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Fiona Weir Walmsley paints a beautiful picture of 
life (and work) at Buena Vista Farm in Gerringong, 
NSW, and of the joy of making, sharing and 
enjoying things from scratch, no matter how busy 
you are. From Scratch is about kitchen time being 
fun, instructions without preachiness, and the deep 
satisfaction of being able to make all the things 
yourself – when you have the urge, or when you 
run out of baking powder. Plus, sampling your 
homemade delights might just be what you need 
to fi nd your happy place.

From Scratch is a cheerful guide to making 
your own food and staples, starting at the 
very beginning. More than 200 straightforward 
recipes – from basic pantry items and essential 
dairy products to decadent cakes, tasty dips, 
crackers, ferments and drinks – will give you 
the confi dence to leave packaged goods behind. 

COOKERY
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For Nessie, who insisted on recipes 
written down, and for Adam, 

for all the endless washing up, 
and this life and love.

This book was written at Buena Vista Farm in 
Gerringong where we acknowledge the traditional 

custodians of this land, the Wadi Wadi people of the 
Dharawal nation and their Elders, past and present. 

We acknowledge and respect their continuing culture 
and the contribution they have made and continue to 
make to life in Gerringong and the Illawarra region.
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85FROM SCRATCH A DEEP LOVE OF CONDIMENTS

Horseradish cream has many uses, but I think its 
very best use is served on a fresh baguette with hot, 
just-cooked minute steak. I think it might be one of 
the very best lunches in life.

MAKES 1 × 300 G (10½ OZ/1 CUP)  JAR

250 g (9 oz/1 cup) sour cream
20 g (¾ oz/¼ cup) grated fresh horseradish, 

or you can use store-bought, in a jar
1 tablespoon mustard (see page 82)

METHOD
Whisk all the ingredients together in a bowl, cover 
and refrigerate for at least 2 hours before using, 
if possible, to allow the flavours to meld together.

keeps in the fridge for up to 1 week. 
Pictured opposite.

Aioli
At our farm workshop lunches, we almost always 
serve our pasture-raised chicken tossed in this 
garlicky mayo. Aioli is also absolutely excellent 
served with fish and chips, or piped over pizza 
made with broccoli. One of  my favourites.

MAKES 1 × 300 G (10½ OZ/1 CUP)  JAR 

3 garlic cloves, very fi nely diced
1 free-range egg yolk
1 tablespoon lemon juice or white-wine vinegar
1 teaspoon dijon mustard
250 ml (8½ fl  oz/1 cup) grapeseed oil

METHOD
To make the aioli with a food processor, place the 
garlic, egg yolk, lemon juice and mustard in the bowl 
of the food processor and process until the mixture 
is pale and well mixed. With the motor running, add 
the oil in a VeRY SLOW but steady stream until the 
mayonnaise is thick and emulsified, then season with 
salt and pepper.

Refrigerate until needed; it will last for 1 week in 
the fridge.

To make the aioli by hand, place the garlic, egg yolk, 
lemon juice and mustard in a large bowl and whisk 
with a balloon whisk until the mixture is pale and well 
mixed. Then, while still whisking vigorously, begin to 
add the oil in very small amounts, very slowly, until 
the mayonnaise becomes thick and emulsified, then 
season with salt and pepper. 

Sixty-second Mayo
Our ordinary mayo (see opposite) is really pretty 
quick to make, but there’s an even quicker method. 
To get a lovely thick mayo you need to do a slow 
emulsification, but you can get a perfectly decent 
mayo by mixing it all at once, no slow drizzle. 
Sometimes, when you feel like mayo with your hot 
chips and they’re actually already out of  the oven 
and on the table, remembering that you can make 
mayo in literally a minute might motivate you to 
do it. 

Rules: Don’t make this in a bowl. It has 
to be made in a jar or jug that your hand-
held blender fits in, so it can whip everything 
together simultaneously. 

MAKES 1 × 300 G (10½ OZ/1 CUP)  JAR

1 free-range egg yolk
1 tablespoon apple-cider vinegar
1 teaspoon mustard (see page 82)
250 ml (8½ fl  oz/1 cup) light olive oil 
½ teaspoon sea salt 

METHOD
Put all the ingredients in a jug or a jar and blitz 
together with a hand-held blender until emulsified 
and thick. 

Store in the fridge for up to 1 week.
Whole Egg Mayonnaise

Horseradish Cream
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Horseradish cream has many uses, but I think its 
very best use is served on a fresh baguette with hot, 
just-cooked minute steak. I think it might be one of 
the very best lunches in life.

MAKES 1 × 300 G (10½ OZ/1 CUP)  JAR

250 g (9 oz/1 cup) sour cream
20 g (¾ oz/¼ cup) grated fresh horseradish, 

or you can use store-bought, in a jar
1 tablespoon mustard (see page 82)

This recipe is for everyone other than my 
beloved sister-in-law, Rachel, who truly believes 
mayonnaise is the work of  the devil and would 
rather die than be in the same room as it. 

