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If you don't have the full amount of quandongs for this recipe, try adding apricots to the mix
as they complement the quandong flavour very well. The reserved liquid kept from soaking
the quandongs can be boiled with an equal volume of sugar and reduced to make a
quandong-flavoured syrup to pour over the pie.

To make a 20 cm (9 in) pie Roll out the pastry and line the tart case. Refrigerate
| | until needed. Roll out some additional pastry and cut
300 g Sweefcrust Pastry (see  into uniforms-sized strips for making the lattice top.
page 184) Chill with the tart case until needed.

?\c{gOO m\{)%a:,r | If using dried quandong: Bring the water to the béil
cup oow eetened in a saucepan. Add the apple juice and dried |

. apprejuice quandongs to the liquid. Remove from the heat and
2 cups (200 g) dried leave the quandongs for at least 2 hours to reconstitute.
quandong or 4 cups If you can do this overnight the result will be even
(400 g) tresh better as the dried fruits will plump up to 3 times their
(about 55 fruit) dried size. Strain the quandongs once they are nice and
1V4 cups (250 g) castor sugar  fleshy. -
Y2 cup (50 g) almond meal ~ Preheat the oven to 180°C (360°F).
1% tablespoons (35 g) Place the drained or fresh quandongs, sugar and
unsalted butter - almond meal in a bowl and mix so that the quandongs
-egg wash | - are thoroughly coated with the dry ingredients. Spread
exira castor sugar for +~ this mixture evenly into the tart case. |
sprinkling . Break the butter into small knobs and dot the

- surface of the filling. With a pastry brush, brush egg
wash along the outer pastry rim of the pie and make a
lattice pattern on the top with the reserved strips of
pastry, making sure to brush some egg wash carefully on
the surface of each strip as it is laid across the pie.
Weave the lattice strips evenly over the filling and
secure them carefully to the pastry rim with egg wash.
Crimp the edges to seal.

Finally, apply a light egg wash to all the outer pastry
surfaces and sprinkle liberally with sugar. |

Place the pie on a baking tray, preferably lined with
silicon or baking paper (it drips as it cooks) and bake in
the preheated oven for 1-1% hours until the pastry is

- golden and the juices are bubbling.

Let the pie cool a little before attempting to remove

- it from the tart case. The butter, sugar and fruit juices

caramelise during cooking and can be difficult to
handle when hot. Serve warm or at room temperature.
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To make 500 g \ Lightly cream the butter and sugar in a mixer with a
, paddle. Add the sifted flour, followed by the eggs, one
1V cups (250 g) unsalted ~ at a time, beating well between each addition until the
butter | pastry begins to hold together. | |
1V4 cups (250 g) castor sugar Wrap the pastry in plastic foodwrap and refrigerate
3% cups (500 g) plain flour,  until ready to roll out according to the recipe.
sifted To bake blind, first preheat the oven to 180°C
3 x 55 geggs ~ (360°F). Roll out the pastry on a lightly floured surface
| - to fit the tin and carefully line the tin, taking care to
press the pastry to the sides. Prick the base of the shell Bushi
with a fork and line with foil. Fill with baking weights, = & eeeeeneen
beans or rice. Bake in the preheated oven until the
pastry just begins to brown around the edges and crisp appleb:
up, about 20 minutes. = bunya
Remove from the oven, take out the weights and foil, bush tc
, " and bake for another 10 minutes. Cool before filling. Davids«
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a few handfuls of seablite

and/or samphire
peanut oil for deep frying

absorbent paper
000000000000

<tetrago

000000000000
5 bunya nuts, boiled,

shelled and minced
10 whole macadamia nuts,

roasted

1 handful of blanched,
‘ squeezed and chopped
N tetragon
2-3 cloves garlic
1 cup roughly chopped basil

leaves

100 g (3% oz) grated |
‘ " parmesan cheese

! ~ juice of 2 large lemons

“o— % cup (125—180 ml /
o 4—6 fl 0z) olive oil

| salt to taste
000000000 O 0O

<deep-fried saltbush>

C

SERVES 6 — 8 AS A GARNISH )

The stems of samphire develop a central string in midsummer. It is best then to

enjoy this plant in early spring when the shoots are young and free of string. Deep-

~ fried saltbush is delicious served on fish, or on any food that can handle a natural

n

salt ‘crunch’.
.

1. Pick the 'leaves’ off the saltbushes and deep fry in peanut oil.

2. Drain on absorbent paper.

. macadamia and bunya
nut pesto>

C

SERVES 6 - 8 )

- Bunya nuts are useful in this recipe to absorb the extra oil thrown out by the |

macadamia nuts. The bunya nut also softens the pungent flavour of pesto, as well as

keeping the pesto firm.

1. In a food processor,‘ blend the bunya and macadamia nuts for 15 seconds.

2. Add tetragon, garlic and basil with the parmesan cheese, add lemon juice and
pour in olive oil gradually while blending.

3. Only continue adding oil until the required consistency is achieved

— not too runny. Add salt as required.
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<bunya nut damper in camp oven>

C

SERVES 8-10 PORTIONS )

80 g (2'40z) butter

4 teacups (600 ml / 1 pint)
| tepid water

500 g (16 oz) self-raising

flour

200 g (64 0z) finely-
minced bunya nutmeal
(see note)

1 level tablespoon salt

1 tablespoon skim-milk
powder

1 tablespoon sugar
0000000000 O0CGO0

If you can't use hot coals for this recipe," use an oven preheated to 200°C (400°F),
reducing to 180°C (350°F). '

1. Melt the butter and add it to the tepid water. Set aside.

2. Mix all the dry ingredients together in a bowl. |

3. Make a hollow in the flour pile and pour in the butter and water.

4. Cut and fold with a pastry cutter or mix by hand. |

5. Warm the camp oven a little and flour the inside surface.

6. Place the dough inside the camp oven and cover with the lid.

7. Bake under hot coals (or in a preheated oven) for one hour. Peep only after about

35 minutes.

Note: The instructions for making bunya nutmeal are in Step 1 of the pastry method for Tetragon and
Mushroom Torte in Bunya (recipe, page 48).
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