
Deck the
OUTDOORS

METHOD

200g fresh ricotta
½ lemon, zest finely grated, juiced
4 zucchini, cut into 30 ribbons
15 sun-dried tomato halves, cut in half
Cooking oil spray
100g baby rocket leaves

Take Christmas outside with a glorious barbecue menu the whole
family will enjoy for only $9.95 a serve

Combine ricotta, zest and juice. Place zucchini ribbons on a flat work
surface. Spread each with a little ricotta mixture. Place a piece of
tomato on end of each. Roll up to enclose. Secure with toothpicks. 1

2 Preheat a barbecue grill to high. Spray rolls with oil. Cook for 1
minute each side or until browned. Remove toothpicks. 

3 Arrange rocket on a serving platter. Top with rolls. Serve.

Zucchini & Lemon Ricotta Rolls
SERVES 10 PREP 30 minutes
COOK 10 minutes COST $1 a serve
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Pistachio & Sourdough Stuffing
Rocket & Apricot Cheese Stuffing
2 x 1kg single turkey breast fillets, butterflied
¼ cup olive oil
Green Peppercorn Cream Sauce (recipe below), to serve

Take Christmas outside with a glorious barbecue menu the whole
family will enjoy for only $9.95 a serve

Make Pistachio & Sourdough Stuffing and Rocket & Cheese Stuffing as
recipes direct.1

2

Using a meat mallet or rolling pin, gently pound each turkey breast between
sheets of plastic food wrap until flattened slightly and an even thickness.
Place each turkey breast on a large piece of clean plastic food wrap. Spread
Pistachio & Sourdough Stuffing over one of the turkey breasts. Spread Rocket
Stuffing over remaining turkey breast. Using the plastic food wrap as a guide,
roll each turkey breast up tightly to enclose filling and form a log, twisting ends
to form tight rolls. Wrap each turkey roll separately again in plastic food wrap.
Chill for 2 hours.

3
Preheat a covered barbecue to moderately high. Remove plastic food wrap
from turkey. Rub turkey rolls all over with oil. Season. Cook rolls on barbecue
flat plate for 10 minutes or until browned all over. Cover barbecue; cook for 30
minutes or until cooked. Transfer to a plate. Cover with foil; rest for 5 minutes.
Thinly slice.

Barbecued Turkey Two Ways
SERVES 10 PREP 40 minutes + 2 hours to chill COOK 40 minutes
COST $3.45 a serve

4 Make Green Peppercorn Cream Sauce as recipe directs. Arrange turkey slices
on a serving platter. Serve with sauce.

see recipe on recipes+ Facebook page

see recipe on recipes+ Facebook page

https://www.facebook.com/recipesplusmag/
http://stayathomemum.com.au/
https://www.facebook.com/recipesplusmag/
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20g butter
1 small onion, finely chopped
⅓ cup drained canned green peppercorns
1 tablespoon thyme leaves
¼ cup brandy
2 cups chicken stock
1½ tablespoons cornflour
¼ cup water
300ml cream
2 tablespoons chopped flat-leaf parsley

Take Christmas outside with a glorious barbecue menu the whole
family will enjoy for only $9.95 a serve

Heat butter in a large frying pan over moderate heat. Add onion; cook
and stir for 10 minutes or until very soft. Add peppercorns and thyme;
cook and stir for 1 minute. 1

2 Add brandy; cook and stir for 2 minutes. Add chicken stock; simmer
for 10 minutes or until liquid is reduced by half. 

3
Stir cornflour and the water until smooth. Combine cream and
cornflour mixture; add to pan. Whisk sauce for 2 minutes or until it
boils and thickens. Remove pan from heat. Stir in parsley.

Green Peppercorn Cream Sauce
SERVES 10 (Makes 3 cups)
PREP 10 minutes COOK 25 minutes COST 50¢ a serve
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½ cup firmly packed flat-leaf parsley leaves
½ cup firmly packed basil leaves
¼ cup firmly packed mint leaves
1 tablespoon drained capers
2 anchovy fillets
1 tablespoon lemon juice
2 tablespoons olive oil, plus
2 tablespoons extra
10 kipfler potatoes, cut in
half lengthwise
2 bunches asparagus
450g jar whole roasted capsicums, drained

Take Christmas outside with a glorious barbecue menu the whole family will
enjoy for only $9.95 a serve

To make the Salsa Verde, process parsley, basil, mint, capers,
anchovies, juice and oil in a food processor until well combined.
Season. 1

2
Preheat a barbecue grill to high. Cook potato in a large saucepan
of boiling water for 5 minutes or until just tender; drain. Combine
potato, asparagus, capsicums and extra oil in a bowl; season. 

3
Grill potato, asparagus and capsicums, in batches, for 5 minutes
or until browned and cooked. Arrange vegetables in a serving bowl.
Serve with salsa verde.

Grilled Kipfler Potato, Asparagus &
Capsicum with Salsa Verde

SERVES 10 PREP 15 minutes
COOK 10 minutes COST $2.50 a serve

http://stayathomemum.com.au/
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100g butter, chopped, at room temperature
¾ cup caster sugar
1 egg
1 cup plain flour
2 tablespoons cocoa powder
½ teaspoon bicarbonate of soda
½ teaspoon white vinegar
½ teaspoon vanilla bean paste

Take Christmas outside with a glorious barbecue menu the whole family will
enjoy for only $9.95 a serve

Preheat oven to 170°C/150°C fan-forced. Grease and line bases of two deep
22cm (base measurement) round cake pans with baking paper. Using an
electric mixer, beat butter and caster sugar until creamy. Beat in egg. Sift flour,
cocoa powder and bicarbonate of soda into a bowl. Mix vinegar, vanilla, food
colouring and buttermilk in a jug. Add half of the dry ingredients to butter
mixture on low speed; add half of the wet ingredients. Repeat with remaining
dry and wet ingredients. 

1

2
3

Grill potato, asparagus and capsicums, in batches, for 5 minutes
or until browned and cooked. Arrange vegetables in a serving bowl. Serve with
salsa verde.

Red Velvet Ice Cream Cake
SERVES 10 PREP 20 minutes
+ overnight to freeze COOK 25 minutes COST $2.50 a serve

1 teaspoon red food colouring
½ cup buttermilk
1 litre strawberries-and-cream ice-cream, softened slightly
1 litre summer berries sorbet
500g fresh cherries
¼ cup mint leaves
1 cup fresh raspberries
1 tablespoon icing sugar, to dust

Spoon into one prepared pan; level surface. Bake for 25 minutes or until a
skewer inserted at centre comes out clean. Cool in pan for 5 minutes. Transfer
to a wire rack; cool completely. Level top of cake. 

4
Working quickly, process sorbet in a food processor to form a paste. Spread
over ice-cream layer; level surface. Place cake, base-side up, on sorbet. Press
gently. Cover, then freeze overnight. Invert cake onto a serving plate. Top with
cherries, mint and raspberries. Serve dusted with icing sugar. 
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