
 

 

JAMES BARNDEN 

James Barnden is a talented chef from Gympie who strives to use the 

freshest local produce that is available to him.  

He hails from humble beginnings working the line in pubs throughout 

Gympie and has now taken over the lease of the kitchen of Charlies Hotel.  

At Charlies he works closely with local farmers creating his menu around 

what is in season. He grows all his own herbs and edible flowers in his 

garden which is organic and spray free.  

James also makes Chicken liver pates, bone broths, bacon salt and bacon 

butter in a partnership with the farm Piggy in the Middle from Kilkivan. Piggy 

in the Middle raise only pastured animals including chickens, pork, lamb and 

eggs which are sold at markets such as Noosa Farmers Market. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

JAMES BARNDEN - Sweet & Sour Pork with Rice & Vegetables 
 

Serves 4 

Ingredients: 

 

4 pasture raised pork Collar butt steaks 

200g butter beans 

1 bunch Asian greens 

2 cups cooked rice 

Olive oil and salt and pepper 

Coriander sprigs and toasted sesame seeds to garnish 

 

 

Ginger Spiced Sweet & Sour Sauce 

1 large carrot finely sliced 

1 knob ginger finely sliced 

4 cloves garlic chopped 

2 sprigs spring onion sliced on an angle 

2 limes juice 

2 tbs sugar 

¼ cup soy sauce 

1 red chilli sliced 

1 tbs sesame oil 

 

Method: 

 

Place saucepan on a medium heat, add some olive oil and place in the pork steaks and season with salt and pepper. 
Cook on one side for approximately four minutes, then flip, season the other side and cook for a further three 
minutes.  

Remove the steaks, place on a plate and allow to rest.  

In the same pan add the ginger, garlic, chilli and carrots.  

Lightly sauté until fragrant and softened.  

Add the reaming ingredients, turn the heat to low and add the pork into the sauce.  

In a separate pan sauté the butter beans and Asian greens in olive oil and season with salt and pepper, add the rice 
and stir fry.  

To plate, place the stir-fried vegetables and rice into a bowl, put the pork on top and pour over the ginger spiced 
sweet and sour sauce. Garnish with coriander and sesame seeds. 

 


