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PARTNERED WITH

Japanese-style beef with miso mash and daikon salad


0:45 Prep • 0:25 Cook • 4 Servings • Capable cooks

Try this tasty beef and mash dinner with a Japanese-style twist.





























INGREDIENTS
1/3 cup Japanese barbecue marinade and stir-fry sauce

800g beef rump steak, trimmed

750g orange sweet potato, peeled, roughly chopped

40g butter

2 tablespoons miso paste

3 green onions, thinly sliced

DAIKON SALAD
1 teaspoon salt

2 tablespoons rice wine vinegar

2 teaspoons caster sugar

150g daikon radish(white radish), peeled cut into thin ribbons (see Notes)

1 carrot, cut into thin ribbons

1 Lebanese cucumber, cut into thin ribbons

1/2 cup fresh coriander leaves

1 tablespoon sesame seeds, toasted

METHOD
Step 1  Place marinade in a shallow glass or ceramic dish. Add steak. Turn to coat. Cover. Refrigerate for 30 minutes.

Step 2  Meanwhile, place sweet potato in a large saucepan. Cover with cold water. Bring to the boil over high heat. Cook for 15 minutes or until tender. Drain
well. Return to saucepan. Add butter and miso paste. Using a potato masher, mash until smooth. Fold in green onion.

Step 3  Heat a large non-stick frying pan over medium-high heat. Drain steak from marinade. Discard marinade. Cook for 4 minutes each side for medium or
until cooked to your liking. Transfer to a plate. Cover loosely with foil. Rest for 5 minutes.

Step 4  Meanwhile, make Daikon salad: Whisk salt, vinegar and sugar in a large bowl. Add veg, coriander and sesame seeds. Toss to coat. Slice steak. Serve with
mash and salad.

NOTES
Use a vegetable peeler to cut the vegetables into ribbons.
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10/24/2017 Prawn & vegetable tempura
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PARTNERED WITH

Prawn & vegetable tempura


0:30 Prep • 0:15 Cook • 6 Servings • Capable cooks

The secret to successful tempura lies in the batter. Here's how to
make it.



























INGREDIENTS
115g (3/4 cup) plain �our

35g (1/4 cup) corn�our

Pinch of bicarbonate of soda

250ml (1 cup) iced water

1 egg, lightly whisked

3 ice cubes

1.5L (6 cups) vegetable oil, to deep-fry

250g sweet potato, peeled, thinly sliced

1 zucchini, cut diagonally into 1cm thick slices

1 small red capsicum, cut into 2cm thick strips

1 bunch asparagus, trimmed

500g peeled green prawns

Soy sauce, to serve

METHOD
Step 1  Sift the combined �ours and bicarbonate of soda into a large bowl. It’s important to sift the �our. This aerates the dry ingredients and results in a lighter

batter. Make a well in the centre.

Step 2  Whisk the water and egg together in a jug. Add the water mixture and ice cubes to the �our mixture and use chopsticks to mix until just combined. Do
not over-mix – the mixture should still look lumpy.

Step 3  Heat the oil in a wok or large saucepan to 170°C over medium-high heat. To test when the oil is ready, add a cube of bread. When the oil is ready, a
cube of bread turns golden in 20 seconds.

Step 4  Line a baking tray with paper towel. Use chopsticks to dip the sweet potato, 1 piece at a time, in the batter to coat. Deep-fry for 3 minutes or until crisp
and cooked through. Transfer to the prepared baking tray.

Step 5  Repeat with the zucchini, cooking for 2 minutes, then the capsicum and asparagus, cooking for 1 minute. To keep tempura warm between batches,
transfer to a wire rack over a baking tray. Place in an oven heated to 110oC.

Step 6  Dip half the prawns in the batter to coat. Deep-fry for 3-4 minutes or until crisp and cooked through. Transfer to the prepared tray. Repeat with the
remaining prawns. Serve the tempura with the soy sauce.

NOTES
Try these:

Use the batter to coat other ingredients too. Just follow our guide to prep and cooking times.

