
AUTUMN RECIPES C
O

O
K

 BO
O

K

2

10







“This recipe is an ode to 
my heritage and one of the 
biggest figures in cooking for 
me growing up, my grandmother.” 

Adobo



Chicken drumsticks 8
Garlic cloves 70g
Brown onion 300g
Apple cider vinegar 160g
White vinegar 400g

Adobo

INGREDIENTS

Soy sauce 400g
Water 100g
Brown sugar 280g
Cracked black ppper 8g
Bay leaf 4 pieces

METHOD
Start by preheating your oven to 180.
Heat a large deep pan or pot to medium to high and add the oil. 
Brown the chicken on all sides, in batches if needed. Once all 
browned, finely dice the onion and garlic, and in 
the same pot add the onion and garlic.
Saute until a nice brown colour develops, add the black pepper 
and bay leaf, and cook until fragrant.
Once you can really smell the pepper and bay leaf, add in the 
brown sugar stirring constantly until melted and bubbly.
From there add all the wet ingredients and bring to a boil, 
the reduce to a simmer for 10 minutes. 
(The longer it sits, the better it gets!)
Put the chicken into a suitable oven dish and cover with sauce. 
Seal with foil and bake for 1 hour.
Serve with steamed rice and a fried egg.

Jaxson Mills
Head chef,
Two Before Ten Fairbairn

Vanilla bean chia pudding with housemade granola



Vanilla bean chia pudding with housemade granola

“Fresh from the farm, or perhaps
the forest floor, this delicious display
of fruits, nuts, flowers and seeds on 
granola, coconut yoghurt and chia 
pudding will keep you feeling healthy 
and nourished all day.”



Vanilla bean chia pudding 
with housemade granola

INGREDIENTS

House made granola
(makes 8 cups)
3 C rolled oats
1 1/2 C walnuts, roughly chopped
(you can use any types of nuts)
1 C hulled raw pumpkin seeds
1C coconut chips
1/2 C sunflower seeds
1/2 C maple syrup
1/2 C vegetable oil
1/3 C packed brown sugar
1 tsp salt
1/2 tsp cinnamon powder
1/4 tsp grated nutmeg (or powder)
1C dried cranberries

Vanilla bean chia pudding
Combine all the ingredients in a bowl, stirring for 1 minute
to prevent lumps forming. Leave for 5 minutes, stir again and
then set aside for 30 minutes or store in a covered container
in the fridge overnight, to enjoy the next day. Stir well and 
serve with granola,  your preferable yoghurt and seasonal 
fruits. Drizzle maple syrup on top.

Granola
Preheat the oven to 150 'C
Combine all ingredients, except dried cranberries, in a large
bowl.Spread the mixture evenly on a baking tray with baking 
paper on. Bake for about 45 minutes until golden all over, 
stirring every 10 minutes. Transfer the granola to a large bowl
and add cranberries. Combine all.

Vanilla bean chia pudding 
(makes 12 serves)
1 1/2 tsp cinnamon powder
3 g vanilla bean paste or to taste
70 g chia seeds
2 TBSP maple syrup
3 g vanilla bean paste or to taste
500 ml oat milk or any milk you 
would like to use
Maple syrup to drizzle

Head chef,
Two Before Ten Majura

Jae Im Dearing

METHOD



Lemon whipped ricotta & fig toast

“This dish is a tribute to my beloved aunt,
who recently began her fight with advanced 
spine cancer. She had a fig tree in her backyard, 
every season we would harvest them together 
and enjoy the figs with honey and a sprinkle of salt.
This toast is a piece of that memory, filled with love,
sweetness and stregnth”



Lemon whipped ricotta 
& fig toast 

1 liter whole milk 
1 tbsp lemon juice or 
white vinegar
Pinch of salt

100g fresh cranberries
50g sugar
50ml water
1 tsp lemon juice

METHOD

Heat the milk to 85°C, then stir in lemon juice or vinegar then 
add salt. Let it curdle for 5–10 minutes.
Strain through cheesecloth for 15 minutes then refrigerate.

Blend ricotta, lemon zest, lemon juice, honey, and salt 
until smooth.

Simmer cranberries, sugar, lemon and water until thickened 
then blend.

Swoosh cranberry glaze on the plate.
Top with toasted Clementine sourdough, whipped lemon ricotta, 
fresh figs, honey, and pistachios.

