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There’s a part of you in this book.

This book is more than just a cookbook... we like to think of it as a family album. It’s like a scrapbook that brings 
together your stories, your feelings and your memories and puts them down on paper so we can all share them with 
one another.

Because food is about more than just fuel and energy for our body. We enjoy food together, we cook for one another, 
we share in life’s special moments and celebrate the highs and lows with food. 

The recipes in this book are special to the people who submitted them. They remind them of people, of places, of 
times and moments.

And to us, these recipes are meaningful because they are a celebration of our amazing community and country; of 
the rich and fertile land that is WA. Without the land and without you, we wouldn’t be able to do what we love to 
do… grow and deliver fresh, locally produced healthy and nutritious citrus across WA and beyond.

From all of us at Moora Citrus, thank you for supporting WA’s local products!
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At Moora Citrus we stand for community, for country, and for West Australians. We grow local fruit for local 
families, with all our citrus products grown just north of Perth in the WA Wheatbelt.

Located just 12 kms from Moora, WA and spanning 210 hectares of trees, at Moora Ctirus we’re involved with our 
citrus every step of the way. We grow our rootstock on location. We care for and cultivate our trees, helping 
them to grow and fruit and flourish. Our team harvest the fruit and get them all sorted, washed and packed. Then 
it’s off to the supermarket shelves for all of WA to enjoy.

Our oranges and mandarins are available in major supermarkets, independent supermarkets and local 
greengrocers from May to December. 

We’re proud of the fruit we deliver, the team that we employ and the land that we call home.

So thank you WA for supporting Moora Citrus, and for supporting local. We couldn’t do what we do without you!

More fresh, more juicy, more local. 

Moora family… 
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Approximate number of 
trees in an orchard 

175,000
OVER ESTABLISHED

10,000
TONS

20057
ORANGES

3
MANDARINS

10
TOTAL

Oranges picked per year Varieties of fruit Years in operation 

Moora facts
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NAVEL ORANGES MANDARINS MIDKNIGHT VALENCIAS
At Moora Citrus, we certainly 
do a lot of Navel-gazing… these 
guys are the largest citrus variety 
that we have at the orchard. 
Available from May to October, 
their grow months mean they’re 
a perfect way to get a vitamin 
C boost throughout those chilly 
winter months. Aside from the 
seasonality, how else do you 
distinguish a Navel orange 
from other varieties? From its 
bellybutton, of course! Spot them 
by their little protuberance which 
resembles a human’s navel.

Our marvellous, low on seeds 
mandarins have been a sure-fire 
hit with lunchboxes and fruit 
bowls for years. Really, who 
doesn’t love having an easy 
to peel, grab-and-go snack 
coming to them straight from 
nature? We’re proud of the 
three varieties of Moora Citrus 
mandarins which we grow and 
deliver to your local stores 
throughout WA.

Our Midknight Valencias are our 
late-season summer orange, 
ensuring we end our citrus 
season with a zesty bang! 
Most other citrus varieties are 
available only in the winter 
months, this unique Valencia 
variety gives people the 
opportunity to enjoy fresh, local 
citrus right up until Christmas. 
Plus, the other good news is that 
this guy is virtually seedless and 
unmistakably juicy, making it a 
winner no matter which way you 
look at it.

get to know our citrus
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tricks & techniques
HOW TO PICK A
GOOD ORANGE.

HOW TO BEST STORE 
ORANGES.

Go for oranges and mandarins that 
have firm skin and that are nice and 
heavy for their size, avoiding any 
with soft spots or that are squishy or 
spongy-feeling. Also, you shouldn’t 
necessarily judge citrus by its cover; 
sometimes those whose skin is 
tinted with green are still as yummy 
as their bright orange counterparts. 
Don’t be afraid of slight scratches or 
marks on the skin either, it’s what’s 
on the inside that counts! These 
blemishes can simply be caused by 
the wind, as the fruit rubs against 
tree branches during windy weather.

You can give your kitchen bench or 
dining room table a colour POP with 
a nice big bowl of bright oranges 
and mandarins, however the best 
way to keep them is refrigerated – 
they’ll last longer this way.
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tricks & techniques
HOW TO GET THE MOST JUICE OUT OF AN ORANGE.
When oranges are at room temperature is when you’ll get the juiciest juicing result! Also, applying light pressure and 
giving them a roll backwards and forwards along a bench will help to break down the cell walls and get those juices 
flowing!

HOW TO SEGMENT AN ORANGE.
Start by slicing off both ends of the orange and sitting it flat on a 
chopping board.

Remove the skin by angling your knife and following the round shape of 
the orange as you cut away the peel (turning the orange as you go round). 

You’ll then see the white “membrane” lines running from top to bottom 
of the orange. Cut just inside each of these white lines to separate each 
segment. Once you cut two of those lines on either side of the segment, 
the segment should just pop out.

Repeat for all the remaining segments and wah-la! One segmented 
orange.

1.

2.

3.

4.
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tricks & techniques

HOW TO USE THE WHOLE ORANGE
TO HELP MINIMISE FOOD WASTE.

From juicing and drinking, to marinating, cooking, freezing or 
preserving – it’s safe to say that most of us have got using the fleshy 
part of an orange down pat. But there are so many other niffy uses 
for oranges around the home too that make use of the whole orange 
and not just the flesh. Think natural cleaning products, deodorising, 
beauty products and more! Check out our But wait there’s more… 
other uses for oranges section for lots of cool ideas you may not 
have thought of before! 
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Don’t waste those orange peels! Get on board 
the zero waste bandwagon with this easy-peasy-
orange-squeezy recipe for a homemade orange 
cleaner. This is a great one to get the kids 
involved with too!

