Risotto Primavera with Macadamias

Ingredients:

1.5 L (3 pints) boiling chicken stock

2 bunches thin asparagus, trimmed of woody endsahith 2.5cm (1 inch) lengths
300g (100z) young peas in pods, shelled — or 200g)(frozen baby peas
2 tablespoons macadamia nut oil / olive oil

60g (20z) unsalted butter

250g (90z) button mushrooms, finely sliced

1 medium onion, finely chopped

1 clove garlic, finely chopped

3509 (120z) arborio rice

759 (2.50z) roasted macadamia halves

6—8 semi-dried tomatoes, thinly sliced

Salt and freshly cracked pepper

Freshly grated parmesan, for serving

Method:

1. Bring chicken stock to the boil. Throw in thepasagus pieces and peas and cook for 2—3 minutes.
Strain and return the stock to the saucepan. Resegetables. Bring stock back to simmering
point.

2. Heat oil in a large pan. Add half the butter arfgén melted sauté the mushrooms. When soft,
remove with a slotted spoon and reserve. Add remgioutter, onion and garlic to the pan, stir until
softened. Add rice. Keep stirring over low heatiluadt grains are coated with butter and oil. Turn

up the heat and add stock — a ladleful at a titiveing frequently to ensure rice absorbs stockeac
time. This will take 20—25 minutes. The rice sholkdsoft, creamy and ‘al dente’. Fold through the
vegetables. Stir in the macadamias and semi-doiedtbes and season to taste. Serve immediately
accompanied by a bowl of freshly grated parmesarues 4—6.




Bruschetta with Macadamia Pesto and Roasted Pepper

Ingredients:

1 baguette or Italian-style bread loaf, sliced drajly
1 roasted red pepper, peeled and cut into strips

1 roasted yellow pepper, peeled and cut into strips
100g (3.50z) roasted macadamia halves

Pesto:

4 large handfuls of basil leaves

160g (5.50z) unsalted macadamias

3 cloves garlic, peeled

125mL (4 fl 0z) macadamia nut oil / olive oil
659 (2.502) freshly grated parmesan

1 /2 teaspoon sea salt

Method:

1. Make the pesto first: wash and dry the basildsghoroughly.

2. Put them in a food processor or blender withnlagadamias and garlic and process until well
combined. Scrape down sides and process againth&daarmesan and salt, process again, then
slowly drizzle in oil, keeping the machine runnifgocess until smooth. Scrape pesto into a tightly
sealed jar or plastic container until ready to-dsefilm of macadamia oil over the top will help to
preserve it.

3. Store in refrigerator.

4. Toast the bread slices in a moderate oven justiturning golden. Remove, cool and store in an
airtight container until ready to use. Just bef@eving, spread each piece with the pesto.

5. Top with a slice of red and yellow pepper anatter over a few roasted macadamia pieces.
Makes approximately 30 pieces.




Mediterranean Macadamia Dip

Ingredients:

2 large handfuls of fresh basil leaves

509 toasted unsalted macadamia nuts, roughly cldoppe
1 clove garlic, chopped

759 semi-dried tomatoes, chopped

60ml macadamia nut oil / olive oil

659 grated parmesan

Olives to serve

Ciabatta or crusty bread to serve

Method:

1. Using a food processor, blend basil, macadaniis garlic and semi-dried tomatoes until finely
chopped. Add parmesan and scrape mixture away sroes.

2. With processor running, pour in oil in a thirestm, process mixture until well combined.

3. Serve macadamia dip with chunks or bread ang®liGarnish with extra chopped macadamia
nuts if desired. Dip can be made a day ahead guid-&k&igerated in an airtight container.
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Fennel, Smoked Salmon and Macadamia Salad

Ingredients:

1 bulb fennel, about 4009 (140z)

1759 (60z) hot-smoked salmon steak

60g (20z) mixed baby leaves, washed and dried
8-10 sugar snap peas, cut into fine julienne

759 (2.50z) roasted macadamia halves

2 tablespoons lemon infused macadamia nut oileaiV
Sea salt

Sprigs of dill (optional)

Method:

1. Slice the end off the fennel and remove anysedibuter parts. Slice the fennel very finely veith
large sharp knife (a mandolin is very handy). Piaca mixing bowl and toss together with the
leaves, sugar snap peas and macadamias.

