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appetite AnniversAry

The SweeT STar from maSTerchef ServeS up TreaTS 
To celebraTe our magazine’S 5Th anniverSary

leT
,
S parTy!

words simon wilkinson  photography jacqui way  styling fiona roberts  recipes callum hann
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Callum hann  
impresses the team 
with his flourless 
mandarin cakes.

one more complex and more tempting than the last.

For our party, however, Callum has designed 

recipes that can easily be achieved at home without 

feeling as if you are in a Pressure Test.

His chocolate soufflé, for instance, uses only 

three ingredients and shatters the myth that 

soufflés are a kitchen nightmare.

His little mandarin cakes are based on the popular 

recipe using oranges and are extra delicious with  

a dousing of citrusy syrup. The parfait doesn’t need  

an ice cream machine and is pretty in pink when 

made with Bird in Hand’s Sparkling Pinot Noir.

Like most kids, Callum had sweet tooth growing 

up. “I remember eating dinner and even though I 

wouldn’t be full I’d say I was,” he says. “Then dessert 

would come out and I’d have room for it.”

While he didn’t often make desserts before 

MasterChef, he came to enjoyed creating sweet 

treats as the competition went on  – partly, he 

believes, because the process appeals to his 

“sciency” background.

“Desserts are more science-based,” he says. 

“There is lots of measuring and things have to be 

exact. Little things here and there in baking can 

change the entire recipe.”

And besides, he confides, "it’s a good way  

to impress people.”

Callum’s science career is now on the backburner. 

He was halfway through a mechanical engineering 

degree when he won a spot on MasterChef, and he  

is certain now that his future is in food.

“As much as it’s silly to waste two years of my  

life with a uni degree I won’t complete, I’m really 

enjoying every moment of what I’m doing now,” 

Callum says.

In a couple of weeks, he is scheduled to move  

to Melbourne to work in the restaurant empire of 

MasterChef judge George Calombaris for three 

months. He hopes the experience will make his 

career plans clearer.

Then he will be back home, no doubt to celebrate 

– and probably cook at – more 21st birthday parties 

with his buddies. 

His sudden fame, and the fact people now 

recognise him in the street, has made him 

appreciate his friends and family in a new way. 

“It’s nice to go somewhere with your friends and 

forget about MasterChef,” says Callum. 

“These are the people that knew me beforehand 

and keep me grounded. It’s nice to be regular old 

c
allum Hann, Adelaide's young 

MasterChef star, has been to more 

than his share of parties over the  

past few months.

First, there were all the functions 

and formalities on the way to the television show’s 

grand final. Then, when he returned home to South 

Australia, there was a string of birthday bashes: his 

girlfriend, Chloe Gravestock, celebrated turning 21, 

as did a clutch of other mates. Callum will throw a 

party of his own when he turns 21 in October.

And now, here he is, melting chocolate, whipping 

eggs, piping out biscuits, as he prepares the sweet 

feast that is the icing on the cake, so to speak, of  

the Adelaide* magazine’s fifth anniversary party.

Callum was the obvious choice when we decided 

to celebrate turning five and The Best of Adelaide 

with a glass of sparkling and something decadent.

Desserts became the trademark of MasterChef’s 

fresh-faced youngster as he progressed from the 

early chocolate fondant, to the violet macaroons in 

London, to recreating the now legendary guava and 

custard apple snow egg in the final episode. Each 
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top: Callum hann, Chloe 
gravestock and advertiser 
magazines advertising 
manager Jane wellington.  
aboVe: editor Jim plouffe 
brings out the bubbly. 
left: Adelaide* Magazine 
sub-editor trudy oram, 
writers katie spain and sky 
harrison, sub-editor gordon 
kanki knight, designer  
tracy larkin and advertising 
manager lettie thwaites.

ChAmpAgne pArfAit
serves 10-12

6 egg yolks  
130g caster sugar 
100g water 
2 gelatine leaves, soaked in cold water for 5mins 
115g lemon juice  
70g pink sparkling wine or Champagne 
300g cream, softly whipped 
Fresh berries 
Chopped pistachios

In an electric beater, beat egg yolks for 5mins  
or until light and fluffy. Combine sugar and water 
in a saucepan. Using a sugar thermometer, heat 
the syrup to 118°C. As the eggs are being beaten, 
pour in the sugar syrup in a thin, steady stream 
near the beaters. Continue to beat the eggs until 
the mixture is cool. Squeeze excess water from 
gelatine leaves. Combine with lemon juice in a 
small saucepan and gently heat until gelatine is 
dissolved. Mix well with a little of the egg mixture, 
then fold the rest of the gelatine liquid into the 
eggs. Whisk in the sparkling wine and then fold in 
the whipped cream. Transfer mixture to a lined 
mould and freeze for four hours or until frozen. 
To serve, run the mould under some warm water. 
Gently use a knife to ease the parfait out of the 
mould onto a serving plate. Garnish with berries 
and chopped pistachios and serve immediately. 
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flourless mAndArin CAkes  
with syrup
makes 8 cakes

