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Food. Culture. Community.

Everyone has a personal relationship to food.

As a community, we may share a vocabulary. As a culture, we may share a

history. But no one can tell you what you like to eat. No one tastes food the

same way you do.

At the time of publishing, most of the foods we grow commercially and in our

backyards, here in Australia, were originally imported from overseas. And yet,

the fruits, roots, nuts, seeds and leaves of native bush tucker plants have

sustained generations of Aboriginals for centuries.

Today, bushfoods represent a rich and vibrant history in this country’s culture,

one that existed long before European settlement.

We put together this cookbook to show people what’s possible with the

bounty of wild and wicked wonders, native to this Great Southern Land; to

help people get to know these unique ingredients, along with easy,

interesting or novel ways to enjoy their truly Australian flavours.

This book wouldn’t have been possible without the generosity and support of

the friends we’ve made since embarking on the Tucker Bush journey —

friends who are passionate about food, and passionate about cultivating

positive change in Australian cutlure.

On behalf of the whole team, thank you for purchasing Cooking with Bush

Tucker. We hope your relationship with food is a fruitful one.

Mark Tucek, Founder

Tucker Bush



Basics





Drying can change the appearance, texture and flavour of herbs quite drastically.

Some bushfood herbs lose their flavour once dried, and will only keep for a few

weeks before becoming bland. However, some plants intensify in flavour,

producing bitter overtones or strong, lingering aftertastes.

Sundried or air-dried herbs

1. Harvest and wash herbs, then pat dry with a clean tea towel.

2. Bundle in small bunches and secure with string or a rubber band.

3. Hang in full sun or in a dry spot indoors, protecting from wind and moisture —

you can cover each bunch with a paper bag to add extra protection from the

elements.

4. Unbundle herbs when they feel crisp and dry to the touch, then crumble,

crush or grind them into an airtight storage container.

Drying herbs in the oven

1. Preheat oven to 80°C.

2. Harvest and wash herbs, then pat dry with a clean tea towel.

3. Lay onto a baking sheet on tray, and place on the lowest rack in oven.

4. Leaving the oven door ajar, allow herbs to ‘bake’ for 1–2 hours, turning them

over every half hour, or until they are crisp and dry.

Drying herbs in a dehydrator

1. Harvest and wash herbs, then pat dry with a clean tea towel.

2. Lay herbs onto trays and set dehydrator temperature. Check your manual for

temperature settings, as this may vary depending on type of herb.

3. Allow to dehydrate for 2–4 hours.

Dried Herbs

Courtesy of Robyne Low, RiverMint Dining.



Officially, all “tea” (whether black, green or white) is brewed from the leaves of the

same plant, Camellia sinensis.

Unofficially, tea can be made from the leaves of many other plants too, as well as

from their flowers, fruit, roots, and sometimes the bark. These teas are referred to

as tisanes, and are made by steeping plant parts in 100°C hot water for about 5

minutes.

In summer, you can enjoy refreshing infusions adding herb sprigs and fruit pieces

to cold water, and leaving to steep.

Bark

Raspberry JamWattle

Acacia acuminiata

Bignay

Antidesma bunius

Roots

Red Back Australian Ginger

Alpinia caerulea ‘Atherton’

Native Lemongrass

Cymbopogon ambiguus

Teas, Tisanes & Infusions

Leaves

Lemon Myrtle

Backhousia citriodora

Cinnamon Myrtle

Backhousia myrtifolia

Native Lemongrass

Cymbopogon ambiguus

Rosella

Hibiscus sabdariffa

Native River Mint

Mentha australis

Gumbi Gumbi

Pittosporum angustifolium

Aniseed Myrtle

Syzygium anisatum

Fruit

Finger Lime

Citrus australasica

Davidson Plum

Davidsonia jerseyana

Smooth Davidson’s Plum

Davidsonia johnsonii

Ooray

Davidsonia pruriens

Small-leaved Tamarind

Diploglottis campbelii

Rosella

Hibiscus sabdariffa

Illawara Plum

Podocarpus elatus

Atherton Raspberry

Rubus probus



For centuries, humans have used pickling and preserving techniques to make food

last longer. These are fantastic ways to extend the life of fresh produce and a great

use for your bush tucker ingredients.

What are pickles?

Pickles are, essentially, foods soaked in a vinegar or brine solution to slow down

the rate of spoilage through fermentation. Usually, herbs and spices are also

added for extra flavour.

What are preserves?

Preserves are a cooked preparation of fruit (or vegetable) with sugar and other

ingredients. Different types of preserves include jams, jellies, marmalades,

chutneys, confits and curds.

How to Sterilise Jars for Long-term Storage

1. Wash your jars in hot soapywater, then rinse.

2. Place jars on a tray, open side up.

3. Leave tray in a 100°C oven until ready to fill.

How to Sterilise Jar Lids for Long-term Storage

1. Place jar lids into a saucepan of water and bring to the boil.

2. Place boiled lids on paper towel.

3. Just before use, dry the lids thoroughly.

Pickling & Preserving

Make simple “quick pickles” at a pinch by soaking fruit or vegetable pieces in a

bowl of vinegar with a little sugar and a few spices.

Leave covered in the fridge for at least two hours, then enjoy!

Quick pickles should keep for a few days. Theywon’t have time to develop the full

flavours and textures, but they’re an easy side dish for a last-minute dinner party,

or a refreshing snack when you’re short on time.

For pickles meant to last longer, you’ll need to use a boiled pickling solution and

sterilised containers.

Quick Pickles



1kg Lilly Pilly

700ml apple cider vinegar

200mlwater

1 cup brown or white sugar

½ teaspoon Lemon Myrtle powder

½ teaspoon Anise Myrtle powder

¼ teaspoon cinnamon powder

2 cinnamon quills

8 cloves

8 cardamon pods, brusied

2 pinches salt

1. Place all ingredients (except for Lilly Pilly) into a small saucepan.

2. Slowly bring to the boil, stirring the sugar until fully dissolved before the

temperature gets too hot.

3. Once boiling, reduce the heat and simmer for 15–20 minutes so the flavours

can infuse.

4. Place the raw fruit into sterile jars.

5. (Optional) Add cinnamon and bay leaves for decoration.

6. Fill the jar with the hot pickling liquid, leaving about 1cm head space.

7. Place the lids on the jars and close tightly. Store in a cool dark place for a

month or two before eating. Watch out for the seed inside!

Pickled Lilly Pilly should keep for up to two years. Store in fridge once open.

Courtesy of Rebecca Sullivan, Warndu.

