
If summer equals salad, 
then winter is all about slow 
cooking; delicious stews, 
braises and sauces, gently 
simmering away for hours 
to allow hearty flavours to 
emerge. To warm you to your 
toes, we have some of our 
favourite slow cooked recipes 
from around the globe.  

From America we’ve gone all 
Southern y’all with Pulled 
Pork Sliders and a classic 
Chilli Con Carne with Salsa. 
We visit India via a delicately 
spiced curry and then head to 
Italy with our rich Beef Ragu. 
Served with thick ribbon pasta 

it's a nod to nonna – the effect 
is the same too, you’ll feel like 
you’ve been embraced by a big, 
warm hug.

We’ve made Oven Baked 
Salmon even more comforting 
with the addition of potato 
cake and a poached egg. 

If you prefer to go meat 
free, our Bruschetta or Pesto 
Mushroom Ciabatta packs a 
flavour punch.

Leave room for dessert. Our 
warm American Brownie, served 
piping hot with cool vanilla ice 
cream and chocolate crumb, is 
a classic winter warmer.

Slow cooked to   
WARM YOU UP FAST

Oven Baked SALMON
& POTATO CAKE
Gently baked salmon served with a delicate potato cake,  poached egg, wilted spinach and hollandaise.   

Roasted Tomato BRUSCHETTA

ON CIABATTA TOAST

A medley of roasted cherry tomatoes, crumbled feta, rocket and 

pesto on gently toasted ciabatta.  

Pesto MUSHROOMS
ON CIABATTA TOAST
Sautéed mushrooms lightly coated in pesto on warm, freshly toasted ciabatta bread with rocket leaves and feta crumbled on top.   

Extra 
HUNGRY?

Add a little more! 
Poached Egg 

Crispy Bacon

Pulled Pork SLIDERS
Slow cooked pulled pork with crunchy coleslaw on two 

toasted brioche buns. Served with a side of our all time 

favourite hot chips and a dill pickle.  

While there is much debate 
over where the South actually 
begins (is it south of the 
Mason-Dixon line, south of 
U.S. Route 40 or south of 
the Rappahannock River?), 
there is no argument that 
Southern cooking is comfort 
food at its very best - perfect 
for wintery days in our own 
Great Southern Land.

Southern cooks are renowned 
for transforming basic 
ingredients and simple 
seasonings through patient 
slow cooking, into mouth-
watering dishes full of flavour. 
Our melt-in-your-mouth Pulled 
Pork Sliders and oh-so-tender 
and tasty Chilli Con Carne are 
classic examples of the Southern 
school of ‘low and slow’.   

It seems there’s more Tex than 
Mex in Chilli Con Carne, as 
there is no dish resembling it 
in Mexican cuisine. So where 
did this spicy stew of beef 
and beans originate? One 
legend is that it first appeared 
in Texas prisons in the mid-
1850’s, where beef would be 

boiled with chilli and spices 
for flavour. Prisons were rated 
on the quality of their chilli. 
We don’t know if anyone 
committed a crime to get into 
prison for the chilli, but there 
were frequent chilli recipe 
requests when people got out.

Southern lovin' Y'ALL

Criminally GOOD CHILLI

Chilli CON CARNE
Classic mild chilli con carne served with steamed white rice, shredded lettuce, mashed avocado and slightly spicy jalapenos, all topped with fresh coriander and tomato salsa, corn chips and a dollop of sour cream.  

Pulled pork comes from the 
“you don’t need teeth to eat 
meat” school of BBQing. A 
staple of the Southern USA, 
the trick to its tenderness 
is to cook it low and slow. 
Real slow. It takes at least 6 
hours of gentle smoking over 
wood chips before the pork 

shoulder is ready to be pulled 
apart. For your patience, you’re 
rewarded with melt-in-your-
mouth sticky, salty, meaty 
goodness. The final touch, a 
vinegar-based barbeque sauce 
- known as red sauce or red 
dip - to add another level of 
flavour and punch.

Good things come 
TO THOSE WHO WAIT

Why not swap your chips to 

ONION RINGS

OR WEDGES?
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try something special

warm American Brownie
It may be cold outside, but our American Brownie served 

piping hot with chocolate crumb and vanilla ice cream 

will soon have you feeling deliciously warm inside, and it 

is gluten friendly. Contains nuts.   

dial up the  
flavour

Embrace your coffee's 
natural notes of vanilla, 
hazelnut or caramel with 
our range of signature 
syrups. Add a flavour 
infusion to your coffee.

chocolate really is 
‘ food of the gods’

Chocolate is made from the beans of the cacao tree. 
As far back as 1900 BC, people in Central and South 

America were using roasted cacao beans to make 
their version of hot chocolate. This feel good drink 

made them feel so good, they thought it had spiritual 
qualities and used it for religious ceremonies.

A pasta for 
EVERY PURPOSE

Italians have nearly 1400 names 
for 350 types of pasta. They take 
their pasta very, very seriously, 
with each shape purpose-
designed to best complement 
the sauce it is to be paired with. 

As a general rule, rich, meaty 
sauces, like our Beef Ragu, 
work best with larger shapes 
(which is why we’ve paired it 
with tagliatelle) or shells, while 

light cream or oil based sauces 
suit long and skinny shapes 
like spaghetti or twists like 
fusilli. Tubes such as penne 
are perfect for a Bolognese 
or baked cheese dish. Mini 
shapes like orzo are for soups 
and stews, and filled pasta like 
ravioli only need a light butter 
sauce as there’s already plenty 
of flavour in the filling.

BEEF Ragu
Rich beef ragu slow cooked with flavoursome olives and 

capers on a bed of thick ribbon tagliatelle, topped with 

shaved Parmesan.   

You know your Butter 
Chicken from your Lamb 
Korma. But do you know 
which spices form the basis 
of your favourite curries? 
While the array of Indian 
spices can be overwhelming 
when you’re staring at 
them in the supermarket, 
there are f ive that reappear 
again and again in curries: 
turmeric, coriander, cumin, 
brown mustard seeds and 
Garam Masala.

Turmeric adds that deep 
golden hue, and a ton of 
health benef its. Dried 
coriander seeds are ground 
to add a zingy freshness and 
sweetness to your sauce, and 
are often paired with cumin 
for a warm, rich flavour. 
Brown mustard seeds add 
a fragrant nuttiness. And 
Garam Masala, which is a 
spice blend that varies from 
region to region, is added at 
the end of cooking to add 
depth and warmth. 

The Indian TOP 5

Butter CHICKENAn Indian favourite. A mild, creamy chicken curry served with fragrant rice, yoghurt, a papadum and naan.  


