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Chrome
Breakfast Set

Breakfast Set
$368 per set

U.P. $456

$398 per set
U.P. $516

BLF01
Blender
$268 each

U.P. $338

Please check stock availability in stores. All prices and product information are subject to changes without prior notice. Prices inclusive of prevailing GST. Information is correct at time of publishing.

Enjoy breakfast in style



METHOD
1. Preheat the oven to 170°C on the Circulaire setting if using a Smeg Oven.
Line a 12 hole muffin tin with large cupcake cases.
2. To make the cupcake batter, beat the butter and sugar together with Smeg's
Stand Mixer fitted with wire whisk attachment until very light and fluffy.
3. Gradually add the eggs, a little at a time, beating well between each
addition. Beat in the vanilla extract. Sift the flour over the top and fold in with
a spatula.
4. Divide the cake batter between the paper cases. Bake in the middle of the
oven for 20 minutes until well risen and pale golden brown. Transfer to a wire
rack and leave to cool.
5. To make the frosting, sift the icing sugar into the Smeg Stand Mixer bowl
and add the butter and vanilla extract. Using Smeg's Stand Mixer fitted with
flex-edges beater, beat the mixture until smooth and creamy.
6. Finely grate half the orange zest and set aside for garnish later. For the
other half of the orange, use a citrus zester to make thin stands of orange zest.
Mix in the soft cheese and finely grated orange zest into the mixture until
thoroughly combined.
7. Once the cakes are cool, pipe or swirl the frosting on top. Sprinkle a few
strands of orange zest over the cakes and serve.

Please check stock availability in stores. All prices and product information are subject to changes without prior notice. Prices inclusive of prevailing GST. Information is correct at time of publishing.

SMF02 Stand Mixers
$558 each

U.P. $798

SMF03/SMF13 Stand Mixers
$788 each

U.P. $1,098/$1,198
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INGREDIENTS
 

175g softened butter
175g caster sugar

3 medium eggs (beaten)
1tsp vanilla extract

175g self raising flour
 

For the orange frosting:
100g butter

200g full fat soft cheese
200g icing sugar

1 well scrubbed orange

Vanilla Cupcakes with Orange Frosting

LET'S GET BAKING!



Your perfect kitchen assistant for the festive season

Please check stock availability in stores. All prices and product information are subject to changes without prior notice. Prices inclusive of prevailing GST. Information is correct at time of publishing.

SF4920VCN1 (Black)
45CM Oven, Victoria

$2,688 each

U.P. $3,280

SF4920VCN1 (Cream)
45CM Oven, Victoria

$2,688 each

U.P. $3,280

SF4102VCS 45CM
Combi-Steam Oven, Linea

$2,688 each

U.P. $3,280
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SF6390XE 60CM Oven, Classic

$1,288 each

U.P. $1,680

Preheat the oven to 180C on the Fan-assisted Static setting. Mix the
sage, lemon zest and plenty of seasoning in a small bowl.
Pat the pork dry with kitchen paper and brush the meat all over with
the oil. Rub the sage mixture into the pork, avoiding the rind where
possible. Tie the pork with kitchen string tightly at 3cm intervals along
its length if not already tied.
Place the pork in a small sturdy roasting tin, rind side up. Roast the
pork on the second runner position for 30 minutes per 500g, or until
cooked through. A 1.5kg loin will take 1 hour 30 minutes. If your
joint is particularly wide, you’ll need to add an extra 15 minutes or
so to the cooking time. Test the internal temperature with a meat
thermometer if you are not sure.
Transfer the joint to a board and leave to rest for 15 minutes.
Carefully pour off any fat from the roasting tin, taking care to leave
any pork roasting juices.
Put the roasting tin on the hob. Bring the juices to a simmer and add
the cider, stirring well to lift any sediment from the bottom of the pan.
Add the water and apple sauce to the pan and simmer for 1 minute,
stirring.
Stir in the cornflour mixture and any pork resting juices. Return to a
simmer and cook for 1-2 minutes or until the gravy thickens. Strain
through a sieve into a warmed jug.
Snip off the string from the pork, carve the crackling away from the
meat and cut into portions. Carve the meat into slices. Serve with the
hot gravy.

METHOD
1.

2.

3.

4.

5.

6.

7.

8.

Roast pork with
crunchy crackling &

cider gravy
INGREDIENTS

20g fresh sage leaves, very finely chopped
finely grated zest 1 lemon

2 tsp sunflower oil
1.5kg boneless loin of pork, with a thickly scored rind

flaked sea salt
freshly ground black pepper

 
For the gravy:

250ml dry cider
150ml cold water

3 tbsp ready-made apple sauce
2 tsp cornflour mixed with 1tbsp cold water

Please check stock availability in stores. All prices and product information are subject to changes without prior notice. Prices inclusive of prevailing GST. Information is correct at time of publishing.
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LET'S GET ROASTING!



Please check stock availability in stores. All prices and product information are subject to changes without prior notice. Prices inclusive of prevailing GST. Information is correct at time of publishing.

Domino Gas Hobs Package

$2,588 each

U.P. $3,160

PC31GNO

GAS HOB 30CM
1 BURNER

BLACK GLASS
 

+

PC32GNO

GAS HOB 30CM
2 BURNER

BLACK GLASS
 

SER60SGH3 70CM Stainless Steel
Gas Hob (4 Burners)

$580 each

U.P. $680

Pre-heat a wok on the hob, over a high heat for a few minutes.
Heat the vegetable oil. Add the chilli and garlic, and sauté for 1 minute. 
Add the salmon and prawns, and cook until the prawns turn a pink
colour.  Remove the salmon and prawns, and set aside.
Cook the vegetables and spring onions and sauté for 2 minutes.
Finally add the salmon, prawns, spinach and noodles and stir fry for an
additional 2 minutes.Dress with the sesame seeds and oil.

METHOD
1.
2.
3.

4.
5.

Serve whilst hot.

Salmon & Prawn
Sesame Noodles

INGREDIENTS
1 tbsp. vegetable oil

1 red chilli, finely chopped
2 garlic cloves, finely chopped

2 salmon fillets, skinned and cubed
165g uncooked, peeled king prawns

200g mixed vegetables
Handful of spinach

3 spring onions, chopped
400g udon noodles, medium

2 tbsp. sesame seeds
4 tbsp. sesame oil

Salt and pepper, for seasoning
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LET'S GET COOKING!


