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Breakfast 
 



Macadamia Bircher Muesli 

Serves 6 

This is the ultimate simple quick dish thatôs so versatile you can eat it anytime, great for 

breakfast, a snack or a nutritiously healthy dessert. It will keep in the fridge for a few 

days and is full of nutritional energy so it is ideal for those with a busy life. Itôs a 

deliciously tasty mix without messing up cholesterol, GI and weight. Satisfying and with 

natural fibre, it can also aid good digestion. 

 

Ingredients 

200g jumbo porridge oats 

50g bran flakes 

100g macadamia nuts, roughly chopped 

100g dried cranberries 

200ml skimmed milk 

4 tablespoons greek yoghurt 

2 tablespoons runny honey 

Fresh seasonal fruit, extra yogurt, honey and 

macadamia nuts, for serving 

 

Preparation  

1. Mix the oats, bran flakes, macadamia nuts 

and cranberries together in a large bowl. 

Whisk the milk, yogurt and honey in a jug then stir into the dry ingredients to make a 

fairly moist mixture. Cover loosely and leave in the fridge overnight. 

2. Serve the muesli in cereal bowls topping it with a few slices of apple, a handful of 

berries, a generous spoonful of yogurt and drizzle of honey, and a few more macadamia 

nuts. 

The muesli will keep for a few days in the fridge. 

 

 

 

 

 

 

 

 

 

 



 

 

Starters 
 



Mac and Avocado Dip 
 

Ingredients 

1 avocado 

2 tablespoons lemon juice 

150ml sour cream 

1 tablespoon chopped chives 

25g macadamia nuts, chopped and roasted 

Salt and pepper to taste 

 

Preparation  

1. Place avocado flesh, lemon juice and sour 

cream in a blender and process until smooth 

(can also mash with fork). 

2. Mix avocado with chives and nuts. Season 

to taste with salt and pepper. 

 

 Chill until ready to serve, garnish with 

macadamia nuts. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Mediterranean Macadamia Dip 
 

Ingredients 

2 large handfuls of fresh basil leaves 

50g toasted unsalted macadamia nuts, 

roughly chopped 

1 clove garlic, chopped 

75g semi-dried tomatoes, chopped 

60ml macadamia nut oil / olive oil 

65g grated parmesan 

Olives to serve 

Ciabatta or crusty bread to serve 

 

Preparation  

1. Using a food processor, blend basil, macadamia nuts, garlic and semi-dried tomatoes 

until finely chopped. Add parmesan and scrape mixture away from sides. 

2. With processor running, pour in oil in a thin stream, process mixture until well 

combined. 

3. Serve macadamia dip with chunks or bread and olives. Garnish with extra chopped 

macadamia nuts if desired.  

Dip can be made a day ahead and kept refrigerated in an airtight container. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Macadamia, Duck and Foie Gras Terrine with 
Kumquat Chutney 

Serves 4 
 

Ingredients 

6 Slices prosciutto ham 

Small lobe of foie gras 

100g macadamia nuts 

250g kumquats 

50ml water 

100g sugar 

160g salad leaf 

Bunch of thyme 

Bunch of parsley 

Salt and pepper 

 

Preparation  

1. Slowly confit the duck legs in duck fat, add the macadamias at the end to soften and then 

put to one side, once cooled, strip meat from bones and reserve. 

2. De-vein the foie gras lobe and slice into pieces. 

3. Chop and pick the parsley and the thyme. 

4. Line a terrine mould approx 18 cm long with the prosciutto leaving enough overhanging to 

overlap the top. 

5. Sauté the foie gras in a dry pan and then reserve, season lightly, decant the extra foie 

gras butter given off and reserve. 

6. Layer the confit duck, herbs, foie gras and macadamia nuts in the terrine, and pour in the 

foie gras butter. This will help with the setting of the terrine. 

7. Press overnight in the refrigerator. 

8. Release from the mould, slice approx 1 cm thick and serve with the kumquat chutney and 

salad leaf. 

 

To make the Kumquat chutney: 

1. Slice the kumquats thinly and place in a pan with the water and blanch, this will take some 

of the bitterness away, refresh and place back in the pan. 

2. Add the sugar and warm on the range until it melts simmer until soft, cook to create a jam 

consistency.  

