.

Pork Vindaloo
Andrew - Kilsyth Factory

meat
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Ingredients:
1 litre coconut milk
500g diced boneless chicken
2 tablespoon red curry paste (see below)
2 tablespoon fish sauce
500g of finely sliced vegetables of your choice
Salt and freshly ground black pepper
2 red chillies, chopped to garnish
Red curry paste
Can be prepared ahead of time and some will be 
left for future curries.
12-15 seeded red chilies,
4 shallots thinly sliced
2 garlic cloves
1 tablespoon chopped ginger
2 stalks lemon grass
3 lime leaves
4 coriander roots
10 black peppercorns
1 teaspoon coriander seeds
2 teaspoons cumin seeds
Pinch of ground cinnamon
1 teaspoon ground turmeric
1 teaspoon shrimp paste
1 teaspoon salt
4 tablespoons oil

To make the red curry paste, combine all the 
ingredients in a mortar, except for the oil, and 
pound with a pestle or process in a food processor 
until smooth. Add the oil a little at a time and blend 
in well. Place in a jar in tile fridge until ready to use.

In a wok heat 2 tablespoons of oil and when the oil 
is slightly smoking, place in the sliced vegetables 
stir frying until they just start to soften. Place the 
vegetables into a dish and keep warm in the oven 
on a low heat.

In a large heavy saucepan bring half the coconut 
milk to the boil stirring until it separates. Add 2 
tablespoon red curry paste and cook for a few 
minutes. Add the chicken and fish sauce and stir fry 
for 3—5 minutes until the chicken changes color, 
stirring constantly to prevent it from sticking.

Add the rest of the coconut and warm vegetables 
and bring back to the boil. Adjust the seasoning to 
taste. Serve garnished with chillies on a bed of rice. 
Serves 4 - 6.

Absolutely spicy and scrumptious!

main dishes
Red Chicken 
Curry
Andrew- Kilsyth Factory

poultry
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Ingredients:
1 whole chicken
4 cloves garlic crushed
1 lemon
1 tablespoon bayleaf powder
1/2 tablespoon paprika
1 teaspoon scotch or brandy
1 tablespoon butter
Pinch of salt

Mix all ingredients in a bowl and 
marinade chicken for a couple of 
hours in the fridge. Sprinkle with 
rock salt.

BBQ chicken until cooked to 
perfection then brush with 
sauce.

Peri Peri sauce (for 1 chicken):
5 red chillies chopped
1/2 cup lemon juice
100ml olive oil
2 tablespoons garlic powder
Salt

Mix all ingredients and brush 
sauce onto hot chicken to serve 
with your favorite salads and ice 
cold beers on a balmy summers 
night. Serves 4 - 6.

Hint: Peri Peri sauce is delicious 
in many dishes so make up a 
couple of batches and pop into 
an airtight container in the fridge 
to use to spice up other recipes.

main dishes
Peri Peri Chicken  
Zesta style
Andreas - Zesta Richmond

Ingredients:
3 tablespoons olive oil
6 chicken breasts
1 can peeled tomatoes
1 small onion
1 sliced green pepper
1 sliced red pepper
2 cups sliced mushrooms
4 medium potatoes diced
12 pitted black olives
½ cup of parsley
6 large leaves of fresh basil
¼ cup of fresh parsley, 
chopped
1 teaspoon of salt
4 shakes of black ground 
pepper

Preheat oil in a large fry pan and 
add the chicken, stirring until 
golden brown. Add tomatoes, 
salt and pepper, potatoes, green 
and red peppers, mushrooms, 
basil, parsley, olives all the while 
stirring. Bring all to a boil, cover 
pan and reduce heat to a simmer 
for ten minutes or until cooked. 
Serves 4 - 6.

Delicious served with crusty 
bread!

Chicken 
Cacciatore
Anna - Zesta Head Office

poultry
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Ingredients:
1 kg green king prawns shelled, 
deveined but leave tails on
1/2 cup flour
1 teaspoon lemon pepper
1/2 cup oil
1/2 cup honey
2 tablespoons lemon juice
1/2 teaspoon ground ginger
2 tablespoons toasted sesame 
seeds

Coat green king prawns, in flour 
and lemon pepper.