Pop some orange peels into your empty rubbish 
bin and it’ll help combat any unwanted smells 
that might be brewing under the lid. You can 
either put them in the bin once lined with a bin 
bag, or add them to an empty bin first before 
putting your bin liner in.

other uses for oranges
Did you know you can use oranges to…

MAKE A HOMEMADE,
NATURAL ORANGE CLEANER DEODORISE THE BIN 
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For this one, you only need 4 things…. An 
orange, olive oil, a knife, and a lighter or 
matches. Check out our Facebook page for the 
simple how-to instructions.

Yep, you read that right… the natural oils present 
in orange skins make them awesome at helping 
to get that fire roaring. So next time you’re out 
camping, get peeling to help get that fire going!

other uses for oranges
Did you know you can use oranges to…

MAKE AN ORANGE PEEL CANDLE USE AS KINDLING
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We love oranges and 
you love oranges but 
turns out that our feline 
friends don’t so much. Use 
old orange peels in and 
around the places your 
cat keeps mistaking for 
the litter tray and kitty 
begone!

Same as the cats really, 
mosquitos and other 
insects just really can’t 
stand the smell of 
oranges! Rub orange peel 
over exposed skin as a 
natural repellent from 
those bitie bities.

You can easily make your own natural skin 
exfoliant at home with a fresh orange. Simply 
cut an orange in half, dip in raw sugar and 
then gently rub over your face, feet or hands 
to remove dead skin. At the same time, the 
natural oils and juices from the orange work 
their magic to soften your skin.

And all this is just the start… there really is so 
much more! Oh oranges, how we love you!

other uses for oranges
Did you know you can use oranges to…

DETER CATS REPEL MOSQUITOS EXFOLIATE YOUR SKIN
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SCRUMPTIOUS

SALADS
&SIDES
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halloumi &
orange salad

Amy O’Halloran – Bunbury, WA

”I love making this salad when I come home from work. It’s a 
light dinner option and requires such little effort. It’s perfect 
for anyone busy with work and life, and I mean, who doesn’t 
love fried cheese!!”

INGREDIENTS METHOD

2 large oranges

1½ tbsp wholegrain mustard

1½ tsp honey

1 tbsp white wine vinegar

3 tbsp olive oil, plus extra for frying

Salt and pepper, to taste 

2 large carrots, peeled

200g cherry tomatoes, halved

225g block halloumi, sliced

100g bag salad greens
(mixed lettuce leaves or baby spinach)

Cut the peel and pith away from the oranges. Use a small serrated 
knife to segment the orange, catching any juices in a bowl. Add the 
mustard, honey, vinegar, oil and seasonings to the bowl and mix well.

Using a vegetable peeler, peel carrot ribbons into the dressing bowl 
and toss gently with the tomatoes. 

Heat a drizzle of oil in a frying pan and cook the halloumi for a few 
minutes until golden on both sides (or you can grill the cheese if you 
prefer). 

Toss the salad greens through the dressed carrots and tomatoes. 
Arrange the salad mixture on plates and top with the halloumi and 
orange segments.

•

•

•

•

•

•

•

•

•

•

1

2

3

4
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mandarin,
blue cheese &
almond salad

Moora Citrus – WA 

“Light yet full of colour! This healthy and full of vitamins 
salad is the perfect combination of sweet and tangy flavours. 
Time to spoil your taste buds with Moora’s mandarins.”

INGREDIENTS METHOD

2 mandarins, peeled

150g rocket leaves

1 cup shallots, thinly sliced

1/4 cup almonds

1/4 cup reduced-fat blue cheese, 
crumbled

1 tbsp balsamic vinegar

2 tbsp orange juice

1 tsp Dijon mustard

1/2 tsp fresh tarragon, chopped

2 tbsp olive oil

Salt and pepper, to taste

In a large bowl, combine mandarins with rocket, shallots, almonds 
and blue cheese; set aside.

Add vinegar, orange juice, mustard and tarragon to a small bowl. 
Whisk until well combined. While whisking, slowly drizzle olive oil 
into dressing; continue whisking until well combined. Add salt and 
pepper to taste.

Toss salad with vinaigrette; serve immediately. Enjoy!

•

•

•

•

•

•

•

•

•

•

•

1

2

3

GLUTEN-FREE VEGETARIAN 16



Marvellous Mandy
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maple -roasted veggies 
with orange and 
hazelnut gremolata

Kate Newlands – Esperance, WA

”I came across with this recipe years ago and since then 
it’s become an easy go-to for dinner parties or BBQs. It 
goes amazing with every kind of meat and I love the 
colours as well.”

INGREDIENTS METHOD

1.8kg pumpkin, cut into wedges

2 bunches baby carrots, peeled 

2 red onions, halved, cut into wedges 

4 beetroot, halved
60ml (1/4 cup) olive oil

2 tbsp maple syrup

1 tbsp orange juice

1/4 cup fresh continental parsley, 
chopped

1/4 cup hazelnuts, toasted and roughly 
chopped

1 orange, rind finely grated

Preheat oven to 190 degrees C. 

Place the pumpkin on a large baking tray. Place the carrot and onion 
on a separate baking tray. Whisk the olive oil, maple syrup and 
orange juice in a small bowl. Season well. Pour the oil mixture evenly 
over the carrot mixture and pumpkin. Roast the pumpkin for 20 min-
utes. Add the carrot mixture to the oven and roast with the pumpkin, 
turning once, for a further 30 minutes or until the vegetables are 
golden and tender.