 



 

Butternut Squash and Macadamia Soup 

Serves 4-6 
 

Ingredients 

1 tablespoon macadamia or olive oil 

40g roughly chopped macadamias 

1 small onion 

1 teaspoon grated ginger 

1 diced butternut squash 

1 apple chopped 

1.5 pints of chicken stock 

120ml plain yoghurt 

Whole or halved extra macadamias 

roasted for garnish 

 

Preparation  

1. Heat oil in heavy based pan; add 

the macadamias, onion and ginger 

and sauté for 2-3 minutes, or until 

golden brown. 

2. Add the butternut and apple and 

cook for 2-3 minutes and then pour 

over the stock. 

3. Cover and simmer until butternut is 

soft. 

4. Transfer mixture to a blender and process until smooth. 

 

Serve with a swirl of yoghurt and a few roasted macadamias for garnish. 

 

 

 

 

 

 

 

 

 

 

 



 

 

Macadamia Goats Cheese Balls 

 

Ingredients 

100g macadamia nuts 

1 fresh goat cheese 

5 dried apricots 

1 tablespoon olive oil 

Jamaican pepper 

 

Preparation  

1. Coarsely grind the macadamia nuts in a 

blender on the pulse position until getting 

coarse-grained semolina. 

2. With a knife, mince the dried apricots. 

3. Mix half of the macadamia nuts with the fresh 

goat cheese, the dried apricots, the olive oil and 

the ground Jamaican pepper. 

4. Spread the remaining macadamia nuts in a 

soup plate; mould the goat-cheese into balls as 

large as nuts and roll in the macadamia 

semolina. 

 

Serve with a chilled dry white wine or as a starter on a bed of rocket or lambôs lettuce. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Bruschetta with Macadamia Pesto and Roasted 
Pepper 

Makes approximately 30 slices 

Ingredients 

1 baguette or Italian-style bread loaf, sliced 

diagonally 

1 roasted red pepper, peeled and cut into 

strips 

1 roasted yellow pepper, peeled and cut into 

strips 

100g roasted macadamia halves 

Pesto: 

4 large handfuls of basil leaves 

160g unsalted macadamias 

3 cloves garlic, peeled 

125ml macadamia nut oil / olive oil 

65g  freshly grated parmesan 

1 /2 teaspoon sea salt 

 

Preparation  

1. Make the pesto first: wash and dry the basil leaves thoroughly. 

2. Put them in a food processor or blender with the macadamias and garlic and process 

until well combined. Scrape down sides and process again.  

3. Add the parmesan and salt, process again, and then slowly drizzle in oil, keeping the 

machine running. Process until smooth.  

4. Scrape pesto into a tightly sealed jar or plastic container until ready to use ï a film of 

macadamia oil over the top will help to preserve it. Store in the fridge. 

4. Toast the bread slices in a moderate oven until just turning golden. Remove, cool and 

store in an airtight container until ready to use. Just before serving, spread each piece 

with the pesto. 

5. Top with a slice of red and yellow pepper and scatter over a few roasted macadamia 

pieces. 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

      Salads 
 



Salmon and Macadamia Salad 

Serves 4 

 

Ingredients 

4 salmon fillets, about 100g each 

1 teaspoon English mustard 

1 tablespoon white wine vinegar 

3 tablespoons macadamia oil/ olive oil 

Salt and freshly ground black pepper 

About 150g mixed salad leaves  

8 sun-dried tomatoes, roughly chopped 

100g macadamia nut halves, toasted  

 

Preparation 

1. Grill, steam or pan fry the salmon fillets until 

just cooked. Leave a few minutes until cool 

enough to handle. 

2. Whisk the mustard and vinegar in a small 

bowl, then whisk in the oil and some seasoning. 

3. Divide the salad leaves, flaked salmon and 

sun-dried tomatoes between 4 plates. 

4. Sprinkle with the macadamia nuts then 

spoon the dressing over. 