Place oil in a frypan and add 
prawns and saute until prawns 
turn pink. Remove to a warmed 
plate, drain oil from the pan. 
While the pan is still hot add 
honey, lemon juice and ground 
ginger.

Continue stirring, until the honey 
is melted and the ingredients are 
blended.

Pour over the prawns and 
sprinkle with 2 tablespoons of 
toasted sesame seeds.

Delicious served with salad or 
rice. Serves 4.

main dishes
King Prawns  
with Honey Glaze 
à la Zesta
Edda - Zesta Mulgrave

Ingredients:
500g green prawns
3 cloves of garlic
2 tablespoons butter
1 tablespoon olive oil
5 medium mushrooms
Handful of washed baby 
spinach
2 teaspoons of Dijon mustard
1/2 bunch spring onions
350ml cream
Sprinkle of pepper
Parmesan Cheese
1 pkt of Fettuccine/spaghetti
Chilli (optional)

Bring a large pot of salted water 
to boil and add pasta.

Crush garlic and thinly slice 
spring onions. Fry garlic and 

spring onions with butter and 
oil. Add prawns and cook for 
about 5 to 10 minutes and then 
add mushrooms, spinach, Dijon 
mustard, cream, pepper and a 
pinch of salt. Cook for approx 5 
minutes and leave aside.

Meanwhile cook fettuccine until 
al dente. Drain pasta and add 
with half the prawn sauce and 
add some parmesan cheese. 
Add hot chilli for some extra 
spice. Serve with the remaining 
sauce on top. Serves 4.

Enjoy with panne di casa bread.

seafood
Prawn Pasta
Gina - Zesta Nunawading
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Ingredients:
200-250g salmon or blue eye 
fish fillet
Spinach leaves
Fresh ginger
Low salt soy sauce
Extra virgin olive oil

Buy the fish with the skin on 
fresh from a good fish market. 
Wash the fish and leave to dry.

Wash the baby spinach leaves 
and put in enough to fill a 
medium saucepan and cook on 
low heat with lid on. Wash, and 
some fresh ginger, then slice it 
thinly and add on.

Heat olive oil in a non stick fry 

pan to a medium heat. Place fish 
in pan skin side down and cook 
for approximately 5 to 7 minutes 
until skin is crisp and then turn 
fish over. Wash and peel the 
ginger into thin slices and place 
in the fry pan alongside the fish. 
Turn the ginger in a couple of 
minutes and carefully fork the 
cooked spinach over all of it.

Warm your plate in the oven 
and continue to check on the 
cooking and all should be ready 
to serve in the next 2-3 minutes. 
Place the spinach on the plate 
then the fish skin side up and 
then the ginger on top and 
around the fish. Pour a little soy 
sauce over the top and voila, 
ready to eat!

main dishes
Pisces à la simple 
and quick
Ron - Zesta Head Office

Ingredients:
1 small avocado
125g ricotta cheese
1/4 cup sour cream
1 teaspoon lemon juice
Fresh red chilli, chopped
Cayenne pepper to taste
200g chopped smoked salmon
1 bunch fresh coriander
Garlic chopped
Rice Paper

Combine avocado pulp, ricotta 
cheese, sour cream, lemon 
juice, cayenne pepper, red chilli, 
smoked salmon, coriander and 
garlic together.

Dip rice paper in a large bowl of 
cold water and when thoroughly 
wet, place paper on bench 

and spread mixture in bottom 
half. Roll up the paper folding 
together in both ends and the 
wet paper will stick together 
when it dries.

Place wraps in a airtight 
container and refrigerate straight 
away. Makes 20.

This is a great dish for those light 
healthy dinners.

seafood
Smoked 
Salmon Wraps
Rosa - Zesta Mulgrave
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Ingredients:
1 fennel bulb
1 red onion
4 radishes
2 oranges
Dressing:
3 tablespoons extra virgin 
olive oil
1 tablespoon apple cider or 
white wine vinegar
Salt and pepper

Thinly slice fennel, red onion, 
radishes and peel and slice 
oranges into rings and gently 
toss together.

Shake dressing together in a jar 
and poor over salad.

Deliciously light and zesty for 
those summer BBQ’s.

