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Apples

CERERER

Beetroot

Broad beans
Broccoli

Brussels sprouts
Cabbage
Cauliflower
Carrots

Celery
Grapefruits
Imperial mandarin
Jerusalem artichoke
Kiwi fruit

Leeks

Lemons
Lettuce
Limes

Navel orange
Onions
Parsnip
Pears
Potatoes
Pumpkin
Rhubarb
Rocket
Spring onion
Turnips






Apple Crumble Porridge

INGREDIENTS

APPLE COMPOTE: SERVES 12 CINNAMON CRUMBLE

12x small to medium Pink Lady apples 115g plain flour

250g brown sugar 82g caster sugar

50g caster sugar 1 tsp cinnamon

5g salt 45g oats

10g cinnamon 115g melted butter

700g water

PORRIDGE MASCARPONE: SERVES 12
45g oats

500g mascarpone

15g brown sugar 50g icing sugar

250g Canberra Milk
1g cinnamon
Pinch of salt

METHOD

Preheat oven over 180 degrees.
APPLE COMPOTE

Peel and dice apples into 2cm cubes, discarding the core. Place all ingredients
into a large pot and bring to a boil. Boil for 15 minutes, then reduce to a simmer
for another 30 minutes, stirring occasionally. Set aside to cool before using.

CINNAMON CRUMBLE

Place all ingredients into a mixing bowl and mix to combine. Spread evenly on a
tray lined with baking paper. Bake for 15 minutes, then mix so the edges don't burn
and repeat this twice for 10 minutes each, or until golden brown.

MASCARPONE

Place mascarpone into a mixing bowl with the icing sugar and beat to stiff peaks.
Transfer to a container for serving.

PORRIDGE

Place all ingredients into a microwave-safe bowl, mix to combine, and microwave

for 2 minutes. Give it a stir and microwave again for 30 seconds, stirring twice
in between. If it's still too wet, microwave for another 30 seconds.

(Note: You want to cook the oats slightly less than you need, as it will set as

it starts to cool). Let it rest for 2 minutes before serving, and it will
thicken slightly.

TO SERVE

Place 2 table spoons worth of apple compote around the
edge of the oats, followed by a dollop of mascarpone

and top off with the crumble. 2 é%}VU /(//?QZZ(%P
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Biscoff Hotcake

INGREDIENTS

Biscoff Maple Syrup Hotcake

100 grams Biscoff cookie spread, 1 cup self-raising flour.
room temperature. 14 teaspoon baking soda.
500ml maple syrup. Pinch of salt.

14 cup caster sugar.

1 cup whole milk.

1 large egg, beaten.

1 tsp vanilla.

2 tablespoons vegetable oil.

Chantilly cream

1 cup heavy whipping cream.
1 tablespoon icing sugar.
12 teaspoon vanilla.

METHOD
Biscoff Maple Syrup

In a medium sized bowl, whisk the cookie spread and maple syrup until fully
incorporated.

Pour the syrup into an airtight container or glass jar.

Store for up to 1 month in your pantry or refrigerator.

Chantilly cream

Put the cream, icing sugar, and vanilla in a medium-sized bowl.

You can use a whisk or a hand mixer to whip the cream until it reaches your desired
texture. This will take 3-7 minutes, depending on which method of whipping you choose.
Place the Chantilly in the refrigerator until you are ready to use it.

Hotcake

Add all ingredients, except the vegetable o0il, into a medium-sized bowl and

whisk until smooth.

Add the vegetable o0il last and stir until fully incorporated.

Let the batter sit for about 15 minutes before using it.

Heat a lightly greased pan over medium heat. Once heated, pour between 3/4 to

1 cup of hotcake batter into the center of the pan.

The hotcake will start to develop little bubbles on the surface as it cooks;

this is when you can check if it's time to flip. Once a golden-brown color, flip
the hotcake, reduce the heat a little bit, and cook for another 2-3 minutes.
Remove from heat with your spatula, place onto a plate, drizzle your Biscoff syrup
over the hotcake while it's warm, add your choice of fresh fruit, and a dollop of
Chantilly cream.

