
                 Event Special Recipe Sheet 
 

In 2009, Gourmet Morsels will be exhibiting at many Events in Australia showcasing our extensive 
selection of Australian Bush and International herb & spice blends. 

We will have our full range of products available to sample, however, our Top 14 blends will also be 
available in ñNEWò 70g zip lock pack sizes in the following varieties at events only: 

o Jackaroo Dukkah 
o Macadamia & Lemon Myrtle Blend 
o Moroccan (ras-el-hanout) 
o Tuscan Lamb 
o Red Earth Dukkah 
o Cashew Zaôatar with Bush Tomato 
o Harissa Blend                                                                                               
o Peri Peri BBQ Chicken 
o Indian Chilli Dukkah with Almond 
o Tasmanian Spicy Bush Dukkah 
o Traditional Hazelnut Dukkah 
o Bushmanôs Rub 
o Rogan Josh 
o Schezuan Stir-fry Blend 

This ñShow Specialò recipe sheet has some great suggestions for these very popular 14 blends. 

Basic Cooking Method ï Herb & Spice Blends 

Our range of herb & spice blends is very easy to use. Try them as a dry rub to coat your favourite 
meats, chicken, seafood, fish & vegetables or perhaps use them as a marinade. To make the 
marinade, mix a small amount of our blend into some olive oil, sour cream or yoghurt and blend to a 
smooth paste.  

Basic Cooking Method ï Dukkah 

Dukkah is traditionally served as a dip with olive oil and crusty bread;   
however, it may also be used to coat your favourite meat, chicken, seafood 
or vegetable prior to baking or grilling. Dukkah can be used as a sprinkle in           
salads, stir-fries, soups and pasta dishes. 

 
Jackaroo Lamb Roast & Moroccan Veggies 
Product ï Jackaroo Blend and Moroccan Blend 
Ingredients: Leg of Lamb, Gourmet Morsels Jackaroo Blend 
potatoes, pumpkin, peas, corn, parsnip, zucchini & garlic 
Gourmet Morsels Moroccan Blend, Olive Oil 
 
Method: Pre heat oven to 180c. Place leg of lamb in roasting pan and rub on all sides, a little olive oil 
and Gourmet Morsels Jackaroo Blend. Bake in oven for 2 hrs or until tender 
  
Chop potatoes, pumpkin, carrots, zucchini and garlic into large pieces. Spray with a little olive oil and 
toss in some Gourmet Morsels Moroccan Blend. Oven bake till cooked through. Bring to boil some 
water in a small pot and cook the peas and corn. Serve this lovely roast with some gravy or tomato 
relish! 
 
Easy Entertaining - Jackaroo Dukkah & Tasmanian Spicy Bush Dukkahðnext time you are 
entertaining, simply cut a piece of Brie cheese lengthwise and coat one half in our Jackaroo Blend 
and the other half in the Tasmanian Spicy Bush Dukkah . Serve with olives, sun dried tomato & 
crackers! How easy is that! 



Sea Perch with Macadamia Crust                                                                                                
Product - Macadamia & Lemon Myrtle Dukkah 
you may substitute Sea Perch with any type of white fish, natural yoghurt, pack of Gourmet Morsels 
Macadamia & Lemon Myrtle Dukkah 

Rub fish fillets with natural yoghurt and crust the fish with the Dukkah Blend. Gently fry in olive Oil in 
non stick frypan or alternatively, bake in a pre heated Hot Oven for 15 minutes. Serve with salad or 
seasonal vegetables. 

Gourmet Roasted Vegetables                                                                                                      
Product ï Jackaroo Blend or Macadamia & Lemon Myrtle Dukkah (pictured) 
Wash, peel & cut into chunky pieces - potatoes, zucchini, eggplant, pumpkin, carrot, parsnip onions, 
asparagus & whole mushrooms.  Mix together in a large bowl all the vegetables, 1tbs Olive Oil and 2 
tbs of Gourmet Morsels Macadamia & Lemon Myrtle Dukkah or Gourmet Morsels Jackaroo Dukkah.  
Arrange on baking tray and bake in moderate oven until cooked.  

                                     

Vegetable Frittata                                                                                                                        
Product ï Jackaroo Blend/Macadamia & Lemon Myrtle Dukkah 
Tbs. Olive Oil, 6 eggs, broccoli, zucchini, mushroom, tomato, capsicum, olives, onion and pack of 
Gourmet Morsels Jackaroo Dukkah.  
 
Wisk eggs and add sliced vegetables. Lightly coat a flan dish with Olive Oil and pour in egg & 
vegetable mix. Sprinkle the top with Gourmet Morsels Dukkah and bake in moderate oven for around 
15 minutes or until set. Serve with a tossed salad!  

