
Charcoal Corn Tortilla
1 ½ cups Masa corn �our (160gm)

2 pinches sea salt �akes (3gms)

¼ teaspoon activated coconut �our (1gm)

1 teaspoon ghee / lard or olive oil (10gms)

1 ¼ cups warm water (310gms)

INSTRUCTIONS
1. Add Masa corn �our, salt & activated coconut �our in a large bowl. Mix with a fork.

2. Pour the hot water, ghee / lard or olive oil into the bowl and mix all ingredients until all the water is absorbed. Using  
 your hands, form the dough into a big ball. The dough should be �rm and playdough like when touched, not sticky. If 
 the mixture is too dry, add more water in small amounts it holds together.

3. Place the dough ball in the bowl and cover it with damp clean kitchen towel or chux. Let the dough rest for 20 min
 utes.

4. Divide the dough into 12 equal pieces., then Roll each piece into a ball with the palms of your hands roughly the size of 
 a golf ball, keeping them covered once rolled to ensure they don’t dry out.

5. Preheat a griddle or large nonstick pan over medium-high heat.

6. Open a Ziploc bag or similar plastic bag and cut the seams on each side so that it makes 2 large square pieces of 
 plastic. Open the tortilla press and lay the plastic inside of it so that it covers the upper and bottom parts of the tortilla 
 press, alternately you can press with a large saucepan to form a round shape.

7. Place one dough ball in the middle of the tortilla press, close the top and gently press to �atten it out. Open the tortilla 
 press and peel back the plastic bag to transfer the tortilla to your hand.

8. Place the �attened tortilla onto the hot skillet and cook for 10 to seconds. Flip it over and cook for 30 more seconds to 
 seal in the heat. Flip it over again and cook for about 30 seconds, until the tortilla starts to bubble or pu� up and 
 colours nicely.

9. Remove the tortilla and place it in a tortilla warmer or in a clean kitchen towel that's placed inside a casserole pot to 
 keep it warm.

10. Continue cooking the remaining tortillas.



Gingered Beef & Caramalised 
Pineapple Taco

200gm �ank or skirt beef

1 tablespoon Buderim ginger & lime marmalade

1 medium shallot

2 garlic cloves

2 tablespoons light soy sauce

½ long red chili (optional for additional spice)

1 cup shaved wombok cabbage

½ cup shaved julienne carrot

¼ cup mint leaves

¼ cup picked coriander leaves

¼ cup picked Vietnamese mint leaves

¼ cup �nely sliced spring onion

½ teaspoon togarashi (�nd at your local Asian supermarket)

4 tablespoons crème fraiche (or sour cream to substitute)

200gm sliced pineapple (or pizza cut pineapple in tin)

300ml Buderim ginger cordial

Salt �akes

8 x 6 inch corn tortillas (we used Gluten free corn charcoal �avoured)

INSTRUCTIONS

THE BEEF
Trim unwanted sinew and fat from beef
With a microplane - grate garlic, shallot & chili into a bowl, add Buderim ginger marmalade and soy sauce. Mix thoroughly.
Place beef into marinade, cover with cling �lm and place into fridge, the longer you leave this marinate the more tender and 
succulent the beef with become.

Preheat a frypan to medium to hot, add a splash of oil and sear the beef for 3 minutes on both sides, careful as the beef will 
splatter. Add remaining marinade into pan, stir for a further 30 seconds.
Remove beef & place onto a tray to rest.

Togarashi Crème
Add crème fraiche into a bowl and whip for 1 minute until it holds its shape, fold in togarashi spice and a pinch of salt �akes, 
set aside

Pineapple Caramel
Place Buderim ginger cordial into a small pot and bring to a simmer, add pineapple slices, reduce heat and simmer for 10 
minutes, until thick and caramel like consistency. 
Remove pineapple and drain excess syrup into a bowl.
(Reuse the syrup for another use – dressing, sorbet base, cocktail syrup etc)

The Slaw
Wash wombok & all herbs in iced water, spin dry in salad spinner or air dry on paper towel.
Lightly toss ingredients and place into bowl, add a pinch of salt �akes.

Construction
Place a dry frypan on a low to medium heat, gently place tacos onto pan to toast, approx. 20 seconds each side.
Slice beef �nely
Lay tacos onto platters or plates, divide the slaw salad between the tacos.
Place 3-4 pieced of sliced beef onto the slaw, top with candied pineapple
Spoon togarashi crème over the pineapple

Serve with a lime wedge
Enjoy
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