ORIGIN LPG
signature recipes

Fine dining done daily

Every home cook has their own signature
dishes. Think of grandma’s secret recipe.
Your neighbour’s claim to fame. Your
partner’s go-to Monday night special.
The dish that always wins compliments.
Origin LPG is proud to share the signature
dishes of some of Australia’s finest chefs,
which can all be prepared on your gas
cooktop at home. There’s a range of delicious
recipes from breakfast and lunch right
through dinner and into dessert.
Once you’ve tried these dishes you’ll find
yourself coming back to them again and
again. We hope you enjoy adding these
to your own repertoire. Please share your
experiences with these recipes by joining the
conversation on our Facebook, Twitter and
Instagram pages. More recipes can be found
at originenergy.com.au/recipes.
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BREAKFAST

Glen Barratt’s signature breakfast

Feta-grilled mushrooms and poached egg
with poor man’s saffron polenta
Serves 2

|

PREP 10

mins |

COOKING 15

mins

To make the poor man’s polenta, bring water to the boil in
a pot. Reduce to a simmer and whisk in polenta. Stir with a
wooden spoon until water has been absorbed. Add parmesan
and butter, stirring well. Once combined, season with salt and
pepper. Remove from the heat and stir through marigolds and
herbs. Transfer to a tray lined with baking paper. Use a rubber
spatula to evenly distribute and level polenta. Refrigerate until
set, or store in the refrigerator for up to three days. Cut to
desired size to serve.
To make the black tahini vinaigrette, place all ingredients in
a blender and blend until combined. This vinaigrette can be
prepared ahead and stored in the refrigerator for up to one
week.
When ready to assemble and serve the dish, preheat an oven
to 200 degrees.
Brush the tops of the portobella mushrooms with butter
and place on a moderately hot char-grill. Rotate mushrooms,
removing from heat once grill marks have formed. Place on an
oven tray.
Brush butter onto poor man’s polenta portions and place on
char grill until nicely marked. Remove from heat and keep
warm.
Combine feta with the mixed herbs, and then divide evenly
over grilled mushrooms. Place in the oven for 10-12 minutes
until feta has lightly coloured and mushrooms are cooked
through.
Meanwhile, fry the Spanish onions in a hot pan. Reduce the
heat once the onions caramelise, then add the red wine
vinegar. Cook until all the vinegar has evaporated. Remove
onion from pan, keeping aside until later.
Wipe pan clean then heat until moderately hot. Add a little oil,
then the sliced Swiss brown mushrooms. Once coloured, add
the Spanish onions, a little butter and mix well. Add sprouts
and heat through. Place two-thirds of the seasonal greens in
the pan, lightly wilting. Season with salt and pepper, remove
from heat and mix with the remaining fresh greens in a bowl,
folding lightly to combine.

Poor man’s polenta

160g feta

3 cups water

¼ cup mixed herbs, chopped (e.g.
rosemary, golden marjoram,
thyme, tarragon, parsley and
lemon verbena)

1½ cups polenta
120g grated parmesan
30g butter
Salt and pepper

1 small Spanish onion, cut into
wedges

15 marigold flowers, petals picked

¼ cup red wine vinegar

¼ cup mixed herbs

1 tbs oil

Black tahini vinaigrette

6 Swiss brown mushrooms, sliced

½ cup black tahini

100g activated sprouts (e.g.
chickpea, pea and mung bean)

½ cup extra virgin olive oil
¼ cup dark soy

1 large handful of seasonal greens,
roughly chopped (e.g. rainbow
chard, amaranth and kale)

2 tbs red wine vinegar

Salt and pepper

1 lemon, used for zest and juice

1 tbs white vinegar

2 tsp fresh ginger, grated

2 eggs

1 clove garlic, grated

Extra virgin olive oil or herb oil,
drizzled

¼ cup water

Mushrooms
4 portobella or field mushrooms
20g butter

Edible flowers and herbs, to
garnish

Place a pot of water on the stove and bring to the boil. Reduce to a gentle
simmer, adding one tablespoon white vinegar and a generous pinch of
salt to every one litre of water. Stir water with a slotted spoon, creating a
gentle whirlpool, then crack the eggs into the centre of the pot and cook
to your liking. Soft poached will take 3½ minutes. Remove eggs from the
water and place on an absorbent towel.
To serve, place sautéed mushroom mix across the middle of the plates.
Top with polenta, feta mushrooms and poached egg. Finish with a
generous dressing of black tahini vinaigrette, a splash of herbs or extra
virgin olive oil and fresh edible flowers and herbs.
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Serves 4

|

PREP 15

mins plus 1 hour 40 minutes rising time |

1¼ cups warm milk
2 tsp caster sugar
1 tsp instant yeast
1½ cups plain bread flour
1 tsp salt
1 tbs warm water
¾ tsp bicarbonate of soda