Pickled Lilly Pilly



60 Rosella calyxes, with flesh separated from seed pods

Water, just enough for simmering

Sugar, 1:1 ratio with simmered Rosella pulp

½ cup pectin (may be made from Rosella seed pods)

1. Place all seed pods in a saucepan, and the calyx flesh in a large pot.

2. Cover each with just enough water and bring to boil.

3. Reduce heat and simmer each for 40–60 minutes.

4. Strain the calyx pulp through a medium strainer.

5. Strain the seed pods through a fine strainer. Keep the liquid; this is homemade

pectin.

6. Add ½ cup of the pectin to the calyx pulp and weigh.

7. Weigh an equal amount of sugar and add to the pulp and pectin.

8. Bring your jam mixture to boil then reduce heat to simmer for 40 minutes,

stirring occasionally to avoid burning.

9. Check if mixture has reached setting point by pouring a teaspoon onto a cold

plate. If your sample remains syrupy, continue simmering and check again

every 5–10 minutes. The mixture is readywhen a cooled sample takes on a

jam-like consistency.

This recipe may be adapted for a range of bush tucker fruits, substituting the

Rosella calyx flesh for an equivalent quantity. Use a storebought pectin or your

own homemade pectin.

Rosella Syrup

You can also use this recipe to prepare Rosella calyxes for sparkling wine. Just skip

the pectin, and leave the seed pods inside the calyx.

Rosella Jam

Courtesy of Robyne Low, RiverMint Dining.



Entrées
&

In-betweens



Makes 20 wonton cups

20 square wonton wrappers

200g chicken thighs, boned and skinned, chopped

2 strands Native Lemongrass (fresh or dried), finely chopped

½ cup chicken stock

1 Tbsp brown sugar

½ cup coconut cream

1 teaspoon fish sauce

1 garlic clove

1 red chilli, chopped

100gWarrigal greens

¼ cup coriander leaves, chopped

1. Preheat oven to 190°C (fan forced).

2. Oil two 12-hole mini muffin pans.

3. Bash theWarrigal greens and boil them for 2 minutes. Strain and squeeze, then

set aside.

4. Combine Native Lemongrass, chicken stock and sugar. Bring to boil.

5. Add coconut cream and simmer.

6. Take off heat and let steep. Strain liquid when it reaches desired lemony

flavour. For extra intensity, add a couple of chopped dessert limes to preferred

strength.

7. Return strained liquid to heat and add chopped chicken. Simmer until

thickened and chicken is cooked through.

8. Stir in fish sauce, garlic, chilli, and chopped up warrigal greens. Simmer for 1

more minute, then let cool.

9. Push wonton wrappers into muffin pan holes. Spray lightly with cooking oil or

brush with vegetable oil and place in oven for approx. 5 minutes until light

browned and crisp.

10. Cool on wire rack to allow to crisp up further.

11. Fill wonton cups with chicken and warrigal greens mixture and top with

coriander leaves.

Lemongrass Chicken &Warrigal Canapés

Courtesy of Robyne Low, RiverMint Dining.



Courtesy of Vince Velletri, Il Paiolo.

500g fresh goat cheese

6–7 Mountain Pepper berries

1. Crush the berries roughly with a mortar and pestle.

2. In a bowl, mix the fresh cheese with the crushed berries.

3. Form a log and wrap in plastic wrap.

4. Leave to stand in the fridge for at least 24 hours to let the flavours

to develop.

5. Serve on a cheese board with fruit, nuts and crackers.

Pepperberry Goat Cheese

Courtesy of Vince Velletri, Il Paiolo.

500g fresh goat cheese

1 Tbsp of Native Thyme

1 Tbsp of Lemon Myrtle

3 Mountain Pepper berries

A pinch of sea salt flakes

1. Combine herbs and pepper berries with sea salt flakes, and grind

roughly with a mortar and pestle.

2. Rub this mixture to cover the cheese and leave to stand in the

fridge for at least 24 hours.

3. Serve with on cheese board with fruit, nuts and crackers.

Bush Herb-Crusted Goat Cheese



500g seedless watermelon, diced

500g seedless red grapes (frozen)

For granita:

325ml soda water

250mlwater

115g sugar

1 lemon, zest & juice

⅓ cup GeraldtonWax needles & petals

For sugar syrup:

100g castor sugar

100mlwater

⅓ cup GeraldtonWax needles & petals

1. To make granita, place half of your water, sugar, lemon zest & juice and

GeraldtonWax in a blender. Blend on high speed for at least 1 minute.

2. Once combined stir in the remainder of the water and soda water. Freeze in a

freezer safe container (try to use one with a large surface area). Wait until

completely frozen.

3. Once frozen, use a fork to scrape the top of the granita until you have broken

up all the ice. Store in air tight container in the freezer until ready to serve.

4. To make sugar syrup, mix the water and sugar together in a small pot and heat

on a low heat until the sugar is dissolved.

5. Add the GeraldtonWax and steep like you would your morning tea.

6. Strain off and allow to cool.

7. Dress the watermelon with the GeraldtonWax stock syrup until you have

reached your desired sweetness.

8. In a cold bowl, layer the watermelon, grapes and granita, then garnish with

young GeraldtonWax needles.

Syrup lasts up to 2 weeks if refrigerated in an air tight container. It can also be used

as a fruity cocktail cordial.

Courtesy of Cameron Jones, Red Cabbage.

GeraldtonWax Granita
withWatermelon & Grape



12 freshly shucked oysters

1–2 Finger Limes

1. Chop the Finger Limes in half.

2. Squeeze the solid pearls into the oyster shell.

Finger Lime flavours are strong and sharp, so you’ll only need a few pearls per

oyster. Try mixing the pearls of different coloured Finger Limes for a more vibrant

serving platter.

What is a Finger Lime?

Finger Lime is a native Australian citrus prized for its unique caviar-like pulp and

attractive colour, which can vary between yellow, green, pale pink and crimson.

When bitten, the sturdy pulp sacs explode with sweet and sour, citrusy juice.

Finger Limes are a great fruit for mixing into summer drinks and desserts. Both the

juice and the pulp pair well with a range of seafoods.

More Finger Lime entrée suggestions

Grill fresh yabbies with butter and garlic, then dress with Finger Lime pearls and

juice from a medium-sized lemon.

Skewer chicken tenderloin or thigh meat, glaze lightly with honey soy, then cook in

frypan or oven. Top with Finger Lime pearls and serve.

Lay out slices of cooked chicken breast (or prawn shrimp) with small quantities of

cooked vermicelli, snow pea sprouts, mint leaves and Finger Lime pearls on

sheets of round rice paper. Wrap and serve fresh with a peanut dipping sauce.

Arrange prosciutto, grilled mushroom, parsley and Finger Lime pearls on rye

crispbread or lavash crackers.

