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Intense Flavours at any 
Stage of Creation

The CHEF range of liquid concentrates, signature pastes and reduced 
stocks help you add flavour to any dish and at any stage of the cooking 

process, from pre-cooking to plating.

Our Liquid Concentrates and Signature Pastes are all gluten free 
and vegan, except Red & Port Wine Reduction which is vegetarian only.  

They are perfect for all your vegan and non vegan dishes without 
compromising on flavour or quality.

This recipe booklet has been created to inspire you on how to use the 
range across your menu to create dishes that are full of authentic flavour.
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Chicken wrapped in 
 Prosciutto with Cauliflower Purée
Serves 10

Chicken breast stuffed with CHEF Black Garlic Paste and Manchego cheese wrapped in prosciutto and 
served on creamy cauliflower purée with a rich black garlic jus.

Pre-heat the oven to 180°C. Lay the chicken breast down and 
butterfly the underside of each breast slightly to make a pocket. 
Spread each piece generously with CHEF Black Garlic Paste and 
add a slice of Manchego cheese. Wrap each chicken breast in a 
slice of prosciutto to encase the filling.

Arrange on a lined tray and drizzle with olive oil. Bake for 20-25 
minutes, basting 2-3 times until golden and cooked through. 

For the purée, simmer the potatoes and cauliflower with the 
CHEF Chicken Style Liquid Concentrate and water until soft. 
Drain well and add the butter and Parmesan, mash well and 
check for seasoning and consistency. Pass through a ricer or sieve 
and purée until smooth. 

Meanwhile for the jus, heat the butter in a large saucepan and 
sauté the onion, carrot and celery for 5-8 minutes until 
caramelized. Then add the CHEF Black Garlic Paste and liquid 
stock. Simmer for 20 minutes until reduced, strain well.

Thicken with cornflour or arrowroot and water, if desired.

To cook the broccolini, heat the olive oil and sauté the chilli and 
CHEF Black Garlic Paste with the broccolini then add a splash of 
water to steam until tender and bright green. 

To serve, divide the cauliflower purée between the plates, slice 
and arrange the golden chicken breast on each. Then swirl with 
the black garlic jus and garnish with crispy sage leaves and chilli 
& black garlic broccolini.

Chicken
10 even sized chicken breasts 
140g CHEF Black Garlic Paste
10 slices Manchego cheese 
10 slices prosciutto  
2-3 tbsp olive oil 

Cauliflower Purée
2 medium potatoes, diced 
1 medium head of cauliflower, roughly chopped 
24ml CHEF Chicken Style Liquid Concentrate 
+ 750mL water 
40g unsalted butter
¼ cup finely grated Parmesan 

Jus
30g unsalted butter
1 large onion, diced
1 carrot, diced 
1 celery stalk, diced 
35g CHEF Black Garlic Paste 
30ml CHEF Chicken Style Liquid Concentrate
+ 1 litre water 
Cornflour or arrowroot to thicken 

Broccolini
10 portions of broccolini
¼ cup olive oil 
1-2 red chillis, sliced
50g CHEF Black Garlic Paste 

Garnish
Crispy sage leaves 

Ingredients Method

Add a few tbsp of CHEF Black Garlic Paste to the 
cauliflower purée and serve with red meats.

Try this recipe with pork fillet instead of chicken.

You can swap the broccolini for bok choy, Asian 
style greens or zucchini.

CHEF's Tip
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Chicken Coq Au Vin with  
     Parmesan Mash and Brussel Sprouts

Slow Baked Chicken Coq Au Vin with pancetta, caramelised shallots, and field mushrooms  
served on Parmesan mash with sautéed brussel sprout petals and toasted pine nuts. 

Pre-heat oven to 180°C. Brush chicken legs with CHEF 
Chicken Style Liquid Concentrate and wrap in pancetta 
slices. Arrange on a roasting tray and roast for 30-40 minutes  
or until golden and cooked through. 

Sear shallots, baby carrots and CHEF Black Garlic Paste 
in olive oil, until coloured and finish off cooking in the oven 
until tender. 

For the sauce, sauté mushrooms, finely diced onion and 
CHEF Black Garlic Paste in olive oil. Add thyme and  
CHEF Red and Port Wine Reduction Paste. Add combined 
water and CHEF Demi Glace Liquid Concentrate.  
Then add the CHEF Mushroom Liquid Concentrate  
and simmer for 10 minutes, thicken with arrowroot or  
corn flour, or reduce until saucy. Season to taste.

Meanwhile, boil potatoes until soft. Drain well and  
mash with butter, hot cream and Parmesan. Blitz or blend  
to desired consistency and season with thyme leaves,  
sea salt and cracked pepper. 

Trim and halve brussel sprouts and release some of the  
larger petals. Sauté in olive oil and garlic for 3-4 minutes  
until slightly coloured then add a splash of water and  
CHEF Vegetable Liquid Concentrate. Toss until tender  
and green. Add toasted pine nuts and season to taste. 

Serve golden chicken legs with roasted vegetables, whipped 
Parmesan mash and sautéed brussels. Drizzle over extra 
sauce and garnish with thyme. 

10 chicken Maryland legs 
45g CHEF Chicken Style Liquid Concentrate
10 slices pancetta
1 tbsp olive oil
10 shallots peeled and halved 
80g CHEF Black Garlic Paste
15 baby carrots, peeled and  
cut in half lengthwise

Sauce
1 tbsp olive oil 
500g field or mixed mushrooms, sliced 
1 onion finely diced 
10g CHEF Black Garlic Paste
3 sprigs fresh thyme 
80g CHEF Red and Port Wine Reduction Paste
2L hot water 
150mL CHEF Demi Glace Liquid Concentrate
15mL CHEF Mushroom Liquid Concentrate 
Arrowroot or corn flour to thicken

Mash
6-8 large Agria potatoes, peeled 
50g butter
½ cup hot cream 
½ cup grated Parmesan cheese
Thyme leaves, sea salt and  
cracked pepper

Vegetables
10 portions brussel sprouts, halved  
and larger leaves pulled apart 
¼ cup olive oil 
1 clove garlic, finely chopped 
Cracked pepper 
15mL CHEF Vegetable Liquid Concentrate
2 tbsp toasted pine nuts

Serves 10

Method Ingredients

The chicken can also be cooked all together  
– make the sauce and use to braise the chicken  
and vegetables until cooked through and golden.

Try whipped polenta instead of potato mash.

CHEF's Tip
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Prep time: 25 minutes. Cooking time: 25 minutes. 

Pan fry the chicken pieces in the oil and butter until it is  
medium-rare.

Fry the bacon until it is crispy and set to the side. Using the same 
pan, fry the onions and mushrooms. 

De-glace the pan with the CHEF Chicken Style Liquid 
Concentrate combined with water and reduce by 10%.

Next, add the MAGGI Jus Lie Sauce Mix and  
CHEF Red and Port Wine Reduction Paste. Cook for 3-5 minutes.

Cut the chicken into smaller pieces and cook in the sauce with  
all the garnish ingredients except the parsley.

To serve, finally sprinkle with the chopped parsley and pair  
with your own mashed potato dish as a side to finish.

A rich and indulgent Red and Port Wine Chicken Coq au Vin.

Serves 10

Method Ingredients
1250g chicken breast and thighs 
(equivalent to 10 pieces)
50g unsalted butter 
20g oil
30mL CHEF Chicken Style Liquid Concentrate 
+ 1L water
30g MAGGI Jus Lie Sauce Mix
50g CHEF Red and Port Wine Reduction Paste

Garnish 
300g champignons 
150g small red onions 
200g bacon 
200g parsley 

Red and Port Wine  
                      Chicken Coq au Vin

      Why not serve this dish with 
MAGGI Natural Mashed Potato, 
ideal for Gastro Pubs.

CHEF's Tip
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Veal
½ cup plain flour 
salt and pepper 
10 portions veal shanks cut  
for Osso Buco
¼ cup olive oil 
2 red onions, finely diced 
4 cloves garlic, finely sliced  
2 carrots, finely diced  
2 celery stalks, finely diced 
1 tsp garam masala 
½ tsp smoked paprika 
1 tsp cumin seeds 
250mL white wine 
1.2L BUITONI Sugo al Pomodoro (Coulis)
200mL CHEF Demi Glace Liquid Concentrate
2L hot water
3 tbsp tomato paste 
1 tbsp honey 

Gremolata
½ cup finely chopped herbs – Italian parsley, 
rosemary and basil
3 tbsp lemon zest 
20g CHEF Black Garlic Paste

Couscous
2½ cups couscous 
15mL CHEF Vegetable Liquid Concentrate 
2½ cups hot water 
¼ cup olive oil 
2 coloured peppers, finely diced 
2 zucchinis finely diced 
1 large red onion, finely diced 
1 cup pomegranate seeds 
1 bunch mint leaves, roughly torn 
Sea salt and cracked pepper

Veal Osso Buco with 
       Gremolata and Couscous

Slow Braised Veal Osso Buco finished with tangy lemon gremolata  
and jeweled couscous.

Serves 10

Ingredients
Pre-heat oven to 160°C. Dust veal in combined flour and seasoning. 
Sear in olive oil, remove from pan and set aside. Add onions, garlic, 
carrots and celery to pan and sauté until lightly coloured. Add spices 
and wine and let evaporate off. Add BUITONI Coulis, CHEF Demi 
Glace Liquid Concentrate combined with water, tomato paste and 
honey and simmer for a few minutes. 

Pour half the veal sauce into large roasting pan and arrange  
veal on top in a single layer. Pour over remaining veal sauce, cover 
and cook slowly for at least 4-6 hours until tender. Strain off sauce, if 
desired, and reduce until thickened. Taste for seasoning.