COOKING 20

mins

Combine milk, sugar and yeast in a medium bowl. Place in a warm, draught-free place for 10
minutes or until the mixture is foaming.
Combine flour and salt in a large bowl and add the milk mixture. Cover with plastic wrap and place
in a warm draught-free place for 1 hour or until doubled in size.
Combine water and bicarbonate of soda in a jug and whisk into flour mixture.
Spray a large non-stick frying pan with oil. Spray 4 non-stick egg rings with oil. Heat frying pan
over medium-low heat.
Pour 2 tablespoons of mixture into the egg rings and cook for 5 minutes or until bubbles rise to
the surface, the base is golden and the top set.

Chia strawberry jam

Remove egg rings, turn the crumpets and cook on the other side for 1 minute or until golden.
Cook remaining mixture in batches.

1½ cups mixed berries

To make the jam, place berries, sugar and water in a small saucepan.

2 tbs water

Cook, stirring, over a medium heat for 5 minutes or until the berries are softened and liquid has
been released. Stir in the chia seeds. Leave to stand for 10 minutes or until all the liquid has been
absorbed.

3 tbs white chia seeds

Serve the crumpets with smooth ricotta, strawberry jam and fresh berries.

Smooth ricotta and fresh berries,
to serve

Note: The crumpets can be kept in the fridge for 1 week or frozen for 3 months. The strawberry
jam can be kept in the fridge for up to 1 week or frozen for 6 months. The jam is also delicious
dolloped on fresh yoghurt.

2 tbs caster sugar

BREAKFAST

Homemade crumpets
with chia strawberry jam, ricotta and fresh berries
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Serves 4

|

PREP 20

mins |

1 kg ripe tomatoes
2 tbs olive oil
1 brown onion, chopped
3 garlic cloves, chopped
2 red capsicum, chopped
1 tbs sweet paprika
2 tsp ground coriander
1 tbs ground cumin

COOKING 40

mins

BREAKFAST

Shakshuka

Score a shallow cross in the base of each tomato. Place in a heatproof bowl and cover with
boiling water. Leave for 30 seconds and place in a bowl of cold water to cool. Drain and remove
the skins. Chop and set aside.
Heat oil in a large frying pan over medium heat. Add onion and cook for 5 minutes, stirring, or
until softened. Add garlic and capsicum and cook for 2 minutes.
Add paprika, coriander and cumin and cook for another minute. Add tomato paste and reserved
tomatoes. Bring to the boil.
Reduce heat to low and cook for 20 minutes or until the sauce is reduced and thick. Season with
salt and pepper.
Carefully crack the eggs one at a time into a teacup. Carefully place in the tomato sauce in the
pan. Cover with a lid or a piece of foil.

2 tbs tomato paste

Reduce the heat to low and cook for 3-4 minutes or until the egg whites start to cook. Remove
the lid and cook for another 3-4 minutes or until the whites are cooked and yolks runny.

Salt and pepper

Sprinkle with parsley to serve.

4 eggs

Serving suggestion: Add crusty bread and dried red chilli flakes.

¼ cup fresh flat-leaf parsley,
chopped
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Veal paupiettes
with ratatouille, white wine jus and shiraz grapes
Serves 2

|

PREP 30

mins |

COOKING 30

mins

Ratatouille

Veal paupiettes

2 tbs olive oil

4 thin veal scallops (around 350g)

1 brown onion, finely sliced

4 thin slices of smoked pancetta
(around 150g)

1 red capsicum, finely diced
1 eggplant, finely diced
1 zucchini, finely diced
1 tomato, finely diced
1 tsp thyme, dried
1 tsp fresh rosemary
Salt and pepper

LUNCH

Steve Delandemare’s signature lunch

1 bunch basil
1 cup of grated mozzarella
Toothpicks
1 tbs olive oil
2 zucchinis, half peeled and sliced
100ml white wine
1 tsp thyme, dried
8 cherry tomatoes
1 tbs of concentrated tomato paste
1 small bunch of shiraz or red
grapes
Salt and pepper

