
 

Method 

1. Heat the milk and buttermilk to 82C, stir well  and sit for 10 minutes 
to allow the curds to rise to the top. Scoop off with a slotted spoon 
and hang in a sieve to cool. 

2. Mix together the flour, baking powder, eggs, olive oil, zest and 
enough verjuice to bring together into a moist dough. Knead until 
smooth, wrap in plastic wrap and rest for half an hour. 

3. Cut the dough in half and roll each piece through a pasta machine, overlapping in half 
after each roll to form layers. Continue to roll until the pastry is 1.5mm thick. 

4. Cut into strips and deep fry in small batches until golden. Transfer to a bowl lined with 
paper towel and allow to drain. 

5. Cut the figs into wedges and arrange on 4 plates with scoops of the ricotta. Drizzle with 
the stingless bee honey. 

6. Dust the crostoli with icing sugar and arrange on top of the salad.  

7. Decorate with nasturtium leaves and flowers. 

Fresh Fig & Homemade Ricotta Salad, 

Stingless Bee Honey, Verjuice Crostoli 

 

Ingredients 

 

4 fresh figs 

1 lt milk 

250ml buttermilk 

50ml stingless bee honey 

200gm plain flour 

1tsp baking powder 

2 eggs 

1tbs olive oil 

zest of an orange 

50ml verjuice 

vegetable oil for deep frying 

icing sugar for dusting 

nasturtium flowers and leaves to garnish 



 

Method 

1. Mix together the tomato, capers, onion and parsley and dress 
with the lemon juice and olive oil. Season with salt and pepper 
and set aside. 

2. Lightly brush the eggplant slices with oil and grill until well 
coloured. 

3. Mix together the sweet potato, flour and nutmeg and work together to form a soft 
dough. 

4. Roll the dough into logs 1.5 -2 cm thick, and cut each log into 2cm pieces. 

5. Blanch the gnocchi in boiling water for 2 minutes, refresh in ice water to cool. Drain. 

6. Lightly oil and season the pork and grill to medium. Remove from the grill and allow to 
rest for 5 minutes. 

7. Reheat the gnocchi in boiling water and toss through the salsa. 

8. Arrange the eggplant and gnocchi on four plates and serve the pork sliced on top. 

9. Garnish with basil leaves and flowers. 

Grilled Scotch Fillet of Pork, Tomato & Caper  

Salsa, Grilled Eggplant, Sweet Potato Gnocchi 

 

Ingredients 

 

4 x 180gm pork scotch fillet steaks 

200gm tomatoes, finely diced 

2tbs capers, rinsed 

1 small red onion, finely diced 

2tbs flat leaf parsley, finely chopped 

juice of 1 lemon 

30ml extra virgin olive oil 

salt and pepper 

1 eggplant, sliced 1cm thick 

1 cup mashed sweet potato 

¾ cup plain flour 

pinch nutmeg 

basil leaves and flowers to garnish.  



 

Method 

1. Hull the strawberries and place half in a heat proof bowl with 
the sugar and vanilla bean. Cover with plastic wrap and sit 
the bowl over a saucepan of simmering water. Allow to heat 
until all of the sugar has dissolved. 

2. Press the strawberries through a fine sieve, and add the 
soaked gelatine sheets. 

3. Dice the remaining strawberries, and once the jelly has half set, fold through. 

4. Divide the strawberry jelly between 4 serving glasses and chill. 

5. Over a saucepan of simmering water, whisk the egg yolks, liqueur and sugar until thick 
and foamy. Chill, then fold in the whipped cream. Divide between the four glasses. 

6. Place the flour, butter and brown sugar in the bowl of a food processor and pulse until 
the mixture resembles coarse bread crumbs. 

7. Stir in the rolled oats, macadamias and ginger. 

8. Spread out in a 1cm layer in a baking tray lined with bake paper and bake for 20 -
30 minutes at 180*C or until crunchy. 

9. Cool the crumble mixture before spooning a layer on top of the sabayon. 

10. Serve garnished with native violets. 

Strawberry Jelly, Butterscotch Sabayon,  

Macadamia & Ginger Crumble 

 

Ingredients 

 

500gm strawberries 

1 cup castor sugar 

1 vanilla bean, split and scraped 

2 sheets gelatine, soaked in cold water 

4 egg yolks 

100ml butterscotch liqueur 

2tbs castor sugar 

½ cup cream, whipped 

75gm plain flour 

50gm brown sugar 

50gm unsalted butter 

2tbs rolled oats 

50gm raw macadamias, roughly chopped 

1tbs ground ginger 

native violets, to garnish 