Courtesy of Robyne Low, RiverMint Dining.

Fresh Oysters with Finger Lime

2 ripe avocados

½ ripe tomato (seeds & pulp removed), chopped

2 Tbsp coriander leaves & stems, finely chopped

1-2 Finger Limes

½ teaspoon sea salt

½ lemon or lime (or equivalent juice)

Black pepper

1. Halve the avocados and scoop out the flesh. Mash with a fork.

2. Chop the Finger Limes in half and squeeze out the solid pearls into the

mashed avocado.

3. Add tomato, coriander, salt and pepper. Mix well.

4. If serving fresh, mix in the lemon juice too. Otherwise, squeeze lemon juice

over the top and cover bowl with cling film and store in fridge; mix thoroughly

before serving.

Guacamole is made with lemon or lime juice to slow down the rate of oxidation

(the process that turns avocados brown). The tangy flavour is also a refreshing

compliment to the normally buttery avocado and adds sweetness to the naturally

salty tomato.

With whole finger lime pearls added to the mix, every mouthful comes with an

extra burst of sweet citrus.

This is a novel Australian twist on a world-famous dip.

Guacamole with Finger Lime

Adapted from “How to Make Perfect Guacamole” by Elise Bauer, via SimplyRecipes.com.



20 freshly cooked prawns, peeled

2 ripe but firm mangoes, sliced

1 red chilli, sliced

2 spring onions, sliced

12 mint leaves, torn

120ml dressing

Taro chips

For salad dressing:

100g crushed Lemon Aspen

125ml honey

500ml vinegar

750ml Macadamia oil

2 Tbsp Dijon mustard

Salt and pepper to taste

1. To make the dressing, simmer Lemon Aspen, honey and vinegar in a saucepan

for 30 minutes and strain.

2. When cool, blend 500ml of the mixture with the Macadamia oil, Dijon mustard,

salt and pepper.

3. Toss all salad ingredients (except for the taro) with the dressing.

4. Garnish with taro chips.

Make your own taro chips

Finely slice one small taro. Fry them in a little olive oil to make crispy, healthy

chips.

Chilli Prawn &Mango Salad
with Spicy Lemon Aspen

Courtesy of Craig Squire, Ochre Restaurant.





Raw Beef Carpaccio, Blanched Samphire
and Nasturtium Capers
Serves 4 as an entree

400g beef

Handful of Samphire

Few spoonfuls homemade mayonnaise

Miscellaneous garden salad leaves

Olive oil

1. Make the Nasturtium capers at least 1 week in advance. Sprinkle salt over the

seed pods and leave in fridge overnight.

2. The next day, create a pickling solution by bringing vinegar and sugar to a

simmer (so sugar dissolves), allow to cool.

3. Rinse salt off the Nasturtium seed pods and add to pickle liquid. Keeps for up

to 1 year in the fridge.

4. To make the carpaccio salad, bring a pot of water to the boil and drop in

samphire for 30 seconds, then refresh in iced water. Drain.

5. Slice beef very thin and arrange onto 4 plates.

6. Spoon on some mayonnaise and drizzle with olive oil.

7. Scatter with samphire, nasturtium capers and garden leaves.

Courtesy of Guy Jeffreys, MillbrookWinery.

For Nasturtium capers:

1 handful of Nasturtium seed pods

1 massive pinch of salt

200mlwhite wine vinegar

50g sugar



Mains



Serves 2

250g kangaroo fillet

2 teaspoons native Mountain Pepper

1 cup wild rice

Olive oil

For Rosella jus:

½ cup beef stock

Salt and pepper

1½ teaspoons Rosella jam

½ cup of red wine

2 Rosella flowers in syrup, finely chopped

1 whole Rosella flower for garnish

1. Pre-heat oven to 180⁰C. Coat kangaroo in native mountain pepper.

2. Heat a griddle or heavy based frying pan until hot, brush with a little olive oil

and sear the kangaroo fillet for a couple of minutes on each side.

3. Transfer fillet to the oven for 10 minutes.

4. Meanwhile, bring a large saucepan of salted water to the boil, add the wild rice

and cook. Drain and set aside.

5. To make the sauce, heat the stock in a saucepan, season with salt and pepper,

add rosella jam and simmer for a couple of minutes. Add red wine, Rosella

flowers (including syrup), stir and simmer for a further minute to reduce

slightly.

6. To serve, cut kangaroo fillet thinly across the grain, arrange on a bed of wild

rice, drizzle with the rosella jus and garnish with a rosella flower.

Courtesy of Mark Olive, Black Olive.

Grilled Pepper Roo in Rosella Jus

Courtesy of Vince Velletri, Il Paiolo.

600g beef, cubed

1 teaspoon Saltbush, ground

1 teaspoon Lemon Myrtle, ground

1 teaspoon Anise Myrtle, ground

Extra virgin olive oil

Desert Lime agrumato olive oil

Salt and pepper

Bamboo skewers (150mm long), soaked in cold water

1. Put 4–5 cubes of meat on each bamboo skewer, then place all the prepared

skewers in a container.

2. Sprinkle with the herbs and some extra virgin olive oil and leave in the fridge

for at least a couple of hours to marinate.

3. Cook the skewers on a wood fired grill or barbecue.

4. Add salt and pepper to taste and finish with the desert lime oil.

5. Serve with a green salad.

Beef Skewers in Aussie Spices



Serves 2

500g crocodile fillet

250g mushrooms

1 onion

1 bulb of garlic

250ml thickened cream

20ml honey

1 Tbsp of salt

50g Lemon Myrtle

1 packet fettuccine pasta

1. Cut garlic into thin slices. Put into hot pan with olive oil.

2. Cut mushrooms and onions and put into pan also.

3. Make sure the onions, mushrooms and garlic are sautéed off.

4. Add cream, let it simmer for 2–3 minutes.

5. Chop the crocodile into little cubes and add that to the sauce, let the crocodile

gather the moisture from the cream.

6. Add honey and Lemon Myrtle and stir.

7. Let all the ingredients simmer together.

8. Add to cooked pasta and serve.

Crocodile Fettuccine

Courtesy of Zach Green, Elijah’s Kitchen.



Serves 2

350g snapper fillets, skin on, scaled (reserve snapper bones)

100gWarrigal greens

200ml of selected vegetable puree

150g cold butter, cubed

2 sticks of celery

½ onion, rough chopped

3 lemons

20 springs dried Native lemongrass

3 sprigs Sea Parsley

Salt and pepper

Olive oil

1. Season and dry snapper fillets, then fry skin side down in hot olive oil for two

minutes. Apply pressure to avoid shrinkage, turn and cook two more minutes.