Optional: crush up some Biscoff cookies into crumbs, and add for crunch.
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Snow Pea Omelette

INGREDIENTS

3 eggs.

1 tbsp milk.

Snow peas, capsicum, onion.

Hoisin (1 tbsp).

Tamari (% tbsp).

Sesame 0il (% tsp).

Clementine sourdough or rye (toasted).

Spring onion and black sesame seeds (for garnish).
Salt and pepper.

METHOD

Sauté snow peas, capsicum, and onion until slightly softened.
In a bowl, whisk the eggs.

Add the egg mixture into the pan over the vegetables.

Cook until the eggs are just set, then carefully fold the
omelette.

Place on toasted Clementine rye.

In a small bowl, mix hoisin, tamari, and a touch of sesame o0il
to make the sauce.

Place the omelette on the sourdough or rye and drizzle sauce.
Garnish with spring onion and black sesame seeds.

Note: For extra fluffiness, whisk the eggs until slightly
frothy and let them rest for a minute before pouring into
the pan.
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Head chef,
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“At Two Before Ten, we believe brunch should

be more than just a bite — it should be a moment.
“Bean Around” captures our ethos of slow mornings,
bold flavours, and thoughtful food. This skillet-served

take on baked beans is made with smoky harissa,

buffalo mozzarella , a golden egg, and crispy kale.

Served with grilled sourdough and finished with lemon oil,
it's bold, hearty, and a little bit cheeky — just like us.

Made to linger, not rush — it's everything a Twobie café moment should be.”



‘Bean Around’

INGREDIENTS Smoky harissa beans
. : 2 tbsp olive oil.
Topplngs and Sides 1 brown onion, finely diced.
4 eggs. 3 garlic cloves, minced.
% cup mozzarella. 2 tbsp tomato paste.
4 kale leaves, torn, tossed in 400g can crushed tomatoes.
olive o0il and salt.. 400g can cannellini beans, drained.
4 thick-cut Clementine sourdough 400g can chickpeas, drained.
slices. 2 tbsp harissa paste (mild or spicy to taste).
1 tbsp preserved lemon or lemon zest.l tsp smoked paprika.
Fresh herbs (parsley or mint), 1 tsp ground cumin.
to garnish. 1 tsp ground coriander.
Optional: chili flakes or 1 tbsp brown sugar.
Aleppo pepper. Salt and black pepper, to taste.

% cup water or veggie stock.

METHOD

In a large saucepan, heat olive oil over medium heat. Sauté onion for

5 minutes until soft.

Add garlic and tomato paste; cook for 2 more minutes.

Stir in harissa, paprika, cumin, coriander, and brown sugar.

Add crushed tomatoes, beans, chickpeas, and water or stock.

Stir, season with salt and pepper, and simmer uncovered for 20-25 minutes
until thickened.

While beans simmer, bake kale at 180°C (fan-forced) for 8-10 mins until crisp.
Lightly salt.

Toast sourdough.

Cook eggs to your liking. Set aside.

Spoon hot beans into 4 shallow bowls or mini cast-iron pans.

Add mozzarella, top with a poached egg, scatter crispy kale, and

drizzle preserved lemon or lemon zest over.

Garnish with herbs and optional chili.

Serve with Clementine sourdough soldiers and a strong flat white on the side.

Vegan version: Swap egg for grilled tofu or avocado

and use coconut yogurt instead of mozzarella.

Extra smoky? Add a splash of chipotle sauce or liquid smoke to the beans.
Make ahead: Beans can be made 2-3 days ahead and reheated.

rncy (akagoy
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“I love a cheeky cafe brekky and the staple I always gravitate to is the mushroom toast.
Mushrooms are seasonally thriving right now, as are asian greens,

snowpeas and cauliflower, so [ wanted to incorporate them with the

sweet, warming umami of our housemade char-siu sauce.

