
VIC PARK 
MULTICULTURAL 
COOKBOOK
A DELICIOUS CELEBRATION OF DIVERSITY



INGREDIENTS
For the kebabs:

• 500g pork mince

• 500g lamb mince

• ⅓ cup cashew nuts (ground up)

• 1 white onion finely diced

• 1 tbs ginger paste

• 1 tbs garlic paste

• ⅓ cup coriander – finely chopped

• 2 eggs

• 2 green chillies

• 2 tbs peanut oil

• 1 tbs cumin powder

• 1 tsp white pepper

• 2 tsp garam masala

• 2 tsp coriander powder

• 1 tsp chilli powder

• 1 tsp salt

• Butter for basting

For the chutney:

• 1 bunch of mint  
(bunch from woolworths)

• 1 bunch of coriander  
(bunch from woolworths)

• 1 green chilli

• 4 cloves of garlic

• 1 inch piece of ginger

• 2 tsp lemon juice

• 1 tsp roasted cumin powder

• 1 cup yoghurt

• Salt to taste

SEEKH KEBABS
A recipe from India, shared by Denise.

METHOD
For the kebabs:

1. Mix all ingredients together 

2. Using wet hands make the mixture 
into small sausages. Should make 
about 16–20 depending on the size.

3. Preheat oven to 180° C

4. Put the kebabs into the oven and 
after 10 minutes baste with butter

5. After another 10 minutes, turn the 
kebabs and baste with butter again

6. Cook for a further 10 minutes or 
until brown and cooked inside

For the chutney: 

1. Combine mint leaves, coriander leaves, 
ginger, garlic and chillies and grind to  
a smooth paste in a food processor.  
Add very little water just to get it to all  
come together

2. Beat the yoghurt in a bowl, add the 
above paste, lemon juice, cumin powder 
and salt and mix well. 



OXTAIL POTJIE
A recipe from Mzansi / South Africa, shared by Molefi.

METHOD
1. Place pot on fire, add oil and bring to 

medium heat. 

2. Brown onions with chopped garlic 
cloves, rosemary and curry powder.

3. Add oxtail (you can coat the oxtail with a 
bit of flour if you prefer).

4. When the oxtail is brown, add barbeque 
spice, tomato paste, Coke, salt and 
pepper with 2 cups water.

5. Let the pot simmer for 3hours –  
(meat should not cook fully and do  
not stir the pot)

6. Add potatoes, carrots and corn then 
cook until veggies are soft. 

7. Once the veggies are fully cooked and 
the oxtail is very soft, you thicken the 
sauce to your liking (use flour/corn starch 
with water)

INGREDIENTS
• 2kg oxtail

• 1kg baby potatoes

• 2kg carrots chopped

• 4 ears corn (cut in quarters)

• 2 onions chopped

• 4 cloves garlic

• 2 cups dry red wine

• 2 cups Coca-Cola

• 2 tbsp curry Powder

• 4 tbsp barbeque spice

• Fresh rosemary to taste

• 2 tbsp oil

• 250g tomato paste

• Salt & pepper to taste

ABOUT
Potjie in Mzansi (informal name for South Africa) is generally enjoyed when family/friends are 
hanging around and having fun because the cooking takes time.

Family/friends get to sit around a fire, telling stories and sharing jokes while having a fun 
filled day. Oxtail is one of the best meat in a cow and has been cooked in our family (and 
many families) for as long as I can remember.

NOTE
The aim is to let oxtail cook 
halfway and then add vegetables 
in the order of which ones take 
longer to cook and stack one over 
the other without stirring.

Once the pot is ready, you can 
then stir to mix and serve with 
either rice, home-made bread or 
pap (maize meal).



POTATO BREAD
A recipe from Northern Ireland, shared by Debbie.

INGREDIENTS
• 2lb/1kg/2cups cooled mashed potato 

(just recently cooked is best)

• 4oz/125g/1cup plain flour

• 2 tbsp butter 

• Pinch of salt 

ABOUT
Growing up in the North of Ireland, potato was a main staple in our diet on a daily basis.

Mum would cook a fry up on special occasions and Potato Bread was always on the 
menu. We couldn’t get enough of it. Even today although mum does not make it, she 
buys it regularly to put with the fry at home.  I also will make it with my leftover mash 
at home. Potato Bread is a very Northern Irish Dish and is used and is important as an 
essential component for an Ulster Fry. Give it a go – it’s also nice toasted. 

METHOD
1. Melt the butter and mix into the potato 

with the salt.

