Down Under Dinner Club


At The Blankowski's


Saturday May 7  7:00 PM


12747 Overbrook Rd


Leawood


913-530-7052

Australian food borrows flavors from Thai, Chinese, Japanese, Indian, French, German, Lebanese, Vietnamese and Mediterranean cuisine, amongst others. These influences have permeated into all levels of eating,

This menu features mostly traditional Aussie and New Zealand dishes

Appetizers

Shrimp on the Barbie

Baked Eggplant and Tomato Rounds

Salad

Grilled Asparagus and Macadamia Salad

Soup

Curried Carrot Soup

Sides

Damper

Braised carrot, celery and fennel

Entree

Meat Pies

Dessert

Lamingtons

Shrimp on the Barbie with Cilantro Dipping Sauce

Probably need 1½ batches for Dinner club

Ingredients:

	
	1/2 cup Butter melted

	
	1/4 cup Olive Oil

	
	1 tablespoon Parsley

	
	1 tablespoon Thyme Leaves

	
	1 tablespoon Cilantro

	
	3 tablespoons Fresh Lemon Juice

	
	3 Cloves Of Garlic crushed

	
	1 tablespoon Shallot Minced

	
	Salt pinch

	
	Ground Pepper pinch

	
	1 1/2 lb Shrimp peeled


Directions:

1. Combine first 8 ingredients in large bowl. 

2. Mix in shrimp. 

3. Marinate at room temperature 1 hour or in the refrigerator 5 hours, stirring occasionally. 

4. Prepare barbecue with medium hot coals. 

5. Thread shrimp on narrow skewers. 

6. Grill until just opaque, about 2 minutes per side. 

7. Line platter with spinach. Arrange skewers on platter. Garnish with lemon and serve.

Cilantro dipping sauce

1 cup lightly packed fresh cilantro leaves, stems discarded before measuring
3 tablespoons freshly squeezed lime juice
½ cup sour cream

Blend cilantro and lime juice in a blender or small food processor until cilantro is liquefied.

Spoon sour cream into a small bowl and slowly stir in liquefied clantro. Reserve in refrigerator. Serve with alongside shrimp

Baked Eggplant and Tomato Rounds

Double for Dinner Club

Ingredients

	1 eggplant, sliced into 1cm rounds

	4 to 6 tablespoons freshly grated parmesan cheese

	1 tomato, sliced


Preparation method

	
	Preheat oven to 200 C.

	 

	.
	Line a baking tray with baking paper. Arrange eggplant rounds on the baking tray and sprinkle parmesan over. Layer one slice of tomato on top of each eggplant round. Sprinkle again with parmesan.

	 

	.
	Bake for 10 to 15 minutes until eggplant is tender and cheese is golden.

	 


Curried Carrot Soup

Probably double for Dinner club

Ingredients

	2 tablespoons olive oil

	1 onion,peeled and chopped

Several cloves Garlic

	1 tablespoon curry powder

	1kg carrots, chopped

	1 Litre (4 cups) vegetable stock

	500ml (2 cups) water, or as needed


Preparation method

	· 1.
	· Heat oil in a large saucepan over medium heat. Fry onion until transparent Add Garlic and saute a few more minutes

	

	· 2.
	· Stir in the curry powder. Add the chopped carrots and stir until the carrots are well coated.

· Fell free to embelish with Cumin, Garam Marsala, etc

	

	· 3.
	· Pour in the vegetable stock, and simmer until the carrots are soft, about 20 minutes.

	

	· 4.
	· Transfer soup to a blender, and purée until smooth (or use a hand held blender). Pour back into the pot, and thin with water to your preferred consistency.

	 


Grilled Asparagus &  Macadamia Salad

Probably double or triple this for dinner club

Ingredients:

A bunch of asparagus

6 baby tomatoes, quartered

Sheep's milk feta for sprinkling

1/4 cup of good quality extra virgin olive

1/2 lemon, juiced

2 cloves of garlic, finely chopped

2 sweet basil leaves, finely chopped

1/4 tsp of sea salt

A pinch of freshly ground black pepper

A handful of raw macadamia nuts, toasted

Cooking olive oil for drizzling

Preparation

· Pre-heat the oven to 375F

· Wash and dry the asparagus spears and then place them in a baking dish. Drizzle on some cooking olive oil. Broil for 15-20 minutes. Remove from oven and set aside to cool.

· Now for the dressing. Add the olive oil to a small mixing bowl with the lemon juice, garlic, basil, salt and pepper. Mix quickly to emulsify to the mixture. Set aside.

· Lightly toast the macadamia nuts over a medium heat for about 2 minutes. Remove and then roughly chop.

· Arrange the asparagus on a serving plate. Add the tomatoes, macadamias and sprinkle on some feta. Finish by drizzling on the pre-made garlic basil oil and serve.

Braised carrot, celery & fennel

Probably needs tripled for Dinner Club

Ingredients 

	4 large carrots, peeled, halved lengthways and cut into very thin 5 cm-long pieces

	3 celery stalks, peeled and cut into very thin 5 cm-long pieces

	1 small red onion, thinly sliced

	½ fennel bulb, cored and thinly sliced

	1⅔ cups (420 ml) salt-reduced chicken stock

	pinch each of salt and pepper

	2 teaspoons butter


Preparation method

	· 1.
	· In a large saucepan over medium-high heat, gently simmer carrot, celery, onion and fennel in the stock, covered, until the vegetables are tender, about 15 minutes.

