		Dukkah

	Ingredients:

	Method:


	1/2 cup sesame seeds

2/3 cup (110 grams) hazelnuts

2 tbs cumin seeds

2 tbs coriander seeds

2 tsp black pepper ground

1 tsp sea salt flaked

Serve with: extra virgin olive oil and crusty bread!
	1. Preheat oven to 180°C.

2. Place hazelnuts on a tray lined with baking paper and toast the nuts for around 3 – 4 minutes.

3. Place hazelnuts on a clean tea towel and rub off as much of the skin as possible. 

4. Place hazelnuts into a bowl and using a stick blender. Grind nuts until they are finely chopped. Pour into a large mixing bowl.

5. Place sesame seeds into a frying pan and toast lightly for a couple of minutes on a medium heat. Stir constantly until they turn a golden colour. Add the sesame seeds to the hazelnuts.

6. In the same frying pan add cumin and coriander seeds and toast the seeds for a couple of minutes until the spices start to smell beautiful!

7. Using a mortar and pestle grind the cumin and coriander seeds in small batches. Add to the hazelnut mixture once they are finely ground, then add salt and pepper to the bowl and mix well.

8. Serve with fresh crusty bread and olive oil and enjoy!
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	Chicken Balls

Ingredients:

Method:

500 grams chicken mince

1 onion

1/2 cup of breadcrumbs

1/2 cup tasty cheese grated

1 egg

1/4 cup coriander chopped

1/2 cup sweet chilli sauce

1. Preheat oven to 180 degrees Celsius

2. Finely chop onion.

3. Finely chop coriander.

4. Lightly beat the egg.

5. In a large bowl, add all ingredients except for the chilli sauce.

6. Add salt and pepper to taste and use hands to combine meatball mixture.

7. Roll into small balls and place on a lined baking tray.

8. Bake for about 30 minutes or until the chicken balls are firm and have turned a golden colour.

9. Serve with sweet chilli sauce.  Makes about 40.
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	Chocolate Christmas Tree

Ingredients:

Method:

1/2 cup sesame seeds

2/3 cup (110 grams) hazelnuts

2 tbs cumin seeds

2 tbs coriander seeds

2 tsp black pepper ground

1 tsp sea salt flaked

Serve with: extra virgin olive oil and crusty bread!
1. Break the chocolate into small pieces and place in a medium-sized microwave safe bowl (you add the other ingredients to it, so it needs to be large enough to fit all ingredients and to able to stir it easily.)

2. Melt chocolate on high for about 90 seconds. Check and stir. If chocolate needs more melting, do so for 15 second bursts.

3. Add coconut and rice bubbles to the melted chocolate and combine well.

4. One trays lined with baking paper, spoon chocolate mixture into the shape of crosses. You could pipe them if you prefer.

5. Make six crosses, each one being slightly smaller than the other. Leave a couple of tablespoons of mixture to the side. This will act as the glue to build the tree.

6. Place crosses in the fridge to set for 30 minutes.

7. Place the largest cross onto a serving plate. Using the left over mixture (melt in microwave for 15 seconds if it has hardened) place a dob into the middle of the bottom layer and press the next layer gently on top of this. Continue until you have layered all 6 crosses.

8. Place into fridge again for 30 minutes.

9. Prior to serving dust with icing sugar.
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	Chicken and Rocket Sandwiches
Ingredients:

Method:

2 chicken breasts

1 tablespoon olive oil

2 cups rocket lettuce leaves

1 cup whole egg mayonnaise

1/3 cup sour cream

sea salt

cracked pepper

1. Dice chicken into small pieces.

2. Heat oil in a pan and cook chicken until golden brown. 

3. Place chicken in medium size mixing bowl

4. Shred rocket and add to mixing bowl.

5. Combine sour cream, mayonnaise, salt and pepper in a small bowl.

6. Add mayonnaise mix to the chicken and blend in.

7. Mixture can be used straight away or refrigerated over night.

8. Butter bread lightly and spoon mixture on to the bread. Place second piece of bread and top.

9. Press lightly on the sandwich and cut crusts off all sides.

10. Cut sandwiches in half and place on serving dish.

11. If you are not serving immediately, cover with plastic wrap and refrigerate.
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