2. Work the flour quickly through the 
mixture and knead lightly.

3. Divide into two and roll out each half 
on a floured board to cut into a circle 
about the size of a dinner plate. Cut into 
quarters and cook for about 3 mins in 
a heavy non stick frying pan over low 
heat. You can use a bit of olive oil or 
traditionally the Irish would use a little  
bit of bacon fat.



BUTTER CHICKEN
A recipe from India, shared by Mahalakshmi.

METHOD
1. Using 2 Tbsp of butter in a large skillet 

over medium-high heat, brown the 
pieces of the chicken so each side is 
browned. They do not need to be fully 
cooked all the way through. 

2. Melt another 2 Tbsp of butter in the pan 
over medium heat. 

3. Add the onion, and cook until beginning 
to softens.

4. Add the garlic, garam masala, ginger, 
chili powder, cumin, and cayenne.  
Stir to combine, and cook for about  
45 seconds before adding the 
tomato sauce.

5. Bring the mixture to a simmer and  
let cook for five minutes before adding 
the cream. 

6. Bring the mixture back to a simmer, add 
the browned chicken, and let simmer for 
10–15 minutes. 

7. Stir in the remaining 2 Tbsp of butter, and 
season with salt and pepper,  
to taste.

8. Serve garnished with lime and coriander, 
alongside rice and naan.

INGREDIENTS
• 6 tablespoons butter

• 750g boneless/skinless chicken 

• 1 onion, diced

• 3 garlic cloves, minced

• 1 Tbsp garam masala

• 1 Tbsp fresh grated ginger

• 1 tsp chili powder

• 1 tsp ground cumin

• ½ tsp cayenne pepper

• 1 ½ cups tomato sauce

• 2 cups cream

• 1 tsp salt & pepper

• lime & coriander, for garnish

• naan & rice for serving

ABOUT
Butter chicken originated in Delhi, the capital territory of India, sometime during the 1950s 
and it may even be one of the most popular dishes in the world. What gives the dish its 
distinctive flavour is its unique blend of spices, perfected over time. Typically, the chicken 
will be marinated for hours in yogurt blended with spices like garlic, coriander, garam 
marsala, ginger, cumin, and others…



RICOTTA GNOCCHI
A recipe from Italy, shared by Maryanne.

METHOD
1. Add all ingredients in a bowl. Confidently 

mix the ingredients until a ball starts  
to form. 

2. This is where you get stuck in. With a  
bit of elbow grease, simply push, fold, 
slap and roll the dough around, over and 
over for 4 or 5 minutes until you have a 
soft dough 

3. Slice into 3cm lengths (ropes) – this is 
your basic gnocchi. Now you can gently 
roll each piece down a butter pat, the 
back of a fork or a fine grater to add 
grooves, which will help your sauce to 
stick, or simply roll into balls.

4. Cook in a pan of boiling salted water for 
2 to 3 minutes – as soon as they come up 
to the surface they’re ready.

5. Remove with a slotted spoon and toss 
with tomato sauce then finely grate over 
a little parmesan, to serve. I also like to 
add a little dollop of pesto – homemade 
or jarred, it’s up to you.

INGREDIENTS
• 500g flour

• 500g ricotta

• 2 eggs 

• ½ cup of grated parmesan cheese 

• 1 tbsp of salt 

ABOUT
This recipe was made together with my nonna, mum and sisters. We didn’t do much 
as my nonna would always take over and say we weren’t doing it right. Afterwards, we 
would share the meal together.



GAENG KILEK (แกงขี้เหล็ก)
A recipe from Thailand, shared by Amarisa.

METHOD
1. For the curry paste, pound together, 

using a heavy pestle and mortar, the 
garlic, krachai, kha, lemongrass, and 
dried chilies. 

2. Add the chilies and pound lightly just 
to bruise them, not to incorporate fully 
into the paste. (Alternatively grind the 
ingredients together in a powerful 
blender or a food processor, adding 
*just* enough water to get them 
blended. Then pound the fresh chilies 
with the handle of a heavy knife and 
chuck them into the paste.)

3. Bring the coconut milk to a boil, in a wok 
or heavy-duty fry pan, over medium heat. 
Lower heat to a gentle simmer. The milk 
should thicken and eventually (within 10 
minutes) give up its oil (globules of fat 
will appear on the surface). 

4. At this point stir in the curry paste. 
Simmer gently and continue to stir. 
After about 4–5 minutes, until the paste 
ingredients are sufficiently heated and 
the mixture becomes aromatic. Continue 
to stir another couple of minutes and 
then add fish sauce, a tbsp at a time, 
until the salt balance of the curry is to 
your liking.

5. Add the chicken and stir until it is cooked 
through. Add the kilek leaves and buds 
and cook until they are heated through.

