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Viva La Truffle to your door
RECIPES BY ‘FAST’ ED HALMAGYI

Viva La Truffle
to your door
If we can’t get you to the farm,
Viva La Truffle - To Your Door
will bring the farm to you!
It doesn’t get any easier than cosy-ing at home, getting to know our NSW Truffle Growers and
having a celebrity chef get you comfortable with cooking with luscious, NSW grown truffle,
fresh from their farms!
The Viva la Truffle experience has been designed to satisfy your every truffle-centric question
and craving. With the help of truffles from our finest NSW truffle growers, celebrity chef
Fast Ed will take you on a journey of understanding, from truffiere to tabletop, including which
ingredients and wines bring out the best in truffle.
Your truffle-centric experience will allow you to grab a mimosa or a Southern Highlands Pinot
and learn about the mysterious truffle, taste them, smell them. Get a personal understanding of
the farm to plate process including ideas where you can next use the truffle in your favourite
meal, what foods and wines bring out the best in the truffle.
Make it a date night or just enjoy something a little different for dinner to break the monotony
of lockdown!
Once you’re free to roam, hit the road and explore the truffle farms first hand, using the selfdrive NSW Truffle Trail touring map.

Photography and design:

Viva La Truffle
to your door
CONTENTS
TRUFFLE AND GRUYERE PUFF STICKS with chive aioli.. ..........................................................Page 7
TRUFFLED SESAME chicken potstickers......................................................................................... Page 8
BEEF RIB EYE CUTLET with truffled kipfler potatoes and capsicum romesco..............................Page 10
LAMB CUTLETS with smoked cheese polenta, salsa verde and black truffle.................................. Page 12
TRUFFLED ROAST CHICKEN with rosemary stuffing and skillet vegetables............................. Page 14
BUFFALO RICOTTA GNUDI with sage and lemon butter, pine nuts and truffle......................... Page 16
BEEF FILLET ROSSINI with truffle, blackberries and chives.. ....................................................... Page 19
APPLE, CHERRY AND TRUFFLE PIE with cream cheese pastry. . .............................................. Page 20
MELON SALAD with truffled sabayon. . ........................................................................................... Page 23

TRUFFLE AND GRUYERE
PUFF STICKS with chive aioli
PREPARATION TIME: 5 minutes | COOKING TIME: 25 minutes
MAKES: 18 | DIFFICULTY:

agggg

200g puff pastry
2 eggs, beaten
10g truffle, grated
100g Gruyere cheese, finely grated
sea salt flakes and freshly-ground white pepper
½ cup mixed seeds (poppy, sesame, nigella)
2 egg yolks
1 Tbsp apple cider vinegar
4 cloves garlic, minced
1½ tsp hot English mustard
¾ cup grapeseed oil
1 bunch chives, finely sliced
1 Preheat oven to 200°C. Roll out the pastry to a rectangle 40cm x 15cm (approximately 4mm
thick). Brush the top with egg, scatter with truffle and Gruyere, season with salt and pepper,
then fold over and press to seal. Refrigerate for 30 minutes to rest.
2 Brush the top of the pastry with egg and scatter with seeds. Flip over and repeat. Slice into
18 strips with a long sharp knife. Twist each strip three times and arrange on lined oven trays.
Bake for 25 minutes, turning once, until deep-golden. Cool on a wire rack.
3 Combine the yolks, vinegar, garlic and mustard in a bowl and whisk until smooth. Add
the oil in a steady stream while whisking constantly, until thickened. Season with salt and
pepper, then fold in the chives.
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TRUFFLED SESAME
chicken potstickers
PREPARATION TIME: 10 minutes | COOKING TIME: 15 minutes
MAKES: 36 | DIFFICULTY:

aaggg

4 eschalots
2 Tbsp sesame oil
100g shiitake mushrooms
4 cloves garlic
5cm piece ginger
2 Tbsp light soy sauce
1 tsp rice vinegar
2 tsp palm sugar
2 star anise
1 tsp ground white pepper
500g chicken mince
5g black truffle, grated
36 wonton wrappers
¼ cup vegetable oil
chilli oil, ginger sauce and Chinkiang vinegar, to serve
1 Peel the eschalots then slice finely. Sauté gently in sesame oil in a pan over a moderate heat for 3
minutes, until softened. Finely chop the mushrooms, then add to the pan and cook for 3 minutes.
2 Finely grate the garlic and ginger and add to the pan. Once aromatic, mix in the soy, vinegar
and palm sugar, then simmer until thickened.
3 Grind the star anise in a mortar, then sieve to remove any large pieces. Add to the pan with the
pepper, then set aside to cool completely. Add the chicken mince and truffle and knead to combine.
4 Put two-teaspoonsful of filling onto a wrapper, then brush the edges with water and fold over,
pressing firmly to seal.
5 Heat the vegetable oil in a non-stick frying pan and cook the parcels flat-side down for 3
minutes, until golden. Add 500ml boiling water, fit the lid, then cook for 2 minutes, until the
pastry is tender. Serve with chilli oil, ginger sauce and Chinkiang vinegar.
Cook’s notes: This recipe makes 36 pieces to ensure the whole packet of wrappers is used. Additional pot-stickers can be frozen for later cooking.
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BEEF RIB EYE CUTLET with truffled
kipfler potatoes and capsicum romesco
PREPARATION TIME: 15 minutes | COOKING TIME: 25 minutes
MAKES: 4 | DIFFICULTY:

aaagg

4 x 350g rib eye cutlets
sea salt flakes and freshly-ground black pepper
¾ cup extra virgin olive oil
½ cup roasted capsicums
100g hazelnuts, toasted
2 cloves garlic
2 tsp capers
3 tsp smoked paprika
1 tsp ground cumin
finely-grated zest and juice of 2 lemons
4 pieces day-old sourdough bread, crusts removed
500g Kipfler potatoes, washed
5g black truffle finely grated
½ bunch parsley, finely chopped
1 Season the rib eye cutlets generously with salt and pepper, then rub with 2 Tbsp extra virgin
olive oil. Cook on a hot ribbed griddled, turning often, for 15 minutes, until medium-rare. Set
aside to rest.
2 Combine the capsicums, hazelnuts, garlic, capers, spices, zest and juice in a food process
and purée thoroughly. Add the bread and pulse to combine. Season with salt and pepper.
3 Steam the potatoes until tender, then peel while warm. Slice into discs, then fry in a nonstick pan in the remaining oil until golden and crisp. Season with salt, then toss with truffle
and parsley. Serve with the steaks and romesco sauce.
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LAMB CUTLETS with smoked cheese
polenta, salsa verde and black truffle
PREPARATION TIME: 10 minutes | COOKING TIME: 30 minutes
MAKES: 4 | DIFFICULTY:

aaagg

3 cups chicken stock
½ cup fine polenta
sea salt flakes and freshly-ground white pepper
100g smoked cheese, grated
1 bunch parsley
½ bunch thyme
½ bunch mint
1 tsp capers
4 cloves garlic
finely grated zest of 2 lemons
¾ cup extra virgin olive oil
12 lamb cutlets
1 tsp ground fennel seed
½ cup Pinot Noir
15g black truffle, shaved
1 Pour the stock into a medium saucepan and set over a moderate heat until simmering, whisk
in the polenta, then cook gently until bubbles appear. Turn the heat to low and cook for 10
minutes, stirring regularly. Season with salt and pepper, then fold in the cheese.
2 Combine the herbs, capers, garlic, zest and ½ cup oil in a food processor and puree until a
coarse paste forms. Season with salt and pepper.
3 Season the cutlets with salt and pepper, scatter with fennel seed, then drizzle with the
remaining oil. Cook in a large pan over a high heat for 7-9 minutes, turning often, until
medium-rare. Add the wine, cook to glaze the lamb, then set aside to rest.
4 Spoon the polenta onto plates and drizzle with salsa verde. Top with lamb and truffle.
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TRUFFLED ROAST CHICKEN with
rosemary stuffing and skillet vegetables
PREPARATION TIME: 10 minutes | COOKING TIME: 1 hour, 30 minutes
MAKES: 4-6 | DIFFICULTY:

aaagg

1 whole chicken (approx. 1.8kg)
100g unsalted butter, at room temperature
10g truffle, grated
3 slice sourdough bread, diced
3 cloves garlic, minced
2 sprigs rosemary, finely chopped
1 small brown onion, finely diced
¾ cup chicken stock
½ cup extra virgin olive oil
sea salt flakes and freshly-ground white pepper
8 eschalots, peeled
4 carrots, peeled and chopped
2 swedes, peeled and diced
12 Brussels sprouts
1 bunch thyme, finely chopped
1 cup dry sherry
2 tsp raspberry vinegar
2 Tbsp dark brown sugar
1 Preheat oven to 200°C. Pat the chicken dry with kitchen paper. Beat the butter and truffle
until smooth. Use fingers to lift the chicken breast skin, making a pocket, then insert the butter
mixture. Pull the skin back to enclose.
2 Combine the bread, garlic, rosemary, onion and stock in a bowl and knead until the bread is
evenly moistened. Put into the chicken cavity and secure with a skewer. Rub with half the oil,
season with salt and pepper, then set on a rack over a roasting pan and bake for 1 hour and 20
minutes.
3 Set a large skillet over a moderate-high heat. Add the remaining oil and fry the vegetables
until lightly browned. Add the thyme, sherry, vinegar and sugar, then simmer until the sauce is
thickened. Serve with the chicken.
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BUFFALO RICOTTA GNUDI with sage
and lemon butter, pine nuts and truffle
PREPARATION TIME: 15 minutes | COOKING TIME: 15 minutes
MAKES: 4 | DIFFICULTY:

aaagg

400g buffalo ricotta
75g Parmesan, finely grated
4 egg yolks
350g ‘OO’ flour
sea salt flakes and freshly-ground white pepper
125g unsalted butter
1 bunch sage leaves
finely grated zest and juice of 2 lemons
¼ cup pine nuts, toasted
10g black truffle, shaved
1 Combine the ricotta, Parmesan and yolks in a bowl and mix thoroughly. Add the flour,
season with salt and pepper, then knead gently to form a dough. Roll into 2cm thick ropes,
then cut into 3cm lengths.
2 Cook in rapidly-boiling salted water until the gnudi float, scoop out and refresh in iced
water. Put the butter into a large non-stick frying pan and set over a moderate heat. Add the
gnudi and fry until golden, then add the sage and zest, cook briefly, then pour in the juice and
pine nuts. Serve topped with truffle.
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BEEF FILLET ROSSINI with truffle,
blackberries and chives
PREPARATION TIME: 10 minutes | COOKING TIME: 25 minutes
MAKES: 2 | DIFFICULTY:

aaagg

400g piece beef fillet
sea salt flakes and freshly-ground black pepper
1 Tbsp extra virgin olive oil
4 eschalots
2 cloves garlic
6 sprigs thyme
75g unsalted butter
1 cup Pinot Noir
½ cup tawny port
5g black truffle, grated
500ml beef stock
½ cup beef jus (opt.)
1½ cups blackberries
1 bunch chives
truffle shavings, buttered potatoes and asparagus, to serve
1 Preheat oven to 200°C. Season the beef generously with salt and pepper and drizzle with
extra virgin olive oil. Cook in a large heavy-based pan over a high heat for 10 minutes,
turning regularly, until browned. Transfer to a roasting pan and bake for 10 minutes, until
medium-rare. Set aside to rest.
2 Meanwhile, peel and slice the eschalots and crush the garlic. Sauté in butter in a medium
saucepan over a moderate heat with the thyme for 3 minutes, until aromatic. Pour in the
Pinot Noir and tawny port and bring to a simmer, then add the stock and jus, then simmer
to reduce by three-quarters.
3 Strain the sauce through a fine sieve, then mix with the blackberries. Carve the beef and
top with the chives, then serve on the sauce with truffle shavings, buttered potatoes and
asparagus.
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APPLE, CHERRY AND TRUFFLE PIE
with cream cheese pastry
PREPARATION TIME: 25 minutes | COOKING TIME: 1 hour, 15 minutes
SERVES: 10 | DIFFICULTY:

aaagg

450g plain flour
50g pure icing sugar
120g unsalted butter, at room temperature
250g full-fat cream cheese
2egg yolks
2 Tbsp iced water
8 medium green apples
150g raw sugar
finely-grated zest and juice of 1 lemon
1 tsp ground cinnamon
2 cups frozen cherries
2 tsp vanilla paste
10g black truffle, grated
2 eggs, whisked
½ cup fresh breadcrumbs
50g coffee crystal sugar
double cream and berry salad, to serve
1 Preheat oven to 180°C. Sift the flour and icing sugar into a large bowl, then add the butter and
cream cheese and mix with fingertips until almost combined. Whisk the egg yolks and the water
together, add to the mixture then knead gently, then refrigerate for 1 hour.
3 Peel and core the apples, then cut into wedges. Mix with the raw sugar, zest, juice and
cinnamon in a saucepan and set over a moderate heat. Simmer gently until thickened, then mix
in the cherries, vanilla and truffle and set aside to cool.
4 Divide the dough into two pieces, one twice the size of the other. Roll out the large piece and
line into a pie dish. Brush with egg, then put the breadcrumbs and apple on top and flatten.
5 Roll out the second piece of dough and arrange on top. Crimp to seal. Finish with egg and
crystal sugar. Bake for 45 minutes, until deep golden. Serve with double cream and berry salad.
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MELON SALAD with truffled sabayon
PREPARATION TIME: 5 minutes | COOKING TIME: 10 minutes
MAKES: 2 | DIFFICULTY:

aaagg

¼ rockmelon
¼ honeydew melon
1 punnet raspberries
1½ Tbsp limoncello
1 Tbsp pure icing sugar
12 small mint leaves
150g crème fraiche
10 amaretti biscuits
2 egg yolks
1½ Tbsp caster sugar
1 tsp vanilla paste
5g black truffle
½ cup Pinot Grigio
freeze-dried berries and truffle shavings, to serve
1 Use a melon baller to make balls of the rockmelon and honeydew, then mix gently with
the raspberries, limoncello, icing sugar and mint. Set aside for 3 minutes.
2 Spoon the crème fraiche into the bottom of glasses., then top with the fruit mixture. Crush
the biscuits, then scatter on top.
3 Combine the yolks, sugar, vanilla, truffle and Pinot Grigio in a heatproof bowl and whisk
well. Set over a saucepan of barely-simmering water and cook, whisking constantly, then
thickened. Spoon over the biscuits then serve immediately topped with freeze-dried berries
and truffle shavings.
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