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Bloody Great Aussie Day Lunch

Your ultimate Shape It guide to delicious Aussie Day classics
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Bloody Great Aussie Day Lunch

Get together this Australia Day with all your mates for a bloody great day. We’ve got Australia Day
covered with these classic recipes perfect for a picnic or lunch in the sun.

Shape It brings dignity back to dining, transforming any texture modified foods into attractive,
enticing dishes that look incredible. Everyone at the table can dig in to the same delicious lunch or
dinner, regardless of their diet.

Dig in to the Aussie classics like the quintessential Aussie Lamb burger and the traditional mouth-
watering Golden Syrup dumplings. And of course, it wouldn’t be Australia Day without a good old

sausage roll.

Happy Australia Day. Cheers mate!

Menu

Grilled Open Lamb Burgers with Yoghurt & Red Onion Sauce

Spiced Aussie Lamb patties served in a rustic open burger with
a delicious herbed yoghurt and red onion sauce.

Sausage Rolls

Classic Australian pork sausage rolls made with garlic
and fennel served with traditional tomato sauce.

Golden Syrup Dumplings

Fluffy desert dumplings coated in a sweet golden syrup
and served with SCREAMIES no-melt ice cream.
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Grilled Open Lamb Burge

with Yoghurt and Red Onion Sauce

Prep Time: 75 mins
Serves: 4

Grilled Lamb
Burgers

5009 lamb mince

1 tsp ground cumin

2 tsp ground coriander
200mL beef stock

5 ‘A’ scoops Shape It

2 tsp Thick Plus

Parisian essence,
to colour

Salt & pepper, to taste

Yoghurt &
Red Onion Sauce

2 tsp minced garlic

or garlic powder

1 large diced red onion
1 tsp ground cumin

1 tsp ground coriander

1 tsp crushed red
pepper (optional)
Juice of 1 lemon

2 — 3 thsp fresh chopped
coriander

1 cup plain yoghurt
Salt & Pepper, to taste

Tomatoes

2 400g diced canned
tomatoes

3 ‘A’ scoops Shape It

1 tsp white sugar, to taste
Salt & Pepper, to taste

Cheese

100mL full cream milk

75¢ Extra Tasty Cheddar
Cheese

% tsp sodium citrate
25¢ full cream cheese
3 ‘A’ scoops Shape It

Burger Bun

8 slices white or
wholemeal bread,
crusts removed

1L full cream milk
7 ‘A scoops Shape It

1 pureed avocado




Grilled Lamb Burgers

1. Place lamb mince, cumin and coriander in a pan and cook.
2. Remove from the pan and place into a food processor.

3. Mix the beef stock and Shape It in saucepan, bring to the boil over medium heat. Simmer gently for 2
minutes, stirring occasionally.

4. Pour the simmering liquid into the food processor with the lamb mix and puree until smooth.
5. Add a few drops of Parisian essence until desired colour is reached.
6. Fashion puree into patties, place onto a tray and refrigerate until set.

Yoghurt & Red Onion Sauce
1. Pan fry onion and garlic until slightly brown. Add cumin, coriander and pepper and cook for 1 minute or until
aromatic.
. Remove from the pan and place into a food processor.
. Add lemon juice, salt & pepper and fresh coriander into the food processor and puree until smooth.
. Blend in the yoghurt and then pour into a serving bow!
. Cover and refrigerate until ready to serve

Tomatoes
. Puree tomatoes until liquefied, then pass through a fine mesh sieve. Discard seeds. Top up volume to 400mL
with water of tomato juice.

. Place sieved tomatoes in a medium saucepan with Shape It. Bring to boil over medium heat and simmer
gently for 2 minutes, stirring occasionally.

. Season to taste with sugar, salt & pepper. Pour into a prepared tray lined with baking paper, cover with cling
film and refrigerate until set.

4. Using a round cutter, cut out tomato slices. Score the top with a fork for appearance.

Cheese
1. Whisk milk, Shape It and sodium citrate in a saucepan until fully dissolved, bring to a boil, reduce heat and
continue to simmer.
. Whisk in one spoon of cheese at a time, melting before adding the next one, repeat until all used.
. Puree any lumps or separation until smooth.
. Pour into prepared container. Cover with cling film or mould lid and refrigerate until set.
. Turn onto a cutting board, portion as desired and arrange on a plate or platter.
. Allow the cheese to sit at room temperature for 15 minutes before serving.

Burger Bun

1. Place the bread onto tray with spaces between each piece.

2. Whisk liquid and Shape It in a saucepan, and bring to the boil over medium heat. Simmer gently for 2
minutes, stirring occasionally.

