
 

 

MATT GOLINSKI 

Matt is a highly regarded, professional chef with a passion for creating cuisine 

using fresh, seasonal and local ingredients.  

Well known as one of the original team members of the popular ‘Ready Steady 

Cook’ television series, Matt has worked as executive chef at some of 

Queensland’s leading restaurants and has founded his own catering company.   

Based on Queensland’s Sunshine Coast, Matt now enjoys working as a consulting 

chef to restaurants, being a regular guest chef at festivals and events and writing 

his popular food columns and blog.  He is also an active member of the Slow Food 

movement and a motivational speaker.  

When away from the saucepans Matt enjoys sharing his love of cooking and 

helping others through his roles as Food and Culinary Tourism Ambassador for 

the Gympie (QLD) region. He is also a keen runner and in August 2015 completed 

his first full length marathon. 

www.mattgolinski.com.au  

www.matteatsgympie.com 

 

 

 

 

 

 

 

 

 

 

http://www.mattgolinski.com.au/
http://www.matteatsgympie.com/


 

 

MATT GOLINSKI Sticky Pork Hock with Lychees, Snake Beans, Green Mango, 
Ginger & Chilli 
 

Serves 4 

 

Ingredients: 

 

1 x 1.5kg pork hock  2 stalks lemongrass, bruised   1 tbs ginger, julienned   

1lt chicken stock  4 kaffir lime leaves    1 large red chilli, julienned 

500ml coconut water  2 cinnamon sticks    ½ cup coriander leaves 

75gm brown sugar  4 cardamom pods    ½ cup Thai basil    

100ml soy sauce  2 star anise     2 eschallots, julienned 

6 cloves garlic   500ml vegetable oil    50ml soy sauce 

30gm ginger, sliced  200gm lychees, peeled, halved and seeded 30ml rice vinegar   

30gm turmeric, grated  1 green mango, peeled & shredded  10ml sesame oil 

30gm galangal   200gm snake beans, finely sliced 

 

Method: 

 

Place the pork hock in a large saucepan, cover with cold water and bring to the boil. Drain and rinse and return to 
the saucepan. 

Add the chicken stock, coconut water, soy sauce, brown sugar, garlic, ginger, lemongrass, lime leaves and spices, 
then bring back to the boil. (Add extra water if necessary to cover the hock) 

Simmer for approximately 4 hours or until the meat is easily falling off the bone. 

Remove the hock from the liquid and allow to cool slightly.  

Reduce cooking liquid to a thick syrupy glaze (about 300ml), strain and refrigerate. 

Gently remove the skin from the hock, trying to keep it as intact as possible. Roughly shred the meat and pack it 
(about 2.5cm thick), into a tray lined with baking paper. Cover with the skin and another piece of baking paper and 
press with another tray and some heavy cans or bottles, refrigerate, overnight. 

The next day, cut into 2.5cm cubes. 

Heat the vegetable oil in a wok to 180°C, and deep-fry the hock in batches until well coloured all over. Transfer to 
paper towel to drain off any excess oil. 

Transfer to a serving dish. 

Heat the reduced sauce in a small saucepan and pour over the pork. 

Mix together the lychees, mango, snake beans, ginger, chilli, herbs and eschallots and dress with the soy, vinegar and 
sesame oil. 

Arrange on top of the pork hock and serve immediately 

 



 

 

MATT GOLINSKI Jamaican Jerked Spatchcock with Dragonfruit, Macadamia 
Curd, Finger Lime & Ginger Dressing and Native Mint 
 

Serves 4 

 

Ingredients: 

 

4 x size 4 spatchcocks, halved and deboned   ½ tbs ground black pepper 

4 eschallots, roughly chopped     125ml vegetable oil 

2 cloves garlic, peeled      2 dragonfruit, diced 

30gm fresh ginger, peeled and roughly chopped   200gm macadamias 

1 large green chilli, roughly chopped    30ml lemon juice 

½ bunch coriander leaves and stems, roughly chopped  2 tbs finger lime pulp 

1 tbs ground allspice      50ml lime juice 

½ tsp ground cinnamon      50gm honey    

½ tsp ground nutmeg      ½ tsp ground ginger 

2 tbs soy sauce       50ml macadamia oil     

2tbs brown sugar      1tsp Dijon mustard   

½ tbs salt       ¼ cup native mint 

 

Method: 

 

In a food processor, blend the eschallots, garlic, ginger, chilli, coriander, spices, soy sauce, brown sugar, salt, pepper 
and oil to a fine paste.  

Coat the spatchcocks all over with the marinade, cover and refrigerate overnight. 

Soak the macadamias in cold water overnight. Drain and rinse well. 

Blend in a food processor with the lemon juice until fine. Season to taste with salt and white pepper. 

Whisk together the finger lime pulp, lime juice, honey, ground ginger, mustard and macadamia oil and season with 
salt and pepper. 

In a hot pan or BBQ, grill the spatchcock halves until cooked through. 

Serve with the dragonfruit pieces, dollops of the macadamia curd, a drizzle of the finger lime dressing and a sprinkle 
of fresh native mint sprigs. 

 

 

 

 

 

 