Add a squeeze of lemon and 1 Tbsp butter to pan and baste. Transfer pan to

oven on low heat to keep warm.

2. Squeeze juice of one lemon and combine with 10 lemongrass strands, snapper

bones, onion, celery and water to cover. Bring to boil, simmer 15 minutes,

skimming. Remove bones, and strain, then return to pan and reduce further

with addition of more Native Lemongrass to taste. Season. Once reduced by

half and strained again, gently add cold cubes of butter, whisking to emulsify

over medium heat until thickened.

3. Take two handfuls ofWarrigal greens, bash with a rolling pin and boil quickly

for two minutes to remove oxalic acid. Strain and squeeze out excess water.

Pick fresh Sea Parsley on stems, blanch in hot water for 15 seconds (still want

to retain crunch), then refresh in iced water.

4. Remove and dry off leaves, season with salt and pepper then saute in hot

butter withWarrigal greens.

5. Scrape vegetable puree, such as turnip, potato or pea puree onto plate, top

withWarrigal greens then warm snapper fillet, crispy skin side up. Drizzle with

Native Lemongrass emulsion and garnish with sautéed sea parsley.

Courtesy of Robyne Low, RiverMint Dining.

Snapper & Sea Parsley



Courtesy of Simon Evans, Caveau.

Kangaroo inWattle Seed,
Pickled Muntries & Coastal Greens

Serves 2

2 kangaroo fillets

50g groundWattle Seed

1 bunchWarrigal greens

4 pieces kangaroo jerky

1 slow-cooked egg yolk

1. In a smoking hot pan, sear the kangaroo fillets on all sides and leave to rest for

5 minutes. Once rested, roll the fillets in the groundWattle Seed, covering the

whole fillet. Roll in cling wrap and tie each side, refrigerate until needed.

2. To pickle the Muntries, combine 150g white wine vinegar, with 100g sugar and

100g water, bring the boil ensuring the ingredients have dissolved. Pour over

the Muntries and leave to cool.

3. Pick and wash the Saltbush, Warrigal greens and Seablite. You can substitute

these for other salad leaves such as spinach, rocket or baby endive.

4. Fry theWarrigal greens in hot oil until crisp and drain on to paper towel. Toast

the Sandalwood nuts, then peel off the skins. Using the side of a knife, crush

them into pieces.

5. To slow cook an egg, place the eggs in a small sauce pan and fill with cold

water so that the egg is just covered. Put the lid on the pan and place over the

highest heat possible. When the water comes to the boil, remove the pan from

the heat and wait for 6 minutes. Remove the egg and allow to chill, then crack

the egg and separate as much as the white from the yolk. Pass the yolk

through a sieve; place in a piping bag until ready to use.

6. To assemble, pipe or spoon a line of the slow cooked egg on the plate. With

the cling wrap still on, thinly slice the kangaroo, removing all the cling wrap

once sliced. Season with salt and pepper. Place a few slices on top of the egg,

layering with the coastal greens and pickled Muntries.

7. Finish with the friedWarrigal greens, Sandalwood nuts and the remaining

groundWattle Seed.

50g Seablite

50g Old Man Saltbush

50g Samphire

50g Sandalwood nuts

50g pickled Muntries



For pasta dough:

200g semolina rimacinata

2 eggs

1 teaspoon extra virgin olive oil

1 pinch salt

Cold water as needed

For Saltbush butter:

200g butter

1 Tbsp Saltbush leaves

1. To make the pasta, place ingredients in an electric mixer with the kneading

attachment and mix until the dough forms a ball. Take the dough out, wrap it in

cling wrap and let it rest for 30 minutes in the fridge.

2. In the meantime, place carrot, celery, onions and pancetta in a frypan with the

extra virgin olive oil and gently fry until the vegetables are soft. Add the emu

meat and brown, then add wine and leave to evaporate.

3. Add salt to taste. Add vegetable stock and cook on low heat until the liquid is

reduced but the mixture is still moist.

4. Place the mixture in a food processor and blend until smooth. Then place in

bowl and allow to cool. Add the parmesan cheese, thyme and pepperberries.

Mix well and set aside.

5. Roll the pasta dough with a pasta machine set to the thinnest size. Place pasta

sheet on a floured board and cut using a 50mm round cutter.

6. To assemble the ravioli, place a teaspoon of filling in the middle of each round,

brush the edge of half the round with egg white, fold the other half over and

press to seal. Place the ravioli on a floured tray until required.

7. To prepare for serving, bring water to the boil in a large pot, add salt and cook

the ravioli “al dente”.

8. Make the sauce while the ravioli is cooking: Melt butter in a large frypan, add

Saltbush leaves and cook until the butter becomes brown.

9. Drain the ravioli, toss in the pan with the Saltbush butter and serve.

Emu Ravioli with Saltbush Butter

Courtesy of Vince Velletri, Il Paiolo.

For pasta filling:

200g emu mince

50g flat pancetta, cubed

½ carrot, finely chopped

½ celery stalk, finely chopped

½ small onion, chopped small

1 Tbsp extra virgin olive oil

50ml dry white wine

Salt to taste

50g parmesan cheese, grated

2 Mountain Pepper berries, crushed

½ teaspoon Native Thyme



400g homemade tagliolini pasta

250g white fish fillets

1 clove garlic

Extra virgin olive oil

50ml white wine

Sea salt (flakes)

50g sundried cherry tomatoes, chopped

1 teaspoon chopped Parsley

1 teaspoon ground Lemon Myrtle

2–3 Tasmanian Pepper berries

1. Combine herbs and pepper berries with sea salt flakes, and grind

roughly with a mortar and pestle.

2. Put extra virgin olive oil in a frypan, add the pressed garlic, fry

until golden then discharge the garlic and add the fish, cut in

small pieces, and cook for 5 minutes.

3. Add the white wine and let it evaporate.

4. Add salt, lemon myrtle, pepperberries and cherry tomatoes, and

remove from the heat.

5. Cook the tagliolini in boiling, salted water and when ready, drain

reserving some of the water, place them in the frypan with the

sauce and toss to coat well. Add some of the reserved water if

needed. Mix well.

6. Add the parsley and serve.

Tagliolini & Bush-Spiced Fish

Courtesy of Vince Velletri, Il Paiolo.

4 pieces of salmon (approx. 120g each)

1 fennel bulb

1 orange, in segments

1 teaspoon Aniseed Myrtle, ground

1 teaspoon Old Man Saltbush, ground

1 teaspoon Native Basil, ground

80g fresh breadcrumbs

Extra virgin olive oil

Salt and pepper

Red Centre Lime agrumato olive oil

1. Mix all the herbs and spices with the fresh breadcrumbs and salt

to taste. Slice the fennel thinly, place in a bowl, add the orange

segments, mix and set aside.

