
Pasta With Creamy Smoked Salmon & Vodka Sauce
(4 to 6 servings)

2, 5 ml salt
375 g pasta  (¾ of a 500 g pack) - tagliatelli, linguini, spaghetti, macaroni, etc.

Sauce
30 g butter
125 ml onion or spring onion, finely chopped
2, 5 ml crushed garlic (optional)
50 ml vodka (optional)
500 ml cream (reserve 50 ml to mix with the egg yolks
125 g smoked salmon, cut into strips
2, 5 ml salt

freshly ground black pepper to taste
3 large eggs (yolks only)

Garnish
50 ml chives, snipped and/or 50 ml black or red caviar

1. Bring 2 liters of water and salt to the boil and add the pasta. Boil 8 - 10 minutes or until just 
cooked and drain. 

2. Place the butter and onion or spring onion in a saucepan en sauté for 3 minutes or until golden. 
3. Add the garlic if used and stir through the onion. 
4. Add the vodka and cook about 1 minute or until evaporated. 
5. Reserve 50 ml of the cream to mix with the egg yolks and add the remaining cream to the 

saucepan. Simmer over moderate heat, stirring often slightly reduced. 
6. Stir in the smoked salmon, salt, pepper and drained pasta and stir into the cream sauce. 
7. Mix the egg yolks with the reserved cream, stir into the hot sauce and cook about 1 minute, 

stirring gently until heated through. 
8. Adjust the seasoning and transfer into a heated serving dish. 
9. Scatter with snipped green ends of spring onion and or caviar if used.

Variations 
• Replace the salmon with thinly sliced best quality smoked ham or trout. 
• Add 125 – 250 ml frozen peas to the sauce.
• Add 15 – 30 ml capers, drained, rinsed and chopped to the sauce.
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Rolled Savoury Souffle or Roulade With Variable Fillings
(6 to 8 servings)

Roulade
60 g butter
125 ml cake flour
375 ml milk
5 extra large eggs, separated
pinch garlic and herb seasoning
pinch sugar

Seafood Filling
30 g butter
30 ml onion, finely chopped
100 ml mushrooms, thinly sliced
30 ml cake flour
150 ml milk
15 ml parsley, finely chopped
15 ml spring onion, finely chopped
200 g cooked fish, e.g. white fish, tuna, canned or smoked salmon, smoked trout, 

haddock, crab meat, prawns, mussels, oysters, marinara mix, etc.50 ml cheddar cheese, grated
salt and freshly ground black pepper to taste
Garnish
finely grated cheese
chopped chives
pitted black or green olives
black or red caviar

1. Line a Swiss roll tin (38 cm x 28 cm) with non-stick baking paper to extend well over the sides 
and spray with non-stick cooking spray.

2. Melt together the butter or margarine and flour over moderate heat, remove from the heat and 
beat in the milk with a wire whisk.  

3. Return to the stove and bring to boil while beating until a smooth thick sauce is formed. 
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4. Beat in the seasoning (and any extra ingredients) and cool to room temperature.
5. Beat the egg whites until stiff and the beat the egg yolks into the whites. 
6. Add to the  cooled mixture and fold together until evenly combined.
7. Pour the mixture into the prepared tin, spread evenly and bake at 160 ºC for about 35 minutes or 

until just firm and very lightly browned.
8. To make the filling, place the butter or margarine, onion and mushrooms into a saucepan and 

sauté 5 minutes. 
9. Stir in the cake flour, add the milk and beat with a wire whisk while bringing to boil to form a 

smooth thick sauce.
10.Stir in the freshly chopped greenery of your choice, seafood and cheese and simmer a few 

minutes to heat through. Season to taste.
11.Turn out the roll onto a second sheet of non-stick paper and carefully peel off the top sheet.  
12.Spread the filling over the roll and roll up carefully with the aid of the paper.  
13.Roll over onto a suitable serving platter and sprinkle with grated cheese.    
14.Keep warm and serve hot or cool, cover and refrigerate to serve cold. 
15.To reheat, cover loosely with foil and place in the oven at 160 ºC for 15 minutes when required.
16.Cut the roll into 2 - 3 cm thick slices, arrange 1 - 2 slices onto each plate and garnish.

Variations
• To add a tinge of colour which tones in well with a fish filling add 50 ml tomato puree and 2  to 5 ml 

tomato paste to the sauce (depending on the desired colour). 
• For a pink-orange colour, brush a large halved and seeded red pepper with olive oil and roast at 

220 ºC until the skin appears charred. Cool in a plastic bag, peel and process the flesh with a 
small quantity of the cooked sauce before adding to sauce. 

• For a roulade with a green tint 60 – 100 ml cooked chopped spinach to the sauce.
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Tuscan Caramelised Red Onion and Mushroom-topped Flatbread
(12 to 16 servings)

Dough
750 ml cake flour
1 x 10 g sachet instant yeast (or 2 if time is limited)
5 ml salt
5 ml sugar
500 ml lukewarm water
30 ml sunflower oil
±375 ml extra flour

Caramelised Red Onion
30 ml sunflower oil
2 red onions, cut into wedges
60 ml melon & ginger gam or marmelade
15 ml balsamic vinegar
1 ml salt
1 ml garlic & herb seasoning

freshly ground black pepper
Additional Topping Ingredients

1 x 200 g tub mascarpone cheese or 250 ml sour cream or cottage cheese 
200 g mushrooms, washed, dried and sliced (optional)
125 g bacon, coarse chopped (optional)

1. Place the flour into a mixing bowl and add the yeast, salt, sugar, water and oil and mix well. 
2. Add sufficient of the remaining flour gradually to form a dough that is just firm enough to be 

kneaded. 
3. Turn out the dough onto a floured surface and knead 4-5 minutes or until smooth and 

elastic. 
4. Sprinkle the bowl with flour, return the dough to the bowl, cover and allow to rise in a mildly 

warm place until doubled.
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5. Prepare the caramelised red onion while the dough is rising. Place the oil and onion into a 
saucepan and sauté gently for 5 minutes while stirring until the onion just starts to soften. 

6. Add the jam, vinegar and seasoning and cook over moderate heat for 5 minutes or until the 
mixture is shiny and a little sticky. Set aside 

7. Grease 2 large pizza plates (± 30 cm) or rectangular dishes (25 x 35 cm) well with 
margarine and preheat the oven to 180°C.

8. Knead down the risen dough and divide into 2 portions. 
9. Press into the dishes to form an even layer and spread with the mascarpone, sour cream 

or cottage cheese. 
10.Spoon the red onion and if used, also the mushrooms and bacon over the top. Add a 

grinding of black pepper and allow to rise 10 minutes  or until the dough starts to look a little 
puffy. 

11.Bake 15-20 minutes or until the dough base and topping is cooked.
12.Cut the flat bread into wedges or squares and serve warm or allow to cool and serve cold 

or if preferred reheat at 180°C a few minutes before eating to make and crispy.

Left - Tuscan Caramelised Red Onion & Mushroom-topped Flat Bread
Middle - Pasta With Creamy Smoked Salmon & Vodka Sauce
Right - Rolled Savoury Souffle
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