
 

 

PETER WOLFE  

Peter is an extremely passionate and talented chef who is well known in 

culinary circles as a specialist in Australia Native Cuisine.  Having come 

from a rural background with lots of fishing, hunting, growing his own fruit 

and vegetables, as well as searching the bush and beach for culinary treats.  

Peter decided he had to live on a rural property just out of Noosa.  Peter 

and his wife Shauna operate Cedar Creek Farm Bush Foods providing a 

range of culinary products made from native fruits, vegetables and herbs 

for retail at local markets and at selected food outlets.   

https://www.facebook.com/freerangingchef/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

PETER WOLFE Ginger Beer Battered Prawns with Watermelon Salad 

 
Ingredients: 

 

Macadamia oil for frying 

330ml BUDERIM GINGER Ginger Beer & Pear 

300g self-raising flour 
 
1kg watermelon cut into disks 

6 washed cos lettuce leaves 

Fresh mint, and sweet basil leaves 

Chilli to taste 

 

10 green prawn cutlets peeled and deveined 

 

1 small mango 

4 finger limes 

2 tablespoons macadamia oil 

Wasabi to taste 

 
Method: 

 

Season 50g flour with white pepper and salt and dust the prawns with this. Mix the remaining flour with the ginger 
beer to form a batter. Batter the prawns and fry in the oil until golden. 

 

Char disks of watermelon on barbeque or ridged pan until coloured. 

Wash and dry all leaves. 

 

Puree mango with macadamia oil and wasabi then fold through fingerlime pearls. 

 

Presentation: 

 

Use the charred watermelon as a base. Arrange the leaves on top then the prawns. Drizzle with the dressing. 

 

 

 



 

 

PETER WOLFE Mountain Pepper Dusted Sweet Potato Ginger Pikelets 
 

Ingredients: 

 

500g sweet potato, skin on roasted or steamed 

100g GF self-raising flour 

2 eggs beaten 

50g finely chopped glace ginger 

Enough milk to form a thick batter 

 

100ml BUDERIM GINGER Sweet Ginger Sauce 

300g mixed berries 

Juice ½ small lemon 

100g sugar 

 
200ml thick cream 

1 tablespoon roasted ground wattleseed 

1 tablespoon castor sugar 

2 tablespoons water 

 

1 tablespoon toasted ground Tasmanian mountain pepper 

 
Method: 

 

Skin cooked sweet potatoes and mix with GF flour, eggs and milk to form a thick batter then fold in the glace ginger.  
Cook 1 tablespoon portions in an oiled cast iron or non-stick pan until brown. 

 

Mix the berries, ginger sauce, sugar and lemon and boil rapidly until thick. 

 

Simmer the wattleseed and water until a paste is formed. Whip the cream and sugar until thick then fold in the 
wattleseed paste. 

 
Presentation: 

 

Plate cooled pikelets topped with berry and ginger jam, a teaspoon wattleseed cream and a sprinkle of toasted 
mountain pepper.   

 