2. Place the salmon pieces, skin down, on an oiled baking tray,

sprinkle with salt and pepper to taste, cover with the breadcrumb

mixture and drizzle with extra virgin olive oil.

3. Bake at 200°C for about 5 minutes to medium.

4. Dress the fennel salad with salt and olive oil, and divide it into the

4 serving plates.

5. Place cooked salmon on top and serve.

Salmon with Fennel Salad

Courtesy of Vince Velletri, Il Paiolo.



8 pieces Moreton Bay Bug meat

8 fresh lemongrass skewers

1 packet tempura batter

Oil for deep frying

For sauce:

1kg sugar

500ml rice wine vinegar

750mlwater

125ml apple juice

125ml orange juice, strained

250g chilli, blitzed

150g garlic, blitzed

20g Lemon Myrtle,

powder or shredded fresh leaves

75g potato starch,

mixed with water to heavy slurry

1. For best results, make the chilli sauce and salad dressing the day before by

mixing ingredients and leaving overnight in fridge.

2. Cut lemongrass sticks on an angle at the point where the stem starts to

branch. Skewer 2 pieces of Bug meat onto each stick of lemongrass

3. Prepare batter according to instructions on packet.

4. Heat oil to 180°C.

5. Dip bug skewers in batter and fry to golden and cooked through.

6. Mix salad with dressing. Assemble papaya salad on plate, place skewers

across, and serve with dipping sauce.

Tempura Bugs and Papaya Salad
with Sweet Chilli LemonMyrtle Sauce

Courtesy of Craig Squire, Ochre Restaurant.

For salad:

1 small green papaya,

peeled, cut into long matchsticks

50g green beans, cut into 1” pieces

40g roasted macadamias, unsalted

½ red onion, sliced

12 cherry tomatoes, halved

10g mint, chopped

10g coriander, chopped

For salad dressing:

2 fresh green chilli, sliced

2 cloves garlic, sliced

60ml fresh lime juice

60g palm sugar, grated

60ml fish sauce

30ml jeowbong (roast chilli paste)

1 teaspoon sea salt



Serves 4 entrees or 2 small mains

4 fresh marron

1 free range egg

250ml grape seed oil

1 teaspoon lemon myrtle powder

Table salt

Sea salt

Make your own sea salt

Collect 10 litres of seawater and boil down until liquid becomes white and tastes

very salty. Lay slurry of salt on a baking tray to dry.

Marron & LemonMyrtle Emulsion

Courtesy of Paul ‘Yoda’ Iskov, Fevor.

1. Place marron in ice water for 20 minutes to put to sleep.

2. Ikijime spike the marron and boil for 1 minute. Take out and place back in ice

water for 5 minutes to stop cooking.

3. Peel the shell off the marron and place in the fridge.

4. To make emulsion, boil an egg for 6 minutes and place in ice water until cool,

then peel.

5. In a jug blender, blitz egg and 50ml of cold water until smooth.

6. Slowly drizzle in 250ml of grape seed oil, while blending

7. Add half a teaspoon of table salt and a whole teaspoon of lemon myrtle

powder, or to taste.

8. Serve on a plate with sea salt.



Desserts



Makes 1 litre of sorbet

½ cup castor sugar

600mlwater

100ml lime juice

100g fresh Rivermint leaves, chopped

½ teaspoon vanilla paste

3 egg whites

1 Tbsp xanthan gum (optional)

1. Combine the water and sugar and stir over low heat, without boiling, until

dissolved. Simmer for 5 minutes.

2. Add mint leaves and lime juice and vanilla, and simmer further 2 minutes.

3. Let steep and infuse for 1 hour.

4. Once cooled, blitz with stick blender adding xanthan gum until it thickens

slightly (optional, but helps improve mouthfeel of dessert).

5. Beat egg whites until soft peaks form, fold completely into sugar mix.

6. Allow to cool in refrigerator.

7. Put in ice cream churner until it reaches desired consistency.

Rivermint Sorbet

Courtesy of Robyne Low, RiverMint Dining.



Serves 8

750ml cream

250ml milk

235g sugar

20 Lemon Myrtle leaves

1 vanilla bean

7 gelatine leaves (or 50g powdered gelatine)

For mango coulis:

100g castor sugar

100mlwater

200g fresh ripe mango

1. Lightly oil 8 dariole moulds.

2. Shred gelatine leaves in preparation for later.

3. Bring cream, milk, sugar and Lemon Myrtle leaves slowly to scalding

temperature (but do not boil).

4. Strain and split vanilla bean and scrape vanilla bean seeds into the mix.

5. Set entire mix with gelatine.

6. Pour into moulds and set overnight in fridge.

7. To make mango coulis, bring water and sugar to boil to dissolve sugar.

8. When cool, add fresh chopped mango and blend to smooth consistency.

Courtesy of Craig Squire, Ochre Restaurant.

LemonMyrtle Panacotta



440g dark chocolate, chopped

395g condensed milk

¾ cup roasted Sandalwood nuts, roughly chopped

1 orange, zest only, finely grated

1. Line a 20cm square cake tin with baking paper.

2. Place chocolate & condensed milk in a medium pan over a low heat, stir until

smooth, remove pan from heat.

3. Stir zest into mixture.

4. Fold in roasted sandalwood nuts.

5. Pour mixture into cake tin and allow to cool a little.

6. Refrigerate for approx. 2 hours or until firm.

7. Turn out onto chopping board, remove baking paper & using large knife, cut

into bite sized serving pieces.

8. Store in an airtight container in refrigerator.

Courtesy of Marty & ConnieWinch-Buist, WA Sandalwood Nuts.

Sandalwood Nut & Jaffa Fudge

Courtesy of Robyne Low, RiverMint Dining.

200g good quality dark chocolate

100g white chocolate or milk chocolate

3 Tbsp powdered sugar

Pinch of salt

80g thickened cream

10 sprigs Rivermint, leaves removed & chopped

1 small half dome chocolate mould

1. To make the chocolate shell, set the stove to a low heat. Place dark chocolate

in a small–medium bowl over a pot of water (make sure bowl does not touch

the water). Melt the chocolate slowly, until liquid. If you want a truly smooth

shiny truffle, it is best to temper the chocolate.

2. Coat the chocolate moulds, swirling it around (use pastry brush to fill in the

empty spots) and then tip it over onto a cooling rack placed over baking paper

to empty out the excess chocolate. This process should take about 5–10

minutes.

3. Place mould in the freezer for about 10 minutes, remove and coat again with

the melted chocolate. This time, refrigerate while making the filling.