For the gremolata, combine finely chopped herbs, lemon and  
CHEF Black Garlic Paste or alternatively blitz in a blender until fine. 

For the couscous, heat CHEF Vegetable Liquid Concentrate and 
water until near boiling. Pour over couscous and cover. Allow to 
swell for 5 minutes then fluff up with a fork.

Heat olive oil and sauté peppers, zucchini and onion for 2-3 minutes 
until just tender and brightly coloured. Toss sautéed vegetables with 
couscous, pomegranate and mint leaves, season well.

Serve Osso Buco on jewel coloured couscous and sprinkle 
over gremolata.

Add a little chilli to the gremolata for an 
extra kick.

Change out the couscous for polenta 
chips or a hearty mash. 

Use the CHEF Mushroom Concentrate to 
add extra flavour to the couscous. 

Method

CHEF's Tip
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Heat a little oil in a heavy based saucepan and sauté the onions, 
carrots, celery and chopped mushrooms until softened and 
caramelised. Remove from the pan and set aside. 

Add a splash more oil and sear the diced venison on all sides then 
add the juniper berries rosemary, CHEF Black Garlic and 
Fermented Pepper Pastes and cook for a few minutes then add the 
CHEF Red and Port Wine Reduction Paste, CHEF Reduced Veal 
Stock and water. Add the vegetables back into the saucepan, cover 
and gently simmer for 1 ½ hours or until the meat is very tender. 
Stir in the corn flour or arrowroot dissolved in a little water to 
thicken the venison. 

For the pumpkin, peel and slice pumpkin into small wedges and 
toss with the combined maple syrup and CHEF Red and Port 
Wine Reduction Paste. Drizzle with a little oil and roast on a lined 
tray turning once until just tender.

Divide the venison bourguignon between individual serving 
dishes and top with the roasted pumpkin slices, brush with any 
remaining maple glaze and grill for 5-6 minutes or until pumpkin 
is golden and venison bubbling. 

For the zucchini, toss in a hot pan with olive oil until coloured then 
add the CHEF Black Garlic Paste and a little water and cook until 
just tender and bright green. Season to taste.

Garnish the venison hotpots with rosemary and serve with a side 
of zucchini.

Venison
¼ cup olive oil 
10 baby onions, peeled and halved 
2 carrots, diced 
2 celery stalks, diced 
400 gms button mushrooms, halved  
1.5 kg venison, diced 
1 tbsp juniper berries, crushed  
2 tbsp rosemary leaves, finely chopped 
25g CHEF Black Garlic Paste 
28g CHEF Fermented Pepper Paste 
90g CHEF Red and Port Wine Reduction Paste
600ml CHEF Reduced Veal Stock 
+ 600ml water  
250g baby button mushrooms
2 tbsp tomato paste
Corn flour or arrowroot to thicken  

Topping
1 butternut pumpkin, peeled and sliced into 
small wedges  
¼ cup maple syrup
50g CHEF Red and Port Wine Reduction Paste
Rosemary
 
Zucchini
4-5 zucchini, cut into bite sized pieces 
¼ cup olive oil 
25g CHEF Black Garlic Paste 
Seasoning 

Garnish
Fresh rosemary 

Venison Bourguignon 
   Hot Pot served with Juniper,  
 Rosemary & Maple Pumpkin
Serves 10 share plate

Ingredients Method

Rich venison bourguignon style hot pot with maple and rosemary pumpkin slices and 
CHEF Red and Port Wine Reduction Paste served with black garlic zucchini.

Make this flavourful venison bourguignon into a hearty pie 
using flaky golden pastry.

Substitute the venison with beef.

Substitute the pumpkin for golden kumara slices or potato.

CHEF's Tip
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Filling
2 tbsp olive oil 
1.5kg beef cheeks 
2 onions, diced 
2 celery stalks, diced 
2 carrots, diced
30g CHEF Black Garlic Paste 
2 bay leaves 
1L warm water
100mL CHEF Demi Glace Liquid Concentrate 
250mL red wine 
250mL MAGGI Hoisin Sauce
5-6 sheets fine pasta or  
dumpling wrappers

Sauce
3L water 
200mL CHEF Chicken Style Liquid Concentrate
4 slices fresh ginger 
2 cloves garlic 
1 chilli, sliced 
2 star-anise 
1 cinnamon stick 
125mL MAGGI Hoisin Sauce

Garnishing Ideas
Coriander leaves / micro greens /  
sliced spring onion / sliced chilli / 
crispy shallots / steamed bok choy 

Beef Cheek Parcels 
          with Star Anise Broth

Sticky Beef Cheek wrapped into parcels served with  
a fragrant chicken broth and topped with an Asian-style salad.

Serves 10

Ingredients
Preheat oven to 160°C. 

Heat oil in a large frying pan and sear the beef cheeks until 
coloured on all sides, transfer to a deep roasting dish.

Saute onion, celery and carrots until caramelized. Add to  
the beef with CHEF Black Garlic Paste, bay leaves and water 
combined with CHEF Demi Glace Liquid Concentrate,  
wine and MAGGI Hoisin Sauce.

Cover and cook for at least 4-6 hours at 160°C. Allow to  
cool then shred meat and reduce down with 2 cups of the  
sauce until sticky. Set aside to cool. 

Wrap a large teaspoonful of beef cheek mixture into the  
dumpling wrappers or pasta sheets, wetting the edges with  
water to seal, then crimp to secure the filling. Chill and allow  
to set before final cooking. 

For the broth, add water, CHEF Chicken Style Liquid 
Concentrate, sliced ginger, garlic, chilli, spices  
and MAGGI Hoisin Sauce. Simmer for 10-15 minutes.  
Taste for seasoning. 

Toss desired salad ingredients together with a little sesame oil.

To serve, simmer beef cheek parcels in the fragrant broth for  
a few minutes until tender. Transfer to warm shallow bowls,  
ladle over broth and top with Asian style salad.

Method

Try this dish using pork 
shoulder instead of beef cheeks.

CHEF's Tip
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Combine the CHEF Red and Port Wine Reduction Paste, CHEF Black Garlic Paste 
and CHEF Fermented Pepper Paste and mix well. Rub all over the trimmed fillet 
and allow to marinate for at least 8 hours or up to 24 hours. 

Sear the beef in a hot pan with a little oil until lightly browned on both sides. 
Transfer to a roasting dish and cook at 220°C for 15-20 minutes depending on weight, 
then wrap in foil and allow to rest for at least 10 minutes before slicing into portions. 

For the mushrooms, blitz the onion and field mushrooms until very finely chopped. 
Heat half the butter in a large frying pan and sauté the onion mushroom mix until 
soft and fragrant. Add the CHEF Mushroom Liquid Concentrate and reduce to a 
thick paste.

Heat the remaining butter and sauté the gourmet mushrooms until coloured and tender. 

For the potatoes, lightly grease small ramekins or single serve moulds. Combine the 
cream, CHEF Vegetable Liquid Concentrate, garlic and thyme leaves and bring to a 
simmer. Allow to cool for 10 minutes to infuse then strain. 

Layer the potato slices in the ramekins pressing down firmly until tightly packed. 
Arrange on a baking tray and carefully pour over the flavoured cream. Allow time 
for the liquid to soak down through the potatoes. Bake for 45 mins -1 hour in a 
moderate oven until the potatoes are tender and golden. Allow to cool then invert 
onto a lined tray and top with Parmesan, grill until golden and bubbling. 

For the red and port wine sauce, heat the butter and sauté the onion, carrot, celery 
and caraway seeds until caramelized. Add the CHEF Red and Port Wine Reduction 
Paste, CHEF Reduced Veal Stock, water and MAGGI Legendary BBQ Sauce. 
Simmer for 20 minutes then strain well and thicken, if desired. Season to taste.

Serve the beef in slices on the gourmet mushrooms with a golden potato cup. Drizzle 
over the red and port wine sauce. Garnish with fresh thyme.

Beef
70g CHEF Red and Port Wine Reduction Paste
45g CHEF Black Garlic Paste 
48g CHEF Fermented Pepper Paste 
1 beef fillet, enough for 10 portions  

Mushrooms
8 field mushrooms, chopped  
1 small onion, chopped
500g gourmet mushrooms 
100g unsalted butter
30ml CHEF Mushroom Liquid Concentrate 

Potato Cups
6-8 Agria potatoes, peeled and sliced  
2 cups cream
80ml CHEF Vegetable Liquid Concentrate
1 clove garlic, halved  
2-3 thyme sprigs  
½ cup finely grated parmesan 
+ extra for grilling 

Red And Port Wine Sauce
30g unsalted butter
1 each carrot / celery / onion diced 
1 teaspoon caraway seeds 
140g CHEF Red and Port Wine Reduction Paste
500ml CHEF Reduced Veal Stock 
+ 500ml hot water
½ cup MAGGI Legendary BBQ Sauce 

Garnish
Fresh thyme 

Classic Rare Roast Beef 
    with Gourmet Mushrooms 
  & Golden Potato Cups
Serves 10 share plate

Ingredients Method

Tender marinated beef fillet served with gourmet mushrooms, a golden potato cup 
and drizzled with CHEF Red and Port Wine Reduction.

Try this red and port wine sauce with other game meats like venison and duck.

Combine the mushroom mix and gourmet mushrooms and stir through risotto 
or pasta dishes.

Use the flavourful rub of three pastes for marinating other red meats.

CHEF's Tip
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Alternatively for a more wintery 
version, serve on your favourite pasta 
instead of zucchini.

Use the whipped fermented pepper 
butter on steaks, vegetables or for 
panfrying. 

Try this recipe with beef or pork. 

