Provwn boreks with
fennel mayonnaise

and

red capsioum, chilli & mint dip




campari, orange
&= prosacto cookballs
Serves 12

12 white sugar cubsa
2 unwaxed |or well-scrubbed] oranges
lts eup (80mll Campari
2 x T50ml boitles chilled prosecca
lor ather dry sparkling wine]

Rub sach side of the sugar cubes ower
the skin of the oranges (o release and
pick up the flavour of the zest, Dvog 1 cube
info the bottom of sach champagne Nute
and pour over about 1 teaspoon Campari.
Top up with chilled presecca and serve.

Sarves 12

kg pleee al tuna Loin fillat lout from the
thick end of the fillet, about 18cm lang|

Sunflower oil, to brush

Yz cup [125mil] dark soy sauce

112 cup (80mill balsamic vinegar

s tap ehilll powrder
Corlander and lime wedges, (o Serve

Cut the tuna fillet longthways into 3 long,
narrow pioces that measure abouf dom
across, If wau wish be give them a nice
cylindrical shape, wrap'each phoce ightly
in plastic wrap so that it looks Like 3 1&t
sausage, then chill for at least 3 hours.

Heat a lorge frypan ower hagh heai
Urwerap funa If necessany, brush vath ail
sl sprinkle liberally with salt and pepper,
Sear tuna for 30-45 seconds on each face
unitil colowrd all cwer and cooked to &
depth of 5mm - the centre should remain
raw. Remove fram pan and set aside

Relurn pan to medsum-high heat, add
say, balsamic and chilli and simmer lar
34 minutes until well reduced and Syrupic
Taka pan odf heat, return funa (o panand
furnin glaze uniil well coated. Sef askda
fo cood for 15 minutes,; turning tuna now
and then so it takes on more glaze

Just before serving, cut the luna o
Smm=thick slices and arrange on a plate
Sprve garnished vath corlander and lima
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Serves 12

mint din

12 sheets filo pastry

Bilg unsalied butter, meltad
&0y cooked pealed prawns
Sesame seeds, to sprinkle

Fannel mayonnalse

1 egg yalk
1 1sp white wine vinegar

150mil sunflowaer oil or olive oil

2l MAYONNAISS AT M

rick stein.

i1z tsp fennel seeds,
lightly crushed

Vrz tsp Permod® (opticnall

2 tbs chopped fennel fronds,
plus extra to garnish

Red capsicum, chilll & mint dip
2 red capsicums
2-3 small red chillies
2 tsp pomegranate molasses®
2 ths finely shredded
mint leaves
1 thas extra virgin olive oll
2 izp lemon juice

“We started with some upmarket
nibbles featuring prawns and tuna
and a lively Campari cocktail.”

Grilled una with
sy & bsksamic gloms