This is a staple in our house. In the last week, 
I’ve dressed salads with this mayo, dipped zucchini 
(courgette) sticks in it and spooned it over eggs. 
It’s a great thing to have in the fridge to make a 
quick and yummy coleslaw with, to serve with 
homemade hot chips, or to improve a lunch wrap 
no end. And it’s easy to make.

MAKES 1 × 300 G (10½ OZ/1 CUP)  JAR

1 free-range egg, separated
1 tablespoon apple-cider vinegar
1 teaspoon mustard (see page 82)
250 ml (8½ fl  oz/1 cup) light-fl avoured oil,

such as grapeseed or rice bran oil
½ teaspoon sea salt 

METHOD
To make the mayo in a food processor, place the 
egg yolk, vinegar and mustard in the bowl of the 
food processor and process until the mixture is pale. 
With the motor running, add the oil in a VeRY SLOW 
but steady stream until the mayonnaise is thick and 
emulsified. Add the egg white and mix until well 
combined. Add the sea salt.

Refrigerate until needed. It will keep for 1 week in 
the fridge.

To make your mayo by hand, place the egg yolk, 
vinegar and mustard in a large bowl and whisk with 
a balloon whisk until the mixture is pale and fluffy. 
Then, while still whisking vigorously, begin to add 
the oil in very small amounts, very slowly, until the 
mayonnaise becomes thick and emulsified. Add the 
egg white and sea salt and mix until well combined. 

Whole Egg Mayonnaise
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245FROM SCRATCH OBVIOUSLY CRACkeRS

MAKES APPROX.  20 

300 g (10½ oz/2 cups) plain (all-purpose) fl our
125 ml (4 fl  oz/½ cup) water
185 ml (6 fl  oz/¾ cup) olive oil
2 teaspoons sea salt
herbs and/or seeds, to taste, such as fi nely 

chopped rosemary

METHOD
Preheat your oven to 180°C (360°F) and find two 
baking trays.

Put all the ingredients together in a bowl and mix 
well until it resembles dough. 

Divide the dough into two balls and roll between two 
sheets of baking paper until it’s very thin (2 mm/¹⁄8 in), 
or use a pasta maker for this job, if you have one.

Remove the top sheet of baking paper and cut the 
dough into squares or strips with a sharp knife or 
pizza cutter (I use a ridged ravioli cutter). Lift the 
whole sheet of paper onto the first baking tray.

Repeat with the other dough ball so you’ve got two 
trays of rolled out and cut crackers. 

Bake for 12 minutes, or until crisp and pale golden. 
Allow to cool on the trays before transferring to an 
airtight container. 

These crackers stay fresh for about 4 weeks. At least. 

Life-changing Wheat Crackers

HG_FromScratch_TXT_FINAL_SI.indd   245 6/4/22   10:12 am

244 FROM SCRATCH OBVIOUSLY CRACkeRS

These are the crackers we have taught for years in 
From Scratch, and they are the quickest, simplest 
and most customisable crackers ever. 

This is the cracker that just might make you 
completely evangelical about homemade food over 
store-bought. It’s the one that is quicker to make 
than to buy, and cheaper, and exponentially tastier. 

I’ve always hoped that these crackers were not 
just crackers but a hook. The gateway from-scratch 
recipe. The thing that most people buy and that 
once they start to make their own, never go back. 

The canary in the coalmine of  home food 
prep: once people start making their own crackers, 
we know the tide of  supermarket stranglehold over 
home food production is over. 

Can a cracker really be all those things? 
Why not?

MAKES APPROX.  20 

300 g (10½ oz/2 cups) plain (all-purpose) fl our
125 ml (4 fl  oz/½ cup) water
185 ml (6 fl  oz/¾ cup) olive oil
2 teaspoons sea salt
herbs and/or seeds, to taste, such as fi nely 

chopped rosemary

METHOD
Preheat your oven to 180°C (360°F) and find two 
baking trays.

Put all the ingredients together in a bowl and mix 
well until it resembles dough. 

Divide the dough into two balls and roll between two 
sheets of baking paper until it’s very thin (2 mm/¹⁄8 in), 
or use a pasta maker for this job, if you have one.

Remove the top sheet of baking paper and cut the 
dough into squares or strips with a sharp knife or 
pizza cutter (I use a ridged ravioli cutter). Lift the 
whole sheet of paper onto the first baking tray.

Repeat with the other dough ball so you’ve got two 
trays of rolled out and cut crackers. 

Bake for 12 minutes, or until crisp and pale golden. 
Allow to cool on the trays before transferring to an 
airtight container. 

These crackers stay fresh for about 4 weeks. At least. 

Life-changing Wheat Crackers
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