
+ FRESH TRAVEL, 
INCLUDING 
8 MUST-VISIT 
REGIONAL 
RESTAURANTS

APRIL  2021 | VOTED MAGAZINE BRAND OF THE YEAR

+ BAKING, SAVOURY & SWEET

+ ALL-NEW RAGU

+ EASTER ENTERTAINING MENU

+ ‘ICED VOVO’ HOT CROSS BUNS

 RECIPES 
80+

  NUTELLA 
   MUD CAKE

WITH CARAMEL MOUSSE   

YOTAM  
OTTOLENGHI
Sticky maple buns

COLIN  
FASSNIDGE 
Chicken pie

MATT STONE  
& JO BARRETT
Dining revolution

     PLUS 6 OF OUR BEST-EVER 
CHOCOLATE DESSERTS







CONTENTSA
P
R
IL

116



SAVOUR
15  In Season  

Nour’s new chef shines a light on 

Egyptian flavours using top produce.

60 Ragu 

  The Italian favourite gets a saucy 

makeover.

68 Food For Thought 

Step inside Joost Bakker’s  

Future Food System – a house  

that grows its own food.

76 Entertaining  

  Dan Pepperell’s Bistrot 916 brings 

feel-good French plates to the fore.

84 Australian Flavours 

Your childhood favourites…  

in hot cross buns. Get on board.

92 First Look

An exclusive peek into Martin Benn  

and Vicki Wild’s new Society.

100 Extract 

Claire Saffitz’s best-ever bakes.

108 On Trend

  Phoebe Wood’s must-make  

golden syrup desserts give us  

all the nostalgic feels.

116 Wicked 

All-new chocolate cakes for  

next-level desserts.

TRAVEL + 

LUXURY
134 Local Travel

  Sun, sand and superb eating 

– Sawtell’s got it all.

140 Hotel Guide

  The best new stays to check out 

before you check in.

150 Postcard

  From great surf to luxe digs, the 

NSW South Coast is one to watch.

154 Passport

Must-sees and must-eats in Dubai. 

REGULARS
6 Ed’s Letter

9 Talk to Us

10 Menus

23 Insider: News 

28 Eat Out 

  Three cheers for our wine expert 

Mike Bennie and his brand-new 

Sydney shop.

42 delicious. Drinks Delivered

44 Critic and the Comic

What to drink with a sweet pear tart.

46 Produce Awards

Tassie’s best organic cream.

48 Meat Market 

The perfect pie ingredient.

50 Yotam Ottolenghi

These sticky maple buns are all 

about afternoon-tea success.

52 Subscribe to delicious.

54 Cheese Counter

Make your baked-cheese dreams  

come true with this camembert-and-  

sourdough number.

56 I’m Loving 

Matt Preston choc dos and don’ts. 

147 Insider: Travel

delicious.com.au
For more delicious. content.

FOLLOW US...

@deliciousAUS

ON THE COVER
Nutella mud cake with caramel 

mousse (recipe p 120)

Recipe Phoebe Wood 
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   BIRTHDAY TREAT: The October 2020 issue was the perfect 

fit for my husband’s 70th birthday lunch. The Bearded Bakers’ 

musakhan (p 55), accompanied by the peas, broad beans and 

freekeh (p 109) as well as charred cucumbers with cardamon 

yoghurt (p 106) was very much appreciated by my eight guests and 

of course, the birthday boy. Judith McGowan

   HEY PESTO: The February issue was so perfectly timed with 

an abundance of basil in my garden! I had been pondering what to 

do with it all when along came Phoebe Wood with an entire section 

 TO US

MOST-LIKED POST 

There’s chicken satay 

and then there’s this 

sweet, spicy, satay noodle 

sensation packed with fresh 

herbs, pickled cucumber 

and crushed peanuts. 