This dish is high in plant based protein, vitamins (especially C and K),

Omega-3 fatty acids, antioxidants and relatively low in simple carbs.

Enjoy it with a twobie hot chocolate or a matcha tea!”
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Mushroom Bruschetta

SERVES 4
INGREDIENTS Cauliflower and Macadamia Cream
2 tsp sesame seeds W e=eily ]
300g button mushrooms, chopped 200g macadamias, roasted
100g shimeji or oyster mushrooms, 1/4 head cauliflower, roasted
halfed 250m1l macadamia milk
100g snow peas, roughly chopped 1 tsp nutritional yeast
1/4 chopped wombok or pak choy 2 tsp apple cider vinegar
leaves 1 tsp allspice
4 slices of Clementine rye,
toasted before serving Char Siu sauce
MAKES 200g
60ml hoisin sauce
50ml honey
50ml gluten-free tamari
25ml sherry vinegar
METHOD 1 tsp Chinese five-spice powder

Cauliflower and Macadamia Cream

Soak roasted macadamias overnight in the macadamia milk and apple cider
vinegar. Drain macadamias and reserve 2/3 of the liquid.

With a stick blender, blend macadamias, reserved liquid, and remaining
ingredients until a smooth paste is achieved.

Cool and store in an airtight sauce bottle for up to 5 days.

Char Siu sauce
Whisk all ingredients together until combined. Shelf-life 2 weeks.

Sauté mushrooms and snow peas with a little o0il over medium heat

(The button mushrooms will take longer than the other ingredients,

so add them to the pan a few minutes earlier) until tender and golden.

Add your wombok/pak choy to the pan with a dash of water and cook for a
further minute. Add char siu sauce to the pan, toss well, and plate
immediately.Garnish your mushrooms with sesame seeds, assorted-sized dollops
of macadamia cream, and any fresh herbs or leaves from your garden to
decorate (I recommend onion shoots, dandelion greens, pea tendrils, clover).
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Fusilli Avellino

INGREDIENTS

200g rashers smoked streaky bacon

(cut into small strips).

200g chicken breasts (cut into strips).

300g dried Fusilli or any other

short pasta.

Reserve approximately 200ml of pasta cooking water.
150g sun-dried tomatoes (cut into strips).

150g button mushrooms (sliced).
100ml dry white wine.

250ml Napoli sauce.

80ml fresh cream.

Salt and pepper to taste.

1 handful fresh parsley to garnish.
Grana Padano (shaved or grated).

METHOD

Cook pasta in salted water until al dente; strain (reserving some of the water).
To prevent pasta from sticking to each other, drizzle a little olive o0il and
toss to coat.

Do not wash pasta as this will wash the surface starch off the pasta.

The starch on the pasta and in the reserved pasta water will help the sauce to
coat the pasta.

In a lightly oiled pan, cook bacon until slightly caramelised.

Add chicken to the pan; cook until 75% cooked.

Add sun-dried tomatoes and mushrooms.

Season with a little salt and pepper.

Deglaze with white wine.

Add Napoli sauce and cream.

Bring to a boil and add pasta and enough pasta water to help coat the pasta.
Sprinkle with chopped parsley.

Garnish and serve with Grana Padano.
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Napoli Sauce

featured in Fusilli Avellino recipe

INGREDIENTS

1 medium carrot.

1 small brown onion.

3 sticks celery.

3-5 cloves garlic, finely chopped (adjust to your liking).

100ml olive oil.

150ml dry white wine (use red if you wish to make a richer, darker sauce).

Handful basil, torn.

Other herbs which can be used with or in conjunction with the basil, such as oregano.
Salt, pepper, and sugar to taste.

800g tin of crushed tomatoes.

METHOD

Finely chop onion, carrot, and celery (by hand or in a food processor).

In a pot, soften the vegetables with olive oil.

Add chopped garlic and bay leaves.

Once softened and aromatic, deglaze with wine.