4. To make the Rivermint chocolate filling, chop the white/milk chocolate into

small pieces, mix together with powdered sugar and salt.

5. In a small saucepan, heat the cream (but not to boiling), then add the chopped

Rivermint and blitz with a hand blender. Set aside for 20 minutes to infuse the

cream.

6. Put cream mix back on heat and bring to hot again, then pour over the

chocolate pieces and stir until smooth (you may have to place the bowl over a

pot of boiling water if it doesn't completely melt).

7. Let sit for about 20 minutes until cooled and thickened. Remove moulds from

fridge, place the chocolate filling in a pastry bag and fill moulds to ¾ full. Tap

mould down a few times on counter top to remove air bubbles. Top with

remaining melted dark chocolate.

8. Tap and remove excess chocolate with a spatula and refrigerate 30 minutes to

1 hour until firm. Turn out and keep in fridge until ready to serve.

Rivermint Chocolate Truffles



1 packet Arnott's butternut snaps

1 tub Chocolate Philadelphia cream cheese (140g)

30g roasted Sandalwood Nuts, roughly chopped

1. Mix Philadelphia cream cheese with Sandalwood Nuts.

2. In a 180°C oven, place butternut snap biscuits over shallowmuffin or cupcake

pan.

3. Bake for 2–3 minutes then gently push biscuits into moulds to form a basket or

hollow, allow to cool.

4. Fill biscuit baskets with choc cream nut mix and leave in fridge until set.

Mini Choc & Nut Cheesecakes

1 scoop good quality vanilla ice cream per serve

½ passionfruit, pulp only, per serve

1 Tbsp roasted Sandalwood Nuts, crushed, per serve

1 waffle cone per serve (optional)

1. Scoop ice cream into a bowl or cone.

2. Drizzle passionfruit pulp on ice cream.

3. Roughly chop and sprinkle Sandalwood Nuts over the top.

If you’re not a fan of passionfruit, enjoy instead with rosella jam, mango coulis, a

single shot of espresso, or a mix of fresh fruits.

Go Nuts! Ice Cream Treat

Courtesy of Marty & ConnieWinch-Buist, WA Sandalwood Nuts.



700ml thickened cream

5 egg yolks

3 whole eggs

150g white chocolate

100g castor sugar

2 teaspoon Lemon Myrtle powder

1 cup roasted macadamia nuts, chopped

1. Combine white chocolate and 200ml of the thickened cream in a bain marie

over boiling water in a saucepan. Slowly stir over low heat until chocolate is

melted and consistency is smooth.

2. With a stand mixer, or by hand, beat the egg yolks and whole eggs and castor

sugar until thickened and pale in colour. Slowly add the chocolate cream

mixture.

3. Add the lemon myrtle powder and allowmixture to cool, infuse and thicken in

the fridge.

4. Beat the remaining cream until medium peaks form. Slowly fold this through

the chilled parfait mixture, taking care to leave the mixture light and airy (don’t

over mix). Sprinkle in the macadamia nuts.

5. Pour the mixture into the loaf tin, cover with piece of baking paper and cling

film. Place in coldest part of freezer for 10 hours or until set.

6. To make a creamier parfait, place in an ice cream churner set to frozen

yoghurt, then transfer to loaf tin and freeze.

7. To make syrup, place sugar and water in pan and heat over medium heat until

sugar is dissolved. Add remaining ingredients and simmer for 10 minutes until

slightly thickened. Add more water and sugar if you prefer a thinner syrup. Let

syrup cool and sit for two hours to infuse the ginger flavour.

8. Heat syrup once more once desired ginger flavour has been reached and

strain syrup through mesh strainer to remove ginger root and leaves.

9. To serve, turn out parfait on to board and slice, like a loaf of bread, into 2 inch

slices. Place on tray and back into freezer to set before serving on a plate. Top

with ginger syrup and some mango slices to the side.

Courtesy of Robyne Low, RiverMint Dining.

Macadamia, White Chocolate and Lemon
Myrtle Parfait with Red Back Ginger Syrup

For Red Back Ginger syrup:

2 Tbsp Red Back Ginger root, chopped

2 Red Back Ginger leaves, washed

200g castor sugar

200mlwater

½ teaspoon vanilla paste



For Eucalyptus caramel:

31g Fisherman’s Friend Originals

62.5g water

125g castor sugar

For Macadamia sable:

100g Macadamia nuts

For pineapple gelato:

40mlwater

100g sugar

140ml cream

40ml milk

0.5g gellan gum

80ml pineapple juice

20ml yuzu juice

For parfait:

100ml lime juice

90g castor sugar

4 egg yolks

375g crème fraîche

70g Desert Limes, quartered,

in Lemon Myrtle infused syrup

Desert Lime Semifreddo
with Pineapple Gelato & LemonMyrtle

Serves 6

1. To make the eucalyptus caramel, melt the Fisherman’s Friend lollies into water.

Do this over a low heat so the water does not boil and evaporate. This is your

eucalyptus water. Allow to cool slightly. Make a dry caramel with the caster

sugar. Take it quite dark. Use the eucalyptus water to stop the caramel. Let it

cool completely and transfer to a plastic squeeze bottle, with remainder in

vacuum bags.

2. To make the Macadamia sable, shave macadamia nuts through a micro plane.

Preheat over to 150°C, then turn off the fan. Place nut shavings onto baking

tray, spread evenly, and toast for 6 minutes.

3. To make the gelato, bring the water, cream and milk to a simmer. Once

simmering, stir in the sugar and gellan gum. Bring the mixture to 85°C, strain

and allow to cool. Once cool add the pineapple juice and yuzu juice.

4. To make the parfait, bring lime juice and sugar to boil in a pot until a thick syrup

forms. Whisk egg yolks until doubled in size, then stream hot lime syrup onto

yolks. Continue whisking until mixture is cooled then fold together with crème

fraîche and diced Desert Limes.

5. Fill moulds with 70g parfait in each mould.

6. Churn pineapple gelato and place on top of parfait until it reaches the top of

the mould and allow to freeze.

7. Using a warm dry spoon, create a scoop in the middle of the gelato and leave

to freeze again.

8. To serve, place macadamia sable first, top with parfait, use a blowtorch to

remove the ring, fill hole with eucalyptus caramel, grate Macadamia nuts over

the top and serve immediately.

Courtesy of Richard Ousby, Stokehouse Q.



Serves 8

4 bananas, sliced

Banana gelato

Lilly Pilly

Microherbs

Dried banana

Sugar (for caramelising banana)

For dolce de leche:

1 tin sweetened condensed milk

1. To make the dolce de leche, bake the condensed milk at 83°C for 14 hours (or

see our quicker recipe below).