Lamb Ragù with 
   Rosemary & Balsamic
Serves 10

Tender lamb ragù with CHEF Fermented Pepper Paste, rosemary and balsamic 
served with minted zucchini noodles and fermented pepper butter toast.

Toss the diced lamb with the CHEF Fermented Pepper Paste and 
CHEF Black Garlic Paste and leave to marinate for 12-24 hours.

Heat the oil in a large heavy based saucepan and sauté the onion, 
seeds, juniper berries and rosemary until softened and fragrant. 

Add the lamb and sear on all sides (do this in batches to prevent 
stewing). Add the brown sugar, balsamic, tomatoes, tomato paste 
and CHEF Reduced Veal Stock and water.

Cover and simmer gently for 1.5 -2 hours until the meat is tender. 
Remove the lid for the last ½ hour to reduce the sauce. 

Blanch the zucchini noodles for 1-2 minutes until tender and dress 
with olive oil, a squeeze of lemon, fresh mint leaves and fresh 
ground black pepper.

For fermented pepper butter, whisk the butter and CHEF Fermented 
Pepper Paste until smooth and spread on toasted sour dough.

Serve Lamb Ragù on the minted zucchini noodles and serve with 
black pepper butter toast.

Lamb
2.4kg diced lamb shoulder or leg meat   
95g CHEF Fermented Pepper Paste 
70g CHEF Black Garlic Paste 
¼ cup olive oil 
2 medium onions, finely diced  
1 tbsp caraway seeds 
1 tbsp fennel seeds 
2 tbsp juniper berries, crushed  
2 tbsp chopped rosemary leaves 
¼ cup brown sugar 
1/3 cup balsamic vinegar 
1 kg tinned chopped tomatoes  
1/3 cup tomato paste 
300ml CHEF Reduced Veal Stock 
+ 300ml water

Zucchini
4-5 medium zucchini, peeled into spirals 
Olive oil 
Fresh mint leaves 

Fermented Pepper Butter
27g CHEF Fermented Pepper Paste 
150g unsalted butter, softened  
Sea salt to taste 

Toasted sour dough 

IngredientsMethod

CHEF's Tip
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Pre-heat oven to 200°C. Rub lamb racks generously  
with mint jelly, season well. Arrange in a single layer on  
a lined roasting tray and cook for 20-25 minutes or until  
cooked to required doneness. Allow to rest before slicing. 

For the jus, heat olive oil in a large saucepan and sauté celery, 
carrot, onion, CHEF Black Garlic Paste, until caramelised. Add 
tomatoes, mint leaves, water and CHEF Demi Glace Liquid 
Concentrate and simmer for 20 minutes. Strain and  
add CHEF Red and Port Wine Reduction Paste and reduce 
until syrupy (alternatively thicken with arrowroot or 
cornflour), season to taste and keep warm. 

Meanwhile, cook parsnip and potatoes in plenty of boiling 
salted water until tender. Add peas and simmer 1 minute  
then drain well and purée together with butter and seasoning 
until smooth. 

Cook prosciutto slices in a single layer under the grill for  
2-3 minutes until crispy and golden. 

Serve lamb sliced into cutlets with parsnip and pea purée,  
and a scatter of peas and shoots. Finish with a drizzle of jus  
and a prosciutto shard.

4-5 lamb racks French cutlet, trimmed 
¼ cup mint jelly, warmed to liquify 
10 slices prosciutto  
Sea salt and cracked pepper 

Jus
1 tbsp olive oil
1 celery stalk, sliced 
1 carrot, diced
1 onion, diced
10g CHEF Black Garlic Paste 
2 tomatoes, diced 
10-12 mint leaves 
1½L hot water  
150mL CHEF Demi Glace Liquid Concentrate
80g CHEF Red and Port Wine Reduction Paste
Arrowroot or cornflour to thicken if required

Mash
4 large parsnip, peeled  
4 large potatoes, peeled 
2 cups minted peas 
50g butter
Sea salt and cracked pepper  
 
Garnishing Ideas
¾ cups shelled peas / pea shoots  
/ fresh mint leaves to garnish  
 

Lamb Rack with Parsnip Mash  
                           and Minted Lamb Jus

Classic Lamb Rack served with minted jus, creamy parsnip and pea mash,  
finished with shelled peas and mint salad with crispy prosciutto shards.

Serves 10

Method Ingredients

Try this dish with kumara and ginger  
mash or roasted baby vegetables. 

Add a crust to the lamb racks – simply 
sprinkle with pine nut crumbs over 
the lamb glaze.

CHEF's Tip

p. 20



Arrange the salmon fillets skin side down on a lined baking tray. 
Combine the CHEF Fermented Pepper Paste, CHEF Black Garlic 
Paste, sesame oil, seeds and panko crumbs. 

Divide the paste between the fillets and spread evenly over the top. 
Allow to marinate for 1 - 2 hours.

Meanwhile, combine the CHEF Chicken Style Liquid Concentrate, 
water and rinsed quinoa in a large saucepan, bring to the boil then 
cover and reduce heat to its lowest. Cook for 12 -15 minutes until the 
liquid has evaporated and grains are tender. Allow to cool. 

Heat the oil and sauté the mustard seeds, fennel seeds, shallots, and 
ginger until soft and fragrant. Add the cooled quinoa and stir-fry for 
3-4 minutes until free flowing and hot. 

Toss the rinsed kale leaves with the oil, CHEF Fermented Pepper 
Paste and sea salt and bake for 4-5 minutes in a moderate oven until 
crispy and dark green.

Grill the salmon for 8-10 minutes or until just cooked through the 
centre and the crust is set.

Plate the crusted salmon fillets on the fragrant quinoa and top with 
the crispy kale leaves. Drizzle with swirls of pesto oil.

Boneless salmon fillets baked with a CHEF Fermented Pepper Paste crust, served on a 
fragrant white quinoa and garnished with crispy salted kale chips and pesto oil.

Serves 10

Method Ingredients
Salmon
10 x 150g salmon fillet portions
150g CHEF Fermented Pepper Paste
45g CHEF Black Garlic Paste
2 tbsp sesame oil
2 tbsp sesame seeds 
1 cup panko breadcrumbs 

Quinoa
2 cups white quinoa 
11ml CHEF Chicken Style Liquid Concentrate 
+ 360ml warm water 
¼ cup olive oil 
2 tbsp black mustard seeds
2 tbsp fennel seeds 
2 large shallots, finely diced 
2 tbsp fresh ginger, gated
2 tbsp lemon zest, finely grated

Kale
1 bunch kale leaves 
2 tbsp olive oil 
25g CHEF Fermented Pepper Paste 
Sea salt

Garnishing
½ cup pesto oil or green basil oil 

Crusted Salmon Fillet with White 
  Quinoa, Crispy Kale & Pesto Oil

Try this with other fish varieties.

This crust also works well on lamb racks or spread 
over chicken breasts.

Spice up the quinoa with a few tablespoons of 
CHEF Fermented Pepper Paste and serve with any 
grilled meat or seafood or use as a tasty side dish.

CHEF's Tip
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Soup Base
¼ cup olive oil 
1 leek, finely sliced 
2 large onions, finely diced 
4 cloves garlic, sliced 
2 celery stalks, finely diced  
1 large carrot, grated
2 bay leaves 
¼ cup tomato paste 
2 sliced chillies or to taste 
2 cups white wine 
1 tsp smoked paprika 
1 tsp saffron threads 
3 cans diced tomatoes 
1.5L CHEF Shellfish Reduced Stock 
 
Seafood
10 portions skinless, diced white fish and salmon 
20 large king prawns  
5 cups lobster stock: 5 cups hot water 
1L CHEF Shellfish Reduced Stock
30 cockles or 20 small mussels, cleaned

Black Garlic Mayonnaise 
½ roasted red capsicum, seeds removed
1 lemon, juice and zest 
½ cup whole egg mayonnaise 
20g CHEF Black Garlic Paste
Pinch cayenne pepper 
Sea salt and cracked pepper
 
Crostini 
French bread stick 
2-3 tbsp olive oil

Garnishing Ideas 
Fresh parsley or dill 
Cracked pepper

Seafood Bouillabaisse with 
      Black Garlic Mayonnaise and Crostini

Rich Smoky Tomato Seafood Bouillabaisse soup served  
with a creamy black garlic mayonnaise and crostini.

Serves 10

Ingredients
Heat oil in a large saucepan and sauté leek, onion, garlic, 
celery and carrot for 10 minutes until fragrant and soft. 

Add bay leaves, tomato paste, chilli and wine. Simmer  
for 5 minutes then add smoked paprika, saffron, tinned 
tomatoes, CHEF Shellfish Reduced Stock. Simmer for 
a further 15 minutes. 

To cook the seafood, poach in the CHEF Shellfish  
Reduced Stock for 2-3 minutes until just tender, strain 
poaching liquid and add back to soup base. Reheat and 
season to taste. 

For the black garlic mayonnaise, blend garlic, capsicum  
and lemon until smooth. Mix in mayonnaise and  
CHEF Black Garlic Paste, season to taste with cayenne,  
sea salt and cracked pepper. 

Slice French bread stick into thin strips, brush with  
olive oil and toast until golden. 

To serve, ladle soup into bowls and top with poached 
seafood, garnish with parsley or herbs and serve with 
black garlic mayonnaise and golden crostini. 

Method

The seafood can also be mixed through  
the soup, but be careful not to reheat 
the seafood too much.

Try other seafoods like calamari, 
octopus, crab, scallops.

Add finely diced chorizo for an extra 
flavour kick.

