
Waterfall Salad of Char Grilled Buffalo
w Sticky Rice & Ginger Dipping Sauce

For the Beef:

500 g  Water bu�alo sirloin or beef sirloin

2 Tbs  soy sauce

1 Tbs  whisky

pinch white sugar

2 Tbs oil

INSTRUCTIONS
For the Beef:
Slice the water bu�alo into medallions and toss in a bowl with the soy sauce, whisky and sugar.

Heat the barbecue to medium and add oil. Cook the bu�alo medallions turning often until cooked. Set aside to rest.

For the Dipping Sauce:
Preheat over to 180C.

Toast sticky rice in oven for 20 minutes. Set aside to cool then grind in a mortar & pestle. Remove & set aside.

In the same mortar & pestle pound the chilli, garlic & shallots to a smooth paste. Add remaining ingredients, check for sea-
soning

For the Salad:
Place a 1/4 cup of the dressing in the centre of a place. Slice the bu�alo & place onto of the dressing.

Toss all the salad ingredients with a little dressing & serve onto of the bu�alo.

For the Dipping Sauce:
1 red birds eyes chilli, chopped

1 long red chilli, chopped

1 clove garlic, chopped

1 golden shallot, �nely chopped

1 Tbs ginger, peeled & diced

2 Tbs thick tamarind water

3 Tbs  �sh sauce

4 Tbs  Buderim ginger marmalade

2 Tbs  lime juice

1 tsp  black sticky rice

For the Salad:

2 Tbs spring onion cut into rounds

2 Tbs thinly sliced lemongrass

1 golden shallots, peeled & sliced

4 ka�r lime leaves, �nely shredded

3 Tbs roasted peanuts, crushed

1 Tbs crispy shallots

2 Tbs ginger, �nely shredded

2 Tbs bronze fennel, picked

1 Tbs perilla, picked

1/4 cup mixed baby tomatoes cut in half



Turmeric Pannacotta with Quince,
Honeycomb & Gingerbread Macadamia’s 

Pannacotta:

1 1/2 tsp turmeric powder

200ml pouring cream

50ml  water

200ml coconut cream

100g  caster sugar

1 1/2  gelatine leaves (titanium)

INSTRUCTIONS
Pannacotta:
Lightly spray 6 plastic dariole moulds with canola spray & set aside.

In a small saucepan bring turmeric, cream, water, coconut cream & sugar to a simmer. Remove from the heat & allow to cool 
slightly.

While the mix is cooling, soften the gelatine sheets in cold water. Once they have become soft add to the mixture & stir to 
dissolve. 

Strain the mixture & divide between the dariole moulds & set in the fridge over night.

Honey comb:
Line a baking tray with baking paper. In a medium saucepan add the sugar, glucose, honey & wa-ter. Bring to a simmer. Using 
a sugar thermometer, cook the mixture until it just reaches 160c quickly add the bi carb & stir through.

Pour mixture into the lined baking tray & allow to cool.

Break into pieces & store in airtight containers in the freezer until needed.

Quince Purée:
Place the apple, quince & lemon juice into a medium saucepan. Cover with water & simmer until the quince & apples are 
soft.

Blend the soft fruits adding the sugar little by little until you reach the right amount of sweetness.
Set aside until needed.

Demould and place the pannacotta on a serving plate. Garnish with Honeycomb and dollops of Quince Puree. Finish the 
plate with a scattering of Gingerbread Macadamia’s.

Honey Comb:
110g  white sugar

45g glucose syrup

18g honey

20ml  water

5g bi carb soda

Quince Purée:

1 green apple, peeled & sliced

2 quince, peeled & sliced

1/2 lemon, juiced water

100g white sugar