Head chef,
Two Before Ten Hobart Place

Waseem Yousef

INGREDIENTS

Lemon ricotta
250g fresh ricotta (made from the ricotta) 
Zest of 1 lemon
1 tbsp lemon juice
1 tbsp honey
Pinch of salt
1–2 tbsp cream (optional)

Cranberry glaze

Ricotta

Ricotta

Lemon ricotta

Glaze







Vietnamese chicken curry



2 Lemongrass stalks 
50g fresh minced ginger 
50g long red chilli 
Brown onion 
1 3/4 tbsp curry powder 
2 cloves of garlic 
1 bunch of coriander root 
2 kaffir lime leaves 
3/4 tbsp of vegan fish sauce 

METHOD

INGREDIENTS

Vietnamese style chicken curry

4 coconut milk 
1kg potato chucky diced 
1/2 sweet potato 
1kg carrot 
2 small onion 
2 cloves garlic 
1 stalk of lemongrass 3cm 
4 tin (400ml) of mae ploy coconut milk 
1tbsp of curry powder 
1 chef spoon of vegan chicken stock powder 
1/2 palm sugar

Curry paste

Curry soup

Curry paste
Blend all ingredients, half for chicken marinade, the other for cooking 
curry soup. Add olive oil and water to get consistency.

Marinated chicken thigh
10kg of chicken thigh mix well with half of the paste and leave in the 
fridge 30’-1hour. Then, cook in oven for around 40mins at 185 degrees. 
Grill the chicken thigh to get brown golden colour before serving with rice 
and curry.

Curry soup
Caramel palm sugar until brown, add half of the paste cook until fragrant. 
Add lemongrass, garlic, onion, sauté until onion is cooked. Add carrot, curry 
powder, chicken stock cook for half hour. Add potato and sweet potatoes and 
cook until they are soft. Add water until submerged and bring to simmer. Add 
coconut milk once simmer. Reduce until consistency thick enough seasoning 
with salt & pepper.

Brian
Head chef,
Two Before Ten Denman Prospect



Ve
ga

n 
ch

oc
ol

ate
 ch

ai-s
piced chia puddinand soy panna cotta



167g chia seeds
60g cup cocoa powder
25g Coconut sugar (optional)
500ml Water
25g loose leaf chai

INGREDIENTS

500ml Soy milk
125g sugar
7g vanilla bean paste
10g Agar agar

Vegan chocolate chai-spiced chia pudding

METHOD
Combine loose leaf chai with hot water and steep, then strain to make chai-
infused water. For a stronger chai flavour, steep a little longer. 
Set aside to cool.

In a bowl, mix chia seeds, cocoa powder, and coconut sugar (optional). 
Stir in the cooled chai-infused water, making sure there are no lumps. 
Cover and refrigerate overnight to set.

In a pot over low heat, combine soy milk, sugar, vanilla bean paste, 
and agar agar. Simmer until the sugar is fully dissolved. 
Pour into panna cotta molds or a muffin pan, and refrigerate overnight 
until set.

To serve, scoop the chia pudding into a bowl, top with the soy panna cotta, 
and finish with seasonal fruits (optional).

Francesca
Head chef,
Two Before Ten Dickson

and soy panna cotta

SOY PANNA COTTAPUDDING



Thai green curry chicken burger

“This burger was designed to incorporate the aromatic 
warmth of thai spices and seasonal ingredients at their 
freshest and most nutritious.
We wanted to serve a nice piece of marinated, grilled 
chicken to keep the dish lean without compromising on flavour.” 



METHOD

Thai green curry chicken burger
INGREDIENTS
Curry paste
8 x green chillies, roughly chopped
1 x bunch shallots, greens and whites,
 chopped
1 x bunch lemongrass, chopped
50g x ginger, peeled and grated
6 x cloves garlic
8 x makrut lime leaves
2 x limes, juiced and zested
1 x bunch coriander leaves and stem, 
chopped
3 tsp x cumin
3 tsp x ground coriander seed
1 tsp x salt and ground white pepper 
1 tsp x shrimp paste
2.5 tsp x fish sauce 

Papaya chutney
1 x ripe papaya, seeded, peeled and grated 
1 x brown onion, seeded and grated
2 tbsp x apple cider vinegar
2 tbsp x honey
1 tsp x mustard seeds
1 tbsp x garam masala
1 tsp x ground coriander
1 tsp x salt

Chipotle aioli
100ml x soy milk
1 tbsp x dijon mustard
1 tsp x confit garlic (or minced garlic) 
Salt and pepper to taste
1 tbsp x Chipotle peppers in adobo, blended 
300 ml x neutral oil

Curry paste
Pulse all ingredients together in a high-powered blender till smooth. 
Can last up to 2 weeks if stored correctly.