Recipe: @phoeberosewood 

Photography: @chriscourt 

Styling: @kirstenljenkins 

Find the recipe at  

delicious.com.au 

#MAKEITDELICIOUS

2975 likes, 65 comments
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THE WINNER IS…
I would like to say thank you for the years of cooking 

confidence and magical meals that you have helped me 

create for family and friends. My children all know that the 

best pressie for me is a subscription to delicious. and 

thankfully I have managed a continuous flow of magazines each month 

– my earliest dating back to 2006! I used to be a terrible and unimaginative cook, but over the years I have produced multiple 

amazing dishes and now pride myself on the meals I make… all from delicious.! I look forward to many more years of magazines 

being delivered to my door. Maria Maxfield  

ED’S NOTE: Congratulations, Maria! You’ve won a Stanley Rogers saucepan, casserole dish and non-stick frypan from its Bi-Ply 

Professional range, with a collective value of more than $550. The forged aluminium body distributes heat evenly for perfect 

cooking in even the toughest of kitchens.

dedicated to that deliciously fragrant herb! I’ve made the basil 

pesto (p 92), basil lemonade (p 91), lamb souvlaki with basil tzatziki 

(p 92), and Neil Perry’s pasta alla norma (p 102) which was just 

divine! Thanks again, I look forward to receiving my issue of 

delicious. in the mail every month! Alison Lyons 

   TRUE BLUE: This year, my oven sadly died and I was unable 

to make any traditional Australia Day goodies – lamingtons, sausage 

rolls or damper. I was so grateful my daughter stepped in with the 

lamington cheesecake from the February issue (p 123). She even 

made it without a blender or food processor. It was amazing!  

Julie Thompson

MAKE THE COVER 

RECIPE

Get ready to impress this 

Easter. Our Nutella mud cake 

topped with decadent  

caramel mousse will have  

the whole family asking for  

the recipe (and diving in for  

a second slice, too). Show us 

your version by tagging  

@deliciousaus and 

#makeitdelicious.   
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MENUS

Pork ragu with peas and spinach, p 65 

O’Leary Walker Seasonal Release 2020  
Nero d’Avola 

~ 
Chicken, leek, mushroom and pancetta 

pie, p 48

O’Leary Walker 2020 Adelaide Hills 
Chardonnay 

~ 
Pear, ginger and golden syrup crumble, 

p 112

O’Leary Walker 2014 ‘Last Cut’ Cane Cut 
Riesling

Maple-cardamom saffron sticky buns,  
p 50 

~ 
Fig and walnut hot cross buns with 

cinnamon butter, p 87

~ 
Double apple crumble cake, p 102 

Baked camembert in sourdough, p 54 
Amo Vino Tino 2020 (Riverland, SA) 

~ 
Duck frites, p 78 

Express Winemakers Syrah 2020  
(Great Southern, WA) 

~ 
Flourless chocolate, hazelnut and 

espresso cake, p 120

NON #5 Lemon Marmalade + Hibiscus 
(Victoria)

“Crisp autumn days are made for everything 
baked, and these three recipes are all on my 
agenda. I’d add cardamom to everything if  

I could, so Ottolenghi’s sticky maple buns are 
right up my alley, and how could you ever go 

past hot cross buns and apple cake?” 

Corinne Parkes,  

delicious. Subeditor

“Autumn is just the season to crack 
open some of O’Leary Walker’s more 

textural wines. The soft tannins of 
Nero d’Avola are a wonderful balance 

to this ragu’s richness, while silky 
chicken pie will pair well with the stone 
fruit flavours of chardonnay. Finally, 
the subtle acidity of dessert riesling is 
simply perfect with a sweet crumble.” 

David O’Leary, Winemaker, 

O’Leary Walker Wines

“Decadence on the plate usually 
means decadence in the glass, which 
is all well and good, but I reckon that 

lighter, fresher drinks tend to work 
best with dishes such as these. Dig 
into crisp whites, chillable reds and 
even delicious, fancy, non-alcoholic 
options, just to balance things out. 
Whatever your options, drink (in 

moderation) with gusto!” 

Mike Bennie, Drinks Writer

Want more drinks offerings? delicious. Drinks Delivered has you covered! Turn to page 42 for more info.
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