Ingredients:
500g beef strips
2 cucumbers
150g snow peas
2 carrots
1 packet crunchy noodles
Dressing:
Juice from 2 limes
4 tablespoons sweet chilli 
sauce
2 tablespoons oil

Cook beef strips with oil over 
high heat until brown all over and 
remove from pan. Then cut all 
vegetables into strips and add 
vegetables and noodles with 
beef.

Mix together dressing and pour 
over salad. Serves 4.

Quick to prepare and delicious 
to eat!

Beef salad with 
a zesty crunch
Joy & Will - Zesta Southland

Zesty Fennel and 
Orange Salad
Joy & Will - Zesta Southland

main dishes salads
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Ingredients:
6 eggs
1/3 cup self raising flour
1 onion finely chopped 
Spinach leaves
425g can of tuna
1 cup grated cheese
Salt
Pepper

Heat the oven to 180º and 
grease a deep oven proof dish.

Beat the eggs and flour together 
and add spinach and tuna plus 
half the cheese. Season to taste 
with salt and pepper and pour 
into an ovenproof dish. Put 
remaining cheese on top and 
bake for 35 minutes.

Serves 4.

Serve with a salad, very quick to 
make and nutritious for all ages.

pies
Tuna and 
Spinach Pie
Jim - Zesta Head Office

Ingredients:
2 cooked chicken breasts or 
left over cooked chicken
1 Leek
Olive oil
Puff pastry
1-2 cups chicken stock
2 tablespoons plain flour
Salt
Pepper
Tarragon

Slice and saute leek with some 
olive oil until tender. Add flour 
then stir over low heat until 
brown. Add chopped cooked 
chicken to the leek mixture. Stir 
through then add chicken stock. 
Cook until mixture is reduced. 
Set aside to cool.

Grease pie dish and line with puff 
pastry and blind bake base. Add 
the cool filling to pie base and 
cover with puff pastry. Fork the 
top several times and cook at 
180º for about 20 to 30 minutes 
or until golden brown. Serves 
4 - 6.

An oldie but a goodie - 
scrumptious!

main dishes
Chicken and  
Leek Pie
Loretta - Zesta Kilsyth
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Ingredients:
700g butternut pumpkin cubed
4 cloves garlic
5 tablespoons olive oil
2 small red onions sliced
1 tablespoon balsamic vinegar
1 tablespoon brown sugar
100g feta cheese crumbled
1 tablespoon chopped 
rosemary
Pastry:
2 cups plain flour  
125g butter chilled and cubed 
1/2 cup grated parmesan  
3/4 tablespoon iced water
Salt

Place pumpkin and garlic cloves 
on a baking tray and drizzle with 
2 tablespoons of olive oil. Bake 
at 200º for 25-30 minutes or 
until tender. Leave to cool. Heat 
2 tablespoons oil, add onion 
and cook over medium heat for 
10 minutes. Add vinegar and 
sugar and cook for 15 minutes 

or until onion is caramelized. Add 
to pumpkin and leave to cool. 
For the pastry sift flour and 1 
teaspoon of salt and rub in butter 
and stir in parmesan. Add water 
to bring dough together and 
refrigerate for 20 minutes.

Add the feta and rosemary to the 
pumpkin, squeeze out the garlic 
and mix through the vegetables. 
Season to taste. Roll out the 
pastry between two sheets of 
baking paper to 14 inch circles.

Remove top sheet, place the 
bottom pastry on a tray. Arrange 
the pumpkin and feta mixture on 
top leaving a 2 inch border. Place 
top pastry and fold over the 
edges, pleating as you fold and 
bake for 30 minutes. Serves 4-6.

Ingredients:
1 tablespoon olive oil
1 teaspoon garlic
600g lean beef mince
2 onions, chopped
2 carrots, chopped
2 tablespoons tomato paste
500g can peeled tomatoes
1 cup beef stock
1 teaspoon thyme
1 cup frozen peans
Salt and pepper to taste
Potato mash:
1 kg potatoes, peeled and 
chopped
75g butter
1/4 cup milk
1/2 cup grated parmesan 
cheese

Preheat oven to 190º. Pour oil 
into a large saucepan and cook 
the onion, garlic and carrot for 
5 minutes or until soft. Add the 
mince and cook until browned. 
Stir through tomato paste, 
tomatoes, stock, bay leaf and 
thyme. Cover and simmer for 
15 minutes. Add the peas and 
simmer for a further 15 minutes 
or until liquid has evaporated. 
Add the salt and pepper and set 
aside.