CHEF's Tip



Salmon
10 boned salmon fillet portions
60mL CHEF Asian Liquid Concentrate
2 tbsp sesame oil 
2 tbsp grated fresh ginger 
2 tbsp Jasmine Green tea 
Wood chips

Noodles
10 portions soba noodles 
3 tbsp sesame oil 
3 spring onions, sliced on the angle 
2 carrots, sliced into fine  
julienne strips  
3-4 bok choy, trimmed and  
leaves separated 
2 cups edamame beans 
2 cups hot water
15mL CHEF Vegetable Liquid Concentrate 

Garnishing Ideas
Black sesame seeds
Seaweed  
  

Tea Smoked Salmon with 
          Soba Noodles and Greens

Tea Smoked Salmon with ginger glaze served with soba noodles 
and a warm sesame dressing, garnished with seaweed.

Serves 10

Ingredients
Marinate salmon portions in combined  
CHEF Asian Liquid Concentrate, sesame oil  
and ginger for at least 2 hours. 

Place wood chips in the base of a large wok  
or similar and sprinkle with tea leaves. Fit a wire 
rack just above the wood chips and arrange the 
salmon on the rack skin side down. 

Cover the top of the wok tightly with a lid or foil  
and cook for 10-12 minutes over a medium heat until 
smoky and salmon has just set. Allow to cool for  
10 minutes and let the smoke settle. 

For the noodles, simmer in boiling water for a few 
minutes until tender then drain. Heat sesame oil in  
a large pan and sauté spring onions, julienne 
carrots, bok choy leaves and edamame beans for a 
few minutes then toss in noodles and combined 
water with CHEF Vegetable Liquid Concentrate.

Serve smoked salmon on noodles then spoon over 
pan juices and garnish with seaweed and black 
sesame seeds.

The salmon could also be oven roasted 
or pan seared. 

Substitute the soba noodles with pasta 
or vegetable noodles. 

Add fresh chilli, lime zest and toasted 
sesame as extra garnishes. 

Method

CHEF's Tip
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Combine the CHEF Black Garlic Paste, ginger and sesame seeds and mix 
well. Spread generously over the fish fillets and leave to marinate for up to 
30 minutes.

Meanwhile, heat the butter in a large saucepan and sauté the shallots over 
a gentle heat until softened but not coloured. Add the rice and allow to 
toast lightly then add the wine and stir until mostly evaporated. Add a 
ladle of hot stock, stir and allow the liquid to be absorbed, continue 
adding the stock until the grains are tender. Remove from the heat and 
add the purée, Parmesan and cream, if desired, and fold together. 

Pan-fry the fish fillets for 4-5 minutes each side, depending on size, or 
until just starting to flake at the thickest part. 

Simmer the CHEF Black Garlic Paste, CHEF Chicken Style Liquid 
Concentrate, star anise, ginger and water until fragrant, adjust seasoning. 

Serve the risotto in shallow bowls and top with the seared fish. Garnish 
with snow peas, finish with the hot black garlic broth.

Fish
10 x 180g snapper fish fillets 
70g CHEF Black Garlic Paste 
3 tbsp sesame seeds
2 tbsp crushed ginger 
¼ cup olive oil 

Risotto
100g unsalted butter
2 shallots, finely diced  
2 ½ cups arborio rice 
½ cup white wine 
30ml CHEF Chicken Style Liquid 
Concentrate 
+ 1L hot water 
1 cup pea purée
100g finely grated Parmesan 
Dash of cream 

Broth
70g CHEF Black Garlic Paste 
4 star anise 
1 tbsp grated fresh ginger 
45ml CHEF Chicken Style Stock 
+ 1.5L hot water 
 
Garnish
Blanched snow peas 

Snapper with Black Garlic 
    & Sesame Crust served 
  with Green Pea Risotto
Serves 10 share plate

Ingredients Method

Snapper fish fillets with CHEF Black Garlic Paste and sesame crust 
served with green pea risotto and black garlic broth.

Add chilli and fresh coriander 
for an Asian fusion profile.

Try this dish with tofu, 
chicken tenderloins or lamb. 

Sprinkle with crispy shallots 
for extra texture.

CHEF's Tip
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Combine the soft butter, lemon zest, CHEF Fermented Pepper Paste, 
chopped capers, CHEF Black Garlic Paste and mix well.

Heat the CHEF Chicken Style Liquid Concentrate and water in a pot. 
Add parsley stalks, celery, carrot and white wine. Poach clams until 
the shells spring open*. Remove clams from the broth and set aside. 
Strain the broth and simmer for 5 minutes. 

*Discard any clams that do not open.

Heat the oil and gently warm the chillis and parsley. Add the clams 
and enough chicken broth to make a juicy sauce. 

Meanwhile, cook the spaghetti until al dente then drain and toss 
with ¾ of the black pepper and lemon butter. 

Serve the spaghetti in shallow bowls, top with the warm clams and 
pour over a little juice. Serve with remaining black butter and fresh 
herbs. Garnish with caramelised lemon wedges.

CHEF Fermented Pepper Paste and lemon butter spaghetti with chilli clams and lobster stock.

Serves 10

Method Ingredients
Spaghetti
200g unsalted butter, softened 
¼ cup finely grated lemon zest 
70g CHEF Fermented Pepper Paste 
2 tbsp capers, chopped 
25g CHEF Black Garlic Paste 
10 portions of fresh spaghetti 

Clams
2kg live clams
15ml CHEF Chicken Style Liquid Concentrate 
+ 500mL hot water 
3-4 parsley stalks
1 celery stick, diced
1 carrot, diced
¼ cup white wine 
1-2 red chillis, finely sliced
½ cup chopped Italian parsley

Garnishing
Caramelised lemon wedges
Fresh herbs 

Chilli Clams and 
    Lemon Spaghetti

Use MAGGI TASTE OF ASIA 
Chilli Garlic Paste instead of chilli 
for extra convenience.

Try this tangy peppery butter on 
steamed mussels.

CHEF's Tip



Warm Moghrabieh Salad with  
   Charred Eggplant and Confit Tomatoes  
       
This Middle Eastern inspired dish is a hearty salad option for your menu. The couscous absorbs 
a delicious, meaty flavour profile from the CHEF Veal Reduced Stock.

Serves 10

Method Ingredients
Extra virgin olive oil
1kg cherry tomatoes
Pinch saffron
3 medium eggplants
2 red onion, sliced
300mL water
200mL white wine vinegar
100g sugar
1 tbsp black peppercorns
2 bay leaves
1kg moghrabieh
500mL CHEF Veal Stock
1L water
1 bunch picked cavalo nero, 
cleaned and sliced
200g pomegranate arils
20g Mint leaves, 
20g Parsley leaves, 
4 lemon cheeks, grilled

Pre-heat oven to 160°C. In an oven-proof container, cover  
cherry tomatoes in olive oil with saffron. Season heavily,  
cover tray with several layers of foil and confit for 1 hour  
or until tomatoes soften.

Place eggplants onto the stovetop exposed to a high flame. 
Once evenly charred, transfer to an airtight and heatproof 
container; allow to cool. Once cool, peel the eggplants, ensuring  
to remove as much charred skin as possible, and slice into thick 
strips. Season and coat in olive oil; set aside.

In a pot, heat vinegar, sugar, bay leaf, peppercorns, and water 
until dissolved. Add red onion to pickling liquor and remove 
from heat; set aside and allow to cool.

In a separate pot on high heat, add CHEF Veal Reduced Stock, 
extra water, and moghrabieh. Bring to the boil, then simmer on 
low, covered for 20 minutes, stirring regularly to avoid sticking.

To serve, gently warm moghrabieh in a pot and stir through  
cavalo nero to wilt. Mix through reserved eggplant, and adjust 
seasoning. Serve warm and garnish with confit tomatoes,  
red onion, pomegranate arils, mint, parsley, and grilled  
lemon cheeks.

CHEF's Tip

Try substituting CHEF Veal 
Reduced Stock for CHEF Chicken 
Style Liquid Concentrate for a 
chicken-like flavour that is vegan!
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Preheat oven to 200°C fan forced.

Add olive oil and butter to a pot over low-medium heat. 
Gently sweat leek and eschallots until translucent (4–5 mins). 
Add cumin, coriander seeds, turmeric, fenugreek, and pink 
peppercorns, and cook until fragrant. 

Add in flour to make a roux and cook out. Mix CHEF Shellfish 
Reduced Stock with water and add periodically to roux, mixing 
vigorously, to form a veloute. Adjust seasoning. Once stock is 
added and desired texture is achieved, transfer to a gastronorm 
tray lined with baking paper and allow to cool in the fridge. 

Roast cauliflower in salt and butter, allow to cool.

If frozen, allow puff pastry to come to fridge temperature. 
Form into desired pie shape (roll, pasty, pie casing), placing 
veloute on the bottom and cauliflower on top. Seal pie, dock 
pastry, and glaze with egg yolk. Bake at 200°C for 12 minutes  
or until golden.

¼ cup Extra virgin olive oil
120g unsalted butter, diced
8 eschallots, diced finely
1 leek, sliced finely
1 tsp cumin
1 tsp coriander seed
1 tsp turmeric
1 tsp fenugreek
2 tsp pink peppercorns
80g flour, sieved
400mL CHEF Shellfish Reduced Stock
1L water
2 head cauliflower, roughly 
trimmed into large florets
400g butter
10 sheets puff pastry
4 egg yolks

Curried 
          Cauliflower Pie
Serves 10

Ingredients Method

A modern, plant-based take on the traditional Tasmanian Scallop Pie.  
Perfect for your specials board.
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In a pot, heat ½ cup olive oil and cook off mushrooms until  
they have developed a golden colour then remove from the pan.  
May need to cook in batches depending on size of pot.

Heat the remaining 1/3 cup olive oil in the same pot and cook 
off the onion, carrot and celery with a big pinch of salt until soft.

