
 

Method 

1. To make the chilli butter food process the 

butter, coriander, garlic, lime, liquid smoke and 

chilli or mix well in a bowl 

2. Form a log in a piece of cling wrap, twisting the 

ends to secure and refrigerate 

3. Pre heat oven to 190C 

4. Brush or spray sweet potatoes with olive oil 

and wrap in foil 

5. Bake for 30 minutes then remove foil and bake 

for a further 20 minutes to crisp the skins 

6. Meanwhile, for the salsa combine all the ingredients and 

season with sea salt flakes and black pepper 

7. Serve hot potatoes sliced and filled with chilli butter and 

salsa with crumbled feta 

 

Mexican Baked Sweet Potatoes with Chilli 

Butter & Salsa Bendera 

 

Ingredients 

 2 cloves of garlic, chopped 

 220g butter, softened 

 Handful of coriander, chopped 

 Finely grated zest and juice of 1 lime 

 1 red chilli, seeds removed and finely 
chopped 

 ½ tsp. liquid smoke 

 4 medium sweet potatoes 

 A little olive oil to brush potatoes or olive oil 

spray 

Salsa Bendera 

 4 tomatoes, seeds removed, finely chopped 

 2 jalapenos, finely chopped 

 1 red onion, finely chopped 

 Handful of coriander, chopped 

 Juice of a lime 

 A good drizzle of olive oil 
 

 100g Greek feta, crumbled 
 Lime wedges for garnish  



 

Method 

1. Preheat oven to 180C 

2. Place corn still wrapped in husks in the hot oven 

for 45 minutes 

3. Place the mayo into a bowl with a drizzle of extra 

virgin olive oil, the zest from the limes and the 

juice from 1.  

4. Mix well, taste and add a squeeze more juice, if 

needed. Spread the mayo onto a plate, then dust with the 

paprika or cayenne pepper and put to one side. Grate the 

cheese onto another large plate, then set aside also. 

5. Peel back the husks, keeping them intact at the base, then 

roll each cob into the lime-spiked mayo, before rolling into 

the cheese. Shake off any excess and enjoy 

 

Mexican Cheesy Corn 

 

Ingredients 

 6 corn on the cobs, with husks intact 

 4 tablespoons quality mayonnaise 

 extra virgin olive oil 

 2 limes 

 1 teaspoon smoked paprika or cayenne 

pepper 

 90 g mild, hard cheese, such as Parmesan 

or Pecorino  



 

Method 

1. Place the pork fillet in a large pot and cover with cold water. Add the 

onion, garlic, allspice, bay leaves, oregano and salt. Bring to a simmer 

and cook gently for 8 minutes and turn off the heat and leave in the 

hot stock for 20 minutes until tender. Strain stock, discarding solids, 

and reserve. Roughly shred meat and cover to keep warm. 

2. To make the pumpkin seed sauce, saute the onion in a medium-sized 

saucepan and then add the tinned tomato. Bring to the boil, reduce 

heat and simmer for 2 minutes and transfer to a blender. 

3. Heat a large frying pan over medium heat. Toast the pumpkin seeds, stirring frequently, for 

3–5 minutes until lightly golden and starting to puff up. Set aside one-quarter of the seeds, 

adding the remainder to the blender.  

4. Return the pan to the heat and add the sesame seeds, allspice, peppercorns and chilli and 

continue cooking until the sesame seeds are golden.  

5. Remove from the heat, add to the blender and blend until as smooth as possible. Add 125 

ml (½ cup) of the reserved pork stock and blend until combined. 

6. Transfer the sauce to a large saucepan and gently reheat. Season to taste and stir in the 

remaining pork stock until you have a loose but homogenous sauce. 

7. Spoon sauce onto plates and top with shredded pork and extra pumpkin seeds. Serve with 

green beans, rice and tortillas. 

 

Mexican Poached Pork Fillet with 

Pumpkin Seed Sauce 

 

Ingredients 

 800 g pork fillet 
 1 onion, chopped 
 3 cloves garlic 
 3 whole allspice 
 2 bay leaves 
 1 tbsp. Dried oregano 
 1 tsp. salt  

 Pumpkin Seed Sauce 

 2 x 400g Tinned tomato 

 ½ white onion 

 80 g hulled pumpkin seeds 

 60 g sesame seeds 

 2 whole allspice 

 3 black peppercorn 

 1 red chilli, chopped finely 

 1 cup pork stock (from the poaching) 
 salt and black pepper  


