
 

 

LINDA BRENNAN 

Linda Brennan has sap flowing in her veins (well, almost). She’s loved gardens 

since she grew honey-flavoured clover flowers and sweet peas in her own tiny 

patch as a 4 year old. She started growing food in earnest when at the age of 6, 

she helped her dad set up an asparagus patch. She has been hooked ever since.  

Linda is also known as The Greenthumb Goddess, a prominent Queensland 

author and organic gardening educator. She enthuses and inspires people of all 

ages to grow healthy and active lives through bountiful gardens and organic food 

in abundance. Linda’s private garden consultations and her food and gardening 

classes through Ecobotanica and beyond, have led to thousands of successful 

edible gardens springing up around the country.   

At home, she has an organic acreage with tea and herb terrace, medicinal 

garden, orchard, vegie patch and a beautiful labyrinth. From these, many of her 

edible flowers, meals and home remedies are picked and prepared fresh.  

Her beautiful new book called A Delicious Bunch, Growing and cooking with 

edible flowers, is a gorgeous book packed with the ‘How-to’ of growing edible flowers and full of glorious recipes and 

images of enticing flower-inspired recipes.  

 

 

 

 

 

 

 

 

 

 

 



 

 

LINDA BRENNAN - Torch Ginger Salad with Tempe and Rice Noodles 
 
If you haven’t tried eating Torch Ginger flowers before, you are in for a culinary delight. Check the 
ecobotanica.com.au website for an additional Torch Ginger recipe and a video on how to 
separate the petals. The fresh petals of the Torch Ginger add extra zing to this salad. 
 
Serves 6  
Vegan, Dairy free 
Ingredients: 
 
Salad 
3 cakes of dry rice vermicelli noodles  ¼ cup spring onions, sliced lengthways 
1 block of organic soy tempe   1 cup green beans, blanched 1 minute in boiling water 
2 tbs Hoisin sauce    1 cup bean sprouts 
1 dsts Tamari soy sauce     1 cup cherry tomatoes, quartered 
1 tbs oil      2 tbs Vietnamese mint leaves, finely sliced 
 
Dressing 
1 tsp grated ginger root    1 tsp dulse (seaweed) flakes 
1 dsts coconut vinegar    1 tsp coconut palm sugar 
1 dsts Tamari soy sauce    A little sliced fresh chilli to taste 
2 tbs lime juice 
 
To serve: Torch Ginger petals, a few sprigs of coriander; 2 tbs chopped salted peanuts 
 
Method: 
 
To remove the Torch Ginger petals, pull off the large petals and grasp the flower stem in one hand, with the flower 
facing skywards. Using a sharp knife, cut around the base of the central flower bud to remove the bud. The petals 
are now easy to separate.   
 
Salad 
Soak the rice vermicelli noodles in boiling water in a heat proof bowl until they are soft. Separate with chopsticks as 
they soften. Once soft, drain for use.  
Cut the tempe into 1 cm cubes and coat in a mixture of the Hoisin sauce and Tamari. Cook 2 minutes in a small 
frypan with the oil.  
Combine the drained noodles, tempe and remaining salad ingredients in a serving bowl. Toss gently to combine.  
Sprinkle the Torch Ginger petals, coriander leaves and peanuts over the salad. 
 
Dressing  
Combine all ingredients in a jar. Shake to dissolve the sugar and serve over the salad. 


