
CHEFS RECIPES





Method

1. Preheat Wok on your Wok burner  
 (remove circular grill section) and  
 add canola oil.

2. Sauté Onion for 1 minute then add  
 Chilli, garlic, ginger, lime zest and  
 roots of coriander.

3. Add Mussels to your hot Wok and  
 stir fry for 1 minute.

4. Add Soy Sauce and White Wine  
 and cover to steam for 2 minutes or  
 until starting to open.

5. Add Fish Sauce and Lime Juice  
 to season.

6. Serve in a bowl and garnish with  
 your reserved coriander leaves.

7. Enjoy!

Ingredients

50ml Canola oil 

1 Onion, finely diced 

1 Long red chilli, chopped 

1 Garlic clove, chopped 

1 Knob ginger, chopped 

1 Lime zest & juice 

1 Tbs Fish sauce

60ml Soy sauce 

80ml White wine 

2kg Black mussels 

½ Bunch coriander, roots chopped, 
leaves picked

BBQ Steamed Chilli Mussels with 
Ginger & Coriander





Method

1. Preheat the BBQ until hot for  
 8 to 10 minutes.

2. In a bowl, combine 2 tablespoons  
 of Patak’s Tandoori paste with  
 1 tablespoon of natural yoghurt,  
 juice of 1 lemon, coriander roots  
 and olive oil.

3. Place pork into a tray and brush  
 with marinade. Set aside.

4. To prepare coriander yoghurt,  
 combine yoghurt with grated lemon  
 zest and juice with chopped  
 coriander and combine. Season  
 and place in a serving pot.

5. Place the pork on your BBQ grill  
 or flat plate and allow to cook  
 on each side (assuming 3 sides) for  
 2 minutes per side and place on  
 resting rack. This will allow the pork  
 to cook to medium.

6. In a bowl combine red capsicum,  
 picked coriander with bean sprouts  
 and little yoghurt dressing.

7. To serve, make a salad from your  
 cucumber mix and slice pork over  
 the top and dress with yoghurt.

8. Dress with a slice of lemon  
 and enjoy.

Ingredients

1 Pork tenderloin cleaned 

2 Tbs Patak’s tandoori paste 

200ml Natural yoghurt 

3 Lemons to juice, zest and wedge 

¼ Coriander (roots chopped, stems 
picked)

1 Telegraph cucumber  
(sliced – seeds removed)

1 Packet of bean sprouts 

1 Red capsicum (sliced) 

Salt & Pepper 

BBQ Tandoori Pork with Cucumber, 
Coriander & Lemon Yoghurt





Method

1. Preheat the BBQ until hot for  
 8 to 10 minutes.

2. To prepare chicken, season inside  
 and out with salt and pepper.

3. In a bowl, combine olive oil, garlic  
 and thyme. Coat the chicken with  
 some baste and place hot lemon  
 into the cavity.

4. Place chicken, ideally elevated by  
 a roast rack or vegetables, into the  
 centre of your roasting tray and  
 place into the centre of the BBQ.

5. Turn your middle burner off, leaving  
 your 2 side burners on high and  
 cook for 45 mins per kg (1.5 hours).

6. Close the hood. Try not to open  
 the BBQ hood too often to view the  
 chicken. This will add cooking  
 time and may make the roast  
 cook unevenly.

7. Chicken will cook for  
 45 mins per Kg.

8. To serve, remove the chicken  
 from the tray and cut into pieces  
 with kitchen scissors. Season again  
 with salt and pepper and drizzle  
 with lemon juice.

9. Serve at once with crispy roasted  
 potatoes and your favourite Jus.

Ingredients

1 Whole No. 20 chicken

1 Clove of garlic, peeled and sliced

1 Lemon, heated up in a pot of boiling 
water

6 Sprigs of thyme

100ml Olive oil

Whole BBQ Roasted Chicken with 
Lemon, Thyme and Garlic





Method

1. Cream egg yolks and sugar in a  
 mixing bowl.

2. Add ricotta and milk, mix to  
 combine.

3. Sift the flour, baking powder and  
 salt into a bowl.

4. Add to the ricotta mixture and mix  
 until just combined.

5. Place egg whites in a clean dry  
 bowl and beat until stiff peaks form.

6. Fold egg whites through batter in  
 two batches, with a large metal  
 spoon, glad wrap then refrigerate.

 NB: For best result, batter must rest  
 for an hour prior to using.

7. Just before cooking hotcakes,  
 cut fruit into even sized pieces and  
 assemble onto skewers. 
 NB: Place your fry pan on the  
 centre circular section, over the  
 wok burner

8. Lightly grease a large non-stick  
 frying pan with a small portion of  
 the butter and drop 2 tablespoons  
 of batter per hotcake into the pan  
 (don’t cook more than 3 per batch).

9. Cook over low to medium heat  
 for 2 minutes, or until hotcakes  
 have golden undersides.

10. While hotcakes are cooking,  
 sprinkle fruit lightly with icing sugar  
 (this helps fruit to caramelise as you  
 don’t want to keep fruit on BBQ for  
 too long).