Meanwhile, make the gremolata by combining the parsley, hazelnuts 
and orange rind in a bowl and mixing together.

Arrange the vegetables on a platter and drizzle over any juices from 
the trays. 

•

•

•

•

•

•

•

•

•

1

2

3

4
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middle eastern 
orange and date 
couscous

Colin Royle – Bendigo, VIC 

”My wife loves couscous, and this is one of our favourite 
recipes. It makes a great side dish or is a fantastic light 
dinner option. Plus, it takes literally only 10 minutes to 
prepare, making it perfect if you’re feeling lazy but still 
want something that’s super tasty.”

INGREDIENTS METHOD

1 cup (175 g) couscous

300 ml diluted salt-reduced or homemade 
vegetable stock, hot

2 oranges

400g can chickpeas, drained and rinsed

3/4 cup (125g) pitted dried dates, roughly chopped

1/2 cup (50g) shelled pistachios, roughly chopped

1/4 cup (10g) fresh mint, chopped

CITRUS DRESSING:

1/2 tsp orange rind, grated

2 tbsp extra virgin olive oil

2 tbsp lemon juice

1 tsp paprika

Put the couscous into a large bowl. Pour over the hot 
vegetable stock and set aside for 10 minutes until all 
the stock is absorbed.

To make the dressing, put the grated orange rind into 
a bowl, add the rest of the dressing ingredients and 
whisk together. Season to taste.

Fluff the couscous with a fork and drizzle the dressing 
over the top while the couscous is still warm.

Cut the pith away from the oranges, then cut out the 
segments between the membranes, placing the fruit 
on a plate to catch all the juices. Cut each segment in 
half.

Stir the oranges, their juice, the chickpeas, dates, 
pistachios and 2 tablespoons of the mint into the 
couscous. Season to taste, then leave to stand at room 
temperature for at least 1 hour to allow the flavours to 
develop. Scatter the remaining mint over the top just 
before serving.

•

•

•

•

•

•

•

•

•

•

•

1

2

3

4

5

VEGETARIANDAIRY-FREE 19



DELICIOUS

DINNERS
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Salad greens, to serve

Fresh coriander, to serve

Diced tomatoes, to serve

Lime quarters, to serve

Vegan cheese, to serve

Chilli sauce, to serve

vegan tacos with 
orange salsa

Scarlett Mcdonald – Moora, WA

”Friday nights have always meant taco nights to me… it’s 
something that we did together as a family when I was growing 
up. When I became vegan, I started searching for a taco recipe 
that I knew everyone would enjoy… and this one’s a winner! 
My father was hesitant when I first cooked it for him but ever 
since then it’s become one his favourites as well!”

INGREDIENTS METHOD

Preheat a frying pan over medium-high heat. 
Combine the oil, spice mix and 1 tbsp lime 
juice in a large bowl. Add the tofu and stir to 
combine. Fry the tofu until cooked through, 
stirring continually to avoid the mixture from 
burning.

Meanwhile, combine the onion, orange, 
coriander and remaining 1 tablespoon of lime 
juice in a bowl. 

Fill tortillas with tofu, avocado, orange salsa, 
tomatoes and lettuce. Top with coriander. 
Serve with lime, vegan cheese, and chilli sauce.

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

1

2

3
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60ml (1/4 cup) vegetable oil

2 tbsp Mexican spice mix

2 tbsp fresh lime juice

750g firm tofu, crumbled

1 red onion, finely chopped

1 large orange, segmented, 
chopped

1 cup fresh coriander, 
chopped

18 soft mini tortillas

2 avocados, sliced 
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sweet & sour
baked cauliflower

Sophie Turner – Fremantle, WA 

” This is my favourite vegetarian recipe! It can be hard to 
make my husband eat veggies, but this cauliflower dish is a 
winner. I love cooking it and he loves eating it! Plus, super 
easy to make and healthy too.”

INGREDIENTS METHOD

Pre-heat oven to 220 degrees C and 
lightly grease a baking sheet.

•

•

•

•

•

•

•

•

•

•

•

•

•
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1 head of cauliflower, cut into
bite-sized pieces

Salt and pepper, to taste

1/2 cup cornflour

1/3 cup oil + 3 tablespoons, divided

FOR THE SAUCE:

½ cup apple cider vinegar

¼ cup ketchup

2 tbsp soy sauce

2 tbsp orange juice

1/3 cup maple syrup 

1 tsp garlic salt

1 tsp orange zest

1 tbsp cornflour + 2 tbs water

For serving sesame seeds, green 
onion, sliced fresh red chilli

Place the cauliflower in a large zip lock bag (you can also do this in a 
large bowl) and add the salt, pepper, and 3 tablespoons of the oil. Give 
it a good shake to coat the cauliflower and then add the cornflour. Toss 
again until the cauliflower is evenly coated.

In a non-stick frying pan, lightly spray the base of the pan with oil and 
heat over medium-high heat. Once hot, add the cauliflower and fry for 
about 5 minutes, tossing to cook on all sides. Once done, place on the 
baking sheet.

Make the sauce by whisking together the apple cider vinegar, ketchup, 
soy sauce, orange juice, maple syrup, garlic salt, orange zest, and 
cornflour + water. Pour the sauce over top of the cauliflower and toss.

Bake for 10 – 15 minutes or until the cauliflower is just starting to get 
crispy.

