
 

 

MATT GOLINSKI 

Matt Golinski is a highly regarded, professional chef with a passion for creating 

cuisine using fresh, seasonal and local ingredients. 

Well known as one of the original team members of the popular ‘Ready Steady 

Cook’ television series, Matt has worked as executive chef at some of 

Queensland’s leading restaurants and founded his own catering company.   

 

Based on Queensland’s Sunshine Coast, Matt now enjoys working as a consulting 

chef to restaurants, being a regular guest chef at festivals and events and writing 

his popular food columns and blog.  He is also an active member of the Slow 

Food movement and a motivational speaker. 

 

Since 2015 Matt has been helping the Gympie Region promote itself as a world-

class food destination in his role as their Food and Culinary Tourism Ambassador. 

He uses his knowledge of the area and it’s producers to showcase the region 

through cooking demonstrations and his blog “Matt Eats Gympie”. 

 

In March 2018, Matt joined the Peppers Noosa Resort team as their Consultant Executive Chef, developing menus 

that consolidate his knowledge and love of the producers of his region. 

 

Mat spends a couple of days a week in the kitchen at Peppers creating new seasonal recipes, so if you’re in for 

breakfast, lunch or dinner be sure to poke your head into the kitchen and say hi. 

 

 

 

 

 

 



 

 

MATT GOLINSKI - Peach, Ginger and Almond Tart with Cardamom Anglaise 
 
Serves 8 

Ingredients: 

 
250 gm plain flour 
125 gm unsalted butter 
50 ml cold water 
  
120 gm unsalted butter    2 tbs Cointreau 
150 gm castor sugar    3 peaches, sliced 
200 gm almond meal    100 gm Buderim Ginger - Crystallized Ginger 
2 eggs      75 gm Buderim Ginger - Ginger Lemon & Lime Marmalade 
 
500 ml milk     100 gm castor sugar 
6 egg yolks     6 cardamom pods 

 
Method: 
 
In a food processor, process the flour and butter until it resembles coarse breadcrumbs. 
With the motor running, add the cold water and continue to process until the pastry comes together. 
Wrap and rest for 15 minutes. 
Roll the pastry into a rectangular shape to 5mm thick and large enough to line a 35cm x 12 cm rectangular tart tin 
with a removable base. (Or you could use a 28cm round tin) 
Lightly oil the tart tin and line with the pastry, pressing firmly into the sides. Cut off any overhanging pieces by rolling 
the rolling pin over the top of the tin. 
Prick the base of the pastry with a fork, line with baking paper and fill with uncooked rice or beans. 
Bake the pastry for 15 minutes at 180°C. Gently lift out the baking paper with the rice in it. 
To make the almond filling, place the butter, sugar, almond meal, eggs and Cointreau (or any other sort of alcohol 
you like) into the bowl of a food processor and blend until smooth. 
Scrape the mixture into the pastry shell and spread evenly with a spatula. 
Arrange the slices of peach and pieces of ginger on top and bake at 170°C for 45 minutes. 
Heat the marmalade in the microwave or a small saucepan on the stove and brush over the baked tart. 
 
To make the Anglaise, heat the milk and cardamom pods in a small saucepan until almost boiling, then set aside for 
10 minutes to infuse. 
Whisk together the egg yolks and sugar, bring the milk back to the boil and slowly add to the eggs and sugar, 
whisking constantly. 
Pour mixture back into the saucepan and stir over a low heat until it reaches 82°C or it thickens slightly. 
Strain through a fine strainer and cool. 



 

 

MATT GOLINSKI - Soba Noodles, Seared Scallops, Smoked Ham Hock and 
Shitake Mushrooms with Pickled Ginger Vinaigrette 
 

Serves 4 as an entrée 

Ingredients: 

 

270 gm soba noodles 
20 Hervey Bay scallops 
1 smoked ham hock, simmered in water for 2 hours, cooled and shredded 
1 punnet fresh shitake mushrooms, thinly sliced 
1 tbs vegetable oil 
1 eschallot, finely sliced 
½ cup fresh coriander, roughly chopped 
30 ml light soy sauce 
15 ml rice wine vinegar 
1 tsp sesame oil 
1 tsp pickled ginger, finely sliced 
½ tsp wasabi 
1 tsp sesame seeds, lightly toasted 
 

Method: 

 

Cook the noodles in a large pot of boiling salted water for 2 minutes. Drain and run under cold water until 
completely cold. 
Sauté the mushrooms in the vegetable oil until lightly coloured. 
Mix together the mushrooms, eschallot, coriander, ham hock, sesame seeds and noodles. 
Whisk together the soy sauce, vinegar, sesame oil, ginger and wasabi and toss through the noodles. 
Cook the scallops in a hot pan for about 20 seconds on each side. 
Divide the noodles between 4 plates and top each with 5 scallops. 
 

 