To make the ratatouille, heat the olive oil in a frypan over medium
heat and sauté the onion - be careful it doesn’t brown. Set aside.
Sauté the capsicum for 4 minutes. Add the eggplant for another 4
minutes, then add the zucchini, tomato, thyme and rosemary and
cook for 5 minutes. Stir regularly so the vegetables don’t stick to
pan. Set aside with onions, and add salt and pepper to taste.
To make the veal paupiettes, lay flat the veal scallops and hit them
with a rolling pin to tenderise the meat. Sear the pancetta for a
few seconds on each side with the same saucepan you used to
sauté the vegetables.
Place the pancetta slices evenly on top of each of the veal
scallops. Cover with basil leaves and mozzarella, then roll up and
secure the paupiettes with toothpicks. Cut each of the paupiettes
into four. Use as many toothpicks as you need to secure the rolls.
Brown the paupiettes on all sides in the olive oil for in 7 minutes
with the zucchini.
Add the white wine, thyme, cherry tomatoes, tomato paste and
grapes and reduce heat to simmer until the jus thickens. Stir
occasionally. Add salt and pepper to taste.
To serve, shape the ratatouille by pressing it into either a round
or rectangular shaped pastry cutter on the serving plate. Remove
pastry cutter. Carefully place the veal paupiettes on top of
the ratatouille. Pour the sauce around the outside of the veal
paupiettes and ratatouille for presentation.
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Serves 4-6

|

PREP 20

mins |

1 cup pearl barley, rinsed
1 tbs olive oil
4 frenched lamb shanks
1 onion, chopped
2 carrots, chopped
2 celery sticks, chopped
2 garlic cloves, crushed
2 tbs tomato paste
1 cup red wine
3 litres water
1 cup bottled roasted red
capsicum, drained and chopped
80g baby spinach

COOKING 3

LUNCH

Slow-cooked lamb and barley soup
with rosemary-rubbed bruschetta
hours

Place the barley in a medium saucepan with cold water. Bring to the boil and cook for 40 minutes
or until tender. Drain and reserve.
Meanwhile, heat oil in a large saucepan over high heat. Cook the lamb in batches until browned.
Remove from pan.
Add onion and cook, stirring, for 5 minutes until softened. Add carrot, celery and garlic and cook,
stirring for 2 minutes. Add tomato paste and wine and bring to the boil.
Reduce heat to low. Simmer, uncovered for 5 minutes.
Return lamb to the pan. Add the water and bring to the boil. Reduce heat to low and simmer,
covered for 2–2 ½ hours, skimming fat from the surface occasionally.
Remove lamb from pan. Strain broth through a muslin-lined sieve or colander into a large bowl.
Spoon off excess fat.
Shred the lamb from the shanks and discard bones. Return broth to cleaned saucepan and add
barley, capsicum and lamb. Heat through and stir through baby spinach.
To make the bruschetta, cut baguette into quarters. Heat a char-grill over high heat. Combine
rosemary and oil in a small bowl. Brush both sides of the bread with the oil. Cook for 2-3 minutes
on each side or until golden and crisp.

Bruschetta
1 small sourdough baguette
1 tsp finely chopped fresh
rosemary leaves
2 tbs olive oil
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LUNCH

Vegetable
pesto pasta
Serves 4

|

PREP 15

mins |

1 garlic clove, crushed
½ cup raw macadamia nuts
½ cup finely grated fresh parmesan
1 cup fresh basil leaves
1 cup olive oil
Salt and pepper
2 bunches asparagus, trimmed

COOKING 20

mins

Place garlic, macadamias, parmesan and basil into a food processor or blender. While the machine
is running, slowly pour in the oil. Blend until smooth. Season with salt and pepper.
Heat a char-grill over high heat. Lightly spray asparagus and pumpkin with oil and cook in
batches, turning occasionally, for 3-5 minutes or until tender. Cut into bite-size pieces.
Meanwhile, cook the spaghetti in a large saucepan of salted boiling water until al dente. Drain and
return to saucepan.
Gently toss together with pesto sauce. Twirl spaghetti into warm serving bowls and add asparagus
and pumpkin pieces. Serve with extra grated parmesan.
Note: Pesto sauce freezes well for up to 3 months. Just spoon into small plastic containers and
seal.

