Home Ideas

/AYA\ August, 2011
Page: 93 Page 1 of 3
MEDIA MONITORS Section: Modern Home

Region: National Circulation: 37500
Type: Magazines Lifestyle

Size: 3606.00 sg.cms

Frequency: Monthly

MH | ON THE MENU

CRUSH

h Australian oranges available this
88ibes developed for Citrus Australia by
celebrity chef Kifi er. Well known for the bestselling recipe
bock 4 iniredients and the TV show of the same name, Kim has
created sofdelicious and simple dishes that won't break the bank.

Squeeze
season with the

COMPILED BY-SELINA GORDEVICH
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Serves 2

Ingredients
3 (es, julced
1 strawberries. halved

Method
1. Place all ingredients in & Blender and Bend unti smooth

YOU KNOW?

OTHIE

Ingradients

Seres 4 kg park spare ks cutting between
shiort Bones

Ingredients Cocked rice

4 carrats; peeled and evenly shiced
1 tbs freshly grated ginger

2 oranges, juiced and zest of ane
2-cups vegetable steck

Shialk

315 ta garmish

Orange Marinade

¥, cup teriyaki sauce

2 thes maple syrup

| ths grated ginger

I orange, rind of half and juce of all

To serve
Créme fralche
Frash chives

Pepper Method
Bread slices ar bread ralls 1. To make arange marinade-combine all the
ingredients in a shallow b

Method 2. Add ribs to the marinade-and 1urn to coat,

1..Add all the ingredients to a saucepan and Ciwer and refrigerate- overnight to mannate,
|}I’-I1§f to the boil, then reduce heat, turning perk several times,
simmering for 20 minutes or until carrots 3. Stand marinated park at reem temperature
are tender; for 30 minutes before ready to.cook,

2. Place saucepan contents in-a blender ar 4. Preheat a govered barbecue on mediym.
use a hand blender and Blend tha soup Dram ribs from marinade and cook tor 30 to
unfil srncath A0 minutes. brushing regularhy with marinade

3. Season with epper Lo laste and serve with and turning fraquently; until cooked
a dollop of creme fraiche, a sprinkle of 5, Serve with hat rice and garmish with

freshly cut chives-and some sliced bread. shredded shallots,

Servies 8

Ingredients

1 lmaf of chewy
country-style bread

1.2 elewes gariic, peeied
% cup olive oil

4 cranges, peel, plth
and seeds remipetd,
thinky sliced

2000 prosoutto
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Method

1. Cut the loaf into one ta two centimetre
thick slices and grill both sides for one to
twa minutes.or until golden

2. Transfer to a plate and cover (o keep
warm, Arranga the garlic cloves. orange
slices and prosciutto on a platter and
serye with the olve oll,

3. Each person’should crush a chwve of
garlic t nub aver toast. then drizzie ofive
il on' the bread and add a slice each of
arange and prasgiutto ot
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MH | WINE

ingredients o

lop off & cosy night in with-a glass of fabulous: red wine!

2010 [yellow tail]
Cal

juice

B the Bag 1o

1A ylan G

uniil the'meat thermomesier

2010 [yellow tail]
Pinot Noir

i Iighit-tedile

Ures prominent
let a

wirsof plurm and

 cher

aster spoar

raising fiour

veliowy 13l wines are $9.99 each, availables fram leadir ] Ny il e
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