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ELOISE EMMETT
Professional Tasmanian Chef

Country Cooking
I WILL be giving away a copy of my book ‘The Real Food for Kids 
Cookbook’ that will be available in September to a Tasman Gazette, 
Sorell Times or East Coast View reader that cooks one of my recipes 

Slow Cooked Goat Shanks

Slow Cooked Goat Shanks

I have used Leap farm goat available from the Bream Creek 
Farmers Market but this would work well with lamb shanks or 
osso bucco (sliced up beef shanks). And there are big variations 
in cooking times amongst different slow cookers so allow time for 
extra cooking if you don’t know yours very well.

2 shanks
2 onions
2 cloves garlic
4 sprigs thyme
200 ml beef stock
400 gram tomatoes
2 bay leaves
½ teaspoon pepper berries
salt
200 ml red wine

Seal the shanks in a hot pan on all sides and put in the slow cooker. 
Add the peeled and roughly chopped onion, peeled and crushed 
garlic, and thyme, stock, crushed tomatoes, bay leaves, cracked 
pepper berries a pinch of salt and the wine and cook for 4 hours on 
high. Serve with mashed potatoes, sweet potato and pumpkin or 
polenta and vegetables.

Minestrone
Serves 8

1 litre beef stock (info on my blog to make your own)
2 onions
2 cloves garlic
3 medium carrots
2 stalks celery
tablespoon basil
teaspoon oregano
2 rashers bacon
400 grams tomato
400 grams cooked kidney or cannellini beans
200 grams small pasta
salt and cracked pepper
Heat a large pot on the stove with a dash of olive oil, add the peeled 
and finely diced onion, crushed garlic and finely diced bacon, 
celery and carrots and sauté for about 3 minutes or until soft. Add 
the herbs tomato and stock and simmer for 20 minutes. Add the 
pasta until cooked (add any other vegies you might like to here, 
peas, green beans, corn) and add the cooked beans and season with 
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Wok & Roll Cafe

Ca
fe

New Opening Hours: 
Mon - Sat 7am - 8pm
Sunday 10am - 7pm

Shop 11, 27 Cole Street Sorell
Ph: 6269 2288
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Wok&Roll

Serving asian cuisine 
and cafe style foods
dine in or takeaway

b r e a k f a s t  •  l u n c h  •   d i n n e r

Sushi available Monday to 
Saturday Only

FELONS BISTRO
Dine with history at Port Arthur 

Freecall 1800 659 101 for a reservation 
Port Arthur Historic Site 
www.portarthur.org.au/felons 

 Fresh local produce 

 Relaxed, friendly atmosphere and 
attentive service 

 Open seven nights from 5.30pm 

 Award Winning 

 TripAdvisor Certificate of 
Excellence 2014 

NOW OPEN 
10am to 4 pm daily
Situated on the end of Long Bay 

offering lavender fields, lakes and 
beautiful ocean views.

 
Port Arthur Lavender is the

perfect location for all occasions.

We offer a cafe, essential oil distillery 
unique handmade products and a 

warm and friendly atmosphere.

Ph: 62503058
Arthur Highway, Oakwood

(5 mins from the Port Arthur Historic Site)

and posts a photo of the dish on my Ellies Eating Facebook wall! There are 
over 100 recipes on my blog eloiseemmett.wordpress.com and information 
on how to pre order my cookbook.

Minestrone
Advertisement

One fossil to another!
EVERYTHING OLD IS STILL NEW AGAIN 
Local identity John rants “I might be as old as 
a fossil myself but that doesn’t mean my inter-
ests are aged and just like this fossil trilobite I’ll 
sure as hell leave my impression behind as well”. 
Fossil collecting has remained a firm favourite 
of families into natural science activities 
where the creatures of the Jurassic and 
earlier come to life. To see these won-
ders of the fossil world plus all sorts of 
crystals and minerals, take a drive to 
the new PORT ARTHUR CENTRE 
shop/cafe just before the Historic Site 
entrance.    
Open 7 days 7am – 6pm   
Ph 6250 2555

Schedules available 
from Ann Millar 

ph: 62 535715 or at 
Dunalley P.O.

Dunalley 
Spring 
Flower 
Show

Saturday 5th 
September.

Dunalley 
Community Hall

Entries to be staged by 
11am on day – N/C

Show open to public 
1pm – 3pm. Admission 

$3 (children free)
Light lunch from 12 

noon @ $7 and 
Afternoon tea @ $5

salt and pepper.

Serve topped with a little 
parmesan with some garlic 
pizza bread


