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BEN’'S MALPAS VINE-SMOKED QUAIL
WITH PICKLED BEETROOT STALK,
CHICKPEA & VINE RIPENED TOMATO SALAD

6 Quail, deboned and halved
200g Salt

200g Sugar

Zest of 2 limes

Freshly ground white pepper

SALAD
1 tin organic chickpeas
1 bunch beetroot stalks

[l ***

Growing Up in an ltalian household and spending
most of his time in the kitchen with his nonna nurtured
Ben Sommariva’s love for cooking.

It was those shared moments that inspired Ben,
Senior Chef at The Kitchen Door at Penny's Hill
Winery in McLaren Vale, to be a chef. “The produce
on the Fleurieu is some of the best in SA,” he says.
“The farmers are very proud and willing to help and
work with chefs to get the very best result.”

Ben started his career more than 20 years ago and
has travelled extensively around Australia, working at
restaurants including Jonah's Palm Beach, Sydney.
But it was fond memories that brought him back to the
Vale where he lives with his wife and two children.

5 vine ripened tomatoes
3 cardomom pods

1 cinnamon stick

1/2 thsp paprika

5 shallots

DRESSING

5 white anchovies

50ml chardonnay

vinegar

100ml extra virgin olive oil

SERVES 6

South Australia, 17th September, 2008

BEN’S HINDMARSH VALLEY CHEVRE
WITH HOUSE-BAKED WALNUT RYE BREAD
AND PEAR AND PARSNIP CHIPS

RYE BREAD

500g Rye Flour

2 tsp yeast or 20g fresh yeast
400ml tepid water

10g sea salt

100g toasted walnuts

1/4 tsp caster sugar

10g toasted caraway seeds

K ***

To make the rye bread, activate the yeast as per packet
instructions. In an electric mixer, add all dry ingredients and
mix on low for 1 minute. Slowly add liquid until smooth.
Wrap top of bowl in cling film. Prove for 2 hours.

Knock back™ and prove for a further 30 mins. Place straight
into greased loaf tin. Bake above a tray of water for 25 mins
at 200°C, and a further 10 minutes at 150°C. Put on a rack
to cool.

To assemble, slice rye bread into 5mm thick slices and lightly
toast. Shape cheese into rough balls and place on top of
rye bread. Grate pears and mix with herbs and place on top
of cheese.

Scatter parsnip chips to decorate.
Dress with vinegar and oil, and season to taste.

PEAR SALAD

Hindmarsh Valley

Caprino Fresco (Chevre)

1 large parsnip, peeled,
mandolined & shallow fried
2 corella pears

1 bunch chives

1 bunch chervil

100ml extra virgin olive oil
50ml apple cider vinegar
salt and pepper

SERVES 6

*Knocking back the dough is often termed punching down the dough. Give it a good
jab with your fist a few times and a knead to get all the extra air out so you can shape it.

Combine salt, sugar, lime zest and pepper and sprinkle over
quail. Leave to cure for 30 minutes.

Wash quail with fresh running water and pat dry with paper
towel.

Place in a fish smoker (buy at any camping store).
Follow smoking instructions and smoke with wood
chips or dried vine stalks.

To assemble the salad, wash beetroot stalks and cut into
4cm strips. Blanch and refresh. (Place beetroot aside and
use for another dish.)

Cut tomatoes into quarters and place on baking tray
with sliced shallots.

Grind cardamom, cinnamon and paprika together and
sprinkle over tomatoes.

Place in oven for 2 hours at 90°C.
Wash chickpeas and place all ingredients in bowl.

To make dressing, place white anchovies, lemon juice and vinegar in a food processor.
Blend and add oil slowly. Pour over salad.

Serve salad on to a plate and place quail on top.

D Low fat
Suitable for freezing
Vegetarian

m Preparation time (mins)

Long preparation

Y% Simple
%% Moderate

% %% Challenging