2. To make the mascarpone cream, whisk the cheese and sugar together until

they form soft peaks. Add whisky, then gently fold in cream.

3. To make pacoca, process the ingredients until they reach a crumb consistency.

For extra crunch, add a few crushed Macadamia nuts.

4. Combine a little water and sugar in a pan until it forms a caramel. Add the

sliced banana and shake to coat. Heat for 1 minute.

5. In serving cups, layer the pacoca, dolce de leche and mascarpone cream. Add

ice cream and caramelised and decorate with dried banana, Lilly Pilly,

microherbs and more pacoca.

Make dolce de leche in under 2 hours with a water bath

Pour condensed milk into a baking dish and set the whole dish into a roasting pan.

Fill the pan with boiling water to halfway up the dish. Cover dish with foil and bake

at 200°C for 1 hour 45 mins. Refill water if needed.

Deconstructed Banana Banoffee
with Lilly Pilly &Microherbs

Courtesy of Craig Squire, Ochre Restaurant.

For mascarpone cream:

200g mascarpone cheese

100g thickened cream

20g smoked whisky

30g castor sugar

For macadamia pacoca:

80g roasted Macadamia nuts

80g sugar

80g biscuit or roasted semolina



Serves 8

20 Quandongs, halved

500ml double cream

8 egg yolks

75g sugar

1 vanilla pod

1. Scold cream and vanilla in saucepan over medium heat. Set aside for later.

2. Whisk egg and sugar until pale.

3. Pour the scolded cream over the egg yolk mixture in 2 stages, whisking to form

a sabayon. Stir over a double boiler.

4. Remove when it just starts to set. Allow to cool.

5. Place a few Quandong halves in the bottom of brulee dish and pour mixture

over the top. Chill in fridge overnight.

6. To serve, sprinkle sugar on top and caramelise with a flame torch.

Courtesy of Craig Squire, Ochre Restaurant.

Quandong Brûlée



For plum jelly:

100g Davidson plums, washed,

seed removed, cut into

wedges

¼ cup water

2 teaspoon agar agar powder or

1 gold leaf gelatine (softened)

80g vanilla castor sugar

For plum tapioca:

100ml thickened cream

50g medium tapioca pearls

20g castor sugar

2 egg yolks

½ Tbsp Desert Lime, chopped

25g unsalted butter, chopped

3 teaspoons agar agar powder

or 2 gold leaf gelatine

For coconut cream:

100ml milk

60ml coconut cream

2 large egg yolks

20g castor sugar

60g fresh coconut pulp,

chopped

50g shredded coconut, roasted

80ml thickened cream

3 teaspoon agar agar

Davidson Plum & Coconut Tapioca

Serves 4

1. To make the jelly, place plums and sugar in small pan, heat to simmering point,

stirring until sugar is dissolved and plums break up. Add agar agar mixture or

soaked gelatin to simmered plums and stir to combine. Blitz and pass through

a fine mesh sieve, reserving 60ml of the plum juice before pressing remaining

mixture through. Let cool. Spoon jelly into dariole moulds for first layer and

allow to set.

2. To make the plum tapioca, cook tapioca pearls in boiling water according to

instructions, until softened (5–10 mins). Rinse with cold water & strain.

3. Make a curd bywhisking egg yolks and sugar until pale in bowl over

simmering water. Slowly add butter, allowing each piece to melt in before

adding another. Add cream and heat through.

4. Add chopped Desert Lime and reserved plum liquid before adding the agar

agar mixture or softened gelatin until dissolved. Take on and off heat to avoid

scrambling. Strain.

5. Mix custard with tapioca pearls and let cool slightly. Spoon curd into dariole

moulds, and refrigerate.

6. To make the cream, heat milk and coconut creamwith a low simmer.

Separately, whisk the egg yolks and sugar until pale and creamy over

simmering water.

7. Gradually add milk mixture to egg mixture and whisk over simmering water

until thickened. Stir in agar agar or gelatine. Strain, had shredded coconut let

cool slightly.

8. Whisk the thickened cream to soft peaks and fold through cooled custard.

Spoon into darioles to set.

9. To turn out creams, dip in hot water and turn out on plate. Can decorate with

Davidson Plum sugar, Davidson Plum syrup and coconut pulp.

Courtesy of Robyne Low, RiverMint Dining.



Serves 12

250g egg whites

500g castor sugar

10ml lemon juice

5g potato starch

600ml cream

40mlWattle Seed essence

For pavlova crust:

100g castor sugar

50g crushed roast Macadamia nuts

5g cinnamon

1. Make the biscotti the night before: Whip whites and sugar to soft peaks, fold in

sifted flour, add Macadamias. Lay into greased baking tray, mixture 4cm thick

and bake at 160°C for 40 minutes. Chill overnight and slice 3mm thick, lay on

baking sheet and toast in hot oven for 10 minutes.

2. To make theWattle Seed essence, boil the groundWattle Seed with water and

sugar for about 20 minutes.

3. To make the crust, mix ingredients dry and set aside.

4. To make the pavlova, whisk egg whites in machine until fluffy, add sugar,

starch and lemon juice and continue whisking until very stiff and silky white.

Spread meringue on silicone paper or baking sheet about 1cm thick — this

quantity makes a ‘sheet’ about 30cm by 45cm. Sprinkle with pre-made crust

and bake for 25 minutes at 200°C. Chill.

5. Whisk cream and wattle seed essence until medium peak and spread evenly

at 1cm thick over baked meringue sheet, which has been turned over and

‘flipped’ onto a clean tea towel, with baking paper removed. Roll up meringue

and cream like a Swiss roll. Apply pressure to log to remove air pockets and

twist end tight. Refrigerate for 2 hours to set.

6. To serve unwrap and slice about 3–4cm thick and place on plate — serve with

fruit coulis or sorbet, a tuille or almond/Macadamia bread.

Wattle Seed Pavlova
with HomemadeMacadamia Biscotti

Courtesy of Craig Squire, Ochre Restaurant.

For Macadamia biscotti:

100g egg white

70g Macadamia nuts

100g castor sugar

100g self raising flour

ForWattle Seed essence:

1 part roastedWattle Seed, ground

2 parts water

Sugar (to taste)



Snacks
&

Nibbles



4 cups self-raising flour

½ teaspoon cinnamon

½ teaspoon baking powder

Pinch of salt

60g butter

60g raw Sandalwood nuts, crushed

30g dried cranberries

1½ cups milk

1. Sift flour, salt, cinnamon and baking powder together. Rub in butter with

fingertips until the dry mixture resembles bread crumbs.

2. Add nuts and cranberries, along with most of the milk. Mix to a soft dough,

using a knife, then add the rest of the milk.

