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STARTER

SURPRISE POTATO TATIN
METHOD
1.	Pre-heat your ILVE oven to 200°C on fan assist
with baking paper.

INGREDIENTS
. Line the bottom of a solid base pan

3 Large Potatoes, washed, sliced, skin on,
boil till just tender

2.	In a small saucepan combine butter and sugar over a low heat then increase the heat while
stirring, bring to the boil and thicken, be careful not to burn. Drizzle over the base of the
pan then decorate with individual oregano leaves.

3 Large Onions, sliced and sweat in a frying
pan till soft

3.

Overlap the potato slices around the pan and tuck in the semi dried tomatoes.

4.

Pile on the onions and break up the goats cheese and scatter evenly on top.

40g Sugar

5.	Cover with thawed puff pastry sheet and trim off the corners allowing enough pastry to tuck
into the pan.
6.

Bake for 40 minutes or until brown and puffed. Remove from the oven.

7.	Allow to cool a little then place a dinner plate on top and flip over. The pan should lift off,
remove the paper, slice and serve.

8 Semi Dried Tomatoes
10g Butter
3 Oregano Sprigs, leaves removed
150g Goats Cheese
1 Puff Pastry sheet
Salt and Pepper

SERVES: 8
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STARTER

PROSCIUTTO WRAPPED
CHICKEN DRUMETTES
WITH QUINCE & SAGE
METHOD
1.

Pre-heat your ILVE oven to 190°C on fan assist

INGREDIENTS
.

6 Slices Prosciutto, cut length ways in half

2.	Wrap a slice of the prosciutto around each of the chicken drumettes and place in a large,
deep sided oven pan.

12 Chicken Drumettes (800g)

3.	Mix vinegar, quince paste, water and juniper berries then pour over chicken and cook
turning after 25 minutes. Add the sage leaves and cook a further 15 minutes or until
chicken is cooked and they are sticky and crisp.

100g Quince Paste, chopped

4.

Serve warm as finger food.

¼ Cup Balsamic Vinegar
¼ Cup Water
1 Tbsp Juniper Berries
12 Sage Leaves

SERVES: 12
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STARTER

CARAMELISED ONION &
FETA QUICHES
METHOD
1.

Pre-heat your ILVE oven to 200°C on fan assist

INGREDIENTS
.

1 Puff Pastry sheet

2.	Grease a 12-hole tart pan. Using a pastry cutter, cut 12 rounds of pastry and place
into the pan.

1 Jar Caramelised Onions

3.

Coat each tart with caramelised onion then divide chopped bacon between 12 Tarts.

4.

Cook for 10 – 12 minutes or until quiches are golden.

Crumbed Feta, to top

5.

Top with feta cheese and serve while still warm.

1 Rasher Bacon, chopped finely

MAKES: 12
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SIDE

BABY POTATOES WITH
BUTTER, MINT & PANCETTA
METHOD

INGREDIENTS

1.	Pre-heat your ILVE oven to 190°C on fan assist
. Heat a small frying pan over
a medium heat, add pancetta and fry, stirring occasionally, until starting to crisp.
Transfer to a bowl and add potatoes, fresh and dried herbs, butter and a good grind
of black pepper.

80g mild Pancetta, cut into lardons

2.	Place 2 large pieces of baking paper (about 40cm long) on a work surface and top
with another large piece off set at an angle. Place potato mixture on top and bring
ends up and they can be tied off with butcher’s string. Roast until tender and starting
to caramelise, about 1 hour.
3.

Sprinkle with plenty of pecorino and serve hot.

800g Baby Potatoes, cut to similar sizes,
(add other vegetables if you wish)
¼ cup finely chopped Mint & Flat Leaf
Parsley
1 Tsp dried Mint
60g Butter, chopped
Finely grated Pecorino to serve
Salt and Pepper to season if required
SERVES: 6
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MAIN

FAN GRILLED LAMB CUTLETS
METHOD

INGREDIENTS

1.	Pre-heat your ILVE oven 180°C (or 230°C depending on the oven model) on fan grill
.
Place the cutlets on the rack of the grill tray. Rub a little olive oil on the cutlets and salt and
pepper to taste.

6 Trimmed Lamb cutlets

2.	Once the oven has reached temperature, place cutlets in the oven on shelf position 4
(or 2nd shelf from the top depending on oven model).

1 Tbsp Olive Oil
Salt and Pepper
150g pot Caramelised Fig paste

3.	Cook for 12 – 15 minutes depending on how rare or well done the cutlets need to be cooked.
4.

Mix a little hot water with the caramelised fig paste and drizzle over the cutlets.

5.

Serve warm.

SERVES: 6
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MAIN

BAKED OCEAN TROUT
METHOD

INGREDIENTS

1.	Pre-heat your ILVE oven to 180°C on fan assist
. Line baking dish with baking paper and
place the lemon grass in the tray. Lay the fish fillet on top of the lemon grass.