6. Serve with jasmine or Thai red rice.

INGREDIENTS
• 6 cloves garlic, chopped

• 5 shallots, chopped

• 10 dried long red Thai chilies, soaked  
in warm water for ½ an hour, then cut 
into quarters

• 5 fresh red chilies (mild to incendiary, 
according to your taste), sliced 
crosswise about ½ inch thick

• 2 jars pickled kilek/cassia leaves rinsed 
in water or, a big bunch of kilek/cassia 
leaves, washed and boiled 15 minutes 
twice over

• 150g chicken, sliced thin

• 4 fingers krachai/rhizomes  
(if using pickled krachai/rhizomes,  
soak in hot water for ½ hour, rinse  
and dry), chopped

• 2 slices kha (galangal), chopped

• 4 stalks lemongrass, bottom tender 4–5 
inches only, peeled and finely chopped

• 2 ½ cups rich coconut milk  
(coconut cream not separated)

• fish sauce

ABOUT
Gaeng Kilek is a classic Isarn dish from the North Eastern region of Thailand. It was where 
I grew up with my extensive family, eating the delicious food my grandma and aunties 
made for my cousins and I. Gaeng Kilek has a distinctly bitter taste, derived from the 
cassia leaves that are the main ingredient in the dish. It is quite difficult to find fresh 
leaves in Perth but jars of pickled leaves can be found in most Asian stores under the 
name cassia leaves. When eaten fresh, the leaves are required to be washed and boiled 
prior to cooking to reduce its bitterness but if you are using pickled leaves only a rinse is 
needed. Feel free to remove or add garlic and chilli according to your preferences, you 
can also substitute grilled pork, chunks of fish, chicken pieces (on the bone), or beef for 
the meat.



CHIPS MAYAI (FRENCH FRIES OMELETTE)
A recipe from Tanzania (via Zambia), shared by Lizzie.

METHOD
1. Season your chips and deep fry or bake 

until cooked well.

2. Chop the onion, capsicum. 

3. Put fried chips away in a separate bowl.

4. Whisk the eggs, add salt and above 
dried spices to taste.

5. Heat a non-stick pan with oil, add  
the chopped onion, capsicum and  
mixed vegetables to the oil and cook for 
2 minutes.

6. Add the chips to the pan and gently  
mix together.

7. Pour the whisked egg to the pan and 
make sure the egg is poured on all areas 
of the vegetable mix. 

8. Cook for 3–4 minutes until golden on the 
bottom and let it sit to settle off the heat. 

9. Serve with your preferred sauce (sweet 
chili, chili, tomato source or mayonnaise)

INGREDIENTS
• 6 large eggs

• 4 large potatoes – chopped like  
French fries/chips (Store-bought  
chips are fine, too!)

• Black pepper

• Salt 

• Garlic powder 

• Onion powder 

• All-purpose powder

• Oil

• 1 onion (optional)

• ½ green, red and yellow capsicum 
(optional)

• Mixed vegetables (optional)

Other ingredients to substitute above

• Garlic

• Spinach

• Chopped fresh tomato

• Cream/milk

• Cheese 

• No spices except salt

• Any leftover meat in the fridge 

ABOUT
Chips Mayai is a Tanzanian Origin but has since been adopted in the Zambian culture 
due to migration between Zambia and Tanzania. This is a common local street food and 
adopted in homes as an easy to cook meal that can be eaten at different times of the 
day. This can be enjoyed on its own or with a fresh salad or bread.



KARAAGE CHICKEN (唐揚げ) 
A recipe from Japan, shared by Tomoko.

METHOD
1. In a shallow baking dish large enough to 

hold the chicken, combine ginger, garlic, 
sake, soy sauce and sugar. Toss chicken 
pieces in marinade to coat. Cover and 
refrigerate for 24 to 48 hours.

2. Fill an aluminium or thin stainless 
steel pot (best for quick temperature 
adjustments), with sides at least 12cm 
high, with about 7 or 8 m of rice bran 
oil. Heat the oil to 180°C. Place several 
layers of newsprint or paper towels on a 
sheet pan.

3. While the oil heats, place a wire rack 
over a second sheet pan. In a bowl, 
combine potato starch, salt and pepper. 
Remove one piece of chicken at a time 
from marinade, and tuck in any jagged 
bits or skin as you roll it in starch mixture 
to coat. Rest it on the rack. Repeat with 
all chicken pieces.

4. Gently shake off excess potato starch 
before cooking each piece of chicken. 

Fry 3 or 4 pieces at a time, keeping oil 
temperature around 160°C (temperature 
will fall when you add chicken) and no 
lower than 150°C degrees. Fry for about 
3 minutes, or until golden. Remove from 
oil using a wire-mesh spoon or long 
chopsticks, and cool on newsprint or 
paper towels.