Papaya chutney
Preheat a small saucepan to medium-low heat. Sautée onions with salt, 
constantly stirring for around 5 minutes. Add grated papaya, cook for a 
further 2 minutes. Add all remaining ingredients and cook for a further 5 
minutes. Cool and store in airtight container or jars for up to 1 week.

Chipotle aioli
Store for up to a week, chilled in an airtight container.
Blend all ingredients except oil in a high powered blender. Gradually add oil 
while blender still running until desired viscosity is achieved.

Clean up chicken breasts, removing excess sinew and butterflying horizontally. 
Mix coconut cream with Thai green curry marinade, massage a generous amount into 
the chicken and chill overnight to marinate.
Toss cabbage, wombok and shallots in a bowl with Chipotle aioli to coat.
Grill chicken on a flame grill or frypan until cooked through and rest for 5 
minutes. Toast buns and assemble burgers:
Dressed slaw on the bottom bun, then the rested chicken breast, and finally the 
top bun, slathered generously with the papaya chutney.
Serve immediately with a beer-battered chips  or a south-east Asian style side 
salad and a glass of white wine or pineapple juice.

Jack Con�able
Head chef,
Two Before Ten Aranda

Remaining ingredients
200ml x coconut cream

4 x large chicken breast (1kg)
8 x white rolls

1/4 head x wombok, shredded
1/4 head x Red cabbage, shredded
1/4 bunch x shallots, sliced finely on a 
diagonal axis

Thai green curry chicken burger







Shakshuka



poached eggs
Crumbled feta cheese
Dukkah (Middle Eastern spice/nut 
blend)
Fresh coriander (cilantro), chopped
Toasted sourdough bread 

Shakshuka

For serving:

INGREDIENTS

2 tbsp olive oil
1 medium onion, finely chopped
1 red capsicum (bell pepper), diced
4 garlic cloves, minced
1 tsp ground cumin
¼ tsp cayenne pepper (adjust to taste) 
1 tsp paprika
½ tsp ground coriander
Salt and black pepper, to taste
800g crushed tomatoes (canned or fresh)

METHOD

Sauté the vegetables
Heat oil in a large skillet or sauté pan over medium heat.
Add onion and capsicum. Cook for 5–7 minutes until soft.
Stir in garlic and cook for another 1–2 minutes until fragrant.

Add spices & tomatoes
Add cumin, cayenne, paprika, coriander, salt, and pepper. Stir to coat the 
vegetables in the spices.
Pour in the crushed tomatoes. Bring to a simmer, then reduce heat. 
Let it cook uncovered for 15–20 minutes, stirring occasionally, until 
thickened.

Assemble & serve
Top the shakshuka with poached eggs. Sprinkle with crumbled feta, dukkah, 
and fresh coriander.
Serve hot with toasted sourdough on the side.

Lara Portin
Head chef,
Two Before Ten Barton
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330g dark palm sugar (coconut sugar)
300ml mandarin juice
2 large strips mandarin peel
1 cinnamon stick (broken)

Combine all ingredients in a saucepan and bring to a boil.
Reduce heat and simmer until reduced by 1/2 and is syrup consistency.
Can be stored for up to 2 weeks.

Steamed Ginger and Mandarin Pudding

Executive chef,
Two Before Ten 

Alexander Siu

Mandarin syrup

INGREDIENTS

75g butter
2 1/2 tablespoons maple syrup 
90ml mandarin syrup (see method) 
2 sggs
35g sour cream
90ml milk
130g self raising flour
1/2 teaspoon baking powder
1 teaspoon ground ginger
1/2 teaspoon ground cinnamon

METHOD

Mandarin syrup

Preheat oven to 170C. Spray 4 aluminium dariole moulds with cooking spray.
Melt butter, maple syrup and mandarin syrup in a saucepan over medium heat.
Set aside.
Whisk eggs and sour cream untill well combined. Add milk and mix through.
Pour in butter mixture and whisk untill well combined. Sift dry ingredients
and stir until well combined (mixture should be a nice brown wet dough).
Pour mixture into prepared moulds about 1cm below the rim. Place in a water 
bath and bake for 25-30 minutes, until the tops are dark brown and cooked 
through (clean skewer test).
Leave pudding to cool in mould for 20 minutes.

Pudding



Kabak Mücveri 

“This combination is a masterclass in 
textures and tastes, with the crunchy zucchini 
giving way to creamy, tangy, and herbaceous notes.
Each bite transports you to the sun-kissed mediterranean 
coast, where every flavour shines in perfect harmony.”