Serve immediately sprinkled with sesame seeds, green onion, and fresh 
red chilli.
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scallops with
orange sauce

Bonnie Hansberry – Broome, WA 

” I got this recipe from a friend of mine who is a professional 
chef. It took me a long time to convince him to share the reci-
pe with me. Whenever I want to dazzle my guests, I cook them 
scallops with orange sauce and they always say how fancy 
they feel! I love feeling like a Michelin star chef!”

INGREDIENTS METHOD

350g scallops

1/4 tsp paprika

1/4 tsp salt, divided

2 tsp butter

1/4 cup orange juice

1/4 tsp ground chipotle pepper

Hot cooked linguine, optional

2 tbsp green onion, thinly sliced

Sprinkle scallops with paprika and half the salt. 

In a non-stick frying pan coated with cooking spray, melt butter over 
medium heat. Add scallops; cook for 3 – 4 minutes on each side or 
until firm and opaque. Remove from pan (keeping the juices from the 
scallops, butter and paprika) and cover with foil to keep warm.

To make the sauce, add orange juice and remaining salt to the pan; 
bring to a boil. Remove from the heat; stir in chipotle pepper. 

Serve over linguine if desired. Garnish with green onion.

•

•

•

•

•

•

•

•

1

2

3

4
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orange
salmon

Katherine Swan – Perth, WA

” I moved to Australia from the USA over 40 years ago. 
When I was a kid, oranges were expensive and so they 
were a treat. My mother used to cook this recipe for 
special guests only during the holidays. To this day, 
every time I cook my orange salmon, I feel like I am 
the important guest of the night!”

INGREDIENTS METHOD

4 x 200g skinless salmon fillets

1 tbsp extra virgin olive oil

2 tsp cornflour 

2 garlic cloves, crushed

1 tsp fennel seeds 

1/3 cup chicken stock 

1/2 cup fresh orange juice 

1/4 cup maple syrup 

1 bunch asparagus, trimmed, halved 

1 navel orange, halved, very thinly sliced

Fresh mint leaves, to serve

Season salmon with salt and pepper. Heat oil in a large frying pan 
over medium-high heat. Add salmon. Cook for 3 minutes each side 
or until browned.

Meanwhile, combine cornflour, garlic, fennel seeds, stock, orange 
juice and maple syrup in a medium jug. Season with salt and pepper. 
Add maple mixture to pan along with the asparagus. 

Cook for 4 minutes or until salmon and asparagus is cooked as de-
sired and sauce thickens. 

Top salmon with sliced orange and sprinkle with mint. 

•

•

•

•

•

•

•

•

•

•

•
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2
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Summertime Hero Midknight
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citrus & soy marinated 
steak with ginger and 
pistachios

Cesar Sevillano – Perth, WA

” My family is originally from Valencia in Spain and 
this recipe makes me feel closer to my roots. Finding 
local oranges in WA that taste like home takes me back 
to my childhood and it simply is amazing.”

INGREDIENTS METHOD

1 tbsp soy sauce

2 tbsp olive oil

1/2 cup orange juice

1 boneless ribeye steak 

2 tbsp crushed ginger

1/4 cup pistachios, crushed

Salt & pepper, to taste

Mix soy sauce, olive oil and orange juice in a plastic bag or bowl and 
add the ribeye steak. Leave to marinate overnight or for at least 2 
hours.

When ready to cook, grill or pan-fry steak to medium-rare. Once 
cooked, remove from heat, cover with foil and let rest for 10 min-
utes.

While the meat is resting, make the sauce by adding ginger and 
pistachios to a small bowl. Stir well to combine.

Serve steak with sauce on the side.

•

•

•

•

•

•

•

1

2

3

4
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orange -glazed pork 
with roast apples & 
sweet potatoes

Carmel Macgregor – Kalgoorlie, WA

”This is our favourite roast dinner recipe – my family 
looks forward to having this whenever it’s on the dinner 
menu. Everyone knows how good pork and apple are 
together, but the addition of the orange juice and spices 
really takes it to another level!”

INGREDIENTS METHOD

2 medium sweet potatoes, 
peeled and cut into 1/4 inch 
thick slices

2 medium green apples, 
cored and cut into 1/4 inch 
thick slices

1 medium orange, cut into 
1/4 inch thick slices

Drizzle of olive oil

1 cup orange juice

2 tbsp brown sugar

2 tsp cornflour

1 tsp ground cinnamon

Preheat oven to 190 degrees C. 

Place sweet potatoes, apples and orange on a large 
baking tray, drizzle with olive oil and toss to coat. 
Roast for 10 minutes. 

Meanwhile, in a microwave-safe bowl, mix orange 
juice, brown sugar, cornflour, cinnamon, ginger, salt, 
and pepper. Microwave, covered, on high, stirring 
every 30 seconds until thickened, approximately 1 – 2 
minutes. Stir until smooth. 

Place pork on top of the roasted sweet potatoes, 
apples, and orange, and drizzle with orange juice 
mixture. Roast until pork is cooked through and sweet 
potatoes and apples are tender.

Remove from oven; cover with foil. Let stand 10 
minutes before slicing.

•

•

•

•

•

•

•

•

•

•
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1 tsp ground ginger

1 tsp salt

1/2 tsp pepper

2 pork tenderloins 
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crispy orange
“popcorn” chicken

April Gilliam – Mandurah, WA

”The first time I tried this was at my friend’s house. We were 
having a dinner party to celebrate her pregnancy and she 
made this dish for us because she had been craving crispy 
chicken like nobody’s business. Fast forward a couple of 
years to when I found out I was expecting, and I invited all 
the same friends over to surprise them with the news. It was 
such a lovely evening. My son is 5 years old now and every 
time I make this I still remember and cherish this memory.”