To make the mash boil potatoes 
in water until soft then drain 
and mash with butter and milk 
and stir through parmesan. 
Spoon the meat mixture into 
a ovenproof dish and top with 
mash, rake with a fork to add 
texture to the top. Cook for 30 
minutes until golden brown. 
Serves 4 - 6.

main dishes
Pumpkin and 
Feta Pie
Jim - Zesta Head Office

The great Aussie 
Shepherds Pie
Toby - Zesta Head Office

pies
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Ingredients:
125g butter
1/2 cup condensed milk
250g sweet biscuits
2 teaspoon lemon juice
1 cup coconut 

Icing:
1 3/4 cup icing sugar
3 tablespoons lemon juice
15g melted butter
2 teaspoons coconut

Place condensed milk and butter 
in saucepan and stir until melted. 
Crush biscuits and add lemon 
juice and coconut. 

Combine milk mixture to crumbs 
and mix together thoroughly. 
Press into a 28cm x 18cm tin 
and refrigerate for 1 hour.

Mix icing together and spread 
on top of biscuit base. Sprinkle 
coconut on top and refrigerate 
until set.

Cut into squares and serve for 
that delicious sweet treat.

desserts
Lemon Slice
Joanne - Zesta Head Office

Ingredients:
500g no. 5 spaghetti
1 can peeled chopped 
tomatoes
4 cloves garlic, finely chopped
Chopped basil
Salt
Ground black pepper
1/4 cup olive oil
Fresh grated parmesan 
reggiano cheese

Preheat oil in deep pan and 
add garlic without browning. 
Add tomatoes, salt and ground 
pepper. Stir and let it simmer 
until pasta is cooked.

Cook pasta in boiling water until 
al dente or to your taste, add 
salt to taste and drain well. Add 
pasta to the tomatoe mixture in 
pan and toss until mixed well. 
Mix in chopped basil.

Serve spaghetti into a dish and 
sprinkle with cheese. Serves 4.

Nice summer dish to eat 
“Alfresco”!

main dishes
Spaghetti  
Alla Anna
Anna - Zesta Head Office
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Ingredients:
1 cup self-raising flour
3/4 cup sugar
Pinch of salt
60g melted butter
1/2 cup milk 

Sauce:
2 tablespoons golden syrup
1 1/2 cups hot water
30g butter

Sift together flour, sugar and salt 
and then add melted butter and 
milk. Prepare sauce by adding 
all ingredients together in a 
saucepan.

Place in a baking dish, pour 
over the sauce and bake in a 
moderate oven for 30 minutes. 
Serves 4 - 6.

This is especially nice served 
with whipped cream or ice-
cream.

Butterscotch 
self-saucing 
pudding
Joy & Will - Zesta Southland

Ingredients:
1 cup water
2 cups milk
1/2 cup sugar
2 egg yolks
1 pinch salt
1/2 cup rice
2 tablespoons lemon juice 

Meringue:
2 tablespoons sugar
2 egg whites

Boil water, add salt, rice and 
lemon juice in saucepan. Cook 
until liquid is absorbed. Add milk 
and simmer gently until rice is 
tender and liquid absorbed. Mix 
in sugar, add beaten egg yolks, 
stir over heat until thickened. 
Pour into greased shallow 
ovenproof dish.

Beat egg whites until stiff and 
gradually add sugar. Top with 
meringue mixture and bake in 
oven on medium until meringue 
is golden. Serves 4 - 6.

desserts cakes
Lemon Rice and 
Meringue Pudding
Toby - Zesta Head Office
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Ingredients:
125g butter
1/2 cup caster sugar
1 cup self-raising flour
Filling:
400g condensed milk
30g butter
2 tablespoons golden syrup
3 teaspoons instant coffee 
powder
1/3 cup finely chopped walnuts
Topping:
1 cup plain flour 2 teaspoons 
ground cinnamon
1/3 cup brown sugar 125g 
butter

Grease a swiss roll pan. 
Combine topping of flour, 
cinnamon and sugar and rub 
in butter. Mix to a dough and 
refrigerate for 30 min.

Beat butter and sugar in small 
bowl until fluffy, stir in flours to 
a dough. Press evenly into pan. 

Cook in moderate oven (180º) for 
15 minutes. Remove and cool.