Pumpkin & Spinach Frittata                                                                                                          
Product ï Red Earth Dukkah                                                                                                          
400g pumpkin (peeled & cut into 3cm cubes), 1 tbs olive oil, 1 teaspoon soy sauce, 1 onion (diced), 2 
cloves garlic (crushed), 300g baby spinach leaves, freshly ground pepper, 8 eggs, 400g low fat 
yoghurt, grated cheese, Gourmet Morsels Red Earth Dukkah (2 tbs). 
 
Preheat oven to 170c. Grease a small baking dish with little oil. Place pumpkin in a bowl with 1 tsp of 
soy sauce and toss to coat. Coat pumpkin with 2tbs of Red Earth Dukkah, place onto baking tray and 
roast for 25 minutes. Heat remaining oil in frypan over medium heat. Add onions & brown gently. Add 
garlic & spinach & cook few minutes. Season with Salt & Pepper.  Whisk eggs, yoghurt & cheese 
together in a large bowl. Add pumpkin & spinach mixture & combine. Pour mixture into dish and bake 
in oven for 20 minutes. Serve with Salad.  

 

 

 



Gourmet White Rice                                                                                                                               
Product ï Jackaroo Blend 
Cook your rice as desired. Allow to stand for 5 minutes. Add a couple of tablespoon of Gourmet 
Morsels Jackaroo Dukkah and stir through. 

Moorish Baked Potato                                                                                                              
Product - Moroccan (Ras-el-Hanout) Blend 
Rub Potatoes with oil, Moroccan Blend and salt. Wrap each in baking paper and bake at 200c for 40 
minutes or until tender. Serve with a drizzle of oil and a large dollop op Sour Cream. Sprinkle to the 
top of the cream with a little Moroccan Blend. 

Moroccan Vegetable Salad                                                                                 
Product - Moroccan (Ras-el-Hanout) Blend 
3 cups cooked cous cous, diced capsicum, 4 firm tomatoes cut into cubes, onion diced, green beans 
diced, 2 cloves garlic minced, dash of lemon juice & coriander leaves.  

Heat a little oil in non stick fry pan; gently stir capsicum and onions for 5 minutes. Add 1tbs Gourmet 
Morsels Moroccan Blend, green beans, tomato and cook a further 2 minutes. Gently fold cooked cous 
cous through vegetable mix. Cool. Before serving add a dash of lemon juice and coriander leaves. 

Slow Cooked Lamb Shanks                                                                                                           
Product - Moroccan Blend 
4 Frenched lamb shanks, 1 onion (finely chopped), 2 garlic gloves (crushed), 400g can diced 
tomatoes, 1/2 cup white wine, gourmet morsels blend, mashed potato to serve. 
 
Pre heat oven to 160c. Heat some oil in a large flameproof casserole dish. Add shanks & brown all 
sides. Set aside. Add to casserole dish onion & garlic and cook another minute or so. Return shanks 
to pan, add 2 tbs gourmet morsels blend, tomatoes and white wine. Bake uncovered in oven for 2 1/2 
hours. Season to taste & serve with hot mashed potatoes. 

Moroccan Lamb with Apricots                                                                                                      
Product - Moroccan Blend   
Gourmet Morsels Moroccan Blend 
1kg lean lamb, cubed 
2 garlic cloves. crushed 
5 tablespoons orange juice 
4 tablespoons olive oil 
1 onion, thinly sliced 
1/2 cup dried apricots, soaked overnight just covered by water 
1/4 cup pitted dried dates, coarsely chopped 
2 cups Beef Stock and pepper to taste 
2 tablespoons sesame seeds, to garnish. 
 
In a large non-metallic dish, mix the lamb with the garlic, orange juice, 2 tablespoons olive oil, 1 
tablespoon Gourmet Morsels Moroccan Blend. Cover and leave overnight. Heat the remaining oil in a 
flameproof casserole, then add the onion and cook gently for 5 minutes. Remove and reserve. 

Drain the lamb, reserving the marinade. Quickly brown the lamb in the casserole then add the 
reserved marinade, the apricots and soaking liquid, dates, broth, onion, and seasoning. Bring just to 
the boil, then cover and cook gently for 1 hour until the lamb is very tender.  

Creamy Pumpkin Soup (pictured)                                                                                                           

Product - Moroccan (Ras-el-Hanout) Blend                                                                                    
Add diced onion and crushed garlic to a large pot and brown. Add diced and peeled pumpkin and 
potato to the pot and fill with water. Cook until soft and puree the soup. Add Gourmet Morsels 
Moroccan Blend to desired taste and simmer for a couple of minutes. Serve soup with crusty bread! 



