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Australian Culinary

Enjoy Our Team Recipe for Federacion

Baba Ganoush & Lemon Myrtle Dukkah

TIPS

Eggplant

Turn it frequently when roasting to prevent bursting.
The skin should be charred, but the inside soft.

Garlic confit

Toast whole garlic bulbs at 120 °C in the oven or air fryer for 1 hour.
When cooled, cut the bulb in half, then squeeze out the garlic confit.
Store covered in oil, refrigerated for up to two weeks

Drying fresh mint quickly

Place mint leaves in a folded paper towel.
Microwave 30-50 seconds until dry.
Crush while still in the paper towel.
(This method works for many fresh herbs — just avoid burning them.)
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