11. Grill fruit lightly on each side for  
 about 2 mins.

12. Turn hotcakes and cook on the  
 other side until golden and cooked  
 through.

13. Place grilled fruit on top of  
 pancakes.

14. Drizzle the pancakes with maple  
 syrup. These are also great served  
 with ice cream or thickened cream.

Chef’s Tip:

You are not actually cooking the fruit. 
You are caramelising or colouring the 
fruit with the icing sugar and in doing 
so assisting the fruit to release its 
own natural sugars. The fruit will be 
coloured, hot yet still crisp.

Hotcake Mix

250g Ricotta

150ml Milk

3 Eggs, separated 

¾ Cup (185g) Plain flour 

1 tsp Baking powder 

30g Caster sugar

50g Butter

Pinch salt

Canadian maple syrup

Grilled fruit skewers - a combination 
of strawberries, pineapple, banana, 
kiwifruit or any firm fruit

Ricotta Hotcakes with Grilled Fruit 
Skewers & Maple Syrup





Method

1.  Preheat BBQ until hot registers on  
 the hood Indicator (hood down) 

2.  For the sauce, heat a pot to medium  
 on your wok burner and add oil,  
 sliced onions, garlic and thyme,  
 sauté with no colour until onion are  
 soft, add red wine and reduce to  
 1/3. Add the beef jus, reduce by  
 half. Set aside. 

3.  Oil and season steak with salt and  
 pepper and turn the BBQ heat  
 down to ½. 

4. Place steak on grill and let sear for  
 approximately 2 minutes.

5.  Turn steak with raw side still facing  
 up to achieve crisscross char grill  
 lines and wait for tiny drops of  
 blood form on the surface (this is for  
 medium rare), then turn over. 

6.  Cook steak on the second side for  
 about ½ the cooking time of the first  
 side the once cooked, place steak  
 on resting plate.

7.  Wilted Spinach: lace a tray on  
 the BBQ with a small amount of  
 water, add spinach and warm  
 through gently, season with Murray  
 River sea salt and cracked black  
 pepper, drain excess water. 

8. Finish sauce by bringing back to  
 the boil and whisking in cubed  
 room temperature butter. 

9.  To serve - Place wilted baby  
 spinach leaves onto the centre of  
 your plate, top with your Steak and  
 drizzle with sauce.

Ingredients

4 x 250g Cape Grim scotch fillet 

600ml Beef jus 

1 Garlic cloves, chopped 

3 Sprigs thyme 

1 Red onion, finely sliced 

½ Bottle red wine

50g Butter

100g Baby spinach 

Olive oil 

Salt and pepper

BBQ Cape Grain Scotch Fillet with 
Spinach and Red Wine Jus





Method

1. Preheat plate to hot on your BBQ.

2. Slice all vegetables in similar sizes, 
finely chop ginger, coriander root, 
garlic and onion then zest 1 lime.

3. For the sauce: In a bowl combine 
Char-sui and Soy sauce and add 1/3 
of each of chopped garlic, chilli, 
lime zest and coriander root

4. To cook the Vegetables: Preheat 
Hot plate, add 2 tbl spoons of 
vegetable oil + 1 teaspoon of 
sesame oil (optional) then stir fry 
onion, rest of garlic, chill, lime zest 
and coriander root, add the sliced 
vegetables (leaving mushrooms 
until last), stir fry until al dente.

5. To prepare the noodles (follow 
instructions on the packet to soak 
then drain) Heat wok on wok burner 
and add 2 tbl spoons of oil. When 
sizzling hot add rest of ginger, 
noodles, cook for 1 minute then 
add the cooked vegetables from 
the hot plate.

6. To serve add the previously 
prepared sauce to noodle 
vegetable mix, toss and heat for 
1 minute, last fold in bean sprouts 
and snow pea shoots.

7. Garnish with coriander and 
lime wedges.

Ingredients

1 Onion, sliced 

1 Long red chilli 

1 Garlic clove 

1 Knob ginger 

1 Lime zest and juice 

20ml Vegetable or sesame oil 

600g Glass noodles 

2 Red capsicums, sliced 

6 Heads bok choy, washed and  
cut into ¼’s 

1 Punnet oyster mushrooms, torn into 
pieces 

1 Bag bean sprouts 

1 Packet snowpea shoots 

½ Bunch coriander, roots chopped, 
leaves picked 

1 jar Char-sui sauce 

1 jar Ho-sin sauce 

100ml Soy sauce

Wok Seared Vegetables and Ginger 
Glass Noodle Salad





Method

1. Heat the BBQ to hot for 10 minutes 
then turn middle burner off. 

2. Melt butter and chocolate over 
bain-marie (in bowl over the 
saucepan full of water).

3. Cream egg yolks and sugar with a 
whisk (or food processor) till light.

4. Fold chocolate mix into egg mix 
(Be sure that the chocolate mix is 
not too hot, it might cook the eggs).

5. Fold sifted flour into mix.

6. To Cook - Pour your mixture into a 
muffin tray lined with paper cups.

7. Place the tray into the centre of 
your BBQ. Bake for 9 minutes 
and be sure to serve runny. If it 
looks under cooked - it’s probably 
ready. The side should hold up but 
the middle is as the name suggests 
- Lava.

8. Serve together on a plate with 
your favourite Ice cream or 
double cream.

Ingredients

4 Eggs

4 Egg Yolks

180g Butter

200g Chocolate

250g Castor sugar

90g Flour

BBQ Baked Chocolate 
Lava Pudding
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