1 cup feta cheese, crumbled
4 eggs, slightly beaten
1 cup all-purpose flour (use besan flour
 for gluten free option)
4 tablespoons fresh coriander 
(leaves only), chopped
fresh ground pepper
olive oil, for frying

METHOD

INGREDIENTS

Grate the zucchini, carrots, sweet potatoes and place in a colander; 
sprinkle with salt and let drain for 30 minutes; squeeze out moisture 
and pat with paper towels.

Place the zucchini mixture in a bowl. Cook onions until translucent then
mix with the grated zucchini mixture. Mix the eggs, flour, fetta, pepper, 
chopped fresh mint, coriander and dill. Wet your hands with water and grab
a small amount of the mixture. Form a small ball size shape and set aside.

In a large sauté pan over medium-high heat, pour in oil to a depth of ¼ inch;
 when the oil is hot, drop the zucchini balls one by one. Cook until the 
zucchini balls are golden brown. Place all the zucchini balls in a baking pan 
and finish cooking in the oven. Using a spoon or a small knife, poke the 
zucchini balls to check if its fully cooked inside.

Plate with premade dukkah, labneh and beetroot hummus from the supermarket. 
Serve with salad on the side.

3 medium size zucchini
1 medium size carrots
1 medium size sweet potatoes
1/2 cup red onions sliced
1⁄2 cup fresh dill, chopped
4 tablespoons fresh mint 
(leaves only), chopped

Head chef,
Two Before Ten Constitution 

James Rowland Calagos

Kabak Mücveri 
(Turkish Zucchini Fritters)



Sweet Potato and Quinoa Bowl 



1/2 cup tahini paste
3 cloves raw garlic
1/4 cup lemon juice
1/4 cup olive oil
1/4 cup water, can add more to thin
out if desired
2 tsp ground coriander
Salt and pepper to taste

METHOD

INGREDIENTS

Preheat your oven to 180C. Peel the sweet potato and cut into bite size cubes.
Coat the sweet potato in some olive oil and seasoning of your choice.

Lay it out on a baking tray and roast for 20-30 minutes, until soft and a 
bit golden. Remove from oven and let cool.

To cook the quinoa, put 1 litre of water and the quinoa in a medium sized 
pot on medium heat. Bring to a simmer and cover for 10-15 minutes. 
Once the quinoa grains pop open, and the water is absorbed, they are done. 
Take off the heat and set to the side to cool.

Shave your fennel bulb into a bowl, coat with olive oil, salt and pepper.

Blend all ingredients for the tahini dressing in a blender, adjust seasoning 
as desired.

Mix cooled quinoa, sweet potato, herbs, fennel and apricot into a bowl, 
toss with tahini dressing.

Plate up in a bowl or plate of your choosing, top it all off with some 
toasted seeds for some extra crunch and enjoy the beginning flavours of
autumn in a bowl.

1/2 cup parsley, rough chopped
1/2 cup chopped mint, optional
1/2 cup spring onion, sliced
2 cups mixed leaves of choice
1/4 cup toasted seeds for garnish,
optional
1 cup sweet potato, cubed and 
roasted
1/2 small bulb fennel, shaved
1/4 cup dried apricots, diced
300 grams quinoa, cooked and 
cooled (see method below)

Head chef,
The Front

SofiaTea

Sweet Potato and
Quinoa Bowl

Tahini Dressing





4–5 green chillies, seeds removed
1 onion, roughly chopped
100g white sugar
¾ cup white vinegar
Salt & pepper to taste

METHOD

INGREDIENTS

In a blender or food processor, combine all ingredients except the sugar,
vinegar, salt, and pepper. Blend until smooth.

Pour the mixture into a large saucepan. Add the sugar and vinegar, then
season to taste with salt and pepper.

Bring to a boil, then reduce the heat and simmer for about 1 hour, 
stirring occasionally, until thickened.

Spoon the hot relish into sterilised jars, seal tightly, and allow 
to cool completely.

Relish will keep for 3 months in fridge.

500g green capsicum, seeds removed
250g Batlow Granny Smith apples, 
cored and quartered
50g ginger, peeled & chopped
20g garlic cloves, roughly chopped

Head chef,
Two Before Ten Greenway

Rob Savle

Green Apple and
Chilli Relish

“I chose this apple and chilli relish for Greenway as a 
nod to my mate and our former exec chef, Matt Walker 

‘The Big Fella’ - I miss him so much, his cuddles are
the best! We serve it with the 'Bacon Sanga' on our 

menu — my take on the bacon sandwich with apple relish
from Wide Open Rd Brunswick. Full credit to them for 

the original recipe, it’s a flavour combo that’s 
hard to beat.” 




