
 

 

PETER WOLFE  

Peter is an extremely passionate and talented chef who is well known in 

culinary circles as a specialist in Australia Native Cuisine.  Having come 

from a rural background with lots of fishing, hunting, growing his own fruit 

and vegetables, as well as searching the bush and beach for culinary treats.  

Peter decided he had to live on a rural property just out of Noosa.  Peter 

and his wife Shauna operate Cedar Creek Farm Bush Foods providing a 

range of culinary products made from native fruits, vegetables and herbs 

for retail at local markets and at selected food outlets.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

PETER WOLFE - Smoked Prawns with Mango & Ginger Sauce 

 
Ingredients: 

 

500 gm green prawns in shell or 300 gm peeled  1 small hot chilli finely chopped 
1 medium mango finely diced    1 tbs Worcestershire sauce 
4 tbs Buderim Ginger - Sweet Ginger Sauce  1 tbs brown sugar 
2 free range eggs     Paperbark for smoking 
2 tbs lime juice 
 
Method: 
 
Peel and devein prawns and marinate in brown sugar and Worcestershire sauce.  
Leave for 5 minutes then smoke for 5 minutes.  
Mix eggs and lime juice and place in a stainless steel bowl and whisk over boiling water until thick and creamy. 
Remove from heat continuing to whisk and slowly adding the Buderim Ginger - Sweet Ginger Sauce then the finely 
diced mango.  
Sprinkle with the chopped chilli and whisk until cool.  
Season with cracked black pepper.  
Remove prawns from smoker and steam briefly until cooked.  
Serve prawns with sauce on the side.  
 

Ginger Johnnies 
 
Ingredients: 

 

3 eggs      4 tbs chopped Buderim Ginger - Crystallised Ginger 
2 tbs sugar     2 small granny smith apples grated 
Grated zest of one lemon   1 star anise finely ground    
½ cup milk     Lard or good quality vegetable oil or nut oil to deep fry 
2 ½ cups SR flour 
 
Method: 

 

Beat eggs and sugar together, fold in SR flour then add all other ingredients.  
Allow to sit for 5 minutes then drop small spoonfuls into the hot oil. Do not crowd the pan.  
Cook until golden.  
Serve the fritters while still hot and crispy or cold with double cream. 

 