For something different, cut the top of a cob loaf of bread and scoop out the inner bread to form a 
bowl. Oven bake the cob in a hot oven till crusty. Serve the soup in the cob loaf. 

Mediterranean Baked Chicken                                                                                                     
Product - Tuscan Lamb Blend 
Whole Chicken (cut into 8 pieces) or 8 drumsticks. Gourmet Morsels Tuscan Lamb Blend. 
 
Preheat oven to 180.c - Place chicken pieces in a roasting tray and liberally sprinkle top of chicken 
with Gourmet Morsels Tuscan Lamb Blend. Bake in oven till cooked through. Serve with Salad or 
mixed vegetables. 

BBQ Lamb Chops                                                                                                   
Product - Tuscan Lamb Blend  
Nothing quite like Lamb Chops on the BBQ! Next time you have a BBQ, coat your lamb chops with 
Gourmet Morsels Tuscan Lamb Blend. Excellent with lamb Cutlets also! 

Mediterranean Roast Beef                                                                                                           
Product - Tuscan Lamb Blend 
Any type of Roasting Beef, Pack of Gourmet Morsels Tuscan Lamb Blend, Potatoes, Pumpkin, 
Zucchini, tomato. 
 
Pre heat oven to 180c and place the meat in a roasting pan. Cover the meat with Gourmet Morsels 
Tuscan Lamb Blend and Bake in oven until desired. Bake all the vegetables on an oven tray and 
sprinkle with Gourmet Morsels Allseasoning or Gourmet Morsels Herb & Garlic Salt. 

Napoli Pasta                                                                                                                               
Product - Tuscan Lamb Blend  

1kg ripe tomatoes, peeled & chopped, 1 large onion chopped, 1 clove garlic 
minced, 40g butter, 50g black olives pitted, 2tbs Gourmet Morsels Tuscan 
Lamb Blend and 2 chillies (optional) 

Sauté onions in butter until softened. Add all other ingredients. Cook over low heat until sauce is thick 
and serve with your favourite pasta. 

Scalloped Potatoes                                                                                                                      
Product - Cashew Za'atar with Bush Tomato 
Potatoes & Pumpkin peeled & thinly sliced. Zucchini slices. 600ml Cream, Gourmet Morsels Cashew 
Za'atar, Grated cheese. 
 
In an oven proof dish, layer potatoes, pumpkin & zucchini. Pour the cream over the top and grate a 
little cheese on top. Sprinkle with Zaôatar blend liberally on top & bake for 40 minutes in a moderate 
oven (180c). 

Gourmet Turkish Bread                                                                                          
Product - Cashew Za'atar with Bush Tomato 
Buy some delicious Turkish bread from your local 
baker, rub the top with some sour cream or olive oil, 
and sprinkle Gourmet Morsels Cashew Zaôatar with 
Bush Tomato over the top. Pop under the grill for a 
couple of minutes and serve hot! Try cutting into 
wedges and serving with Hommus dip at your next 
dinner party or family bbq day.  

 



Hot & Spicy Chicken                                                                                                                       
Product ï Harissa Blend 
Chicken pieces, egg wash and pack of Gourmet Morsels Harissa Blend. 
 
Lightly sprinkle Gourmet Morsels Harissa Blend onto your chicken pieces and grill on a hot plate or 
BBQ. Serve with Tossed Salad or mixed vegetables 

African Lamb/Beef Stew with Cous Cous                                                                                     
Product - Harissa Blend                                                                                                                       
In a large pot add diced lamb, onion, carrots, can of chickpeas, can of chopped tomato, 5 cloves 
garlic, ¼ cup lentils, 4 cups beef stock and 2 teaspoons Gourmet Morsels Harissa Blend. Cook for 3 
hours or until tender. Serve with cous cous. 

Gourmet Prawn & Chorizo Skewers                                                                                                                                      
Product - Harissa Blend 
12 large prawns 
1 Tbsp Harissa  
2 chorizo sausages, about 6oz each 
12 fresh bay leaves 
1 Tbsp olive oil 
12 short skewers, soaked in wood or bamboo 

All the juices and oils from the chorizo ooze out while cooking, leaving the shrimp succulent and 
spicy. 
 
Peel and devein the prawns, leaving the small tail ends still attached. Rub over the Harissa evenly 
and set aside. Slice the chorizo into 1/2-in (1 1/2-cm) thick slices. Place 1 chorizo slice into the crook 
of each shrimp and thread onto a skewer. Add a bay leaf to each skewer and refrigerate until ready to 
cook.  Preheat the grill or grill pan to medium-hot. Brush the skewers with a little olive oil and cook for 
5-6 minutes, turning once, or until the shrimp are translucent and the chorizo cooked through. Serve 
immediately. 

