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FAMILY SCORE

Name Score out 
of 10

Nathan 10

Renu 10

Amisha (age 8) 8.5

Oscar (age 7) 10

Aliya (age 5) 9

STEGGLES FAMILY SCORES
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The bowl recipe

FAMILY SCORE.

Name Score out 
of 10

Ryan 9

Natalie 9.5

Dexter (age 8) 10

James (age 7) 9

Honey (dog) 10

The pickle recipe

RENU’S VERSION NATALIE’S VERSION

Natalie - Our first recipe was picked by my son, Dexter. He picked it because it had ‘tuna’ in 
it, but as he has to avoid all high mercury fish, we substituted for Tasmanian Salmon and 
Barramundi. The recipe had a pre-recipe of Pickled Veg, which we had to make 24 hours 
beforehand. It was a fun experience, as it’s been a while since I attempted to follow a recipe. 
Renu and I cooked simultaneously, in our own kitchens, and were constantly texting and 
comparing ideas and progress. Great fun! This would make a good ‘Lock down’ challenge!  
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Renu’s Key Points 
• This dish was a mega-hit!! 
• I did not use tuna (sashimi grade tuna was $125/kg!) 
• I used salmon instead (this was half the price of 

tuna). 
• Oscar is allergic to sesame so I added toasted 

sunflower seeds and omitted sesame oil. 
• Toasted sunflower and pumpkin seeds sent this dish 

to the next level! As Oscar said, “the nutty flavour is 
delicious and I love the crunch that it adds”.  

• I used lime instead of lemon in the dressing. And I 
always at least double citrus amounts - IMO you can 
never have too much! (It’s similar to when a recipe 
calls for 1 clove of garlic. Seriously 1 clove. 
Bahahahahahahaha!!!! FYI I am Indian)  

• I cooked quinoa in the rice cooker (I took the quick 
option with limited time between work and kids 
activity pick-ups) 

• I added tinned edamame beans - not 
recommended! This resulted in Amisha culling 
points…. And I agree - the beans were mushy, 
texturally gross and didn’t taste like edamame.  

• Amisha harvested two of her beetroot from her 
veggie patch for the pickled veg. She typically 
charges me the same rate as Harris Farm organic 
produce, plus adds a $1 delivery fee. (The garlic I 
bought from her was $80/kg plus $1 delivery!) 
Thankfully she loves the pickles and has not yet 
charged me for the beetroot or I may need to visit 
the bank for another loan.  

• The most hilarious thing about this cook-off is that 
neither Natalie or I used the key ingredient, tuna! :)

Natalie’s Key Points 
• There was a lot of excitement about this meal! 
• After the meal, Ryan said, “I’m going to like this 

challenge!” 
• Due to COVID, I’m avoiding supermarkets and 

therefore ordered my fish online the day before, so I 
decided to crisp fry it, as it wasn’t ‘sushi standard’.  

• I used Tasmanian Salmon and Australia Barramundi. I 
lightly sprinkled them with dried herbs before frying.  

• I thought the kids wouldn’t eat plain quinoa, so I 
added cooked rice to the quinoa into their servings.  

• I only had one ripe lemon in the garden, so I used 
lemon and Kombucha vinegar in the dressing.  

• I added frozen edamame beans and sugar snaps. 
The beans were great, but the sugar snaps were not 
so snappy…. 

• My pickled veg were amazing but quite strong and 
overwhelming in taste. If I had known, I would have 
sliced them smaller when preparing them. I spiced 
them up with all of the fresh herbs my neighbour 
brought over from his garden, including lime leaf, 
oregano, tarragon, curry leaf! I used kombucha 
vinegar instead of rice wine vinegar. Was very yum.  

• I was happy to see how the kids attacked the meal. 
James even ate some of the veggies that he hadn’t 
noticed.  

• This meal made many many dirty dishes! But worth 
it.  

• James said he couldn’t give it a 10 as his favourite 
food is chess toasty, but it’s a close 9.  

• Personal conclusion: I love poke bowls, so this was 
right up my street for fav foods. I particularly loved 
the pickles. I normally make slow ferments, so it was 
nice to learn to pickle veg in 24 hours. The meal is 
very adaptable, a bit of sliced avo, or roasted 
pumpkin would also be delicious - especially with 
Renu’s roasted pumpkin seeds.  

• I need to work on my photography a bit!! 
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