For the filling combine 
condensed milk, butter, golden 
syrup and coffee in pot and stir 
over medium heat until mixture 
bubbles and continue stirring for 
about 3 minutes until mixture is 
thick. Stir in the nuts and spread 
the hot filling over the pastry 
base. Coursely grate the chilled 
topping over the filling.

Cook in moderate oven for 
20 minutes or until topping is 
firm. Let slice cool in pan for 15 
minutes before cutting. Serves 
4 - 6.

Delicious with a nice hot cup of 
coffee.

Coffee 
Streusel Slice
Jan - Zesta Kilsyth

Ingredients:
3 egg yolks
150g caster sugar
250g mascarpone
600ml cream, for whipping
3 tablespoons coffee liqueur
500 ml strong coffee, cooled
36 sponge finger biscuits
100g grated milk chocolate, for 
dusting

Beat the egg yolks with the sugar 
until the sugar has dissolved 
and the mixture is light. Add the 
mascarpone and mix well. Beat 
the cream into stiff peaks and 
gently fold into the mascarpone 
mixture, then spread a thin layer 
of the mascarpone cream over 
the base of a large lasagne dish.

Add the Kahlua to the coffee. 
Dip the sponge fingers into 
the coffee, soaking them well. 
Depending on the freshness of 
the biscuits, they may require 

more or less soaking, but be 
careful not too over soak.

Arrange a layer of sponge fingers 
close together in the dish (you 
may need to break them to fit the 
shape of your dish). Cover with 
another layer of the mascarpone 
cream, then another layer of 
sponge fingers, arranging them 
in the opposite direction to the 
first layer. Repeat the layers, 
finishing with mascarpone 
cream. Smooth the top and keep 
chilled until ready to serve. 

Dust with grated chocolate just 
before serving. Serves 4 - 6.

Tiramisu is best made several 
hours in advance so that the 
flavours have time to blend 
before serving.

Tiramisu
Andrew - Kilsyth Factory

desserts cakes
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Ingredients:
4 egg yolks
1/2 cup Marsala
3 tablespoons castor sugar
Fresh whipped cream
Strawberry, grape or kiwi fruit 
for decoration
Sprinkle of nutmeg

Put the yolks, Marsala and 
castor sugar in the top of a 
double boiler, (stir gently before 
you put them over the cooktop). 
When completely blended put 
the top of the double-boiler over 
simmering water - but don’t let 
it boil and keep on stirring with 
a rotary beater. When the eggs 
are thick and fluffy take off the 
cooktop but keep on beating. 

Add a tablespoon of whipped 
cream for each serve and pour 
into glasses. Top each glass with 
the strawberry, grape or kiwifruit 
and sprinkle with nutmeg.  
Makes 4.

If you want it hot, serve straight 
away otherwise put the glasses 
in the fridge but leave the 
decoration off until just before 
serving.

Mix everything gently and after 
this you can get your cholesterol 
checked ... but on the other hand 
with all the stirring you won’t 
need to go to the gym!

Ingredients:
Strawberry yoghurt - large tub
1 punnet strawberries or 
berries
1 packet of each pink and 
white marshmallows
1/2 pint of cream

Cut up the punnet of 
strawberries or berries and 
chop up the pink and white 
marshmallows.

Whip the cream and fold into the 
mixture.

Place into a bowl and let it stand 
in the fridge for a while. Serves 
4 - 6.

This dish is certainly not for 
those weight watchers but 
delicious all the same!

desserts creams
Fantasum
Loretta - Zesta Kilsyth

Zesty Zabaglione
Edda - Zesta Mulgrave
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SHOWROOMS

Kilsyth: Factory 
13 -144 Canterbury Rd................... Phone: 8761 6755 

Mulgrave: Shop 5
879 Springvale Rd .......................... Phone: 9548 3055 

Nunawading: Suite 11 
321 Whitehorse Rd ........................ Phone: 8878 9555 

Southland: Shop 1111
Westfield Southland, 
Cheltenham .................................... Phone: 9584 4491 

Victoria Gardens Richmond: Shop F33
620 Victoria St. ............................... Phone: 9429 7616

WEBSITE

www.zestakitchens.com.au
ABN 20 549 663 307  ACN 107 253 645   Zesta003/0206