	

	· 2.
	· Uncover saucepan. Boil until liquid has reduced slightly, 2 to 3 minutes. Season to taste with salt and pepper. Stir in the butter and serve.

· 


Damper

Damper is a yeastless bread that was traditionally eaten in Australia by early colonial settlers.

Ingredients:

3 cups self-raising flour

1/2 tsp sea salt

1 tsp sugar

75g of chilled butter, cubed

Scant 1 cup of black, pitted olives, sliced

Scant cup of freshly grated, loosely packed parmesan cheese

1/2 cup of milk

Butter for spreading

Preparation:

· Pre-heat the oven to 350F.

· Grease a baking tray and line it with baking paper. Lightly grease the baking paper. Set aside.

· Mix together the flour, salt and sugar in a bowl. Use your fingertips to rub butter into flour mixture until the mixture resembles small breadcrumbs.

· Mix in the parmesan cheese. Next, mix in the sliced olives.

· Add the milk and 1/2 cup of cold water to flour mixture. Stir with a wooden spoon until the mixture forms a sticky dough. Add a little extra water if necessary to moisten the dough slightly.

· Turn the dough onto a lightly-floured surface. Gently knead it until it's just smooth -- about 4 times.

· Shape dough into a 15-20cm round. Place the round on the prepared baking tray.

· Rub some flour on a sharp knife and score top of damper into 8 wedges.

· Bake for 40 to 50 minutes or until golden. Tap the bread and if it sounds hollow, it's ready.

· Let the bread stand on the tray for 5 minutes and then place it on a wire rack to cool.

· Serve with a little butter and a hot cup of sweet tea.

· Store the damper in an airtight container for up to a week. It can also be frozen and toasted.

Aussie Meat Pies

"This is The Australian Traditional Meat pie! usually eaten for lunch for just watching the aussie rules footy. You can make 1 big meat pie or more little ones from this recipe!"  

We will be making 3 pies, Beef, Lamb and Chicken

Ingredients

· 500 g minced beef

· 1 onions, chopped

· 1 cup water, divided

· 2 beef bouillon cubes

· 1/4 cup ketchup

· 2 teaspoons Worcestershire sauce

· pepper

· 1/2 teaspoon oregano

· 1 pinch nutmeg

· 3 tablespoons plain flour

· 2 puff pastry sheets

Directions

1. Pre-heat oven at 220 degrees Celsius.

2. Brown meat and onion.

3. Add 3/4 cup of the water, bouillon cubes, ketchup and Worcestershire sauce, pepper, oregano, and nutmeg.

4. Boil and cover for 15 minutes.

5. Blend flour with the remaining 1/4 cup water until it becomes a smooth paste; add to the meat mix.

6. Let cool.

7. Grease a pie dish and line with puff pastry.

8. Add the cooled filling mixture; brush edges of pastry with milk or beaten egg; put the pastry top on; press edges down with a fork.

9. Trim edges and glaze top with milk or beaten egg.

10. Bake in a very hot oven, 220 degrees Celsius for 15 minutes.

11. Reduce heat to 180 degrees Celsius and bake for 25 more minutes, or until golden brown.

12. Serve with veggies, fries, or salad.

Lamingtons

 are a quintessential part of every Australian's childhood. The little sponge cake is dipped in chocolate icing and then rolled in desiccated coconut.

To make these Lamingtons extra special you can fill them with fresh whipped cream and strawberry jam.

Ingredients:

2 cups of all-purpose flour

2 tsp of baking powder

1/4 tsp of sea salt

2 large eggs

1/2 cup of room temperature butter

3/4 cup of white sugar

1 tsp of pure vanilla extract

1/2 cup of milk

2 cups of icing sugar

1/3 cup of cocoa powder

3 tbs of butter

1/2 cup of milk

Whipped cream for serving

Preparation:

· Preheat the oven to 350F (180C).

· Lightly butter an 8 inch square cake tin. Set aside.

· In a large bowl, sift together the flour, baking powder and salt. Set aside.

· In a separate bowl, use an electric beater to cream the butter and sugar mixture together until pale and fluffy.

· Add the eggs one at a time to the butter/sugar mixture. Beat well after adding each egg.

· Add the vanilla to the mixture and mix well to combine.

· Next, use a spatula to alternately add the flour mixture and milk, in three additions, starting and finishing with the flour.

· Spread the batter into the cake tin, making sure it's evenly spread.

· Bake in the oven for about 30 minutes. Test the center of the cake with a toothpick and make sure it comes out clean.

· Cool the cake in the tin for about 5 minutes and then invert it onto a wire rack to cool.

· Once the cake has cooled cut it into squares of a desired size and place them in an airtight container. Pop the container in the fridge for at least 2 hours or even overnight.

· Now for the icing. Place the icing sugar, cocoa powder, butter and milk in a heat proof bowl over a saucepan of simmering water.

· Stir the mixture until it is smooth but still a bit thick. You don't want the liquid to get too thin otherwise the sponge cake won't absorb the coating.

· Now it's time to assemble the Lamingtons. Put out some newspaper under wire racks to catch any mess. Place the cake pieces on the racks and have your chocolate icing and desiccated coconut ready.

· Quickly coat the sponge cake on all sides in the icing mixture and then gently roll the cake in the coconut. Repeat the process.

· The Lamingtons can be stored in an airtight container for 5 days.