 

 
To toast the macadamia nuts, place halved macadamia nuts in a dry frying pan and cook 
until golden, shaking regularly 
 

 

 

 

 

 

 

 

 

 

 

 



Roasted Vegetable Salad with Macadamia Nut 
Dressing 

Serves 4 as an entrée or light lunch 

 

Ingredients 

300g sweet potato 

2 bunches asparagus 

80g bacon 

50g baby spinach leaves 

150g parmesan cheese finely sliced 

Macadamia oil (may substitute with olive or 

avocado oil) 

Dressing: 

3 tablespoons macadamia oil  

80g lightly roasted chopped macadamia nuts 

1 tablespoon balsamic vinegar 

 

Preparation  

1. Steam or microwave sweet potato until just tender. 

2. Cool, peel and cut diagonally into 1cm slices. 

3. Brush sweet potato and asparagus with oil and roast until cooked through. 

4. Grill bacon until crisp. 

5. Arrange baby spinach, sweet potato, asparagus, bacon and parmesan in layers. 

6. To make dressing heat 1 tablespoon oil, add chopped nuts and fry until golden, then 

whisk vinegar and remaining oil together. 

7. Drizzle dressing over salad. 

 
 

 

 

 

 

 

 



Fennel, Smoked Salmon and Macadamia Salad 

 

Ingredients 

1 bulb fennel, about 400g  

175g hot-smoked salmon steak 

60g mixed baby leaves, washed and dried 

8ï10 sugar snap peas, cut finely 

75g roasted macadamia halves 

2 tablespoons lemon infused macadamia nut oil/ olive oil 

Sea salt 

Sprigs of dill (optional) 

 

Preparation  

1. Slice the end off the fennel and remove any 

bruised outer parts. Slice the fennel very finely 

with a large sharp knife (a mandolin is very 

handy).  

2. Place in a mixing bowl and toss together 

with the leaves, sugar snap peas and 

macadamias. 

3. Flake the salmon, removing any bones and 

skin. Place in the bowl and toss to combine. 

Drizzle in the lemon oil and season to taste. 

Toss again. 

4. Pile the salad onto 2 plates and serve 

immediately garnished with a few of the 

feathery fennel tops or sprigs of dill. 

 

If you canôt find the lemon infused oil, 

substitute with 2 tablespoons macadamia or 

olive oil mixed with the finely grated zest of 1 

lemon. 

 

 

 

 

 

 

 



Peppered Beef and Roast Macadamia Salad 

Serves 4 

 

Ingredients 

40g unsalted macadamias 

600g beef fillet 

2 tablespoons freshly ground black pepper 

20g finely chopped macadamias 

Macadamia oil (may substitute with 

olive/avocado oil) 

Salad: 

1 bunch rocket 

1 cup celery 

1 cup shredded red cabbage 

Dressing: 

100ml macadamia oil  

2 tablespoons balsamic vinegar 

1 tablespoon lemon juice 

 

Preparation  

1. Roast the macadamias in a moderate oven until golden ï do not allow to turn brown. 

2. Brush beef fillet with oil. 

3. Mix pepper and chopped macadamias into a coarse paste and press firmly onto fillet. 

4. Preheat grill, add oil and sear fillet on both sides. 

5. Reduce to medium heat for further 5 minutes or until beef is cooked as desired. 

6. Remove from grill and cover loosely with foil, allow to rest for 10 minutes. 

7. Slice fillet thinly, then arrange salad and macadamias in centre of plates with fillet 

around outside.  

8. Whisk together dressing ingredients and spoon over the salad and meat. Season to 

taste. 

 

 

 

 

 

 

 

 

 



Orange Chili Duck Salad with Macadamias 

Serves 4 

 

Ingredients 

1 /2 Chinese cabbage / bok choi, thinly 
sliced, chilled in cold water 
1 medium red onion, cut in half, thinly 
sliced 
16 sugar snap peas, cut into strips 
1 medium red pepper, cut into strips 
4 roasted duck breasts or legs 
100g roasted macadamia halves 
Bunch of coriander 
1 mango, diced (optional) 
Dressing: 
3 tablespoons macadamia oil / olive oil 
1 teaspoon finely grated orange rind 
1 teaspoon sugar 
4 tablespoons fresh orange juice 
1-2 tablespoons white wine vinegar 
1 /4 teaspoon hot chili flakes / powder or to 
taste 
2 teaspoons fish sauce 

 

Preparation  

1. Pour boiling water over sugar snap peas 

and pepper in a bowl. Stand for about 1 minute, drain and rinse in cold water. 

