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Introduction
With Easter around the corner and the weather
turning a little cooler, the team at JAZ have put
together a collection of autumn delights to seduce
your appetite! Including a mix of family favourites,
healthy alternatives and modern masterpieces,
anyone can enjoy cooking from this collection, and
be inspired to share their delicious meals with family
and friends.
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Sides
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Deanna’s Smashed
Potatoes with
Cherry Tomato
and Chorizo

6

|

JAZ Autumn RECIPE BOOK

Ingredients

Method

• 500g baby white potatoes
• 250g baby Red Royale
potatoes
• 1 tbs olive oil
• 1 tsp cumin seeds
• 1 1/2 tsp ground paprika
• 2 chorizo sausages, thickly
sliced diagonally
• 250g cherry truss tomatoes
• 1/2 cup (120g) sour cream
• 1 lemon, zested, juiced
• 1/2 cup flat-leaf parsley leaves

1. Preheat oven to 200˚C. Place the combined
potatoes in a roasting pan. Drizzle with oil. Sprinkle
with cumin and half the paprika. Season. Toss to
combine. Roast for 40 mins or until tender.
2. Meanwhile, cook the chorizo in a large frying pan
over high heat for 1 min each side or until golden
brown.
3. Use a tea towel to squash the potatoes. Roast for a
further 20 mins or until crisp.
4. Add the chorizo and tomatoes to the roasting pan.
Roast for a further 20 mins or until tomatoes begin to
collapse.
5. While the potato mixture is roasting, combine sour
cream, 2 tsp lemon juice and remaining paprika in a
small bowl.
6. Sprinkle the parsley and lemon zest over the potato
mixture. Serve immediately with sour cream mixture.
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Tim’s Yorkshire
pudding
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Ingredients

Method

•
•
•
•
•

1. Sift flour and salt into a bowl. Make a well in centre.
Add egg and milk. Whisk until smooth.
2. Pour mixture into a jug. Refrigerate, covered, for 1
hour.
3. Preheat oven to 230°C/210°C fan-forced.
4. Place 1 teaspoon oil in each hole of a 6-hole, 1/3
cup-capacity muffin pan.
5. Place prepared pan in oven for 4 minutes or until oil is
hot. Carefully remove pan from oven.
6. Carefully pour batter into pan holes. Return to oven.
7. Bake for 15 to 20 minutes or until golden and risen.
8. Serve immediately with roast beef, lamb or pork.

3/4 cup plain flour
1/2 tsp salt
2 eggs, lightly beaten
3/4 cup milk
1 1/2 tbs vegetable oil
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Mains
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Cam's avacado and
sweet potato sanga

Ingredients

Method

• 1 large sweet potato, thinly
sliced lengthwise
• 1 1/2 tbsp olive oil
• 1/2 tsp mild paprika
• sea salt flakes and freshly
ground pepper
• 2 crispy rolls
• 1 ripe avocado, sliced
• snow pea sprouts

1. To make the spicy sauce, whisk all ingredients in a
small mixing bowl. Cover tightly with glad wrap and
refrigerate for 1 hour.
2. Sweet potato crisps: preheat oven to 180ºC and line
a baking tray with baking paper. Set aside.
3. Mix sliced sweet potatoes, oil, paprika, a couple
pinches of salt and a few grinds of pepper until the
potatoes are evenly coated. Spread the potatoes in
a single layer over prepared tray; do not overlap or
overcrowd.
4. Bake for 15 minutes, then flip each potato over and
bake for an additional 15 minutes. At this point some
potatoes might be crisp; if so, remove from baking
tray and transfer to a large platter or plate. Continue
this process until the potatoes are lightly browned
and crisp. Let the potatoes cool in a single layer
(placing them on top of one another while still hot
will result in a soggy chip).
5. To assemble the sanga, remove the dynamite sauce
from the fridge and spread a good amount on cut
sides of the rolls. Place the avocado, sweet potato
chips and sprouts on the bases and sandwich with
the tops.

spicy sauce
•
•
•
•
•

1 tsp dijon mustard
2 1/2 tbsp mayonnaise
1 garlic clove, minced
1 tbsp ketchup
1 tsp hot sauce or ground
chilli
• ¼ tsp maple syrup
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Sandy's Parmesan
Zucchini Pasta
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Ingredients

