
ORMGE CRUSH
Squeeze the most out of the fresh Australian oranges available this
season with these yummy recipes developed for Citrus Australia by
cdebrity chef Kim rvlcCosker, Well known for the bestselling recipe
book 4 + edients and the TV show of the same name. Kim has

created so elicious and simple dishes that won't break the bank.
COMPLED BY $Etl.CZPDEVICH

M14 I ON THE MENU

modern home 93

Ref: 00112700854Copyright Agency Ltd (CAL) licenced copy

Home Ideas
August, 2011
Page: 93
Section: Modern Home
Region: National Circulation: 37500
Type: Magazines Lifestyle
Size: 3606.00 sq.cms
Frequency: Monthly

Page 1 of 3



\RROT GINGER'

ORANGE SOUP

Series 4

ingredients
4 carrots_ peeled and evenly sliced
1 tbs freshly grated ginger
2 oranges. juiced and ZESt of one
2 cups vegetable stock

To serve
Cieme

Fresh chives

Pepper
ii4ead skes or bread roils

Method
Add all the ingredienls to a saucepan and
bring to the tmil, then reduce heat,
simmering for 20 minutes or until carrots
are tender.

Place saucepan contents in a blendet. or
use a hand blender_ and blend the soup
unni smooth.
Season with 1. pper to taste and sere w-th
a dollop of creme fraiche, a sprinkle of
freshly cut chives and some shoed bread.
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FLU-BUSTER SMOOTHIE

Serves 2

IngFedients
3 oranges, Juiced

1 cup fresh strawberries. halved
% cup diced pawpaw
1 frozen banana, sliced

Method
1. Rice ah ingredient in a blender and iliend until srrio:ith

DID YOU KNOW?
THIS TERRI!: IC 3Mu01, III HAS 4 TRIPLE DOSE

OF VITAMIN C AND IS PERFECT FOR THOSE
'FEELING-LOUSY KIND OF DAYS - EMOYI

Ingredients
1kg pos. spare ribs rutting betv.feer.
Short bones

Cooed rice
Shallots to garnish

Orange Marinade
1.4 cup teriyaki sauce

2 tbs maple syrup
1 Ibrated ginger
1 orange. rind of half and juice of all

Method
1_ To make orange marinade, combine all the

ingredients in a shallow bowl.
Add nbs to the marinade and turn to coat.
Cover and refrigerate overnight En marmam,
turning pork several times.

Stand marinated pork at room temperature
for 30 minutes before read./ to cook.
Preheat a covered barbecue or meit..rm.
Drain ribs from marinade and cook for 30 to
40 minutes.brushing regularhy with manmade
and turning frequently, until cooked.
Serve with hot rice and garnish with
shredded shallots.

4"Ya-
.1 AivE

5er...es 8

Ingredients
1 loaf of chewy
countrrstyle bread
12 cloves garlic, peeled
1/4 cup olive oil

4 oranges. peel, pith
and seeds rei-noved,
thinly sliced
200g prosciutto

VIPP

:AF VV1 ii i Pq0C1

Method
1, Cut the loaf into one to two centimetre

thick slices and grill both 5 121Es for one to
two minutes or until golden.

7, Transfer to a plate and cover In keep
warm. Arrange the garlic cloves orange
slices and prosciutto on a platter and
serve with the oltve oil.

3. Each person should crush a elOve of
gerlir hJ. rub over toat. then drizzle olive
oil on the bread and ackl a slice each of
orange and prosciutto to it.

CARAMEL ANL, RIB5
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ORANGE-GLAZED ROAST PORK

Serves 4

In

: Axg pork loin roast.
boneless

2 tbs flour
2 tsp chicken stock

tsp cinnamon
'A cup orarige fuice

tsp thyme le.-aues
Qrarige peel
Fri h herbs to garnish

Method
1. Prei,eat cikeri

to 160C.
2- Place flour in an

wen bag and add
chicken stock,
onnafnon and
orange juice -
squeeze- the bag to

blend Ingredients
Rub the roast with thyme salt and pepper and place it in the
cocking bag. fat side up Secure the bag closed with a nylon tie
and make5Ii half-inch slits in top
Flake for one to nne-and-haff hours or until the meat thermometer
regLters 751C.
Once cooked, remove the mast from the bag and slice. -Serve with
the remaining sauce from the bag and garnish with orange peel
and fresh herbs of your choice

WHOLE 1FORAN:,

Server. 8

Ingredients
1 orange. quartered.

de-seeded and de-pithed
t1,10g melted butter

3 eggs
1 into caster sugar
1V, cups self-raising Hour
Icing of choice
Orange peel

Method
P,eheat oven to 1849C
and line two 15cm cake
tins with baking paper
10 a blendes process the
orange until pureed. Add
remaining ingredients and 'Pend
until combined.

.3. Pour into prepared cake tins and
bake for 40 minutes. Fe:move from
oven and cool on a rack. To serve.
sop With your favourite iting
and decorate with some orange peel arid tri ti towers'

For more der..., Citrus Australia recipes -Qlsir wywv.citri.,saizrraiia.00m.aii

I' *L. a yurnr,
fake-one

I or rub
Ormse arid mi... I.

t a sprolsfs of vanilla ,r

eAract and icing 1

...s.er nil laisteJ

REDHOT
i Top ioft a cosy night in with a glass of fabulous red wine!

fir

ir

MH I WINE

2010 [yellow tail]
Cabernet Sotnilsnon
Packed mitli brockiw.rii-c,s cocoa and ,an:Ila
flavours this red offers a balanced and
well-structured palette of berry and spice.

2010 (yellow tail] Merlot
tannins round out ripe ,ruii

ro prime,t a line wine which
;-t rich, gentle and smooth.

2010 [yellow tall]
Pinot Heir
This ',LIN-bodied red features prominent
notes of strawberry violet and clerk cherry.
,hith soft. velYety flavours of plum and spice_

2010 [yellow tail] Shiraz
5nx:oth janiIIa with red and black

berry notes are balanced with earthy
tones and a ripe fruity sweetness

this red is big, bole and blight

lysliCal tail] wires we 59.99 naEh , avadahlt from leadirlyj
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