Peri Peri Chicken Schnitzels                                                                                
Product ï Peri Peri BBQ Chicken Blend  
Next time you make some chicken schnitzels, mix some of our blend into your breadcrumbs for a 
Portuguese twist! Serve with seasonal vegetables or a garden salad. 

Spicy Chicken/Pork Skewers with Raita                                                                                     
Product - Indian Chilli Dukkah with Almond (pictured) 

12 pre-soaked bamboo skewers, 1kg thigh chicken fillets, skin removed, Gourmet Morsels Dukkah, 
Olive Oil Spray. 
 
Cube Chicken and place in a large bowl. Add to the bowl a pack of Gourmet Morsels Dukkah and 
Combine with the pieces of Chicken. Thread Chicken onto Skewers. Grill or BBQ Skewers. 
 
Raita - Combine 1 cup of thick plain yoghurt with 1tps minced garlic, grated Lebanese cucumber and 
1/4 cup finely chopped mint leaves.  Serve with Steamed Rice or a Fresh Garden Salad.  
 

Meatballs - Finger Food                                                                                                               
Product ï Indian Chilli Dukkah with Almond  
500g Beef Premium Mince, 1 egg, 1/4 pack of Gourmet Morsels Indian Chilli Dukkah with Almond. 
 
In a bowl mix together mince, egg and ¼ pack of Gourmet Morsels Indian Chilli Dukkah Make small 
patties and BBQ, Oven bake or pan fry until cooked through.  



Tasmanian Pepper Balmain 
Bug                                                                                                  
Product - Tasmanian Spicy Bush 
Dukkah 
The Balmain bug can be 
substituted with Lobster tails or 
Large Prawns (cut in half) 

This dish is very easy to prepare, 
simply cut your Bug in half and 
sprinkle with Dukkah. Serve with 
seasonal vegetables or a tossed 
salad. For something different, mix 
some Dukkah with mayonnaise to 
serve as a dipping sauce.  

Tofu Patties                                                                                                                                  
Product ï Tasmanian Spicy Bush Dukkah                                                                                     
Tofu 300g, Fresh Green Beans 400g, One Egg, Pack of Gourmet Morsels Tasmanian Spicy Bush 
Dukkah - Place Tofu, Green Beans and Egg in a blender and process for 1 minute. Add the 
Tasmanian Spicy Bush Blend in small batches until the mixtures is thick enough to make patties. 
Roll patties into balls and oven bake, BBQ or pan fry. Serve with Garden Salad or Potato Wedges. 

Camembert or Brie with Hazelnut Dukkah                                                                                   
Product - Traditional Hazelnut Dukkah or Red Earth Dukkah 
Any Camembert or Brie Style Cheese, pack of Gourmet Morsels Hazelnut Dukkah. 
 
Simply slice the whole piece of cheese, lengthwise in half. Coat the open sticky side in Gourmet 
Morsels Hazelnut Dukkah Coating Mix. Serve the cheese, coating side up on a platter with some sun 
dried tomato, olives & crackers. As an alternative, place the two sides of the cheese together and 
slightly melt under a grill. Serve as an Entree at your next dinner party. 

Garden Salad with Hazelnut Dukkah                                                                                           
Product - Hazelnut Dukkah 
Make a garden salad and add a tablespoon of Gourmet Morsels Hazelnut Dukkah and a squeeze of 
lemon juice.....delicious!  

Bushmanôs Kangaroo Fillet (pictured)                                                                                    
Product - Hazelnut Dukkah 
6 Kangaroo Medallions (2.5cm thick) , Gourmet Morsels Bushmanôs Rub. This is a very simple recipe, 
coat your kangaroo medallions with our Bushmanôs Blend and cook in a non stick frypan for 2-3 
minutes on each side. Slice medallions and serve with a garden salad 

Slow Cooked Chicken/Lamb Curry                                                                                               
Product - Gourmet Morsels Rogan Josh Blend 
4-6 servings 2½ hours cooking time, 30 min prep  
 
2 1/2 cm fresh ginger, peeled and coarsely chopped  
8 garlic cloves, peeled  
4 tablespoons water  
275 & 425 ml water  
10 tablespoons vegetable oil  
1 kg boneless lamb shoulder or stewing beef or diced chicken  
2 tablespoons Gourmet Morsels Rogan Josh Blend 
4 medium onions, peeled and finely chopped  
6 tablespoons plain yogurt  
 


