
 

 

CHRISTOPHER WHITE  

Chris is the co-owner and chef of Hungry Feel Eating House in Buderim and 

Chris has travelled and cooked his way through many countries learning 

their cuisines and customs including Thailand, Indonesia, India, Italy, France, 

Spain and England.   

In the past 10 years, Chris and his team have focused on growing their own 

produce from Buderim Kitchen Garden as well as supporting many local 

producers and suppliers. 

www.hungryfeel.com.au 

 

CHRISTOPHER WHITE Buttermilk Pannacotta 
 

Serves 10 

 

Ingredients: 

 

250ml milk    

500ml cream      

75g castor sugar                                                   

1 vanilla bean – split lengthways     

 

4 gelatine leaves 

400ml buttermilk 

BUDERIM GINGER Lime & Ginger Marmalade 

 

Method: 

 

Heat the milk, cream, sugar and vanilla bean in a saucepan until just simmering. 

Cover gelatine in cold water to soften, squeeze out excess water then add to cream mix. 

Allow to cool for 15 minutes then add buttermilk, whisking until combined. 

Strain through a fine sieve, then pour into moulds and refrigerate for 3 hours or overnight. 

Serve with seasonal fruit of choice and BUDERIM GINGER Ginger Lemon & Lime Marmalade. 

 



 

 

CHRISTOPHER WHITE Chicken, Cassava & Macadamia Dumplings 

 

Ingredients: 

 

500g Moya Valley free range chicken thigh – braised on the bone then shredded 

½ cup cooked and grated cassava root 

1 tbs red curry paste 

 

Palm sugar 

3cm knob fresh ginger 

1 stalk lemongrass 

 

1 cup chicken stock 

 

Method: 

 

In a food processor combine chicken, cassava, red curry paste and pulse until just combined. 

 

Remove and roll mix into 25g size balls, refrigerate. 

 

In a saucepan melt palm sugar until dark caramel, grate ginger finely and smash lemongrass to bruise, add to 
caramel then pour in chicken stock. 

  

Bring back to boil then season with fish sauce and fresh chillies, strain into container. 

 

Pan or deep fry dumplings until golden, drizzle ginger caramel over and serve with salad of choice. 

 

 

 

 
 

 

 

 

 