5. When all the chicken has been fried 
once, increase the oil’s temperature to 
190°C. Fry chicken pieces a second time, 
keeping the oil between 180 and 190°C, 
until the crust is deep golden brown, 
about 1 minute. Drain on newsprint or 
paper towels. This second frying makes 
the coating stay extra crisp, even if you 
don’t serve it immediately.

6. Serve hot or at room temperature, with  
a lemon wedge, and lettuce and 
cucumber slices for a cool, fresh 
contrast, if you like.

INGREDIENTS
• 1 ½ tsp grated fresh ginger, with its juice
• 2 tsp grated or smashed garlic  

(from about 3 cloves)
• 2 tbsp dry saké
• 3 tbsp soy sauce
• 2 tsp sugar
• 4 skin-on chicken thighs (about 700 to 

900g), deboned, cut into 5cm chunks

• Rice bran oil, for frying
• 1 cup potato starch (katakuriko)
• ¼ tsp fine sea salt
• ½ tsp black pepper
• Lemon wedge, for serving
• Lettuce and cucumber slices, for serving 

(optional) 

ABOUT
I used to ask my mum to make karaage and put them in my bento lunch box when I  
was little. It’s nice to see my kids now asking me to do the same, about 35 years later.  
This particular recipe was adapted from the New York Times.



ZOERVLEISJ (DUTCH SOUR MEAT)
A recipe from the Netherlands, shared by Michael.

METHOD
1. Chop the onion.

2. Slice the beef steak into cubes 1 x 1 inch 
(2 x 2 cm) and season to taste with salt 
and pepper.

3. Melt half the butter in a pan and fry the 
onion until translucent.

4. With a slotted spoon take the onion from 
the pan, add the rest of the butter and 
fry the beef steak until browned.

5. Add the onion back in the pan with the 
beef cubes and pour the vinegar and 
beer over the meat.

6. Add the cloves and bay leaves and bring 
to a boil.

7. Reduce heat to low and simmer with 
the lid on the pan for 3 hours. Stir 
occasionally and if there is not enough 
moisture in the pan, add some water.

8. Cut the gingerbread into small cubes 
and mix with the apple syrup through 
the flesh. Taste and add more syrup as 
required. Make sure you keep stirring, 
because it bakes very quickly.

9. Let it simmer for 10 minutes and serve.

INGREDIENTS
• 50g butter

• 2 onions

• ½ tsp salt to taste

• ⅛ tsp pepper

• 700g steak

• 150ml vinegar

• 150ml dark beer

• 3 cloves

• 3 bay leaves

• 2 slices gingerbread

• 5 tbsp apple butter

ABOUT
The recipe is very regional and unique to Limburg. Eating this dish helps us connect to 
friends and family (especially our grandparents) and reminds us of a beautiful place in the 
world that we hope to visit after COVID.

Dutch sour meat (Zoervleisj in Limburg dialect), as the name implies, is meat stewed in 
vinegar and then sweetened. It’s usually eaten with nice thick fries.

NOTE
To prepare this in the slow cooker:

In a frying pan cook the onion  
and beef for 5 minutes (until it’s 
lightly browned). Put this in the 
slow cooker.

Add the remaining ingredients and 
turn on the slow cooker on low 
heat for 6 to 8 hours.



THAI-STYLE MACARONI
A recipe from Thailand (via Australia), shared by Natasha.

METHOD
1. Boil the pasta until al dente.

2. Chop the vegetables and chicken into 
bite-sized pieces.

3. In a small mixing bowl, mix all the sauces. 

4. In a large hot wok, add garlic, and onion 
and fry until fragrant. 

5. Add chicken until meat has a nice colour. 

6. Add the sauce mixture.

7. Break and scramble the eggs into  
the mix. 

8. Drain the pasta and add to the wok. 

9. Stir-fry all together.

10. Add the remaining ingredients and stir-
fry for another minute.

11. Add salt and pepper to taste and garnish 
with coriander if you wish.

12. Enjoy while hot!

INGREDIENTS
• 250g macaroni pasta
• 250g chicken breast
• 3 tbsp tomato sauce
• 1 tbsp sriracha sauce
• 1 tbsp soy sauce
• 1 tbsp fish sauce
• 4 cloves garlic
• 1 onion
• 1–2 tomatoes
• 2 eggs
• 1 tsp sugar
• 2 spring onion
• 20g butter
• 1 bunch coriander
• Salt and pepper to taste

ABOUT
Pronounced “pahd-maca-roni-gai”, this recipe was taught to me by my Thai mother 
and I’ve always felt it was the perfect combination of wanting a Western-style meal 
with delicious Thai flavour influence. Mum’s teachings didn’t exactly include perfect 
measurements so as with all Thai cooking, it’s a lot of eyeballing and measurements of 
‘just a little bit’ and ‘about that much’; it’s definitely encouraged a lot of exploration in 
the kitchen. I remember eating this a lot as a kid growing up so it’s no surprise this dish 
has become known around Thailand as a staple dish for many families especially kids.