Add the CHEF Black Garlic Paste and cook out for a minute,  
then add the soaked dried porcini, rosemary, thyme, tomato 
paste, bay leaves, Nuttelex and flour. 

Cook out the flour for a minute then deglaze with CHEF 
Mushroom Liquid Concentrate, water and 1 cup of porcini  
soaking liquid.

Add the CHEF Fermented Pepper Paste, CHEF Red & Port Wine 
Reduction Paste (NB: Vegetarian only) and Dijon mustard.  
Season with salt & pepper. Stir to combine, then bring to a boil. 
Reduce to a simmer and cook for ½ hour, stirring often.  
The sauce will reduce and thicken. 

Finish with the parsley and check seasoning.

Serving suggestion: 
Either with mash and sautéed greens or as a pot pie filling. 

½ cup Extra virgin olive oil
2½kg whole baby Swiss brown 
mushrooms
2 large brown onions, diced
2 carrots, peeled and diced
4 stalks celery, diced
60g CHEF Black Garlic Paste
1 cup dried porcini mushrooms, 
soaked in boiling water for 
20 min (save 1 cup soaking liquid)
2 tbsp rosemary, chopped
2 tbsp thyme, chopped
5 tbsp tomato paste
3 bay leaves
6 tbsp butter (for vegan options, sub for vegan butter)
5 tbsp plain flour
80mL CHEF Mushroom Liquid Concentrate
1½L water
120g CHEF Red and Port Wine Reduction Paste 
(NB: this is only suitable for vegetarians. 
For vegan option sub for 500mL vegan red wine)
2 tbsp Dijon mustard
100g CHEF Fermented Pepper Paste
Salt and ground pepper to taste
Handful of parsley, rough chop

Method Ingredients

Mushroom 
            Bourguignon | by Shannon Martinez

"The Mushroom Bourguignon is a winter classic that everyone loves” 
Shannon Martinez, Owner & Head Chef of Smith & Daughters, Melbourne

Serves 10

Tip from Shannon

If subbing a vegan wine for 
the CHEF Red & Port Wine 
Reduction Paste, first deglaze 
with the wine, then reduce by 
half, then continue as per 
recipe with the stock.

If making a pot pie, you can 
purchase ready-made 
vegan pastry.

When made 
to recipe
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Vegetarian 
  Ramen Noodles
Serves 10

Ingredients Method

p. 39

Heat the peanut oil in a saucepan and cook the onions slowly for 
15-20 minutes.

Add the garlic and cook for a further 3 minutes.

Mix the Chef Asian Liquid Concentrate with the water.

Mix the CHEF Chicken Style Stock with the water.

Add both stocks to the onion mix, the dried shitake, the rinsed 
kombu and the mirin and bring to boil.

Turn the heat down to simmer. Cook for 25-30 minutes.

Remove the kombu.

For the tofu heat a frying pan with peanut oil. Sprinkle some salt 
and ground pepper into the oil and cook the tofu. The tofu may 
stick but once crisp will be able to turn over.

Crisp both sides and drizzle with the HAOJI Mala Sauce.

Roast the cauliflower and the sweet potato.

Cook the ramen noodles.

Blanch the baby bok choy.

Arrange in each bowl the noodles, roasted cauliflower, sweet 
potato, baby bok choy and the crispy tofu.

Pour over the ramen broth and garnish with sliced shallots and 
drizzle each with sesame oil.

Ramen broth
40ml peanut oil
2.5 onions, diced
5 cloves garlic, crushed
83ml CHEF Asian Liquid Concentrate
2.5 litres water
83ml CHEF Chicken Style Stock
2,5 litres water
1 ¼ cups dried shitake mushrooms
2 sheets kombu
3/8 cup mirin
5 tablespoons miso paste

Crispy Tofu
80ml peanut oil
550g firm tofu, cut into cubes
15g Salt
8g Pepper
30ml HAOJI Mala Szechuan Sauce

550g vegan ramen noodles
2 bch Baby bok choy
400g sweet potato, roasted
600g Cauliflower florets, roasted
Shallots, sliced for garnish
120ml sesame oil

When made 
to recipe

Cozy ramen noodle soup topped with crispy tofu and packed with 
spicy south east asian and chicken style flavours.

CHEF's Tip

Dial up the mushroom flavours of 
this dish by adding some CHEF 

Mushroom Liquid Concentrate.
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Heat the olive oil and cook the Harvest Gourmet Char Grilled 
Strips for 3-4 minutes, remove and set aside.

Heat the oil in a saucepan and cook the onions with a lid on for 5-6 
minutes without colour.

Add the garlic and the Italian herbs and cook for a further 2 minutes.

Mix the CHEF Chicken Style Stock with the water and add.

Mix the MAGGI Coconut Milk Powder with the warm water and 
whisk well, add to the saucepan. Bring to boil and simmer for 10 
minutes. Mix the cornflour with the water to a smooth paste and 
whisk in to thicken the sauce.

Add the grain mustard, semi sundried tomatoes, spinach and the 
Harvest Gourmet Char Grilled Strips and gently heat for 1-2 
minutes and serve.

Serves 10

Method Ingredients
30ml olive oil
900g HARVEST GOURMET Char Grilled Strips
30ml olive oil
400g onions, sliced
50g garlic cloves, crushed
2g Italian dried herbs
60ml CHEF Chicken Style Stock
800ml water
150g MAGGI Coconut Milk Powder
600ml warm water
36g cornflour
40ml cold water
80g grain mustard
200g semi sundried tomatoes, sliced
400g baby spinach leaves

Vegetarian Tuscan 
  Style Chicken with Spinach

When made 
to recipe

A vegetarian take on deliciously smooth and creamy Tuscan style chicken, 
boosted by CHEF Chicken Style stock.

CHEF's Tip

Use CHEF Fermented Pepper Paste 
during the cooking process to add 
some peppery spice to this dish.



Cut the halloumi into thick slices and dry grill until just stripy.

Combine the CHEF Red and Port Wine Reduction Paste, CHEF 
Black Garlic Paste, CHEF Fermented Pepper Paste, ginger and oil 
and mix well. 

Brush the halloumi slices generously with the red wine glaze and 
arrange on a lined baking tray. Grill until hot and caramelizing 
just before serving. 

Peel and trim the vegetables and cut into similar sized pieces. 
Toss with the olive oil, honey and CHEF Vegetable Liquid 
Concentrate then arrange on a lined baking tray and roast until 
tender and coloured.

Toast the hemp seeds and chia seeds until just golden.

For the dressing, combine all the ingredients and whisk to emulsify.

To serve, gently toss the roasted vegetables with the spinach 
leaves and herbs. Arrange in shallow bowls and top with glazed 
halloumi slices. Drizzle over the dressing and sprinkle with 
hemp seeds.

Sticky glazed halloumi slices served with roasted root vegetables and greens, drizzled with 
CHEF Red and Port Wine Reduction Paste dressing and sprinkled with toasted hemp seeds.

Serves 10

Method Ingredients
Halloumi
400-500g halloumi, sliced  
70g CHEF Red and Port Wine Reduction Paste
25g CHEF Black Garlic Paste 
28g CHEF Fermented Pepper Paste
1 tsp fresh ginger, finely chopped or crushed
2 tbsp oil 

Vegetables
10 portions coloured carrots
2-3 parsnip, cut into batons  
2 kumara, cut into batons 
20 baby beets, halved 
2 tbsp olive oil 
1 tbsp honey 
50ml CHEF Vegetable Liquid Concentrate 

Salad
130g baby spinach and mixed fresh herbs 

Dressing
35g CHEF Red and Port Wine Reduction Paste
¼ cup apple cider vinegar 
1 tbsp lemon juice 
1-2 tbsp honey 
½ cup olive oil 

Sprinkle
½ cup hemp seeds 
2 tbsp chia seeds 

Sticky Glazed Halloumi with 
      Roasted Root Vegetables & Greens

Use tempeh or tofu instead of halloumi.

This flavourful dressing works well on a range 
of other salads too.

Try other roasted vegetables like yams, baby 
potatoes, capsicum, zucchini and cauliflower.

CHEF's Tip

When made 
to recipe
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Prep Time: 30 minutes. Cooking time: 5 minutes 

Slice the cabbage on a mandolin, using a julienne  
technique to create thin slices.

Remove the seeds from the pomegranate.

Chop the roasted almonds

Build the salad in a glass bowl, starting with the lentils,  
bulgur wheat, julienned cabbage, almonds, pomegranate  
and mint.

Mix CHEF Red and Port Wine Reduction Paste 
with olive oil and season with salt and pepper.

Drizzle the salad with the dressing or serve apart.

Salad
400g red cabbage, chopped
200g cooked green lentils
200g cooked bulgur wheat
100g pomegranate seeds
50g roasted almonds 
15g mint 

Dressing
80g CHEF Red and Port Wine  
Reduction Paste
50mL olive oil 
Pinch salt and pepper

Almond and Pomegranate  
        Salad Bowl with
        Red Wine Dressing  
                  Serves 10 share plate

Ingredients Method

A colourful and fragrant salad, topped with a delicious Red Wine Dressing.

      Why not use cabbage and salad 
varieties that are in season.

CHEF's Tip
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When made 
to recipe



Soak cashew nuts in boiling water and set aside for 30 minutes.

Heat olive oil in a large pan and sauté onion, leek and garlic 
until soft and fragrant.

Add mushrooms and cook 2–3 minutes until just softening. 

Remove half the mushrooms and set aside to garnish the 
finished risotto.

