
 

 

TOM SWAPP 

Tom has had an impressive career as a Chef and has learnt from some big names 

in the Australian restaurant industry. Tom has fallen in love with the cuisines of 

South East Asia, is passionate about Thai food and since arriving at Spirit House in 

2014 has been on a rollercoaster ride.  

Tom heads a team of 18 chefs in the busy Spirit House kitchen as well as tripping 

to Bangkok and South East Asia to catch up on the ever evolving trends of modern 

Asian cuisine.  

He is a dedicated professional chef and an inspiring example to young chefs 

carving out their careers. 

www.spirithouse.com.au 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

TOM SWAPP Kingfish Marinated in BUDERIM GINGER Ginger Lemon & Lime 
Marmalade with Green Chilli and Macadamia Toffee Dressing 

Serves 4 

Ingredients: 

For the Kingfish: 

250g of Kingfish 

3 tablespoons of BUDERIM GINGER, Ginger Lemon & Lime Marmalade 

1 tablespoon of good quality sea salt flakes 

 

To marinate the fish: 

In a medium sized bowl combine the marmalade and salt flakes. Spread the marmalade mixture evenly over the 
kingfish and allow the fish to marinate for 3-4 hours in the fridge. 

 

For the macadamia toffee: 

60g of macadamia nuts 

125g of caster sugar 

50ml of water 

 

Preheat the oven to 180°C, lightly toast the macadamia nuts for 3-5 minutes on a tray lined with baking paper in the 
oven. Place the sugar and water into a heavy based saucepan and lightly stir to remove the sugar from the base. 
Place over a medium heat and bring to the boil. While boiling, the mix will start to turn a light caramel. Swirl the 

saucepan as the colour increases. Remove from heat when toffee has reached a lovely golden amber colour pour 
straight over the macadamia nuts. Allow the toffee to cool to room temperature and pack down into airtight 
containers. Store in the freezer where it will keep for up to 2 months. 

 

For the Green chilli dressing: 

2 long green chillis deseeded and finely chopped 

1 clove of garlic finely chopped 

3 coriander roots washed and finely chopped 

1 2cm knob of ginger peeled and finely chopped 

1 2cm knob of galangal peeled and finely chopped 

1/4 cup of macadamia toffee 

Juice of 3 limes 

1 tablespoon of fish sauce 

 

 



 

 

 

To make the Green chilli dressing: 

In a mortar and pestle crush the green chilli, garlic, coriander root, ginger and galangal into a fine paste. Once a fine 
paste is achieved crush in the macadamia toffee until they are completely incorporated into the green chilli mixture. 
Season with the lime juice and fish sauce. 

 

This dressing can be adjusted to suite your personal preference. If you like it salty add more fish sauce, If you prefer 
a dressing with a little more acidity add more lime juice, or if you prefer it sweeter add more toffee or white sugar. 

 

To Serve: 

Garnish salad 

Combine: 

1 stick of lemongrass (white part) finely sliced 

1/4 cup of coriander leaves 

1/4 cup of mint leaves 

1 tablespoon of crushed, roasted macadamia nuts. 

1 tablespoon of coconut cream 

 

20 minutes before serving remove the kingfish from the fridge. Place the fish onto a lightly oiled barbecue surface 
and cook for two minutes on each side. When ready to serve, pour half of the green chilli dressing onto a serving 
platter. Cut the Kingfish into four equal parts, and place on top of the dressing pour the remainder of the dressing 
directly onto the fish. To finish scatter the lemongrass, coriander, mint, macadamia nuts and coconut 

cream over the top. 

 

 

 

 

 

 

 

 

 

 

 

 