INGREDIENTS METHOD

4 cups “popcorn” chicken*

1 tbsp canola oil

2 medium carrots, thinly sliced

1 garlic clove, minced

1 ½ tsp orange zest, grated

1 cup orange juice

1/3 cup hoisin sauce

3 tbsp sugar

1/4 tsp salt

1/4 tsp pepper

Dash cayenne pepper

For serving: rice and sliced green onions

Cook popcorn chicken according to package directions.

Meanwhile, in a large frying pan, heat oil over medium-
high heat. Add carrots; cook and stir until tender, 3 – 5 
minutes. Add garlic; cook 1 minute longer. Stir in orange 
zest, orange juice, hoisin sauce, sugar and seasonings; bring 
to a boil. Reduce heat; simmer, uncovered, until thickened, 
approximately 4 – 6 minutes, stirring constantly.

Add chicken to the frying pan and toss to coat in sauce. Serve 
with rice and sliced green onions.

*You can use any kind of “popcorn” chicken for this – either 
pieces of fresh chicken diced, or frozen. If using fresh, I 
suggest coating the pieces first in cornflour and then frying or 
baking in the oven until cooked through.

•

•

•

•

•

•
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citrus marinated
chicken

Moora Citrus – WA 

“It really is winner-winner chicken dinner with this recipe 
for citrus marinated chicken. Paired with a light and 
healthy salad during summer or some cosy and comforting 
roast veggies during winter, it’s a perfect meal for any time 
of the year. The zesty, tangy flavours of the citrus are 
reminiscence of a dish straight out of the Mediterranean 
and they really make the chicken sing!”

INGREDIENTS

1/2 cup lemon juice

1/2 cup orange juice

6 garlic gloves

2 tbsp canola oil

1 tsp salt

1 tsp ground ginger

1 tsp dried oregano

1/4 tsp pepper

6 chicken thighs

•

•

•

•

•

•

•

•

•

GLUTEN-FREE DAIRY-FREE

METHOD

Combine all the marinade ingredients in a large resealable plastic 
bag.

Add the chicken thighs and seal the bag. Gently massage the 
marinade into the chicken, turning to evenly coat. Refrigerate for at 
least 4 hours.

Grill chicken, covered, over medium heat for 5 to 7 minutes on each 
side or until cooked through.

1

2

3
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pork and 
orange kebabs

Terry Gill – York, WA

”I’m a proud grandfather of 5 beautiful grandchildren 
and I love cooking for them. This has been a favourite 
recipe of mine for more than 30 years and is perfect 
for summertime BBQs. My grandkids are always happy 
to gobble this up, plus it’s one that they can get into the 
kitchen and help out with too.”

INGREDIENTS

1/2 cup canola oil

1 garlic clove, minced

1 – 2 tbsp curry powder

1/2 tsp each ground cumin, 
coriander and cinnamon

1 kg pork tenderloin

1 large red capsicum

1 large yellow or orange capsicum

1 small onion

1 large navel orange, unpeeled

•

•

•

•

•

•

•

•

•
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METHOD

In a small bowl, mix oil, garlic and spices; reserve half of the mixture 
for basting kebabs while cooking. 

Cut pork, capsicums, onion and orange into 1 inch pieces. On 
four metal or soaked wooden skewers, alternately thread pork, 
vegetables and orange; brush with half the curry mixture.

Grill kebabs, covered, over medium heat 10 – 15 minutes or until 
vegetables and pork are tender, turning occasionally. Baste 
frequently with reserved curry mixture during the last 4 minutes of 
cooking.

1

2

3
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easy orange 
ducks

Eva-Rose Chapman – Butler, WA 

” Ask anyone in my family what my special recipe is and they 
will all say ORANGE DUCK! I tend to cook this recipe for special 
occasions such as big family dinners or celebrations. It’s super 
simple but always looks so lovely on the plate. I recommend 
serving it with mashed potatoes or something else that allows 
you to mop up all that delicious orange sauce!”

INGREDIENTS

2 tbsp olive oil

Salt and pepper, to taste

6 duck legs

1 onion

1 tsp cornflour

Juice of 2 oranges

100ml water

To serve: Fresh orange, sliced

•

•

•

•

•

•

•

•
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METHOD

Heat the olive oil in a deep-frying pan over medium heat. Salt and 
pepper the duck legs then brown on all sides. Remove from pan.

In the same pan, sauté the onion in the remaining oil and duck fat 
until soft. Stir in the cornflour. Return the duck to the frying pan 
with the orange juice and water. Cover and simmer until the duck is 
tender and cooked through. 

Remove duck from the pan and set aside, covered in foil. Meanwhile, 
continue to let the sauce simmer for 10 more minutes to thicken the 
sauce.

Place the duck on a serving plate and garnish with fresh orange 
slices.

1

2

3

4

31



DIVINE

DESSERTS

32



gluten -free almond and
orange cake with orange syrup

Madeline Hoffmann – Cairns, QLD

” Mum’s gluten-free orange & almond cake always goes down a 
treat in our house. She started making this recipe for my younger 
brother as he had a gluten intolerance and didn’t want him to 
miss out on sweet treats. I love making this cake when I’m craving 
a vibrant citrus hit. Whenever I make this cake, I remember the 
fond memories of eating cold oranges on hot Aussie summer days 
while playing sport; something that’s quintessentially Australian.”

