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It’s our goal to inspire home chefs to cook up a storm and indulge in life’s
culinary pleasures. From gourmet moussaka to Yorkshire puddings, we have
created a range of recipes from across the globe, designed to help you push
the boundaries of your own kitchen and try something new.

But what recipes have been the most popular in 2019? Keep reading to find
out…

Summer Pavlova

Our most popular dessert of the year is our Summer Pavlova. This meringue-
based dessert has a crisp crust and soft inside, creating a refreshing and
tasty dessert that can be enjoyed during the warmer months. When it
comes to the perfect pav – decoration is key, so ensure it’s topped with
whipped cream and fresh fruit.  Click here for the NEFF recipe.  

Moroccan Lamb Shanks

Lamb shanks were a favourite this year. Cooked with Moroccan flavours,
and served on a bed of couscous and steamed vegetables, it’s no surprise
that Australians have bookmarked our recipe and keep coming back for
more of this hearty comfort food. Click here for the NEFF recipe.

https://theneffkitchen.com.au/recipes_techniques/summer-pavlova-recipe/
https://theneffkitchen.com.au/recipes_techniques/moroccan-lamb-shanks/


Crusty Homemade Bread

It’s no surprise that our crusty homemade bread is part of our top 10. It’s
simple, fun and tastes amazing when you take it out of the oven. Plus, your
NEFF appliances are pre-programmed with a bread baking function that will
make it easy for you to get the perfect crumb, every time. Click here for the
NEFF recipe.

Slow Roasted Lamb Leg

We’re calling 2019 the year of slow cooking. One of our most viewed dishes
was our slow roasted leg of lamb that is perfect for Sunday roast. The spicy
crust slowly infuses into the meat flavouring it with paprika, garlic, onion
and star anise for a simple, but tasty dinner the whole family will love. Click
here for the recipe.

https://theneffkitchen.com.au/recipes_techniques/crusty-homemade-bread/
https://theneffkitchen.com.au/recipes_techniques/crusty-homemade-bread/
https://theneffkitchen.com.au/recipes_techniques/slow-roasted-lamb-leg/
https://theneffkitchen.com.au/recipes_techniques/slow-roasted-lamb-leg/


Chickpea and Lentil Curry

The chickpea and lentil curry was a surprise addition to our list of the most
popular NEFF recipes of 2019. The vegetarian meal is loaded with protein,
making you feel fuller for longer and can be made in just 30 minutes using
NEFF’s FullSteam oven. Click here for the NEFF recipe.

Autumn Roast Vegetable Salad

Despite the name, our delicious roast vegetable salad can be enjoyed at any
time of year, served hot, warm or cold. It brings out the best of Australia’s
fresh produce with a range of delicious veggies including pumpkin, carrot
and beetroot. Click here for the NEFF recipe.

Cheesy Baked Cauliflower

Our Cheesy Baked Cauliflower was a firm favourite this year. It’s an
indulgent comfort food, packed with lots of fibre and vitamins. With just a
few main ingredients, it’s easy to throw together, and doesn’t take too long
to prepare. Click here for the NEFF recipe.

https://theneffkitchen.com.au/recipes_techniques/chickpea-and-lentil-curry/
https://theneffkitchen.com.au/recipes_techniques/autumn-roast-vegetable-salad/
https://theneffkitchen.com.au/recipes_techniques/cheesy-roast-cauliflower/


Crispy Pork Belly

From our data, it’s clear that Australians are looking for the perfect pork
belly recipe. They’ve found it in the NEFF kitchen with a tantalising
combination of CircoTherm, VarioSteam and CircoRoast oven functions.
This will help you achieve an incredibly moist pork, topped with golden,
crunchy crackling. Click here for the NEFF recipe.

Minestrone Soup

Hailing from Italy, a hearty minestrone soup is a staple dish in Australian
kitchens. The traditional soup is made from seasonal vegetables such as
potatoes, carrots and celery sticks. This makes it easy to put together
without a trip to the supermarket. Click here for the NEFF recipe.

https://theneffkitchen.com.au/recipes_techniques/crispy-pork-belly/
https://theneffkitchen.com.au/recipes_techniques/minestrone-soup/


Ultimate chocolate cake

It looks like those with a sweet tooth are frequent visitors to The NEFF
Kitchen website. Taking only 10 minutes to prepare, our chocolate cake is
rich and fudgy and will leave your guests raving about it all year. Click here
for the NEFF recipe.

Looking for more recipe inspiration? Click here to check out our archives.
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https://theneffkitchen.com.au/recipes_techniques/ultimate-chocolate-cake/
https://theneffkitchen.com.au/recipes_techniques/ultimate-chocolate-cake/
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