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Ronit Robbaz-Franco

Melbourne Books is proud to add OPEN TABLE:
BYRON BAY to its’ range of cookbooks that
includes bestselling titles such as MOROCCAN
SOUP BAR by Hana Assafiri, SWEET GREEK,
SWEET GREELK LIFE by Kathy Tsaples, HUNGRY
& FUSSY by Helen Tzouganatos, TULUM by
Coskun Uysal and SICILANO by Joe Vargetto.

Ronit Robbaz-Franco and her popular Open Table
cooking school and catering business embody the
essence of Byron Bay and surrounds ... healthy food
that is tasty and tantalising using fresh seasonal
ingredients.

The Byron Bay area is renowned for attracting free
spirited people and Ronit landed there in 1997 after
travelling the world with her passion for exploring
food culture. She bought with her new ways of
combining spices, flavours and ingredients that are
all beautifully presented as easy, delicious, nutritious
recipes.

Open Table Catering is now in its 17th successful
year of creating fabulous settings and sumptuous
fine food for private events and celebrations. The
cooking classes vary from Middle Eastern Hafla,
Moorish feast, vegan and vegetarian delights to
Ayurvedic cuisine.

Published by Melbourne Books
www.melbournebooks.com.au
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The book is the culmination of Ronit’s food odyssey
and is divided into five parts, the Middle East, India,
the Mediterranean, Latin America, and the Moorish
region. These are places Ronit lived, worked and
explored. Rather than sections divided into entrée,
mains, and desserts this cookbook is a journey
through the eyes and taste buds, of a new age,
nomadic gypsy who just so happens to cook damn
good food!

RRP: AUD$49.99 ISBN: 9781925556650
For all queries: info@melbournebooks.com.au
Tel: (+61 3) 9662 2051
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WITH CITRUS SALAD & SALMON ROE

together wih avocado, ingi op
and simple, 1 hour. ‘cooks’ the fish,
tender . fun appetise for
parties and gatherings.
comie time juice, live o, sesame ol
to coat
2 teaspoons sesame of 1 hou, to marinate, untl fish tums opague.

4 teaspoon pure maple sy
400 g (14 02 sashimi-grado kingfish,thinly siced
1 uby grapefrut, segmented & each segment siced in

4 radishes, thnly slced
s saimon roe optional)

1long red chil,seeded & iney chopped

1 tablespoon corander (clanr) eaves, torn

To serve, amangs the kingfish, grapefrui and radish
alernately on alarge sarving platter. Scatter with saimon
oo f using, ol and corlander Drtzzle with any.

el jenginers romaining marinade Just before senving,

SALMON WITH
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MASHED BROAD BEANS

& PASSION FRUIT SAUCE

the Caulfld

cinners) and passion fuf. This dish i fesh and heafthy. The combinalion of marinated salmon wih passion rut s
nin So ”

the broad bean mash acds a velely lexture to he dsh,

6150, (5 02 saimon filets
400 (14 02 frozen broad fava) beans
300 (1 02) ghoo, plusa it

he passion fut, and

To prepare the spicy garnish heat the sugar and water
togather i a small saucepan over medium-low heat,

Steamed basmali rice or naan, to serve

SPICY GARNISH
3 tablespoons coconut sugar
2 tablespoons water

stiring constanty, or 3 minutes, o untl sugar starts
to caramelse. Pour oo a ray and separate nto small
clusters. Cool,then refrigeratefo 16 minutes, o unth et
To prapars the masala tandocrl, grind the spices
together using a mrtar and pestie or sectc spice

3 tablespoons fennel seecs

MASALA TANDOOR!

1 teaspoon tumeric:
2tablespoons ghee

PASSION FRUIT SAUCE

& passion i, pu

250 ml (8% 162 thickened (shipping) cream”
2 tablespoons coconut sugar

1505 02) natural yoghurt

seasata totaste

e together,to form a paste.
Rub over the salmon and refigerat for 30 minutes.
Meanuhle, to mak the passion frut sauce, combine the
passion it pup, cream and sugar i a small saucepan
and bring o a bol over medium heat, Decrease the

heat to low, add the yoghurt and simmer for 7 minutos,
or untl  thin sauce forms. Sirain trough a e mesh
siove. Season with saltand pepper. Set aside.

Blanch the broad beans i bollng watar or 5 minutes.
Orain, resenving a e of the boilng water Peel tho.
beans and place i a food processor. Bz the beans and
ghee together, addinga e of the eserved cooking
Water 25 equired, to make a smooth and creamy purée.
Meltthe ghee ina large rying over high heat, Sear the
Salmon, skin-side down fs,for 3 minutes on each side,
or untlcooked most of the way though, leaving the
entra stil ink. Simultanscusly, warm the broad bean
cream and the passion fu sauce.

* For a daiy-ree option, use coconut cream, coconut
yoghurt and coconut ol nstead of cream, yoghurt
and ghee.

Open Table sample pages

the passion fruitsauce over the fish and scatter with the
Spicy gamish. Serve with steamed basmati i of naan.

GF/DF-OPTION

VEGAN CHOCOLATE

& MANDARIN MOUSSE

Kto Jaff n Israel, with s coboled

X .
stal at the market, adorned with a lethora flavours—ft was 2
X “lolly shop. L
; orange essence, o
mak the “Jaffa cake',nor that dark chocolate Would be consuma religiously by s all.
This mousse s autit
. which

meltad buter, f not tricty vegan.

200g (7 02) vogan dark chocolate with 70% cocoa

solds, broken Ino pieces.

Place the chocalate n a medium heatproo! bow! and set

tosane
400mI (13102 can coconut cream

2 tablespoons mandarin zest, fine strps
9 medjool dates, pited

2 tablespoons extra-virgin ol ofl
pinch of sea salt optional

125 9 (4% 02)thck coconut yoghur

rt
60, (2 oz) flaked aimonds, coarsely chopped (oplona)

mandarin sices, for gamish

Orange Blossom Syrup (p. 238),to serve

19 MOORISH

over E emove from
the heat and set asido for 10 minutes, o unti chocolate
has a gossy sheen,indicating it has malted.

Pour 180 mi (6 02) of the coconut cream into a small
Saucepan, add the mandari zest and bring to the boil
over medium heat. Remove from the heat and allow

o nfuse for 10 minutes. Srain the cream, oradually
pouring it into the melied chocolate, gently whisking
together to combine, St in the remaining coconut
cream. Set aside to cool

Pour the chocolate cream nto & high-spead blender,

‘Gover and rergerate fo at east 4 hours, or uni set

Romove mousse from the rdge 10 minutes beforo
Sorving, 5 it softens sighty.

To serve, gamish with mandarn sices, dizle with oange
Blossom syrup and sprinkle with chocolats shavigs.

Mousse can be stored n the fidge for up to 5 days.
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