CEVICHE
A recipe from Peru, shared by Sandra.

METHOD
Assemble the ceviche: 
1. In a non-reactive casserole dish, either 

Pyrex or ceramic, place the fish, onion, 
tomatoes, chili, salt, Tabasco, and 
oregano. Cover with lime and lemon 
juice. Cover casserole dish with  
plastic wrap.

Stir:
2. Let sit, covered, in the refrigerator for 

an hour, then stir, making sure more of 
the fish gets exposed to the acidic lime 
and lemon juices. Let sit for several more 
hours, giving time for the flavours to 
blend. During the marinating process, 
the fish will change from pinkish grey 
and translucent to whiter in colour  
and opaque.

Serve: 
3. Serve with chopped cilantro and slices  

of avocado with heated tortillas for 
ceviche tacos.

INGREDIENTS
• 900g fresh, deboned red snapper  

(or other firm-fleshed fish) fillets, cut  
into ½-inch pieces

• ½ cup freshly squeezed lime juice
• ½ cup freshly squeezed lemon juice
• ½ red onion, finely diced
• 1 cup chopped seeded fresh tomatoes
• 1 serrano chili, seeded and finely diced
• 2 tsp kosher salt
• Pinch ground oregano
• Dash Tabasco or a light pinch of  

cayenne pepper

To serve:
• Cilantro / coriander
• Avocado
• Tortillas or tortilla chips

ABOUT
The origin of ceviche is the ancient Incan culture, which today corresponds to the 
modern-day country of Peru. Some countries tried to copy it, but the original is definitely 
from Peru! The technique of macerating raw fish and meat in vinegar, citrus, and spices 
was brought to the Americas from Spain. In Spanish, ‘limón’ can mean lime, lemon or 
other citrus, but ceviche is traditionally cooked with lime! 



DA PAN JI (大盘鸡 - BIG PLATE CHICKEN) 
WITH BELT NOODLES
A recipe from China, shared by Victoria.

METHOD
Make & rest the dough (1 hour 15 mins):

1. Mix flour and salt. Add water gradually. 
Mix with chopsticks until no more loose 
flour can be seen.

2. Combine and knead briefly into a dough. 
Cover and leave to rest for 10 minutes. 
Knead again for about 2 minutes until 
very smooth (see note 2).

3. Divide the dough into 6 parts. Roll each 
piece into a gherkin shape.

4. Coat them with oil thoroughly.  
Cover with cling film then rest for at least 
1 hour.

Cook the chicken & vegetables (20 mins):

1. Heat up the oil in a wok. Stir in the 
chicken. Fry until pale.

2. Add all the herbs, spices and seasonings 
for the chicken. Pour in 250ml (1 cup) hot 
water. Cover with a lid. Leave to cook for 
10 mins.

3. Put in bell pepper, potato and onion 
(add some hot water if appear to be 
dry). Stir around then leave to cook for 
a further 5 mins until the vegetables 
become tender. Add scallions at the end.

Pull and cook the noodles (5 mins)

1. When the dough is well rested, bring a 
large pot of water to a full boil.

2. While waiting, use a rolling pin to  
flatten each dough piece into a  
rectangle shape.

3. Pick up one piece by holding each end 
gently. Pull in opposite directions.  
The movement should be smooth  
and consistent.

4. As your arms move apart, bounce the 
noodle against the worktop to help 
it stretch further (Please refer to the 
tutorial video below). Drop the pulled 
noodle into boiling water.

5. Pull the second one and drop it in. 
Repeat until you finish all six pieces of 
dough. Leave to cook for 1–2 minutes

Assemble the dish

1. Transfer the noodles to a large serving 
plate/bowl using a pair of chopsticks.

2. Pour in the cooked chicken & vegetables.

3. Garnish with coriander if using. Stir well & 
enjoy immediately.

ABOUT
Big Plate Chicken (Dan Pan Ji) is a famous local dish originally from Xinjiang Region 
Northwest of China. The dish consists of two elements: a spicy, aromatic chicken stew 
with some vegetables and hand-pulled noodles known as “belt noodles” (皮带面) 
because of their width (6cm).