3 minutes:

• Buttenut pumpkin, peeled, cut into 1cm thick slices
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2 minutes:

• Skinless salmon �llets, cut crossways into 1cm thick slices
• Squid tubes cut into 1cm thick rings
• Cauli�ower, cut into �orets
• Eggplant, thinly sliced
• Carrots, peeled, cut crossways in half, thinly sliced lengthways
• Button mushrooms

1 minute:

• Broccolini
• Green round beans

Batter additions

1) Sesame and seaweed: Stir 1/3 cup sesame seeds and 1 sheet roasted seaweed, �nely crumbled, into the �our mixture. Try it with butternut pumpkin.
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PARTNERED WITH

Oysters with teriyaki dressing
0:15 Prep • 4 Servings • Capable cooks













INGREDIENTS
24 oysters in half shells

24 fresh coriander leaves

Ground black pepper, to serve

TERIYAKI DRESSING
1 tablespoon teriyaki sauce

1 green shallot, thinly diagonally sliced, layers separated

2 teaspoons fresh lime juice

METHOD
Step 1  To make the teriyaki dressing, combine the teriyaki sauce, green shallot and lime juice in a small bowl or screw-top jar.

Step 2  Place the oysters on a serving platter. Spoon a little teriyaki dressing over each oyster and top with a coriander leaf. Sprinkle with pepper and serve immediately or
cover with plastic wrap and place in the fridge for up to 30 minutes.
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PARTNERED WITH

Mini okonomiyaki (Japanese pancakes)


0:35 Prep • 0:20 Cook • Makes 12 • Capable cooks

These Osaka-style pancakes are often made with cabbage or spring
onion, topped with a strong, sweet okonomi sauce (similar to
barbecue sauce) and striped with Kewpie mayonnaise.





















INGREDIENTS
2 large zucchini, coarsely grated

1 tablespoon onion, grated

2/3 cup (100g) plain �our

1 teaspoon baking powder

2 eggs, lightly beaten

2 tablespoons olive oil

2 tablespoons barbecue sauce

Kewpie mayonnaise (see Notes)

2 tablespoons Japanese pickled ginger

Togarashi chilli powder, to serve (optional) (see Notes)

METHOD
Step 1  Place the zucchini and onion in a bowl with 1 tsp salt, then toss to combine and set aside for 20 minutes to draw out liquid. Squeeze out the excess

liquid and discard.

Step 2  Sift the �our and baking powder into a bowl. Add the egg and 2 tbs cold water then season and lightly whisk until thick and smooth. Add the zucchini
mixture, then stir to combine.

Step 3  Heat the oil in a large frypan over medium heat. Working in batches, drop tablespoonfuls of batter into the pan and cook for 3 minutes each side or
until golden and cooked through.

Step 4  To serve, top each pancake with 1/2 tsp barbecue sauce, stripes of mayonnaise, pickled ginger and togarashi, if using.

NOTES
Kewpie Sweet, tangy Japanese mayonnaise in a squeeze bottle. 
Togarashi Japanese 'sprinkles', made of chilli, sesame, seaweed and more.
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10/24/2017 Black sesame ice cream cones
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PARTNERED WITH

Black sesame ice cream cones


0:20 Prep • 0:05 Cook • 4 Servings • Advanced

Black sesame adds its midnight-black colour and a dusky, smoky
favour to the ice cream. Begin this recipe a day ahead.











INGREDIENTS
2/3 cup (100g) black sesame seeds

3/4 cup (165g) caster sugar

600ml thickened cream

1 teaspoon vanilla bean extract

Wa�e cones, to serve

METHOD
Step 1  Grind all but 1 tsp sesame seeds as �nely as possible using a co�ee grinder or small food processor.

Step 2  Combine the sugar and 1 cup (250ml) water in a saucepan and bring to the boil over medium heat. Cook, stirring, for 3-4 minutes until slightly reduced,
then remove from heat. Add the cream, vanilla and ground sesame seeds, and whisk to combine. Set aside to infuse until cool.

Step 3  When cool, whisk again and strain, using the back of a spoon to scrape the sesame seed pulp against the sieve to extract maximum colour and favour.
Refrigerate for 3 hours or overnight until thickened.

Step 4  Transfer mixture to an ice cream machine and churn according to manufacturer's instructions. (Alternatively, pour into a shallow container and freeze
for 2 hours or until frozen at edges. Remove from freezer and beat with electric beaters. Return to container and refreeze. Repeat 2 or 3 times). Transfer
to a container and freeze overnight or until �rm.

Step 5  To serve, scoop into wa�e cones and scatter with reserved sesame seeds.
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