INGREDIENTS

2 oranges

3 eggs
 
1 cup caster sugar

300g almond meal 

1 tsp gluten-free 
baking powder

FOR THE SYRUP:

1 orange

3/4 cup caster 
sugar

•

•

•

•

•

•

•

METHOD

Preheat oven to 170 degrees C. Grease a 22cm cake pan.

Place 2 whole oranges into a saucepan and cover with cold water. Bring to the boil 
and simmer for 15 minutes until tender. Drain. Repeat. Refresh under cold water and 
drain.

Coarsely chop warm oranges and discard any seeds. Place into food processor and 
process until smooth.

Using electric beaters, whisk eggs and sugar until thick and creamy. Add processed 
orange mixture, almond meal and baking powder and gently fold until combined. 
Pour into pan and bake for 1 hour. Cool.

To make the syrup, remove peel from 1 orange. Cut peel into thin strips and juice 
the orange. 

Place peel into a saucepan, cover with water and boil for 5 minutes. Drain, then 
return to pan with orange juice and sugar. Place over low heat and cook, stirring 
for 2 – 3 minutes or until the sugar dissolves and the syrup thickens.

To serve, turn cake onto a plate. Use a skewer to gently prick the top. Spoon over 
syrup, cut into wedges to serve.
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chocolate 
orange mousse

Rachel Bruce – Carnarvon, WA

”I’m 16 years old and have my sights set on becoming a 
professional pastry chef. This is the first recipe that I 
remember cooking with my grandma. Since I mastered it, my 
younger brother CONSTANTLY asks me to make it for him… he 
could seriously eat it for breakfast, lunch and dinner!”

INGREDIENTS

200g plain chocolate, 
60% cacao 
1 orange

2 – 3 tbsp strong brewed 
coffee

6 eggs, at room 
temperature, separated

Pinch of salt

•

•

•

•

METHOD

Zest the orange, then mash the zest in a mortar and pestle.

Combine the chocolate, orange zest and coffee in a double boiler (or in 
a heatproof bowl set over a pan of barely simmering water). Once the 
chocolate has melted, stir till smooth and remove from heat.

Combine egg whites and salt in a large bowl. Whisk till stiff peaks form. 
Set aside.

Add egg yolks to the slightly cooled chocolate mixture. Stir well.

Pour the chocolate-yolk mixture over the egg whites. Carefully fold 
together using a metal fork or spoon till just combined.

Fill 10 small dessert glasses with the chocolate mousse mixture (or place in 
one large serving dish). Chill in the fridge for at least 6 hours, or overnight.

To serve, garnish with extra grated chocolate and orange pieces or zest.
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orange tart with
cinnamon cream

Molly Sanders – Margaret River, WA

“Everybody in my house is absolutely in love with Moora Citrus oranges and this 
easy tart recipe is such a great way to celebrate them. It’s an evolving recipe 
and I’ve been experimenting with lots of different variations for years; using 
almonds instead of hazelnuts, cardamom in the cream instead of cinnamon… 
the list goes on. This combination however is my absolute favourite… and the 
rest of the family agrees too!”

INGREDIENTS

Shortcrust pastry, frozen*

50g ground hazelnuts

50g unsalted butter, 
softened

50g caster sugar

4 large or 6 small oranges

FOR THE ORANGE SYRUP:

2 oranges

2 tbsp maple syrup or 
honey

FOR THE CINNAMON 
CREAM:

200ml double cream

1/2 tsp cinnamon

1 tbsp icing sugar

•

•

•

•

•

•

•

•

•

•

METHOD

Preheat the oven to 220 degrees C.

Defrost the pastry and roll out to a rough 30cm circle. Place your rolled-out pastry 
into your chosen dish or tart pan. Make sure you gently push the sides around the 
dish and trim any excess pastry.

Put the ground hazelnuts, softened butter and caster sugar in a mixing bowl. Whisk 
until pale and fluffy – about 6 minutes. Spread the mixture over the pastry base.

Thinly slice 4 – 6 oranges (depending on their size) and then arrange them on top 
of the hazelnut mixture.
 
Transfer the tart to the oven and bake for 25 – 30 minutes until the pastry is 
golden. Set aside to cool.

While the tart is cooking, prepare the orange syrup by squeezing the juice from 2 
oranges into a small saucepan. Add the maple syrup or honey, then simmer over a 
medium heat for 5 – 6 minutes or until the sauce is syrupy.

Just before serving, whip the cream, cinnamon and icing sugar in a mixing bowl 
until it reaches the soft peak stage (the peaks fall over when you take out the 
whisk).
 
Serve slices of tart with a dollop of cream and orange syrup on the side.

*If you’re feeling adventurous and/or you have the time, you can make your own 
pastry and substitute frozen for fresh.

1

2

3

4

5

6

7

8

VEGETARIAN 35



honey orange baklava
Ailsa Peck – Melville, WA

”My grandmother was an immigrant from Greece and this recipe 
was her pride and joy! She passed it on to my mother and my 
mother passed it on to me. Now when I bake this baklava recipe, I 
share all these memories with my kids. They never knew her but 
through stories, they are connected to her.”