INGREDIENTS
For the noodles: 

• 300g all-purpose flour

• ¼ tsp salt

• 150g water (see note 1)

• Cooking oil, for coating the dough

For the chicken: 

• 2 tbsp cooking oil

• 800g chicken thigh, cut in chunks

• 1½ tbsp Sichuan chilli bean paste

• 10 slices ginger

• 10 clove garlic

• 3 star anise

• 2 piece cassia cinnamon

• 1 bay leaf

• 1 handful dried chilli, or to taste

• 1 tbsp Sichuan pepper

• 1½ tbsp dark soy sauce

For the vegetables: 

• 1 red bell pepper, cut in chunks

• 1 green bell pepper, cut in chunks

• 1 medium-sized potato, cut in thin pieces

• 1 onion, diced

• 3 stalks scallions, chopped

• coriander, optional



POHA
A recipe from India, shared by Poonam.

METHOD
1. To a strainer, add flattened rice (poha). 

Rinse it under running water until it turns 
soft. To check if it’s done, press a flake 
between your thumb and index finger, it 
should break easily.

2. Add turmeric and ½ tsp salt to the poha 
and toss to combine. Set it aside while 
you make the tempering in the pan.

3. Heat oil in a pan on medium heat. Once 
the oil is hot, add the mustard seeds and 
let them pop.

4. Add the peanuts and sauté for a minute 
or two until they start turning brown.

5. Add the chopped onion, green chili and 
curry leaves. Cook for 2 minutes until the 
onions soften.

6. Add the green peas (which have been 
soaked in warm water for 10 minutes 
prior) and mix. Cook for 2 minutes until 
raw smell of peas goes away.

7. Then add in the rinsed poha and toss to 
combine. Taste test some poha and if it 
feels dry, sprinkle little water all over (I 
usually do that). Cook for 1–2 minutes. 
Taste test again and add more salt as 
needed at this point. Also add the sugar 
(if using) and coriander. 

8. Cover the pan with a lid and turn heat to 
low. Let it be like that for 2 minutes, then 
turn off the heat.

9. Squeeze in some fresh lemon juice. 
Garnish poha with more coriander and 
sev and serve with a tea.

INGREDIENTS
• 1½ cups poha 114 grams, use thick poha
• ¼ tsp turmeric
• ½ tsp + ⅛  tsp salt divided,  

adjust to taste
• ⅓ cup green peas I used frozen,  

soaked in warm water for 10 minutes
• 2 tsp oil 10 ml, I used avocado oil
• ½ tsp mustard seeds
• 1½ tbsp raw peanuts

• 1 small red onion chopped
• 1 green chili chopped
• 10–12 curry leaves
• ¼ tsp sugar optional
• 1 tbsp chopped cilantro/coriander and 

more to garnish
• ½ lemon juice of
• sev to garnish

ABOUT
Made with pounded or flattened rice, Poha is one of India’s most popular breakfast meals. 
It is typically eater for breakfast in northern and western India. This recipe is quite quick 
(about 20 minutes to prepare). You can find poha in Perth grocery stores, often under the 
name ‘rice flakes’.



CURRIED SCALLOPS
A recipe from Australia, shared by Evie.

METHOD
1. Chop onion and fry in butter  

until transparent. 

2. Add plain flour and curry powder and 
cook until fragrant.

3. Add milk and stir until it begins to 
thicken (more milk can be added if  
a thinner sauce is preferred).

4. Add scallops and stir until  
cooked through.

5. Add chilli flakes and salt and pepper  
to taste.

6. Sprinkle with parsley and serve on rice.

INGREDIENTS
• 1 onion
• 3 tbsp butter or ghee
• 2 tbsp plain flour
• 2–4 tsp Indian or Malaysian curry powder
• 2 cups milk
• 800g scallops (fresh Tassie scallops  

with roe on is best, but you can 
substitute with other seafood)

• White rice to serve
• Salt and pepper to taste
• Sprinkle of chili flakes
• Parsley (optional)

ABOUT
This is a recipe that my grandmother, Dorothy Devitt (Nan), would always cook for her 
children and grandchildren and it was my favourite. Nan was born and lived all her life in 
northern Tasmania, where the scallops are amazing. My family moved away from Tasmania 
when I was a toddler, so it was a big treat to go back to see our extended family and eat 
all the wonderful fresh food such as seafood, creamy potatoes, and berries.

 As it may be expensive and difficult to find Tasmanian scallops in WA, prawns or mixed 
seafood can substitute. This recipe serves 4.