Method

• 4 medium zucchini
• 3 tbs extra virgin olive oil
• 1 tbs minced garlic (3 to 4
cloves)
• 1/4 to 1/2 tsp crushed red
pepper flakes, depending on
how spicy you like the pasta
• 2 medium tomatoes chopped
• 1/2 cup shredded parmesan
cheese, plus more for serving
• 1 cup basil leaves, torn into
pieces
• 1 tsp cornstarch
• 2 tsp cold water
• Salt, to taste

1. Trim and spiralize the zucchini. Cut extra long noodles
so that they are about the length of spaghetti.
2. Add olive oil, garlic, and the red pepper flakes to
a large, deep skillet. Turn to medium heat. When
the oil begins to bubble around the garlic, add
the zucchini noodles. Toss the noodles with pasta
tongs and cook until al dente — they should be
wilted, but still have a crunch; 5 to 7 minutes. Do
not let the noodles cook any longer or else they will
become mushy. As they cook, keep tossing so that
all the zucchini noodles have a chance to hit the
bottom of the skillet.
3. Stir in the tomatoes, basil, and parmesan cheese.
Cook for one minute.
4. Use pasta tongs to transfer the noodles, tomatoes,
and basil to a serving dish. Leave the liquid in the
skillet.
5. Bring the liquid to a simmer. Combine cornstarch
and cold water in a small bowl then whisk into the
simmering liquid. Cook, while whisking, until the
liquid thickens to a sauce; about 1 minute. Taste
the sauce and season with salt.
6. Pour the sauce over the zucchini, tomatoes, and
basil. Finish with more parmesan cheese on top
and serve immediately.
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Sweets
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Zoe’s Hot
Cross Buns

Ingredients

Method

• melted butter, to grease

1. Brush a baking tray with melted butter. Combine the
flour, sultanas, mixed peel, sugar, yeast, mixed spice,
cinnamon and nutmeg in a large bowl. Stir in the salt.
2. Make a well in the centre. Add the milk, butter and egg.
Use a wooden spoon to stir until just combined. Use
your hands to bring the dough together in the bowl.
3. Turn onto a well-floured surface. Knead for 10-15
minutes or until smooth and elastic. Brush a large bowl
with melted butter. Place dough in the bowl. Turn to
coat. Cover with plastic wrap or a damp tea towel.
Place in a warm, draught-free place to prove for 1 1/2
hours or until dough doubles in size.
4. Preheat oven to 200°C. Punch down the centre of the
dough with your fist. Turn onto a lightly floured surface.
Knead for 2-3 minutes or until dough is smooth and
elastic and has returned to its original size. Divide into 12
equal portions. Shape into balls. Place, side-by-side, on
the prepared tray. Place in a warm, draught-free place
for 30 minutes or until dough has risen 1-2cm.
5. To make the cross paste, combine the flour and water
in a bowl until a smooth paste forms. Transfer to a
piping bag fitted with a 2mm plain nozzle. Pipe in a
continuous line along the centre of each row of buns.
Repeat in the opposite direction to make crosses. Bake
for 20 minutes or until golden and the buns sound
hollow when tapped on the base.
6. Meanwhile, to make the glaze, place sugar and
water in a saucepan over medium heat. Cook,
stirring, for 3 minutes or until sugar dissolves and
mixture thickens slightly.
7. Brush the tops of the buns with the glaze. Serve warm
with butter and honey.

• 490g (3 1/4 cups) plain flour
• 170g (1 cup) sultanas
• 2 tbs mixed peel
• 2 tbs caster sugar
• 1 tsp (7g/1 sachet) dried yeast
• 1 tsp mixed spice
• 1 tsp ground cinnamon
• 1 tsp ground nutmeg
• large pinch of salt
• 250ml (1 cup) warm milk
• 50g butter, melted
• 1 egg, lightly whisked
• plain flour, to dust
• butter, to serve

Cross paste
• 40g (1/4 cup) plain flour
• 2 tbs cold water

Glaze
• 70g (1/3 cup) caster sugar
• 80ml (1/3 cup) cold water
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