INGREDIENTS

1/2 cup (75g) hazelnuts

1 1/2 cups (155g) walnuts

3/4 cup (130g) almonds, blanched

1/2 cup (75g) pistachios, shelled

1/4 cup (55g) caster sugar

2 tsp orange rind, finely grated

1 tsp ground cinnamon

1/2 tsp ground cardamom

12 sheets filo pastry

100g butter, melted

For the honey orange syrup:

1/4 cup (100g) caster sugar

1/4 cup (125ml) honey

1/2 cup (125ml) orange juice

1 cinnamon stick

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

METHOD

Firstly, prepare the nut mixture; preheat oven to 180 degrees C. Spread 
hazelnuts on an oven tray. Roast in preheated oven for 8 – 10 minutes 
or until toasted. Place hazelnuts in a clean tea towel and rub to remove 
the skins. Spread the walnuts, almonds and pistachios on an oven tray 
and roast for 5 – 7 minutes or until toasted. Remove from heat. Place the 
hazelnuts, walnuts, almonds and pistachios in the bowl of a food processor 
and process until finely chopped. Transfer to a bowl. Add the sugar, 
orange rind, cinnamon and cardamom and stir to combine.

Grease a 23cm square cake pan. Place a filo sheet on a clean work surface 
and brush with a little butter. Continue layering with another 3 sheets of 
filo and butter. Fold in half to form a square. Trim edges to fit in the base 
of the prepared pan. Spoon over half the nut mixture. Repeat process 
with half the remaining filo sheets and butter. Add another layer of the filo 
sheets and nut mixture, and then finish with a final layer of the filo sheets 
and butter. Use a small sharp knife to cut baklava into diamond shapes. 
Bake in preheated oven for 30 minutes or until golden brown. Remove 
from oven.

Meanwhile, to make the honey orange syrup, combine sugar, honey, 
orange juice and cinnamon in a small saucepan over low heat. Cook, 
stirring, for 5 minutes or until sugar dissolves. Increase heat to high and 
bring to the boil. Cook for 3 – 4 minutes or until syrup thickens slightly. 
Remove from heat.

While baklava is hot, pour over hot syrup. Set aside for 1 hour to cool 
completely. Store in an airtight container for up to one week.
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30 second
orange cake

Chris Van der Ende – Perth, WA

“This recipe came from the Thermomix Recipe Community. 
It’s so easy to make and uses the whole orange. Add sultanas, 
chocolate chips whatever you fancy, it’s that versatile; you can 
even turn the recipe into muffins.”

INGREDIENTS METHOD

1 whole orange, cut into quarters 

225g butter 

3 eggs 

200g sugar 

300g self-raising flour

(if using
gluten-free

flour)

Preheat oven to 180 degrees C. Grease and line a 20cm springform 
cake tin. 

Place orange and butter into mixing bowl and mix 7 sec/speed 8.3. 

Add remaining ingredients and combine 20 sec/Counter-clockwise 
operation/speed 4.4.  

Pour into 20cm round cake tin and bake for 50 – 60 minutes.

•

•

•

•

•
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dairy -free coconut 
crepes with orange 
sauce

Moora Citrus – WA 

“Typically known as Crepes Suzette, these dairy-free coconut 
crepes are good any time of the day. Breakfast, brunch, lunch 
or dessert, you really can’t go wrong!” 

INGREDIENTS METHOD

COCONUT CREPE BATTER:

4 eggs

1/2 cup coconut milk

1/4 cup coconut flour

1 tbsp arrowroot
(or substitute with cornflour)

Pinch of salt

ORANGE SAUCE:

2 oranges, juiced

Zest of 1 orange

1 tbsp vanilla extract

2 tbsp maple syrup or honey

1 tbsp dairy-free butter

To make the batter, combine eggs, coconut milk, coconut flour, arrow-
root and salt in a bowl and whisk until smooth and creamy. Allow to 
rest for 5 minutes.

Heat a frying pan over medium heat with a little oil of your choice. 
Add batter to pan, tilting so that the batter coats the pan evenly. 
Cook for 1 – 2 minutes on each side or until golden. Set aside in a 
warm place and repeat until all batter is used.

To make the sauce, combine orange juice, orange zest, vanilla and 
maple syrup in a saucepan. Simmer for a few minutes over a medium 
heat until slightly thickened. Add the butter and whisk until shiny and 
glossy.

To serve, place warm crepes onto serving plates, drizzle with orange 
sauce and top with fresh orange segments.
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tropical orange
fruit smoothie

Shannon Davey – Mooloolaba, QLD

”I work as a gym instructor and often need more energy 
throughout the day. This smoothie is my go-to every time I 
need that quick pick-me-up. It’s super easy to make and in-
credibly delicious. Plus, it gives me a good healthy dose of my 
daily vitamins and minerals all in one drink.”

INGREDIENTS METHOD

4 oranges, juiced

1 banana, sliced

300ml unsweetened pineapple 
juice or 200g pineapple cored, 
trimmed and sliced

4 – 5 ice cubes

Put orange juice, banana, pineapple juice (or pineapple), and ice in a 
blender.

Blend until smooth.

Enjoy! 

•

•

•

•
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orange
lemonade

Tegan Gibson – Merredin, WA

”I actually got this recipe from you guys at Moora Citrus, so 
thanks for that! We’ve recently moved to Merredin from South 
Australia and found your oranges in our local store. This recipe 
is a great use for them – it’s so refreshing! I make it with the 
kids and they love it… it never lasts long in our fridge!”

INGREDIENTS METHOD

1 3/4 cups sugar

2 1/2 cups water

1 1/2 cups lemon juice

1 1/2 cups orange juice

2 tbsp lemon zest, grated

2 tbsp orange zest, grated

6 cups water, for serving

In a large saucepan, combine sugar and water and stir over medium 
heat until all the sugar is dissolved. Remove from heat and let cool 
slightly.

To the saucepan, stir in citrus juices and zests. Let stand, covered, for 
1 hour.

Strain syrup from the saucepan and into a bottle that you can cover 
and refrigerate until cold.

