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Sarma Stuffed Cabbage Rolls

Submitted by Gordon Lewis

Origin: Croatian/Serbian

Why it’s special: It’s part of my heritage and I love it, it’s awesome 
hot or cold.

Ingredients: Can vary, as it’s up to you to add or take away.
 1 (3-4 pound) head cabbage
 1 pound ground chuck
 ½ pound ground pork
 1 cup raw rice, rinsed
 1 (8-ounce) can tomato sauce
 1 (10 3/4-ounce) can tomato soup

Method:
1. Remove cabbage stem and place into boiled water, allow to soak 
until leaves start to separate and are soft.

2. Remove cabbage leaves from pot and cut out leaf ribs and allow 
to cool.

3. Mix all ingredients and place an amount into the leaves and roll 
into a parcel. Do this until you have enough.

4. Preheat oven to about 140C.

5. Place Sarma rolls into a baking dish and pour the tomato soup and 
sauce over the cabbage. Add some hot water if needed to slightly 
cover.

6. Place some spare cabbage leaves over the top and place into oven.

7. Cook for about 90min.

8. For taste sprinkle some parmesan cheese over and serve.



German White Asparagus (Spargel)

Submitted by Heidi Paech

Origin: Believed to be Southern Europe

Why it’s special: White asparagus is a dish I associate with spring 
after a long, cold winter. Asparagus grows when spring flowers 
bloom and strawberries can be harvested. It is only available for 
a very short time of the year and so delicious! You can buy white 
asparagus in Perth in the Bickley Valley from approx. Oct-Nov.

Ingredients:
 1 teaspoon salt
 1 teaspoon sugar
 1 tablespoon unsalted butter
 1 pound white asparagus

Method:
1. Fill a large pot or pan with a tight-fitting lid halfway with water 
and add the salt, sugar, and butter. Cover, and bring to a low boil 
over high heat.

2. Clean the asparagus by snapping off the woody end of each spear, 
where it bends naturally. Using a vegetable peeler, and starting 
about 1½ inches from the tip of each spear, peel away the remaining 
tough outer layer.

3. Place the prepared asparagus either lying down in the pan or 
standing up in an asparagus basket that fits inside a tall asparagus 
or spaghetti cooker. Cover and reduce heat to medium to keep the 
water at a simmer.

4. Cook the asparagus 8-10 minutes, or until a knife inserted in 
a stalk comes out smoothly. Remove from pan and drain. Serve 
immediately with smoked ham, boiled new potatoes, and Hollandaise 
sauce and/or butter. Cooked asparagus is also nice with some lemon 
juice and grated lemon zest sprinkled on top of it after a simple 
steaming. Instead of ham you could also use broiled shrimp or 
scallops, or grilled chicken or pork. Ham and asparagus make for an 
especially German-influenced meal. Guten Appetit!



Yorkshire puddings

Submitted by Taylor Duggan

Origin: England

Why it’s special: An English Sunday dinner is my mums signature 
meal and the only thing she likes to cook (she’ll say herself she hates 
the kitchen and misses me living at home to make her dinners! :D) No 
Sunday dinner is complete without Yorkshire puddings.

Ingredients:
 140g plain flour
 4 eggs
 200ml milk
 oil
 salt and pepper

Method:
1. Drizzle some oil into muffin tin holes and heat in an oven at 230C/
fan 210C/gas 8.

2. Tip the plain flour into a bowl and beat in the eggs until smooth.

3. Gradually add the milk and carry on beating until the mix is 
completely lump-free.

4. Season with salt and pepper and pour into a jug.

5. Remove muffin tin from the oven when the oil is HOT. Carefully 
and evenly pour the batter into the holes and put into the oven. 
Leave undisturbed for 20-25 mins until the puddings have puffed up 
and browned. Add to your dinner with lots of gravy.



Soy braised pork belly

Submitted by Aileen Fang

Origin: Taiwan/China (although I think most Asian cuisines have a 
version)

Why it’s special: This is the ultimate comfort and indulgent food that 
my grandmother made when I grew up in Taiwan. My mum made it 
infrequently when we migrated to Australia because of a number of 
reasons, but now she makes it often for my son and its one of his 
favourite dishes! 