Add risotto rice and toss to coat the grains with the oils,  
then add white wine and let evaporate off. Gradually add the  
CHEF Mushroom Liquid Concentrate mixture about a cup  
at a time, stirring well between each addition. Cook rice until  
al dente then season to taste. 

For cashew nut cream, blitz soaked nuts with CHEF Mushroom 
Liquid Concentrate and check for seasoning.

Fry sage leaves in oil until crispy.

Serve risotto in shallow bowls. Top with reserved mushrooms 
and dollop with cashew nut cream. Garnish with crispy sage 
and cracked black pepper. 

Risotto
¼ cup olive oil 
2 onions, finely diced
½ leek, finely sliced 
3 cloves garlic, crushed  
250g button mushrooms, sliced 
500g field mushrooms, sliced
250g mixed gourmet mushrooms
2½ cups risotto rice 
250mL white wine (vegan friendly)
50mL CHEF Mushroom Liquid Concentrate 
+ 2L near boiling water 

Toasted Cashew Nut Cream  
½ cup toasted cashews 
¾ cup boiling water 
10mL CHEF Mushroom Liquid Concentrate 
Sea salt / cracked pepper

Garnishing Ideas
Sage leaves 
Cracked black pepper 
Olive oil 
    
  

Vegan Mushroom Risotto with  
         Cashew Cream and Crispy Sage

Gourmet Vegan Mushroom Risotto served with toasted cashew  
nut cream and finished with crisp sage leaves.

Serves 10

Method Ingredients

Swap out cashews for blanched almonds, if you prefer.

The cashew nut cream can also be stirred through  
the risotto for a creamy finish. 

Convert this dish to a meat-based pasta and add bacon 
and parmesan for a twist on classic Carbonara.

Check seasoning at the end, if it requires salt,  
use the CHEF Mushroom Liquid Concentrate  
to dial up flavour.

CHEF's Tip

When made 
to recipe
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1kg packet dried spaghettini  
(100g/portion)
½ cup Extra virgin olive oil 
120g CHEF Black Garlic Paste
1 tsp chilli flakes 
1 cup vegan cream cheese
2 bunch rappa, blanched  
and rough chopped 
2 lemons zest, and juice of 1 lemon
1 cup vegan Parmesan cheese (grated)
Salt & ground black pepper to taste

Vegan Creamy Black Garlic and  
      Rappa Spaghettini | by Shannon Martinez

“It’s simple, fresh, massive flavour and super delicious. It’s just one of those winners that  
everyone’s going to love.” Shannon Martinez, Head Chef & Owner of Smith & Daughters, Melbourne

Serves 10

Ingredients Method
Boil a large pot of salted water and add pasta. 

While pasta is cooking, heat a large fry pan over 
medium heat, then add olive oil.

Add CHEF Black Garlic Paste, chilli flakes and sauté  
for a minute until fragrant. Then add ½ cup of pasta 
water slowly to the pan, stirring while adding to 
emulsify. Once combined, add cream cheese and  
stir until melted through.

Pull pasta directly from the pot once al dente and  
add to garlic sauce along with rappa. Toss through  
to coat.

Add lemon zest, juice, half of the vegan Parmesan.

Season with salt & pepper and give a final toss.

Plate and serve with remaining vegan Parmesan. 

Tip from Shannon

If you can't access Rappa, use any 
seasonal product you like.

When made 
to recipe
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Vegan Thai Jackfruit 
                  Curry| by Shannon Martinez

“This is the perfect dish for the CHEF Vegetable Concentrate. It’s going to make a fragrant,  
beautiful, fresh meal.” Shannon Martinez, Owner & Head Chef of Smith & Daughters, Melbourne

Serves 10

Curry Paste
30 dry red chillies (to taste)
5 stems lemongrass, white part only, 
roughly chopped
40g fresh turmeric
600g shallots, peeled and roughly chopped
160g CHEF Black Garlic Paste
120g ginger
2 bunch coriander roots, cleaned well  
and roughly chopped

Spice Mix
12 black cardamom pods
3 tsp fennel seeds
8 tbs coriander seeds
3 tsp cumin seeds

Curry
1 cup veg or coconut oil
2tbs curry powder
1/3 cup vegan fish sauce (optional)
160g palm or brown sugar
4 tsp salt
½ cup MAGGI Seasoning or soy sauce
8 tins green jackfruit, rinsed and pulled to  
resemble shredded meat. (approx 3kg) 
2½L Vegan coconut milk
50g CHEF Vegetable Liquid Concentrate
1L water 
10 Kaffir lime leaves, bruised
6 Pandan leaves, tied or torn.  
(frozen is fine if fresh unavailable)
1kg Pumpkin, peeled and diced
300g snake beans, cut into 5 cm lengths
400g bamboo shoots
30mL CHEF Asian Liquid Concentrate
3 limes juice

Ingredients
Curry Paste

Add all ingredients to a food processor or mortar and pestle. Blend to a 
paste. Add a tiny splash of water if needed.

Spice Mi

Toast spices in a dry pan until fragrant and blitz in a spice grinder to a 
fine powder. Add to the blended paste and mix to combine.

Curry

Heat oil over medium heat then add 200g of the curry paste. Cook for a 
minute, stirring quickly until it no longer smells raw. 

Add the curry powder, fish sauce, palm sugar, salt and MAGGI 
Seasoning. Simmer over medium heat until the sugar has melted.

Add the jackfruit and toss through the remaining paste mixture until it’s 
well coated. Cook for a few minutes then add the coconut milk, CHEF 
Vegetable Liquid Concentrate, water, Kaffir lime leaves and Pandan.

Add pumpkin, snake beans, bamboo shoots and CHEF Asian Liquid 
Concentrate and bring up to a gentle simmer. Cook for 5 minutes or 
until the pumpkin is tender, then add the snake beans and cook for a 
further 1 minute.

Once veg has cooked through, finish with lime, coriander and Thai basil.

Serving suggestion: 
Serve with Jasmine rice. Garnish with Thai basil, coriander, green 
spring onion.

 

Method

When made 
to recipe

p. 51



Heat the vegetable oil in a large saucepan, add the onions 
and cook for 15 minutes.

Add the garlic and cook for a further 2 minutes. Remove 
from heat.

In the meantime, place the coriander seeds, cumin seeds 
and fennel seeds into a frying pan and toast on a moderate 
heat for 2-3 minutes.

Place the whole spices into a mortar and pestle and pound 
them until fine.

Add the turmeric and chilli powder and add these to the 
onions. Cook the spices for 2-3 minutes until fragrant.

Add the BUITONI Pasta Sauce and mix the CHEF Chicken 
Style Stock with the water and add.

Add the coconut milk.

Bring to boil, turn the heat down to simmer.

Add the pumpkin and capsicums, cook for 10 minutes.

Add the cauliflower and cook for a further 10 minutes.

Add chick peas and the frozen peas. Bring to boil.

Add the chopped coriander and serve with rice.

Serves 10

Method Ingredients
30ml vegetable oil
250g onions, sliced
50g garlic cloves, crushed
10g coriander seeds
12g cumin seeds
6g fennel seeds
3g ground turmeric
6g chilli powder
200ml BUITONI Pasta Sauce
18ml CHEF Chicken Style Stock
600ml water
600ml coconut milk
1kg butternut pumpkin, diced
400g cauliflower, cut into florets
450g capsicums, diced
600g chick peas, tinned, drained, rinsed
500g peas, frozen
1 bch coriander, chopped

Vegan Vegetable 
    and Chickpea Curry

When made 
to recipe
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A fragrant chickpea curry with vegetables, mixed with 
CHEF Chicken Style Stock for added flavour boost.

CHEF's Tip

Increase the umami flavour by adding 
CHEF Black Garlic Paste at the end 
and stirring through.



Wontons

In a food processor, add coriander, garlic, ginger, spring onions,  
pickled chilli paste and blitz. until a rough paste. 

Add vegan mince, tofu, remaining Wonton ingredients and pulse 
until well combined but not totally smooth.

Spoon 1 tsp of mixture onto each dumpling wrapper and fold into 
desired dumpling shape, then place on a lined tray.

Broth

Heat a large pot or saucepan over a medium heat and add the oil.  
Once hot, add shallots, ginger and white parts of spring onion. 
Cook until beginning to soften, then add CHEF Black Garlic Paste, 
star anise and cook for a further minute.

 Pour in the water and mix through the CHEF Demi Glace Liquid 
Concentrate, followed by the soy sauce and kombu if using. Bring 
up to the boil, and simmer for 20 minutes. Once cooked, remove 
from heat and stand while you make the dumplings.

Once you have the required amount of dumplings, bring broth 
back up to a boil and then reduce to a gentle simmer.

 Gently drop dumplings into broth and cook for approx. 3 minutes. 

Once the dumplings are cooked, fish out of the broth and place into 
a bowl, then ladle the broth over to cover.

Serving suggestion: 
Garnish with coriander, green spring onions and plenty of chilli oil.

Wontons
3 coriander stalks
20g garlic
20g ginger
80g spring onions
1 tsp pickled chilli paste (to taste)
400g fresh vegan mince
150g firm tofu, pressed for 15 minutes  
between paper towel to remove  
excess moisture
100g dried shiitake mushrooms,  
soaked and finely diced
20g dried black fungus, soaked  
and finely chopped
2 tbsp Chinese cooking wine
1 tbsp soy sauce
1 tbsp sugar
30mL CHEF Mushroom Liquid Concentrate 
1 tsp white pepper
½ tsp salt
2 tbsp corn flour 
Dumpling or wonton wrappers

Broth
½ cup veg oil
8 shallots, peeled and finely sliced
80g ginger, peeled and julienne
12 spring onions, finely sliced,  
whites and greens kept seperate
30g CHEF Black Garlic Paste 
4 whole star anise 
3L water mixed
120mL CHEF Demi Glace Liquid Concentrate
1/3 cup soy sauce
1x10cm piece dried kombu, torn (optional)
2 tbsp sesame oil
chilli oil

Vegan Wonton 
             Soup | by Shannon Martinez

“This dish is bound to be one of those menu items your customers come back for. The broth  
uses the CHEF Demi Glace Liquid Concentrate that gives it a real beefy and earthiness.”  
Shannon Martinez, Owner & Head Chef of Smith & Daughters, Melbourne

Serves 10

Method Ingredients

When made 
to recipe
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When made 
to recipe

Heat the olive oil in a large saucepan and cook the onions over  
a low heat with the lid on until transparent.