3. Turn onto a lightly floured board and knead until bottom is smooth.

4. Turn smooth surface to the top and roll out to about 2cm thick.

5. Cut out scones with a scone cutter.

6. Place on a warm tray, lined with baking paper, then baste the top with milk.

7. Bake in hot oven until scones are golden brown (approx. 10–12 minutes).

8. Serve fresh, with cream and jam.

Sandalwood Nut Damper Scones

Courtesy of Marty & ConnieWinch-Buist, WA Sandalwood Nuts.



Serves 8

200g good quality dark chocolate

100g white chocolate or milk chocolate

3 Tbsp powdered sugar

Pinch of salt

80g thickened cream

10 sprigs Rivermint, leaves removed and chopped

1 small half-dome chocolate mould (required)

1. To make the chocolate shell, place dark chocolate in a small–medium, heat-

proof bowl over a pot of water (make sure the bowl does not touch the water).

Over low heat, melt chocolate slowly until liquid.

2. Coat the moulds in chocolate, swirling it around (use pastry brush to fill in the

empty spots), then tip it over onto a cooling rack placed over baking paper to

empty out excess chocolate. This process takes about 5–10 minutes. Place

mould in freezer for approx. 10 minutes to set chocolate. Remove and coat

again with more melted chocolate. This time, refrigerate the moulds while you

make the truffle filling.

3. To make the Rivermint filling, chop the white/milk chocolate into small pieces

and mix together with powdered sugar and salt. In a small saucepan, heat the

cream (without boiling), then add the chopped Rivermint. Remove from heat,

blitz with a hand blender and set aside for 20 minutes to infuse the cream.

4. Put cream on heat again and bring it back to hot. Pour over the chocolate

pieces and stir until smooth (you may have to place the bowl over a pot of

boiling water if it doesn’t completely melt). Allow to sit for about 20 minutes

until cooled and thickened. Place filling into a pastry bag.

5. Remove moulds from the fridge and fill each to ¾ full, tap mould down a few

time to remove air bubbles. Top with remaining dark chocolate to seal. Tap and

remove excess chocolate with a spatula and refrigerate for another 30–60

minutes until firm. Turn out and keep finished truffles in fridge until ready to

serve.

Courtesy of Robyne Low, RiverMint Dining.

Rivermint Chocolate Truffles



White Chocolate & Bushfood Berry Muffins

Adapted from “Yoghurt, Berry andWhite Chocolate Muffins” by dellie, via BestRecipes.com.au.

Makes 12

1½ cup wholemeal self-raising flour

½ cup castor sugar

2 Tbsp olive oil

2 eggs, beaten

1 cup Greek yoghurt

1 cup bushfood berries

100g white chocolate, coarsely chopped

1. Preheat oven to 180°C (160°C fan-forced).

2. Grease a 12-hole muffin tray.

3. Combine flour and sugar in a large bowl. Add remaining ingredients and stir

batter until roughly mixed.

4. Evenly fill the muffin holes and bake for about 30 minutes.

5. Allowmuffins to cool for 5 minutes before serving.

Suggested Bushfood Berries

Davidson Plum

Davidsonia jerseyana

Smooth Davidson’s Plum

Davidsonia johnsonii

Ooray

Davidsonia pruriens

Atherton Raspberry

Rubus probus

Midyim

Austromyrtus dulcis

Wild Currant

Antidesma erostre

Bignay

Antidsma bunius



125g butter, chopped

¾ cup castor sugar

1 teaspoon vanilla essence

2 eggs

2 cups self-raising flour, sifted

⅔ cup milk

Lemon Myrtle powdered spice

1. Preheat oven to 180°C.

2. Lightly grease a deep, 20cm round cake pan. Line base with baking paper.

3. Beat butter, sugar and vanilla together in a large bowl using an electric mixer,

until pale and creamy.

4. Add eggs one at a time, beating well after each addition, scraping down sides

of bowl. Lightly fold flour into creamed mixture alternately with milk, beginning

and ending with flour. Add Lemon Myrtle in with cake mixture. Spoon mixture

into prepared pan.

5. Bake for 40–45 minutes, or until cooked.

6. To make the vanilla icing, sift icing sugar into a bowl. Add butter, water and

vanilla. Add a little Lemon Myrtle. Beat well with a wooden spoon until a

smooth spreadable consistency. Spread over cooled cake.

Courtesy of Marissa Verma, Bindi Bindi Dreaming.

LemonMyrtle Cake



Dark chocolate chips (for melting)

Fresh Samphire leaves

Sea salt

1. Chill a metal baking tray and cover with a sheet of baking paper.

2. Melt dark chocolate in a small–medium, heat-proof bowl over a pot of water

(make sure the bowl does not touch the water). Over low heat, melt chocolate

slowly until liquid.

3. Dip Samphire leaves into melted chocolate and lay on baking sheet. Sprinkle

with sea salt (optional).

4. Store in fridge until ready to serve (or minimum 20 minutes).

Chocolate Samphire Sticks



250g white (or raw) sugar

250g butter

4 eggs (or ⅓ emu egg)

500g sifted self-raising flour

25g ground Lemon Myrtle leaves

1. Cream together the sugar and butter.

2. Add the eggs one at a time.

3. Mix together the sifted flour and Lemon Myrtle.

4. Once the eggs are combined, stir in the flour and Lemon Myrtle mix until

combined. Do not over-mix the dough.

5. Roll dough mixture into small balls about the size of a walnut. Place onto

greased biscuit baking trays. With a floured fork, press each ball slightly.

(Alternatively, roll dough into a sausage and cut into 1cm slices.)

6. Bake in a moderate oven for 12–15 minutes or until golden brown, then transfer

biscuits to a wire rack and allow to cool.

LemonMyrtle Biscuits

Courtesy of Vince Velletri, Il Paiolo.



200g Quandong, halved with kernel removed

100g fine castor sugar

100mlwater

100g dark or milk chocolate

1. Bring water and sugar to boil and simmer until the sugar has dissolved. Simmer

until mixture takes on a syrupy consistency.

2. Coat the Quandong halves lightly with the sugar syrup using a pastry or

basting brush.

3. Place Quandong halves on a baking sheet and into an oven at 170°C to dry out

slightly for 15 minutes. Remove from the oven and allow to cool. Toss in extra

castor sugar.

4. Melt the chocolate carefully over a bain marie. Using toothpicks, dip the

Quandongs halves in the chocolate to coat, then place with hollow side down

on a cooling rack to allow excess chocolate to run off.

5. Serve once cooled and set.

Courtesy of Robyne Low, RiverMint Dining.

Chocolate-Coated Candied Quandongs
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