200g pumpkin, thinly sliced
400g spaghetti
Extra parmesan, to serve
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Char-grilled crayfish
with panzanella salad and fennel purée
Serves 2

|

PREP 30

mins |

COOKING 20

2 medium size crayfish tails, around
250 to 350 grams each
Extra virgin olive oil
Salt and pepper
Fennel purée
1 fennel bulb
2 golden shallots
1 clove of garlic
1 cup vegetable stock
Panzanella salad
6 asparagus spears
1 punnet heirloom tomatoes
1 tbs capers
1 golden shallot (or ¼ small red onion)
6-8 leaves fresh basil
Cherry vinegar
Two slices of day-old bread
Chilli, to taste
1 clove of garlic

DINNER

Aron Michielli’s signature dinner

mins

Start by preparing the crayfish. With scissors, remove the bottom cartilage from the tail and then
remove the meat from the shell.
Cut meat in half lengthwise. Marinate in a bowl with olive oil, salt and pepper, and rest for 15-30
minutes.
If you wish to use the shell as a garnish, boil it for 30 seconds until it turns red and set aside.
To make the fennel purée, thinly slice the fennel, shallots and garlic. Keep the fennel “beard” for
garnishing. In a hot pan, heat some olive oil and cook the garlic and shallots until nice and golden.
Add fennel, season with salt and pepper and cook for about 1 minute on low heat. Add vegetable
stock and simmer until most of the liquid has evaporated.
Place the mixture in a food blender and blitz until smooth. For an extra-smooth texture, pass
through a fine mesh sieve.
Move on to making the panzanella salad. Prepare asparagus by removing about a third of the
stalk. Blanch in hot salted water for about 1 minute.
Cut up the tomatoes in different shapes to provide an interesting texture (e.g. cubes, slices and
wedges). Combine tomatoes with asparagus, capers, finely julienned shallots and basil. Season to
taste with olive oil, vinegar, salt and pepper.
Prepare the croutons by cutting the bread in 1x1cm squares. In a fry pan with olive oil, crisp up
the bread with some chilli and garlic. Add croutons to the salad and toss.
To serve, cook the crayfish pieces for about 1 minute per side. Each piece should have 3 sides.
Place the fennel purée on the plate. Compose the salad on top, ensuring all elements can be
seen. Finish with the asparagus spears, the crayfish pieces and decorate with the fennel beard.
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Serves 4

|

PREP 15

mins |

½ cauliflower, stalk trimmed and
florets chopped
2 tbs olive oil

COOKING 15

mins

Place cauliflower florets in a food processor and pulse until ‘crumbs’ form.
Heat half the olive oil in a large frying-pan over medium heat. Cook cauliflower for 5 minutes or
until tender.

½ cup lemon juice

Add lemon juice, zest and garlic. Cook for another 30 seconds or until fragrant. Spoon into a
serving dish. Stir through currants, rocket and chopped pistachios.

2 tsp grated lemon zest

Combine remaining oil with thyme and set aside.

2 garlic cloves, crushed

Meanwhile, lightly spray steaks with oil and season with salt and pepper. Heat a char-grill to high.

2 tbs currants

Cook the steaks for 3-4 minutes each side or until cooked to your liking. Transfer to a plate.
Cover loosely with foil and set aside to rest for 10 minutes.

80g baby rocket
½ cup shelled pistachios, chopped

DINNER

Beef fillet
with cauliflower ‘couscous’

Halve steaks and drizzle with thyme oil. Serve with cauliflower ‘couscous’ and pan-fried truss
cherry tomatoes.

1 tsp fresh thyme leaves
4 x 125g beef fillets steaks
Salt and pepper
Pan-fried cherry tomatoes, to
serve
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DINNER

Chicken, chorizo
and broad bean paella
Serves 4

|

PREP 20

mins |

COOKING 50

mins

1 tbs olive oil

Heat oil in a large paella or non-stick frying pan over medium heat. Cook chorizo for 5 minutes,
turning, or until golden. Remove from pan.

2 chorizo sausages, sliced

Add chicken and cook for 5 minutes or until golden. Remove from pan.

4 chicken thigh fillets, chopped

Add onion, capsicum and garlic and cook, stirring, for 5 minutes or until the onion has softened.

1 red onion, chopped

Add tomatoes, paprika and turmeric and cook, stirring for 2 minutes.

1 red capsicum, chopped

Add chorizo, chicken, rice and stock and bring to the boil. Reduce heat and simmer uncovered for
25-30 minutes or until rice is tender and liquid absorbed. Add more stock or water if necessary.

2 garlic cloves, crushed

Scatter broad beans and peas over paella and cook, covered for 2 minutes or until heated
through. Sprinkle with parsley and serve.