Chop the shallots finely and keep some green back for garnish.

Add to the onions the chopped shallots, garlic and ginger, 
cook for 1-2 minutes.

In a separate pot, mix the CHEF Asian Liquid Concentrate 
with the water, add the star anise, soy sauce and bring to boil.

Simmer for 10 minutes.

Remove the star anise and pour the stock onto the 
onion mixture.

Add the sliced mushrooms and cook for a further 6-8 minutes.

Cook the Vermicelli rice noodles and the bok choy in boiling 
water and drain.

To serve portion the rice noodles and the bok choy to serving 
bowls. Pour over the broth and garnish with the green shallots 
and the coriander.

40mL olive oil
3 med red onions, chopped
10 shallots
10 cloves garlic, crushed
250g grated ginger
100mL CHEF Asian Liquid Concentrate
6L water
195mL Soy sauce
10 star anise
700g Shiitake mushrooms, sliced
400g Vermicelli rice noodles
5 bch Bok Choy
1 bch Coriander, chopped

Vegan Asian Ginger and 
                Garlic Noodle Soup
Serves 10

Ingredients Method

South East Asian style noodle soup with ginger, garlic, bok choy and Shiitake mushrooms.
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Extra virgin olive oil
1kg chat potatoes, washed
3 large brown onion, sliced finely
8 eshallots, sliced finely
2 head trimmed fennel, sliced finely
3 tbsp cumin
8 black cardamom pods
6 bay leaves
60mL CHEF Demi Glace Liquid Concentrate
2L water
400g broad beans, podded and shelled
1 preserved lemon, finely diced
1 bunch picked and washed silverbeet, sliced finely
300g pitted green olives
Zest and juice of 2 lemons

Vegan Green 
         Tagine 

In a large pot with a lid, fry potatoes on medium heat in 
olive oil until golden (approx. 5 minutes).

Add onion, eshallots, fennel, spices, and bay leaves. 

In a measuring jug, mix the CHEF  Demi Glace Liquid 
Concentrate with the water and add to the pot. 

Bring to the boil, lower to a simmer, cover and cook over low, 
stirring intermittently, for 20 minutes or until potatoes 
cooked through. 

Add broad beans, preserved lemon, silverbeet, and cook 
for a further minute before removing from heat. 

Add olives, lemon zest and juice. 

Serving suggestion: 
Serve over couscous.

A Moroccan inspired, vegan casserole with braised 
chat potatoes, silverbeet, olives and broad beans. 

Serves 10

Method Ingredients

Try substituting CHEF Demi Glace 
Liquid Concentrate for CHEF Chicken 
Style Liquid Concentrate for a 
chicken-like flavour that is still vegan!

CHEF's Tip

When made 
to recipe
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Heat the olive oil in a large saucepan and sweat the onions without 
colour with a lid on for 5-8 minutes, stirring occasionally.

Add the garlic and cook for a further 2-3 minutes.

Mix the CHEF Like Chicken Stock with the water.

Add the BUITONI Tomato Coulis, capsicums and the CHEF 
Chicken Style Stock and bring to boil.

Turn the heat down and simmer for 6-8 minutes.

Add the white beans and cook for a further 5 minutes.

Add the CHEF Black Garlic Paste and the parsley and mix well.

Serve with good crusty bread.

160g extra virgin olive oil
2 large onions, chopped
4 garlic cloves, crushed
4 red capsicums, seeded and diced
1 litre BUITONI Tomato Coulis
9ml CHEF Chicken Style Stock
250ml water
1 kg white beans canned, drained and rinsed
120g CHEF Black Garlic Paste
1 bch flat parsley, chopped coarsely

Vegan White Bean 
   and Tomato Cassoulet
Serves 10

Method Ingredients

When made 
to recipe
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Slow cooked vegan white bean and tomato cassoulet, with CHEF Chicken 
Style Stock and CHEF Black Garlic Paste.

Use CHEF Red and Port Wine 
Reduction to increase the flavour 
richness in this dish.

CHEF's Tip



Slice eggplant and sweet potato into ¼ inch rounds. Slice the 
capsicum and zucchini into similar sized pieces. Cut red onion 
into rings and remove the centre stalk from the mushrooms.

Combine the olive oil, thyme leaves, CHEF Black Garlic Paste, 
CHEF Fermented Pepper Paste, CHEF Mushroom Liquid 
Concentrate, lemon juice, honey and whisk to emulsify. Brush all 
over the vegetables generously then chargrill or bake in batches 
until just tender.

Slice the vegan cheese and layer with the vegetables to make 
colourful stacks, securing with a metal skewer. 

Arrange on a lined baking tray and bake for 10 -15 minute until hot 
and the cheese is bubbling. Baste with remaining black garlic oil 

For the aioli, combine the chickpea juice, mustard and vinegar in 
a mini food processor or blender and blitz until well mixed. With 
the motor running slowly add the oil and blend until smooth and 
creamy. Add the CHEF Black Garlic Paste and season well.

Toss the rocket and baby basil leaves with the lemon juice, and 
olive oil.

Plate the hot vegetable stacks and serve with the black garlic aioli 
dressing and baby basil leaves. Sprinkle with toasted seeds and 
serve with rocket salad greens on the side.

Chargrilled vegetables layered with vegan mozzarella and served 
with CHEF Black Garlic Paste aioli and toasted seeds.

Serves 10

Method Ingredients
Vegetables
3 eggplants 
3 cylindrical sweet potato 
4 coloured capsicum 
2-3 zucchinis
2 red onions 
20 field mushrooms 
½ cup olive oil 
2 tbsp thyme leaves  
1/3 cup CHEF Black Garlic Paste
1 tbsp CHEF Fermented Pepper Paste 
1 tbsp CHEF Mushroom 
or Vegetable Liquid Concentrate 
1 tbsp honey 
Squeeze of lemon juice 

Stacks
200g vegan mozzarella cheese

Aioli
½ cup chickpea juice 
1 teaspoon Dijon mustard 
¼ cup cider vinegar 
2 cups neutral oil
½ tsp sea salt
60g CHEF Black Garlic Paste 

Rocket Salad
Rocket leaves for 10
Baby basil leaves for 10
Splash of olive oil 
Squeeze of Lemon juice

Garnish
Toasted seed mix 

Mediterranean Style Vegetable 
     Stacks with Vegan Aioli

This useful vegan black garlic aioli recipe can be used for burgers, 
fries, as a side dipping sauce, canapés and finishing dishes.

CHEF's Tip

Make the stacks smaller and serve as 
a side dish. 

For other vegan options layer with 
tofu or tempeh.

When made 
to recipe
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3 onions, chopped
4 carrots, peeled, diced
5 sticks celery, chopped
6 cloves garlic, crushed
3 Sweet potato, cut into chunks
15g smoked paprika
15g cumin, ground
115g CHEF Fermented Pepper Paste
3.5g dried oregano
2.5 tbsp tomato purée
1.5L BUITONI Sugo per Pasta 
(Pasta Sauce) 
750mL water
3 red capsicums, cut into chunks
3x400g tinned Red Kidney beans, rinsed and drained
2x400g tinned Black beans, rinsed and drained
2 bch coriander, chopped

Place the onions, carrot and celery into a pot or saucepan  
and cook with a lid on for 10 minutes, stirring occasionally.

Add the garlic and sweet potato and cook for 3-4 minutes.

Add the smoked paprika, cumin, CHEF Fermented Pepper Paste,  
oregano and tomato purée.

Add the red capsicums, BUITONI Sugo per Pasta, water and cook 
with the lid on over a low heat until cooked.

Add the red kidney beans and black beans towards the end.

Finish with chopped coriander.

Serving suggestion: 
serve with avocado guacamole, brown rice and lime segments.

Vegan Pepper  
                Sin Carne

A vegan take on the classic Chilli Con Carne, with rich Fermented Pepper flavour. 

Serves 10

Method Ingredients

When made 
to recipe
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Cook the chickpeas for 25-30 minutes until tender,  
strain and refresh.

Place the cauliflower into a roasting tray with the olive oil  
and CHEF Vegetable Liquid Concentrate, mixing well.  
Roast in a hot oven 200˚C for 30 minutes, turning occasionally.

Place the eggplants over open gas flame to char on each side  
and until they are soft.

Allow to cool slightly and split in half. Scoop out the flesh 
keeping all the juices.

Place the eggplant flesh into a food processor and add the 
tahini, garlic, lemon juice and the CHEF Mushroom Liquid 
Concentrate and roughly blend. Gradually add the olive oil 
and set aside.

Combine the cauliflower, chick peas, spinach leaves, and 
coriander and lemon juice. Arrange on a platter and scatter 
with pomegranate seeds.