2. Flake the salmon, removing any bones and skiteRn the bowl and toss to combine. Drizzle in
the lemon myrtle oil and season to taste. Tossagai

3. Pile the salad onto 2 plates and serve immegigéenished with a few of the feathery fennel tops
or sprigs of dill.

Tip: If you can't find the lemon infused oil, suthste with 2 tablespoons macadamia or olive oil
mixed with the finely grated zest of 1 lemon.




Spiced Olive Macadamia Pilau

Ingredients:

4 tablespoons macadamia nut oil / olive oil
1 large onion, chopped

150g macadamia halves

380g basmati or long grain rice

2 teaspoons ground coriander

1 teaspoon cinnamon

1 teaspoon saffron

2 pints boiling chicken stock using 2 stock cubes
1509 pitted olives

Handful chopped flat leaf parsley

Lemon juice

Sea salt flakes to taste

Method:

1. Heat oil in a large saucepan. Add onion and deméas. Stir over low heat for 5 minutes until
macadamias lightly brown and onion softens.

2. Stir in rice until well coated with oil. Pour #tock and spices. Return to the boil, cover and
simmer undisturbed for 20 minutes or until ricéeisder and stock is absorbed. If the rice becomes
too dry, add water.

3. Stir through olives, parsley and season with sal

4. Serve with char grilled chicken skewers, spedkiith sumac or accompany with lemon wedges.
Serves 6




Orange Chilli Duck Salad with Macadamias

Ingredients:

1 /2 Chinese cabbage / bok choi, thinly sliced]ethin cold water
1 medium red onion, cut in half, thinly sliced

16 sugar snap peas, cut into strips

1 medium red pepper, cut into strips

4 roasted duck breasts or legs

1009 roasted macadamia halves

Handful coriander

1 mango, diced (optional)

Dressing:

3 tablespoons macadamia oil / olive oil

1 teaspoon finely grated orange rind

1 teaspoon sugar

4 tablespoons fresh orange juice

1-2 tablespoons white wine vinegar

1 /4 teaspoon hot chilli flakes / powder or to ¢ast
2 teaspoons fish sauce

Method:

1. Pour boiling water over sugar snap peas andgrepm bowl. Stand for about 1 minute, drain and
rinse in cold water.

2. Either thinly slice duck breasts or remove nigah duck legs and chop into small pieces.

3. Drain cabbage and place in a bowl with otheradgents. Toss through dressing. Garnish with
diced mango and coriander.

4. Dressing - whisk together ingredients in a bowl.

Serves 4.




Spaghetti with Macadamia Pesto and Semi-dried
Tomatoes

Ingredients:

2509 (90z) spaghetti

75g-100g (2.50z—-3.502) semi-dried tomatoes
Salt and cracked pepper

100mL (3.5 fl 0z) cream (optional)
Chopped toasted macadamias for garnish
Pesto:

4 large handfuls of basil leaves

1509 unsalted macadamias

3 cloves garlic, peeled

125mL (4 fl oz) macadamia oil / olive oll
659 (2.502z) freshly grated parmesan

1 /2 teaspoon sea salt

Method Pesto:

1. Wash and dry basil leaves. Put into food prawmessblender with macadamias and garlic.
Process until well combined, scraping down sides.

2. Add parmesan and salt, process again, slowtylérin oil (keeping machine running) until
smooth. Store in an air-tight jar or plastic conési— a film of macadamia oil / olive oil over tojl
help preserve. Store in fridge.

Method:

1. Cook spaghetti and drain, reserving 2—3 tablasppasta water.

2. Mix pesto with pasta water then toss with sp#gbetil well combined. Add cream for a
smoother sauce. Toss through semi-dried tomataktaate for seasoning.

3. Top with extra chopped toasted macadamias amd samediately.

Serves 2.