Ingredients: Please note as it’s a family recipe, everything is 
approximate!
 1kg pork belly cut into cubes about 4x4cm
 1 handful/palmful of Chinese rock sugar
 1 star anise
 2 cloves
 2 bay leaves
 4-5 tbsp. light soy sauce
 2 tbsp. dark soy sauce
 optional: ginger and/or garlic

Method:
1. Boil water and blanch the pork belly. Remove from water and set 
aside. 

2. Caramelise the rock sugar in a little oil in a pot.

3. Add pork into the pot and mix.

4. Add star anise, cloves, bay leaves and ginger/garlic if you’re using it.

5. Add the two soy sauces then add enough water to cover the pork.

6. Bring to boil then simmer. This may take a couple of hours but 
you’ll know when its ready when the pork is cooked through, a bit 
soft and the sauce has a nice flavour (that’s what mum says!)

Add more salt or rock sugar as required. At the end the sauce may 
be a bit thicker and when spooned over the pork it should make 
the skin shiny. Another note, always add the salt last. Taste for 
sweetness in the sauce first. You may also want to add eggs - first 
make hard boiled eggs (as many as you like), then peel and add to the 
pork around the 90 minute mark. Or take out the pork then cook the 
boiled and peeled eggs in the sauce. Serve with rice and green veg.



Filipino Adobo

Submitted by Ferdi Daya

Origin: The Philippines

Why it’s special: It is special because it is the Philippines’ national 
dish and the second thing a Filipino needs to learn to cook after 
learning how to masterfully steam fluffy rice inside bamboo.

Notes: Adobo is served at least once a week at the dinner table. It is 
one of the easiest dishes to cook but difficult to master the taste. 

Being a colony of Spain for 300 years, this dish has its Spanish 
influence - “adobar” meaning marinated. The meat is marinated in 
the vinegar-soy sauce concoction. Adobo has browned chicken (or 
pork or combination of both) cooked in soy sauce and vinegar and 
seasoned with garlic, bay leaf and peppercorns. This dish would 
taste even better after a day or two, with the meat soaked in the 
sauce for longer.

Philippines is comprised of 7,103 islands and each island has their 
own version of Adobo. It tastes different from one island to another 
and each would incorporate a different ingredient and would still call 
it Adobo. The meat can either be cooked into a stew or marinated in 
the Adobo sauce and then pan fried.

Recipe link: https://www.allrecipes.com/recipe/128699/famous-
chicken-adobo/

https://www.allrecipes.com/recipe/128699/famous-chicken-adobo/
https://www.allrecipes.com/recipe/128699/famous-chicken-adobo/


Seafood paella

Submitted by Toni Tejada Marquez

Origin: Spain (each region of Spain uses ingredients specific to the 
local area)

Why it’s special: Precious memories of Sunday lunch at the beach 
with the whole family

Ingredients:
 3 cloves of garlic
 1 tomato
 ½ brown onion
 ½ red capsicum
 2 cups Spanish “Bomba” rice or Alborio
 4 cups fish or chicken stock
 ½ cup frozen peas
 300g mussels
 300g clams
 500g prawns
 100g squid rings
 olive oil
 salt and pepper
 saffron powder or saffron threads

Method:
1. Heat the olive oil in a large paella dish on medium heat. Add the 
diced garlic, onion and capsicum. Add salt and pepper and cook until 
soft.

2. Then add the diced tomato. Add the squid and cook for 5 minutes. 

3. Add the saffron and 1 cup of stock and cook until heated through.

4. Add the rice and mix all ingredients well. Add 2 more cups of stock 
and when bubbling, add the peas. Cook on a medium heat for 5-10 
minutes, adding stock as the rice soaks up the stock.

5. Add the clams, mussels and prawns. Reduce the heat to low and 
cook for a further 10 minutes.

6. Remove from the heat, cover and let sit for 5 minutes. Serve with 
fresh crunchy bread. You can swap out the seafood for meat, mix 
meat and seafood, or just add vegetables for a vegetarian option. 
But never add chorizo to a Paella!