Cook out the wine and add tinned tomatoes.

Bring to a boil and simmer until there is a shine in the sauce and the raw taste
of tomato is cooked out.

Season to taste. Adding the sugar is only an option to soften the tomato taste
if it is too sharp.

Finish by stirring in basil or any soft herbs you are using.

Note: If you are using dried herbs or hard herbs, you will need to add them in earlier.
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“Light, warm and nourishing, this ricotta

gnocci is a satisfying winter dish.

The blend of saucy tomato with a creamy

ricotta brings a vibrant experience to the palette.”



Ricotta Gnocchi

INGREDIENTS

350g house-made ricotta.

2 eggs.

1 cup plain flour, plus extra to dust.

1/3 cup grated Parmesan cheese.

3 tbsp chopped parsley or chives.

Salt and pepper to season.

600g store-bought tomato sugo sauce or passata.

METHOD

Mix all ingredients well, except for the flour.

Then add flour and fold into the mixture until combined.

Shape the dough into a round disk.

Transfer the dough onto a lightly floured bench and roll into a few long
log shapes.

If the dough is too sticky to handle, then add a little extra flour.

Cut each log into bite-sized pieces and lightly toss with flour to
prevent them from sticking to each other.

Boil some water with salt and a dash of oil.

While waiting for the water to boil, heat the sauce in the pan.

Once the water is boiling, add the gnochi and cook until they float on
the surface.

Strain the gnochi.

Toss the gnochi in the sauce.

Serve with whipped ricotta and pangrattato.
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Ricotta

INGREDIENTS

Makes approx. 350g - 400g

2L Canberra milk.

60ml acid (white vinegar or lemon juice).
Salt to season.

METHOD

Heat milk very slowly until it reaches 85°C. Make sure to stir fairly often
so it doesn't stick. If it sticks and burns, you need to start again,

as the burnt flavour will remain.

Once up to temp, give a stir and pour in half of your acid; you should
see it start to curdle almost immediately.

The amount of acid needed will depend on the type of milk you use.

Once it has curdled and the whey is a clear, greenish color, take off
the heat and let it sit for 15 minutes. This allows the curds to soak up
some extra flavor from the whey.

Drain through a sieve and cool.

Then, blend or whip the ricotta with a bit of fresh Canberra milk or
cream to get it nice and smooth.
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Pour Over Coffee

INGREDIENTS

20g coarse, freshly ground Java, Indonesia Single Origin Filter coffee.
A brewing device such as a V60.

300ml water, boiled to 88°C.

V60 paper filter.

Scale.

Timer.

Spoon.

Gooseneck kettle (or any available kettle).

Mug.

METHOD

Place a paper filter in the V60 and rinse with water.

Tip the ground coffee in, and place the V60 and cup on a set of scales.

Pour 60ml of hot water over the grounds and give a little stir.

After 30 seconds slowly pour another 120ml over the grounds and gently stir.
At 1 minute 20 seconds, pour the last 120ml and stir a final time.

All the water should filter into the cup below by 2 minutes 30 seconds.

Note: If it's taking longer, try using a coarser grind.

Java, Indonesia,
Single Origin Filter

Notes: Blackcurrant, Jasmine, and Bergamot.
Region: Bandung, West Java, Indonesia.
Farmer: Indragiri.

Process: Anerobic honey-process.

Altitude: 1400 - 1700 MASL.

Java Indragiri coffee is sourced from small farms located in the Rancabali
subdistrict of Bandung, West Java. The coffee is processed at the Sadayana
Washing Station, which was built in 2022. The washing station provides
important services such as compost and seedling programs, and microfinancing
for collectors, supporting 191 farmers.

The coffee varieties Ijo and Ateng Coklat are grown at altitudes ranging from
1400-1700 metres above sea level. These small farms, averaging 0.5 to 1
hectare in size, benefit from the favourable climate and rich soil of the
region, contributing to the quality and unique flavour of the coffee.