Stir-fry Noodles with Chicken and Macadamias

Ingredients:

1 x 4009 (140z) packet egg noodles

1 tablespoon toasted sesame oil / olive oll

2509 (90z) chicken breast or tenderloin, sliced thin strips
4 green onions (shallots), sliced on the diagonal

1 /2 red pepper, sliced thinly

759 (2.50z) roasted macadamia halves

Juice of 1 lime

3—4 tablespoons sweet chilli sauce

1 handful of fresh coriander leaves

Method:

1. Soak the noodles in boiling water for 1-2 misuf@rain and set aside.

2. Heat the wok, add the oil and swirl it arountrdw in the chicken and stir-fry for 2—3 minutes or
until golden all over. Add the green onions andsezym and stir-fry for 30 seconds. Add the
drained noodles and toss well to combine.

3. Add lime juice and sweet chilli sauce and tagira Divide between 2 warm bowls. Garnish with
coriander leaves.

Serves 2.




Baked Macadamia Crusted Fish

Ingredients:

4 x 2509 (80z) firm white fish fillets, bones rensolv
1 tablespoon extra virgin olive oil

Crust:

150g macadamia nuts, chopped

4 tablespoons chopped fresh parsley leaves
1 tablespoon chopped fresh oregano leaves
1 tablespoon chopped marjoram leaves

1 small clove garlic, crushed

1 tablespoon fresh lemon juice

1 tablespoon grated lemon zest

2 tablespoons macadamia oil

Cracked black pepper to season

Roasted vegetables or salad to serve

Method:

1. Preheat oven to 180°C (350°F). Lightly oil &ibg dish. Place fillets into a dish, brush lightl
with remaining oil.

2. In a small bowl, combine ingredients to fornhigh paste. Spread macadamia crust over top of
fish, pressing coat evenly.

3. Bake fillets for 8-10 minutes or until fleshkks when tested with a fork. Cooking time will
depend on thickness of fillets. Serve with roastegetables or salad.

Serves 4.



Macadamia Friands

Ingredients:

1409 (50z) unsalted butter

160g (5.50z) unsalted macadamia halves
200g (70z) pure icing sugar

659 (2.502) plain flour, sifted

5 egg whites

Citrus Syrup:
Juice of 2 limes, strained
1009 (3.50z) caster sugar

Method:

1. Preheat the oven to 200°C (390°F). Grease dfdfior 80mL (2.8 fl 0z) muffin pans with butter.
2. Melt the butter in a saucepan and simmer gemiiy it deepens in colour. Remove from heat and
leave to cool for 5 minutes.

3. Grind the macadamias and icing sugar togethaibilender and place in a mixing bowl. Stir
through the flour. Stir in the egg whites (don’abéhem) and mix to make a soft batter. Pour the
melted butter through a fine sieve into the baitet mix thoroughly. Spoon the mixture into the tins
to fill about three-quarters full. Bake for 5 mieatat 200°C (390°F), lower oven temperature to
180°C (350°F) and bake for a further 20-25 minwegering the cakes if they get too brown.

4. Turn the oven off and leave the friands insmte5f minutes. Cool slightly in the tin and thermtur
onto a rack. Brush each friand with warm syrup mgldgure you brush into the crevices. When cool,
store in an airtight tin.

5. Syrup - combine the lime juice and sugar inagrd bring to the boil, stirring until dissolved.
Oranges or lemons can be substituted for the limes.

Makes 10 friands.



Macadamia Chocolate Mousse

Ingredients:

1 tablespoon gelatine

4 tablespoons water

3 tablespoons brandy

180g (60z) white chocolate, broken into pieces

3 eggs separated

75g caster sugar

300mL thickened (whipping) cream

150g lightly roasted macadamia halves, choppedumeéine

Method:

1. Set aside 6, 1 cup glasses or grease plain swautl light oil.

2. In a small saucepan, soften gelatine in watdrbmandy. Dissolve over low heat.

3. Melt chocolate in a bowl over just simmering @aBeat egg yolks and sugar together for 4-5
minutes. Beat in gelatine. Stir into chocolate lumikture is smooth and coats spoon. Remove and
cool. Fold in cream and macadamias.