300g chickpeas, soak overnight
1.5kg cauliflower, cut into florets
40mL olive oil
30mL CHEF Vegetable Liquid Concentrate
50g baby spinach leaves
1 bunch coriander, chopped
2 lemon, juice
1 pomegranate, seeds removed

Baba Ganoush
6 eggplant
6 tbsp tahini paste
3 garlic cloves, crushed
2 lemon, juice
20mL CHEF Mushroom Liquid Concentrate
80mL extra virgin olive oil

Vegan Roasted Cauliflower with  
   Mushroom Baba Ganoush,
    Chickpeas and Pomegranate  
                  

Ingredients Method

Whole Roasted Cauliflower with Mushroom Baba Ganoush, Chickpeas  
and Pomegranate is a delicious plant based dish, perfect for sharing!

Serves 10 share plate

When made 
to recipe
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Combine quinoa, water and CHEF Vegetable Liquid Concentrate 
in a saucepan. Bring to the boil then cover and reduce heat. Simmer 
for about 10 minutes or until tender then allow to cool. Mix flax 
seeds with water and chill. Let swell for 10 minutes. Mix cooled 
quinoa, flaxseed mixture, caraway seeds and hemp. Blend until the 
mixture clumps together. Chill for 30 minutes. 

Pre-heat oven to 190°C. Lightly oil spray 10 individual tartlet tins, 
divide quinoa mixture between the tins and press over the base 
and up the sides to form a pastry. (Use wet fingertips or the back of 
a teaspoon). Bake for 8-10 minutes until just coloured.

Toss vegetables in combined olive oil, garlic and CHEF Vegetable 
Liquid Concentrate. Arrange pumpkin, kumara, red onion and 
beets on a tray and roast for 20-25 minutes until tender. Arrange 
kale and cherry tomatoes on a separate tray and roast for  
5 minutes until tomatoes blister and kale turns crispy. 

For the dressing, whisk together oil, vinegar, beet powder,  
maple syrup and Dijon mustard with CHEF Vegetable Liquid 
Concentrate. If you are using beetroot slices, blitz all the 
ingredients in a blender. Warm to release the flavours and  
season to taste. 

To assemble tartlets, fill warm quinoa cases with a generous  
dollop of kale pesto then layer with roasted vegetables. Top with 
microgreens and finish with a drizzle of warm beet dressing. 

Pastry
1½ cups white quinoa 
3 cups water 
2 tbsp CHEF Vegetable Liquid Concentrate  
2 tbsp ground flaxseeds or flax meal 
+ 4 tbsp water  
1 tsp caraway seeds 
2 tbsp hemp hearts 
Spray oil 

Filling
¼ cup olive oil 
2 cloves garlic, sliced
2 tbsp CHEF Vegetable Liquid Concentrate  
10 portions diced pumpkin, diced kumara, 
diced red onion, baby beet halves, kale leaves, 
cherry tomatoes  
1½ cups vegan kale or rocket pesto

Dressing 
½ cup olive oil
¼ cup apple cider vinegar 
2 tbsp CHEF Vegetable Liquid Concentrate  
1 tsp beetroot powder or  
6 slices fresh beetroot   
2 tbsp maple syrup 
1 tbsp Dijon mustard 

Garnishing Ideas 
Micro greens / edible flowers 
/ baby basil leaves 
 
 

Vegan Quinoa  
           and Vegetable Tartlet

Warm Roast Vegetable Tartlet with vegan quinoa pastry and 
wildflower salad served with warm beet dressing.

Serves 10

Method Ingredients

Use this versatile quinoa base for other tart fillings.

For more flavour – garnish the plate with a few 
drops of CHEF Vegetable Liquid Concentrate.  

Try using CHEF Mushroom Liquid Concentrate  
for roasting the vegetables.

Make a mushroom tartlet and change the beet 
powder for a green pea powder.

CHEF's Tip
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to recipe



Add 25g CHEF 
Fermented Pepper 
Paste to 1L  
of Demi Glace,  
Jus or Gravy  
for a delicious  
Pepper Sauce

CHEF Demi Glace Liquid Concentrate  
is a delicious base to create many of your 
signature sauces. The fact that it's both 
vegan and gluten free makes it extremely 
versatile across your menu.
The possibilities are endless – just 
combine with the CHEF range of 
pastes and concentrates, or any 
ingredients from your pantry!

Signature Sauces

Heat the butter in a saucepan. Add the 
mushrooms and cook for 3-4 minutes.

Add the CHEF Mushroom Liquid 
Concentrate, white wine and turn the heat 
up to reduce until almost dry.

Mix the CHEF Demi Glace Liquid 
Concentrate with the water, mix well and 
add to the mushrooms.

Bring to boil, turn the heat down and 
simmer for 15 minutes.

Add the cream and bring to boil and reduce 
until desired taste and consistency.

Mix the cornflour with the water and pour 
into the boiling sauce whisk to thicken.

Add the CHEF Mushroom Liquid 
Concentrate and serve.

30g unsalted butter
200g button mushrooms, 
sliced
45mL white wine
50mL CHEF Demi-Glace 
Liquid Concentrate
400mL water
50mL pure cream
10mL cornflour
7g water
30mL CHEF Mushroom 
Liquid Concentrate

MethodIngredients

Serves 10

Mushroom Sauce

Mix CHEF Red & Port Wine 
Reduction Paste, CHEF 
Black Garlic Paste or CHEF 
Fermented Pepper Paste 
with melted butter for a 
delicious compound butter 
– perfect for steak!

Add 45g CHEF Red & 
Port Wine Reduction 
Paste to 1L of Sauce  
for a delicious Red  
Wine Gravy

For a Rosemary, 
Mint & Garlic 
Sauce simply,  
add sauted garlic, 
rosemary, 
chopped mint to 
the CHEF Demi 
Glace sauce and 
strain.

Add pink peppercorns  
to the Demi Glace for  
a Pink Peppercorn Jus



CHEF® VEGETABLE 
LIQUID CONCENTRATE

Fresh and flavoursome with a well-
balanced mirepoix base and herb 
notes for an authentic vegetable taste.

 Gluten Free
 Vegetarian & Vegan
 Makes 6.6L prepared stock

PRODUCT CODE: 12408285
FORMAT: 200mL x 600mL x 6

CHEF® DEMI GLACE 
LIQUID CONCENTRATE

Perfect base for brown sauces, with 
prominent red wine, tomato notes 
and rich aroma.ste.

 Gluten Free
 Vegetarian & Vegan
 Makes 2L prepared sauce

PRODUCT CODE: 12408288  
FORMAT: 200mL x 6

CHEF Liquid Concentrates 

CHEF® MUSHROOM  
LIQUID CONCENTRATE

Made with shiitake and other 
forest mushrooms for a distinctive 
mushroom aroma and flavour.ur.

 Gluten Free
 Vegetarian & Vegan
 Makes 6.3L prepared stock

PRODUCT CODE: 12408286   
FORMAT: 190mL x 6

CHEF® CHICKEN STYLE LIQUID CONCENTRATE

Delivering roasted chicken-like notes and aroma with a delicate 
body, that is vegan with no compromise. Dilute into a clear stock 
which is an ideal substitute for time consuming scratch-made 
chicken stock. Boost the flavour in chicken and vegetable dishes, 
risottos, pasta dishes and soups.vour.

 Gluten Free    Makes 33.3L prepared stock
 Vegetarian & Vegan

PRODUCT CODE: 12465067   |   FORMAT: 1L x 4

“Don't think of the 
CHEF products as 
vegan, think of them as 
an epic flavour product” 

- Shannon Martinez

CHEF®ASIAN LIQUID CONCENTRATE

Has the distinctive aroma and flavour of coriander, lemongrass  
and Kaffir lime with a hint of chilli and coconut flavours.

 South East Asian Style
 Gluten Free
 Vegetarian & Vegan
 Makes 6.3L prepared stock

PRODUCT CODE: 12408287   |   FORMAT: 190mL x 6

“What I love most about 
the CHEF range is that 
they can be added to any 
dish, at any point” 

 - Shannon Martinez
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CHEF® BLACK GARLIC PASTECHEF® FERMENTED  
PEPPER PASTE

CHEF® SHELLFISH REDUCED STOCKCHEF® VEAL REDUCED STOCK

This natural veal stock is five times 
concentrated. Made using veal bones 
& marrow sourced from cattle from 
Australia & New Zealand and mirepoix, 
it is slow roasted to develop deep, 
rich aromas & colour before being 
gently simmered and reduced for over 
12 hours.

 Halal certified

PRODUCT CODE: 12223593
FORMAT: 1L x 5

Has a well-balanced aromatic flavour  
of pepper and fermented notes. 
        Gluten Free
 Vegan & Vegetarian 
 Unique fermented pepper flavour

PRODUCT CODE: 12441371  
FORMAT: 450g x 6

CHEF® RED AND PORT WINE 
REDUCTION PASTE
A classic red wine reduction paste, which 
delivers a balance of sweetness and acidity.

 Gluten free
 Vegetarian only
 Made with 7L of red and port wine per pot
 Already concentrated and reduced, 
saving you 3 hours preparation time

PRODUCT CODE: 12409328
FORMAT: 450g x 6

Developed through a fermentation 
process, fresh garlic is transformed  
to create a sweet and umami rich 
garlic flavour to use at any stage of 
the cooking process.

 Gluten free
 Vegan & Vegetarian
 Remove the hassle of having to 
ferment garlic from 60 to 90 days

PRODUCT CODE: 12409326
FORMAT: 450g x 6

This natural shellfish stock is three times 
concentrated. Made from a delectable mix 
of lobsters, crabs and mussels that are 
gently simmered to release the delicate 
balance of shellfish flavours.

  Halal certified

PRODUCT CODE: 12223592 
FORMAT: 1L x 5

CHEF Signature Pastes

CHEF Reduced Stocks
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To request a product demonstration  
contact us on 1800 20 30 50

For more information on the range go to  
www.chef-anz.com

CHEF_ANZ CHEF-ANZ