2 tomatoes, chopped
2 tsp smoked paprika
2 tsp turmeric
2 cups Arborio risotto rice
3½ cups chicken stock
1 cup frozen broad beans, thawed
and peeled
½ cup frozen peas
¼ cup fresh flat-leaf parsley leaves
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Honey panna cotta
with rose geranium rhubarb and spun toffee
Serves 6

|

PREP 30

mins plus 3 hours chilling time |

Honey panna cotta
200ml milk
600ml cream
120g honey
4 gelatine sheets
Rhubarb syrup
6 stalks of rhubarb

COOKING 20

mins

To make the panna cotta, warm milk, cream and honey in saucepan on medium heat until the
honey has dissolved.
Soak gelatine sheets in cold water for 5 minutes until soft. Squeeze excess water and add to
the milk and cream mixture. Stir through well and strain into a bowl sitting in an ice bath. Stir
occasionally.
When slightly thickened (not fully set), pour into a jug and then into lightly greased dariole
moulds. Refrigerate for a minimum of 3 hours.
Rhubarb syrup- strip the skin off the rhubarb but do not discard it. Combine the water and sugar,
add the rhubarb skin. Place on low heat to infuse colour from the skin − about 15 minutes. Strain
the syrup and discard the skin.

100ml water

Chop rhubarb into 1cm pieces and place into simmering syrup. Cook for 2-3 minutes until just
tender. Gently stir in 3 rose geranium leaves. Place in a bowl and into the fridge.

100g caster sugar

To make toffee, place sugar and water in a small saucepan on a high heat.

3 rose geranium leaves
(or a few drops of rose water)

Meanwhile place baking paper on a benchtop and give a light spray with oil. After a few minutes,
the sugar mixture will caramelise into toffee. When a golden colour is reached, remove from the
heat and dip the base of the saucepan in a bowl of cold water to stop the cooking process.

Handful of pistachios, chopped
Spun toffee
200g caster sugar
100ml water

DESSERT

Alex Delly’s signature dessert

After a few minutes the toffee will be cool enough to “whisk” off a spoon onto the baking paper.
Start with a swirl then a criss-cross to help hold it together.
To serve, remove panna cotta from its moulds. Remove rose geranium leaves from the rhubarb
and spoon around the base of the panna cotta. Sprinkle pistachios and garnish with spun toffee
swirl and edible flowers.
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Serves 6

|

PREP 15

mins plus overnight in fridge |

8 fresh medjool dates, pitted and
chopped
½ cup fresh orange juice
2 tbs lemon juice
5 large egg yolks
2 tbs caster sugar
600ml cream

COOKING 15

mins

Place dates in a small saucepan with the orange and lemon juices. Bring to the boil. Reduce the
heat to low and simmer, covered, for 5 minutes or until the dates are soft. Spoon into 6 x ½ cup
capacity ramekins.
Place egg yolks and sugar in a mixing bowl. Heat cream in a small saucepan until it just reaches
boiling point. Pour cream into egg mixture while stirring.
Return mixture to the saucepan and cook while stirring for about 5 minutes or until the mixture
thickens. You will feel a change in the texture of the mixture and the cooking bubbles subside
when it is ready.
Pour mixture on top of the date mixture. Place in the fridge for 6 hours or overnight to set.

1 tsp vanilla extract

When ready to serve, make the caramel by placing extra sugar in a small saucepan. Add the water.
Boil for 8 minutes or until golden.

Caramel

Working quickly, pour a thin layer of caramel over the set custard mixture. Don’t make the layer
too thick otherwise it will be hard to crack when eating.

¾ cup caster sugar, extra
¼ cup water

DESSERT

Caramel
and date creams

Serve with fresh seasonal fruit.

Fresh seasonal fruit, to serve
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Serves 4

|

PREP 5

mins |

¾ cup caster sugar
2 rooibos tea bags

COOKING 30

mins

Place sugar, teabags and water in a large saucepan. Stir while bringing to the boil.
Remove from heat and stand for 10 minutes for the tea to infuse. Remove teabags and discard.

1.5L water

Bring the sugar and tea mixture back to the boil. Add pears, cover with baking paper, reduce heat
and simmer for 10-12 minutes or until the pears are tender.

4 beurré bosc pears, peeled and
halved

Meanwhile combine spread and milk in a small saucepan. Cook over low heat, stirring, until
heated through.

½ cup chocolate hazelnut spread

To toast the hazelnuts, place on a baking tray and cook in 190°C oven for 5 minutes or until
golden.

2 tbs milk

Serve pears with chocolate sauce, scattered with hazelnuts. You can reduce the poaching liquid by
rapidly boiling until halved in quantity.

¼ cup raw hazelnuts, toasted and
chopped

DESSERT

Poached pears
with chocolate and hazelnut sauce

Note: Rooibos tea is a South African herbal tea. It’s sold in supermarkets in the tea section.
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