YUGOSLAVIAN CHOPS
A recipe from Croatia (via Australia), shared by Anthony.

METHOD
1. Heat some butter in a frypan then add 

chops and quickly brown on each side 
(approx. 2–3 mins per side). Remove 
from pan.

2. Add onion or leek to frypan and sauté 
until tender. Stir in salt, pepper, paprika, 
tomato paste and water.

3. Crumble stock cube into mixture and stir 
until dissolved. Add bay leaf, which may 
be crumbled, for flavour.

4. Return chops to pan, cover and simmer 
gently for 15–20 minutes.

INGREDIENTS
• Chops
• 1 onion or leek
• ½ tsp salt
• ¼ tsp pepper
• 1 tbsp paprika
• 1 tbsp tomato paste
• 1 ¼ cups water
• 1 beef stock cube
• 1 bay leaf

ABOUT
My mum, who was born in the Netherlands, largely learnt how to cook when she got 
married to a first generation Australian, (my dad) who had a father of Croatian descent. 
My dad helped teach mum how to cook so, of course, it was largely Croatian-based 
foods. This particular dish was a favourite for me as a child, so there is nothing really 
special about it other than I love it.



PEBRE (SALSA)
A recipe from Chile, shared by Romina.

METHOD
1. all finely chopped ingredients together 

in a mixing bowl. (If you’re not great 
at chopping with a knife or time is a 
concern, then use a food processor or 
blender. Just remember to add a bit 
of water if needed depending on the 
consistency that you are after.)

2. Cover and place in the refrigerator for at 
least an hour to let all the flavours blend.

INGREDIENTS
• 2 cups tomatoes, quartered
• 1 small Bunch cilantro (coriander) with 

the leaves and stems chopped
• 1 large onion, diced
• ½ clove garlic
• 3 tsp chilli paste 
• 2 tbsp white vinegar
• 1 tbsp oil
• ½ tsp salt
• ¼ tsp cumin
• Pinch of crushed black pepper and  

1 fresh chilli for extra spice, if needed!

ABOUT
Pebre (pronounced peh-brey) is an abundant Chilean condiment that can be found 
accompanying a wide variety of meals and snacks – practically next to everything  
and anything savoury! Use it to add that little something extra, just spoon it on your  
meat pie, potatoes, fish and chips, sausage sizzles, steaks, kebabs… in fact on just  
about everything, including the good ol’ plain bread roll. You will find it at every  
family gathering and all restaurants. Pebre is the salsa of all salsas! The taste may vary  
according to the region of Chile and the households, where the recipe is passed  
down for many generations.

NOTE
This is one of many ways to make 
pebre. My mother’s pebre looks 
different to my auntie’s pebre 
and my cousin’s pebre. That’s the 
beauty of this condiment! Some 
versions don’t use tomatoes, some 
use red onions or spring onions. 
Others don’t use garlic or use only 
green ingredients, whilst others 
swear by the red wine vinegar. The 
sky is the limit – if you don’t like 
something, change it up and make 
your own version of pebre!



NANAIMO BARS
A recipe from Canada, shared by Leigha.

INGREDIENTS
• ½ cup unsalted butter: This ingredient is 

used in all 3 layers, must be what makes 
them so delicious!

• ¼ cup granulated sugar: Brown sugar 
should work fine here as well.

• 5 tbsp unsweetened cocoa powder: Just 
use regular not Dutch or sweetened.

• ⅛ tsp salt: This helps balance the 
sweetness. You can also mix in a pinch or 
two with the cream in the middle layer.

• 1 large egg, lightly beaten: Note that 
egg is not fully heated to 160°, so for 
food safety it is not recommend to 
serve such dishes to the elderly, those 
with a compromised immune system or 
young children.

• 1¾ cups graham cracker crumbs: Don’t 
crush down to powder, they should have 
some texture still.

• ½ cup almonds: Another variation is to 
use pecans or walnuts but almonds are 
more traditional.

• 1 cup shredded coconut: I use 
sweetened coconut, though 
unsweetened should be fine too.

• 2–3 tbsp heavy cream: Don’t  
substitute milk or this layer won’t be  
as thick and creamy.

• 2 tbsp custard powder or powdered 
milk: Bird’s custard powder is the most 
authentic option but I do prefer the 
option without it, using the powdered 
milk variation instead. It’s richer, less 
sweet, more natural and filling is white 
instead of yellow.

• 1¾ cups Powdered sugar: Only use 
powdered sugar in the filling or it will be 
gritty with any other type.

• 110g semi-sweet chocolate: Don’t  
sub milk chocolate or bars will be  
too sweet.