3. Beat egg whites to soft peaks. Fold through mnétPour into glasses. Chill until set.

4. If using moulds, run a small sharp knife arounside to release mousse from sides. Invert onto
plates and shake gently to remove from moulds.

5. Serve with berries and chocolate wedges.

Serves 6.



Macadamia Raspberry Ice Cream Log

Ingredients:

2 Litres ice cream, softened

300g (100z) macadamia nuts, roughly chopped
3009 (100z) frozen raspberries (save a few foriisgyv
1509 (50z) nougat

Extra roughly chopped macadamia nuts to serve

Method:

1. Line a 20 x 10cm (4 x 8 inch) loaf tin with bagipaper (parchment). Place ice cream into a large
mixing bowl. Add macadamia nuts, raspberries angyabto ice cream, using a spatula, gently fold
through until just combined.

2. Press ice cream mixture into lined tin, lev@ vdth spatula. Cover top with baking paper, place
in freezer to allow ice cream to refreeze. Thildst left overnight, or until ice cream is firm

to the touch.

3. Remove ice cream log from tin with the bakinggra Serve slices of log with extra chopped
macadamia nuts and frozen raspberries.

Vanilla or chocolate ice cream can be used forrétgpe.

Makes 2 litres.



Macadamia Rocky Road

Ingredients:

90g (30z) raw macadamia wholes and halves
2009 (70z) marshmallows

759 (2.50z) glacé cherries, chopped

30g (10z) desiccated coconut (optional)
5009 (180z) chocolate

Method:

1. Toss together the macadamias, marshmallowsiieb@nd coconut and scatter over the base of a

lined cake tin.
2. Melt the chocolate in a double saucepan ommcaowave and pour evenly over the top,

smoothing the top.
3. Refrigerate until set, then cut into pieces withot sharp knife. Store in a sealed container in

cool place or the refrigerator for up to 2 weeks.



Macadamia Shortcake Slice

Ingredients:

2509 butter, softened to room temperature
170g caster sugar

4 eggs

220g self-raising flour, sifted

100g macadamia halves

6 tablespoons warmed apricot conserve

1 tablespoon extra caster sugar

Method:

1. Preheat oven to 180°C (350°F). Grease a 30ddem X 4cm

(12 x 8 x 11 /2 inch) deep pan and line the baske baking paper.

2. Beat butter and sugar together in a bow! uhitlkt and creamy, about 5 minutes. Beat in eggs 1 at
atime.

3. Stir in flour and half the macadamias to makiecg stiff mixture.

4. Using a spatula spread half the mixture oveptirebase, spoon over the warm conserve.

5. Spread over remaining cake mixture to reachspdes. Press in remaining macadamias and
sprinkle with caster sugar.

6. Bake for 25-30 minutes or until a skewer insdemes out clean. Cover with baking paper if
macadamias brown too much.

7. Remove, stand 5 minutes before turning out anick to cool. Cut into squares.

Serves 24.



Macadamia Banana Pancakes

Ingredients:

1 x 3259 (100z) buttermilk pancake mix

1 /3 cup roasted macadamia nuts, finely chopped

1 /2 cup mashed ripe banana

Unsalted butter for cooking

1 /4 cup extra macadamias, roughly chopped to serve
Maple syrup, to serve

Macadamia Butter:

1009 (30z) unsalted butter, whipped until fluffy

1 /4 cup toasted unsalted macadamia nuts, finepmdd

Method:

1. To make butter, fold macadamia nuts through pdpbutter until well combined.

2. Empty contents of pancake mix into a large ngowl. Add water as measured on packet
instructions plus extra 1 /4 cup, whisk until wesimbined. Gently fold through banana and
macadamia nuts.

3. Heat a little butter in a non stick frying pareoa medium heat, add enough batter to form a 10cm
(4 inch) circle. Cook until bubbles form, turn acabk other side. Remove from pan and keep warm
in oven. Repeat process with remaining batter.

4. Serve pancakes with macadamia butter, sprinkleaxtra chopped macadamia nuts and drizzle
with maple syrup.

Serves 4.