2 medium-large mandarins, skin left on  
2 eggs and 1 extra yolk 
130g almond meal 
110g caster sugar  
2g baking powder

syrup 
½ cup caster sugar 
½ cup freshly squeezed mandarin juice 

Preheat oven to 180°C and grease a Texas-style 
muffin tray (large muffin-size tray – silicon ones 
work best). Fill a big saucepan with water and 
bring to the boil. Drop mandarins in the water and 
boil for 90mins, topping up with water if it goes 
below the surface of the mandarin. Remove from 
water, cool briefly, then cut into quarters and 
remove any seeds. This might sound odd, but put 
every part of the mandarin (minus seeds) into a 
food processor and blend to a puree. You will 
need about 150g of puree for this recipe. Using 

ChoColAte soufflé  
with peAnut iCe CreAm
makes 4

4 eggs, separated 
55g caster sugar 
160g dark chocolate 

peanut ice cream 
90g caster sugar 
50g water 
250g milk 
250g cream 
6 egg yolks 
80g smooth peanut butter 
1/3 up salted peanuts, roughly chopped  
Salt

to make the ice cream Have a large bowl of ice 
water next to your stove. Combine 50g of the 
caster sugar with the water in a medium sauce-
pan. Heat, stirring until it turns a caramel colour, 
all the while brushing down the sides of the 
saucepan with a wet pastry brush. Take off the 
heat and put the bottom of the saucepan into the 
ice water to stop any further cooking. Pour milk 
and cream into the pan and return to the stove. 
In a bowl whisk egg yolks and remaining 40g of 
caster sugar together. Once the milk mixture is 
boiling, remove from heat and let the bubbles die 
down slightly. Whisk the milk mix into the egg 
yolks until well combined. Transfer the mix back 
into the saucepan and cook gently, stirring until it 
reaches 81°C or coats the back of a wooden 
spoon. Pour into a clean bowl over the ice water. 
Continue to stir while the mixture cools to avoid 
cooking the eggs any further. Once the mix has 
cooled a little, but is still warm, strain through a 
fine sieve then whisk in peanut butter. Cool  
completely and then churn in an ice cream 
machine according to the manufacturer’s 
instructions. When the ice cream is almost 
finished, add peanuts and a pinch of salt. Transfer 
the ice cream to a container and put in the freezer 
until ready to serve. Note: ice cream can be made 
in advance. Makes about 800ml.
to make the soufflé Grease four small ramekins 
really well and cover with a thin layer of caster 
sugar. Using an electric beater, whisk egg whites 
to soft peaks. Sprinkle in sugar while continuing to 
whisk to achieve firm peaks. Melt chocolate over a 
bain-marie. Remove from heat and cool slightly. 
Quickly mix in yolks and then fold in 1/3 of the 
egg whites. Once combined, carefully fold in 
remaining 2/3 of egg whites. Gently transfer 
mixture into ramekins and fill to the top. Bake 
soufflés at 180°C for 8-14mins depending on the 
size of the ramekins used. The soufflés should  
rise 1-2cm when ready. Serve immediately with  
a scoop of peanut ice cream.

an electric beater, beat eggs and yolk for 5mins  
or until light and fluffy. Fold in mandarin puree.
Once combined, fold in all dry ingredients. 
Transfer mixture to the muffin tray and bake for 
about 30mins or until a skewer comes out clean. 
Cool for 10-15mins then transfer to a wire rack to 
cool completely.
to make the syrup Combine ingredients in a 
small saucepan and cook until slightly thickened 
to a syrupy consistency. Allow to cool. Serve cakes 
with syrup and clotted cream. 
note: You can substitute mandarin for other citrus 
fruits (1-2 oranges) for this recipe.



melting moments
makes 14

30g icing sugar 
175g softened butter 
1 vanilla bean, seeds scraped 
30g cornflour 
150g plain flour

butter icing 
210g icing sugar 
50g softened butter 
Juice of 1 lime  
Zest of 2 limes

Preheat oven to 180°C. Using an electric beater, 
cream together icing sugar and butter in a bowl 
until light and aerated. Add vanilla bean seeds 
and beat. Sift the flours together and fold into the 
butter mixture until well combined. Transfer 
mixture to a piping bag and use a star-shaped 
nozzle (I used an 11mm nozzle). Pipe mixture onto 
greased and lined trays. The shapes should be 
about 3cm round – make sure you leave some 
space between each biscuit (they will expand 
slightly). Bake for around 15mins or until golden 
brown. Allow to cool on trays before removing.  
to make butter icing Cream together all of the 
ingredients using an electric beater. Pipe onto  
one half of the biscuits and sandwich together 
with the other half. Serve.

lettie thwaites sneaks a 
melting moment. below: 
Callum and Chloe. left: 
designer bess daly and 
publisher malcolm balcerek.

Chocolate soufflé  
with peanut ice cream


