
 

 

CHRIS BOND  
 

Chef and Owner of Pomodoras on Obi Restaurant and Food Producer of 

Pomodoras Fine Foods, Chris Bond grew up in the South West of England and 

has worked in many 5 star restaurants in London. He has a degree in Patisserie 

and enjoys sharing his knowledge of food and flavours not only to his 

apprentices but to the regular diners also.  

 

“People are so interested in how they can cook similar dishes at home and I am 

happy to tell them a few ideas, without giving away my trade secrets.” 

His wife and business partner Jodi met Chris whilst travelling in England, she also 

has a background of working in 5 star establishments; she has been a wedding 

co-ordinator in Cornwall and a Country Inn Manager in Dorset. Her friendly 

nature and her ability to exceed customer expectations won’t get forgotten. 

 

Chris & Jodi have now been Maleny locals for 12 years and have a successful 

restaurant, accommodation business which is known for its good food, location 

on the Obi Obi Creek and its friendly and casual atmosphere.  

Together with their 2 children they have called Maleny home.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

CHRIS BOND - Ginger & White Chocolate Crème Brulee  
 
Ingredients: 
 

700 gm Double Cream    250 gm White Chocolate 
300 gm Milk     10 Egg Yolks     
125 gm White Sugar    100 gm Buderim Ginger – Crystallised Ginger, chopped 
 
Method: 
 
Bring the cream, milk, white chocolate & chopped Buderim Ginger – Crystallised Ginger to the boil. 
Whip the egg yolks and the sugar together. 
Mix in the milk gently with the egg yolks. 
Portion into ramekins & Bake at 95 degrees Celsius (fan forced) for 90 minutes. 
Put straight into the fridge to cool down, for at least 3 hours or overnight.  
 

Gluten-Free Ginger Sable 
 
Ingredients: 
 
250 gm soft unsalted butter     160 gm almond meal 
100 gm icing sugar      160 gm rice flour 
75 gm Buderim Ginger - Crystallised Ginger, finely chopped 100 gm chick pea flour (Besan) 
1 egg yolk       Parchment paper 
 
Method: 
 
Mix butter, sugar, Buderim Ginger – Crystallised Ginger and egg yolk.  (Just mixed, not whipped) 
Add flours by using the folding method 
Roll thinly between 3.5mm of parchment paper 
Once rolled in the parchment paper, put it in the fridge to chill (usually about an hour) 
Pre-heat oven to 175 degrees Celsius (fan forced) 
Once cooled, use a 40mm round biscuit cutter to make circles. 
Place on paper on tray & Bake for 10 minutes.  (There will be 3 biscuits (sable) per portion). 
 
For plating: 
 
Extra cream for making Chantilly style cream. 
Mango and strawberries for building tower. 
Raw sugar for burning the Brulee. 