. Pour approximately % of the hot liquid over the bread, and keep the remaining solution hot. Use a fork to
pierce the bread at 1cm intervals to help the solution penetrate, stand for 5 minutes then turn over.

. Pour remaining hot liquid over any exposed unsoaked parts.
. Cover and let stand for 10 minutes, then refrigerate for at least 2 hours.

. Before filling and serving cut off any dried or unsoaked pieces and remove any excess liquid formed around
the edges.

To Assemble

e Place patties on a lined over tray, cover and reheat in oven.
e Place soaked bread onto serving plate, spread avocado then layer with lamb burger, cheese and tomato.
e Drizzle the yogurt sauce on top.




Sausage Roll Filling

Y2 tsp ground fennel

250g minced pork

2 tsp garlic, finely chopped
1% thsp (45mL) red wine

Ya cup (60mL) chicken stock
1 tsp honey

1% tsp fresh sage, finely
chopped

1% tsp fresh oregano,
finely chopped

5 ‘AN’ scoop Shape It
2 tsp Thick Plus
Salt & pepper, to taste

Sausage Roll Breading

100g (6 slices) white
or wholemeal bread,
crusts removed

800mL full cream milk
5 ‘N’ scoops Shape It

N7

Sausage Rolls

Prep Time: 45 minutes
Serves: 4 (12 rolls)

Filling

1.

3.

4.

Place the pork, garlic, fennel, and wine into a saucepan over
medium-high heat. Cook, stirring with a wooden spoon to
break up any lumps for 3 minutes or until the mince has
changed colour.

. Pour mixture into a measuring jug and make the level up

to 500mL with chicken stock. Return mixture to pan, add
remaining ingredients. Bring to the boil over medium heat,
simmer gently for 2 minutes, stirring occasionally.

Pour into a food processor, puree until smooth, scraping down
the sides as required. Season to taste with salt and pepper.

Roll in cling film, twisting ends firmly and refrigerate until set.

Breading

1.
2.

Place the bread onto tray with spaces between each piece

Whisk liquid and Shape It in a saucepan, and bring to the
boil over medium heat. Simmer gently for 2 minutes, stirring
occasionally.

. Pour approximately 34 of the hot liquid over the bread, and

keep the remaining solution hot. Use a fork to pierce the
bread at 1cm intervals to help the solution penetrate, stand
for 5 minutes then turn over.

. Pour remaining hot liquid over any exposed unsoaked parts.
. Cover and let stand for 10 minutes, then refrigerate for at

least 2 hours.

. Before filling and serving cut off any dried or unsoaked pieces

and remove any excess liquid formed around the edges.

To Assemble
e Unwrap sausage filling, cut into slices approximately 4cm

wide or as desired.

e Reheat until desired temperature.
e Wrap moulded sausages in a piece of soaked bread to create

smooth pureed sausage rolls.




Golden Syrup
Dumplings

with SCREAMIES
no-melt ice cream

Prep Time: 45 mins
Serves: 4 (12 dumplings)

Golden Syrup

Golden Syrup 1. Combine 4 cups water, brown sugar, golden syrup and butter in a

large saucepan. Stir over a low heat until melted.
1% cups brown sugar

% cup golden syrup 2. Simmer for 15 — 20 minutes.

100g butter 3. Set aside and allow to cool until ready to use.

Dumplings Dumplings

1% cups (225) 1. Use your fingertips to rub butter into flour. Combine milk and
1 tablespoon golden syrup. Stir into the flour mixture until well
combined.

self-raising flour

[ . Boil 2 cups water then drop heaped dessert spoonfuls of the
2/3 cup milk mixture into it. Reduce the heat to low and simmer, covered

for 15-20 minutes or until a skewer comes out clean. Remove
dumplings and cool. Place into a food processor and blend until
2 A’ scoops Shape It they resemble fine cake crumbs, place into a large bowl.

1 thbsp golden syrup

150mL water, . Whisk Shape it with water, coconut water or milk in a saucepan,
coconut water or milk bring to the boil then simmer for 2 minutes. Pour over dumpling
crumbs and gently fold, do not compress them. Form into small

SCREAMIES Vanilla dumplings and refrigerate until set.

no-melt ice cream
To Assemble

e Place dumplings into the sauce mix and gently reheat.
e Serve with SCREAMIES Vanilla no-melt ice cream
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Get shaping and share
your creations with us!

For more on Shape It
visit FlavourCreations.com.au
or call +61 7 3373 3000