ABOUT
A popular three-layered Canadian dessert bar that is rich with chocolate and fudge and 
named after the West Coast city Nanaimo, British Colombia. (We still make and eat them 
over on the East Coast, too!) This particular recipe was adapted from cookingclassy.com.

METHOD
1. Prepare the baking dish: Butter an 8 by 

8-inch baking dish. Line with parchment 
paper and butter parchment, set aside.

2. Melt butter in double boiler: Melt butter 
in large heat proof bowl set over a 
saucepan of simmering water set over 
medium-low heat.

3. Mix in dry ingredients, add egg: Remove 
from heat, add in sugar, cocoa powder 
and salt and whisk until well combined. 
While whisking vigorously, very slowly 
pour in beaten egg in a thin stream.

4. Cook just until slightly thickened: Return 
mixture to heat and cook until mixture 
has just thickened.

5. Add mix-ins: Remove from heat and add 
in graham cracker crumbs, coconut, and 
almonds and toss until evenly coated.

6. Press into dish, chill: Press mixture 
into prepared baking dish. Chill while 

preparing the filling, bottom layer 
shouldn’t be warm when adding the 
custard frosting layer.

7. Make custard flavor icing: see how-to for 
two possible variations in recipe  
box below.

8. Spread over bottom layer, chill: Spread 
mixture into an even layer over bottom 
layer. Chill preferably in the freezer while 
melting chocolate.

9. Melt chocolate, spread over top, let set: 
Melt semi-sweet chocolate along with 
butter in a heat proof bowl, set over a 
pot of simmering water until smooth. 
Spread mixture into an even layer over 
filling layer.

10. Let set, cut: Chill until chocolate has set. 
Cut into squares.



LOLLY CAKE
A recipe from New Zealand, shared by Amy.

ABOUT
A staple at every children’s birthday party in New Zealand, the slice instantly brings back 
memories of my childhood. It’s easily found in every Kiwi bakery (if you haven’t experienced 
one, you’re missing out) and I still make it today to celebrate Waitangi Day and have a little 
taste of home.

METHOD
1. In a mixing bowl combine the crushed 

biscuits, melted butter, sweetened 
condensed milk and fruit puffs.

2. Put mixture onto a surface and then 
shape into a log approximately 5–6cm  
in diameter.

3. Roll the log in coconut, pressing firmly 
so that the coconut sticks.

4. Wrap securely in kitchen paper or  
plastic clingfilm.

5. Refrigerate until firm and then slice  
into rounds.

6. Store in an airtight container in  
the fridge.

INGREDIENTS
• 100g butter, melted

• 250g (1 packet) malt biscuits, crushed

• ½ tin (200g) sweetened condensed milk

• 180g (1 packet) fruit puff sweets,  
roughly chopped – usually made  
with Eskimos (now known as Explorers) 
found at the Kiwi shop but can  
use lolly bananas, musk sticks or  
mini marshmellows

• desiccated coconut



LEKACH (HONEY CAKE)
A recipe from Poland, shared by Chris.

METHOD
1. Preheat the oven to 180°

2. Mix eggs with sugar

3. Add in the oil and honey

4. Then sift the bicarb soda, cloves, cocoa 
and flours, add to the egg mixture and 
mix until a smooth consistency

5. At the very end add the boiling water 
and mix (very important!!)

6. Pour into a lined baking tin and bake  
in an oven at 180° for 1–1¼ hours

7. It is done when the cake is golden 
brown, springy to the touch, and a 
toothpick inserted into the centre  
comes out clean

8. Let the honey cake rest to cool down 
and cut to serve

INGREDIENTS
• 2 eggs

• 1 cup sugar

• ¾ cup oil

• ¾ cup honey

• ½ tsp cloves

• ½ tsp bicarb soda

• 2 tbsp cocoa

• 1 cup self-raising flower

• 1 cup plain flower

• 1 cup boiling water

ABOUT
This is special to my family as it is a recipe from my grandparents who were Polish Jews 
before and during WW2 before moving to England. I won’t get into the full story but it’s 
an amazing and courageous one.

The only time the family recipe for Honey Cake is made during the year is at one of 
the two significant Jewish holidays: Rosh Hashanah (Jewish New Year). Honey Cake 
symbolises ‘Hopes of sweetness in the year to come’. This links in to Rosh Hashanah 
nicely as Jewish people will say ‘Shana Tovah’ (Happy New Year) to each other, which has 
the literal translation of ‘have a good, sweet year!’

This is a generations old recipe that has been handed down. I am sure there are much 
better recipes out there that taste far more amazing, but for my family it is the history 
and culture that make this the most delicious cake.
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