To serve, fill glasses or a jug with equal amounts of fruit syrup and 
water. Add ice and enjoy!
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winter spice
orange tea

Moora Citrus – WA 

“Cinnamon, cardamom and orange…. Nothing can go wrong with 
this simple and spicy hot beverage. Perfect for winter nights 
and to keep all those colds and flus at bay.”

INGREDIENTS METHOD

2 cups water

1 stick cinnamon

4 cardamom pods, crushed

1/2 cup orange juice

Honey, to taste

In a saucepan bring water, cinnamon and cardamom to a boil over 
medium heat.

Remove from heat and add tea. Cover and let steep for 4–5 minutes 
before straining.

Fill tea mugs or glasses two-thirds with the hot tea and top with fresh 
orange juice.

Add honey to taste and serve immediately.
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best ever
mimosas

Nylah Stevenson – Geraldton, WA

“Our go-to girls’ brunch recipe! The “best ever” part of the 
name is a little joke we have, because with just 2 main ingredi-
ents, it’s pretty simple! BUT the addition of the strawberries is 
what we think make them the “best ever”. Then it’s just que the 
good memories, good times, and a whole lotta laughter.”

INGREDIENTS METHOD

750 mL (1 bottle) sparkling white 
wine, champagne or prosecco, 
chilled

2 – 4 cups orange juice, chilled

Strawberries, for serving

Start by filling your glass about halfway* with sparkling wine.

Top up the rest of the glass with orange juice.

Serve with strawberries on the side, or my favourite – in the glass! 
Enjoy immediately.

*You can make these with any ratio of wine to orange juice that you 
like really… the choice is yours!
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chocolate dipped
mandarins

Toni Koppen – Albany, WA 

“There are two things in life that I absolutely cannot live 
without… mandarins and chocolate! Mandarins are my all-
time favourite fruit and chocolate is my all-time favourite 
comfort food. So, combining these two is a dream come 
true for me. I also like to make this recipe using candied 
mandarins which will keep for longer and make the prettiest 
of gifts… my friends just love them!”

INGREDIENTS METHOD

1/4 cup dark chocolate chips, 
melted

1 tsp coconut oil

5 mandarins, peeled and divided 
into segments

For garnish: flaky sea salt, shredded 
coconut, crushed nuts

(if using
dairy-free
chocolate)

Stir together melted chocolate and coconut oil.

Dip each mandarin segment into melted chocolate and then into your 
chosen garnish.

Transfer to a lined baking sheet and refrigerate until firm, about 20 
minutes.

•

•

•

•

1

2

3

GLUTEN-FREE VEGETARIANDAIRY-FREE 46



grandmas orange
marmalade

Alisha Spiers – Donnybrook, WA

“This was my grandmother’s favourite thing to cook. She 
would always have a jar of marmalade in her fridge and I 
can still remember the smell of oranges filling her kitchen 
when she would be making a batch of it. My memories are so 
vivid and strong that a single spoonful can take me straight 
back to her kitchen any time of the day.”

INGREDIENTS METHOD

1kg orange segments

750g sugar

Juice of 1 lemon

1 cup orange juice

1 cup orange peel, 
thinly sliced (optional)

If you want to add the peel to the jam, start by peeling the oranges as thinly as 
possible. Remove any white part of the peel and discard. Set aside.

Cut the oranges into 1cm segments and remove any seeds. Add the orange 
segments, sugar, lemon juice and orange juice to a large pot. Bring to a boil over 
medium-low heat stirring occasionally.

When the mixture comes to a boil reduce the heat to low and stir every few minutes 
to make sure it doesn’t stick to the bottom of the pot. Simmer over low heat until 
the mixture is reduced to 1/3 the original amount and the consistency is thick (this 
should take an hour to an hour and a half). If you plan on adding the orange peel, 
after the mixture has reduced to 1/2 its original size (40 – 50 minutes into cooking), 
add the peel.

Allow the mixture to cool completely, away from any sources of moisture (ie. cover 
the pot with a clean cloth while cooling, do not use the lid of the pot as the steam 
may condense into water drops and cause the jam to go bad).

Once the mixture has cooled, fill it into sterilised jars and store in the fridge.
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bacel orange -turmeric 
tahini sauce

Baris Celep – Perth, WA 

My family comes from a remote village in Turkey, which is 
known for its amazing roasted tahini. The quality of the locally 
grown sesame seeds give the tahini a rich golden colour and 
a delicious nutty taste - it’s very unique! After emigrating to 
Perth, my partner Jolleh and I decided that we must bring 
this tahini to Australia, and so we started Bacel Fine Foods. 
The addition of the orange and turmeric to our Bacel tahini 
is a match made in heaven – earthy, creamy, and vibrantly 
coloured, it looks good on any plate. Use it as a drizzle over 
vegetables, meat, or pretty much anything!

INGREDIENTS

3 tbsp Bacel tahini

3 tbsp orange juice

1 tbsp cider vinegar

1 tbsp olive oil

1/4 inch nub turmeric peeled

1/4 tsp sea salt, to taste

Add all ingredients to a small blender or bowl and mix until 
completely smooth. 

Use immediately or store in an air-tight container and 
keep refrigerated, it will stay fresh for up to 2 weeks in the 
refrigerator.
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Thank you so much
for supporting
moora citrus

AND WA’S LOCAL PRODUCTS!

WWW.MOORACITRUS.COM.AU

/MOORACITRUS

PO BOX 365, MOORA WA 6510

INFO@MOORACITRUS.COM.AU

(08) 9653 1318

Purely West Australian