1 Fillet Ocean Trout, skinned and pin boned

2.	Mix the oyster sauce and soy sauce and spoon over the fish, allow to sit for half an hour
before placing in the oven and baking for 20 minutes. Check fish at 15 minutes, depending
on the size of the fillet it may take less time and it’s worth checking to make sure it is not
over cooked.

2 Tbsp Soy Sauce

3.

When cooked remove from the oven and decorate with lime and dill leaves.

2 Tbsp Oyster Sauce
1 bunch Dill Leaves
1 Lime, sliced
4 Stems Lemon Grass

SERVES: 4-6
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MAIN

ROTISSERIE CHICKEN
METHOD

INGREDIENTS

1.	Wash chicken and dry well with a paper towel. Rub chicken skin with oil and stuff with
your choice of stuffing.

1 Chicken

2.	Place 1 spit fork on the spit rod then thread your chicken on with it being as close to the
centre of the chicken as possible. Place the 2nd spit fork on the spit rod, pressing the
forks into the chicken firmly, screw down both wing nuts on the spit forks tightly.
3.	Place the rotisserie frame onto the grill tray then place the spit rod with the chicken in
place on top. If legs or wings need securing, tie with butcher’s string. If vegetables are
to be cooked at the same time, place them in the grill tray under the chicken, allowing
enough space for the chicken to turn or rotate. Slide grill tray into the oven with the left
end of the rod resting on to the cradle allowing the rod to rotate and the right end of the
rod is inserted into the rotisserie motor socket in the oven wall.

1 Tbsp Olive Oil
Salt and Pepper
Stuffing of your choice or just fresh Herbs
and Lemons

SERVES: 6

4.	Set the ILVE oven to 220°C on rotisserie mode
. The chicken will start to turn, check
it is turning freely and evenly. Cook for 30 minutes (if the oven has been pre-heated then
cook for 20 minutes or till the skin starts to brown), then turn down to 170°C for another
hour or till the chicken is cooked.
5.	Using the spit hook remove the spit rod from the oven rotisserie socket and then remove
the grill tray from the oven. Screw the black plastic spit handle onto the spit rod and the
spit hook at the other end to remove the hot spit rod from the rotisserie frame. Remove
the black handle from the spit rod and then loosen wing nuts that are hot by unscrewing
with the smaller end of the black handle. Carve the chicken and serve with vegetables. If
vegetables are not as crisp as desired, place them under the fan grill
at 200°C for 10 –
15 minutes while the chicken is being carved and plated up.
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SWEET

THE VERY BEST CHOCOLATE
BROWNIES
METHOD
1.	Pre-heat your ILVE oven to 180°C on fan force
lined with baking paper.

INGREDIENTS
. Grease a 20cm square cake pan

2.	Place the butter and chopped dark chocolate in a heatproof bowl and set over a
saucepan of simmering water (don’t let the bowl touch the water). Stir until melted,
then cool.
3.	Place the eggs and sugar in a bowl and whisk till light and fluffy. Stir in the melted
chocolate mixture, then add the pecans, flour and chocolate chips. Stir to combine, then
spread into prepared tin.
4.	Bake for 20 – 25 minutes or until a crust forms on top, the brownie will look a little soft,
but will firm on cooling. Remove from the oven and allow to cool in the pan, then chill for
2 hours.

150g Unsalted Butter, chopped
250g Dark (70%) Chocolate, chopped
3 Eggs, lightly beaten
250g Caster Sugar
1 ¼ cups or 175g Roasted Pecans, chopped
13

Cup plain Flour

80g Dark (70%) Chocolate chips
Cocoa powder, to dust

5.	Remove brownie from pan and cut into 12 squares. Dust with cocoa powder to serve.
SERVES: 12
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SWEET

KITCHEN SINK MUFFINS
METHOD
1.	Pre-heat your ILVE oven to 180°C on fan force
eggs 1 at a time and mix well.

INGREDIENTS
. Cream butter and sugar and add

2.

Mix in vanilla extract, yoghurt, flour, coconut and baking powder.

3.

Fold through chopped chocolate and berries.

4.

Grease 12 hole muffin tray and fill with cake mixture. Place some berries on top.

5.

Bake for 20 minutes or until cooked.

6.

Dust with icing sugar and serve warm or cold with cream.

140g Butter, softened
1 Cup Caster Sugar
2 Eggs, at room temperature
1 Tsp Vanilla Extract
¾ Cup plain Yoghurt
1 ½ Cups plain Flour
½ Cup Coconut
3 Tsp Baking Powder
¼ Cup Dark Chocolate, chopped
½ Cup Raspberries
½ Cup Blackberries (or any fruit in season)

SERVES: 12
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DRINKS

GINGER, RASPBERRY &
MINT COCKTAIL
METHOD

INGREDIENTS

1.

Place raspberries in a jug with the mint and grated ginger then muddle to blend
flavours.

600mL Ginger Beer

2.

Pour in the bottle of ginger beer and stir to blend.

3.

Top with ice and a sprig of mint.

4.

Serve in a tall glass or mix with vodka to taste.

½ Punnet fresh or frozen Raspberries
10 Mint leaves, thinly chopped
Grated fresh Ginger, to taste

SERVES: 6
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