2. Either thinly slice duck breasts or remove meat from duck legs and chop into small 

pieces. 

3. Drain cabbage and place in a bowl with other ingredients.   

4.  To make dressing whisk together ingredients in a bowl and then toss salad together 

with dressing. 

Garnish with diced mango and coriander. 

 

 

 



Smoked Chicken, Pineapple and Macadamia 
Salad 

Serves 6 

 

Ingredients 

675g boneless smoked chicken, cut into 

strips 

150g thinly sliced celery 

1 medium size fresh pineapple, cut into 

small pieces 

120g mayonnaise 

1 ½ teaspoons Dijon mustard 

2 tablespoons raspberry or sherry vinegar 

Salt and freshly ground black pepper  

120g coarsely chopped roasted macadamia 

nuts 

Parsley for garnish 

 

Preparation  

1. Combine the chicken, celery and 

pineapple. 

2. In another bowl, combine the remaining 

ingredients except for the macadamia nuts 

and parsley.  

3. Toss with main ingredients and keep in 

the fridge until ready to serve. 

 

Garnish with the nuts and parsley before serving. 

 

 

 

 

 

 

 

 

 

 



 

 

       
     Mains 
 



Prawn and Macadamia Stir Fry 

Serves 4-5 

Ingredients 

1 tbsp macadamia oil 

1 onion, cut into thin wedges 

1-2 cloves garlic, crushed 

1 tbsp fresh ginger, chopped 

½ small chili, finely chopped 

70g macadamia halves 

500g raw prawns, peeled 

400g stir fry vegetables 

40ml water or stock 

1 tsp corn flour 

½ tbsp fish sauce 

1 tbsp soy sauce 

1 tbsp oyster or plum sauce 

Preparation  

1. Heat the oil in a wok until itôs really hot. Add the onion, garlic, ginger, chili and 

macadamia nuts and stir-fry for a couple of minutes until the macadamia nuts are 

starting to brown. 

2. Add the prawns and stir-fry until they change colour. Add the vegetables and stir-fry 

for a further 1-2 minutes, so they are still slightly crunchy. 

3. In a small bowl, blend the corn flour with the water and the sauces. Stir into the pan, 

adding more water if necessary, and cook until it thickens. 

Serve with a bowl of steamed rice and garnish with coriander leaves and a few drops of 

sesame oil 

Cooks Tips 

¶ Use ground nut oil instead of macadamia oil if you want to, it gets really hot 

without burning, which is perfect for stir-frying. 

¶ Use ready prepared stir-fry vegetables from the supermarket, or prepare your 

own by using up vegetables in your fridge. 

¶ Fish sauce is an oriental seasoning. You will find it in the Chinese section of the 

supermarket.  

¶ You can use cooked prawns, but add at the end so they just heat through without 

becoming tough. 



 
Prawn, Macadamia and Coriander Dumplings 

Serves 4 

 

Ingredients 

Stock: 

750ml water 

225ml white wine 

Kaffir lime leaf 

1tbsp fish sauce  

2cm piece fresh ginger, peeled and chopped 

1 stalk lemongrass, crushed and chopped 

Ravioli: 

70g roasted macadamias, roughly chopped 

50g coriander chopped 

1 tbsp lime juice 

1 tbsp rice wine vinegar 

Black pepper, freshly ground 

24 large raw king prawns, peeled 

24 wonton wrappers 

1 tbsp soy sauce 

Preparation  

1. In a large saucepan, bring the stock ingredients to the boil, then turn down and leave 

simmering until it is needed. 

2. In a bowl, mix together the macadamias, coriander, lime juice, vinegar and black 

pepper to taste. Stir in the prawns. 

3. Lay out 12 of the wonton wrappers and place a spoonful of the mixture with 2 prawns 

on the centre of each one. 

4. Brush the edges with water. Place another wrapper on top of each one, firmly 

pressing the edges to seal. 

5. Bring the stock back to a rapid boil and using a slotted spoon gently slide in a few 

dumplings at a time. 

6. Cook for a few minutes, until you can see the cooked coral colour of the prawns 

through the wrapper. Remove with a slotted spoon and keep warm, on 4 serving plates 

or shallow bowls, while you cook the remaining dumplings. Serve 3 onto each plate. 

7. Strain about 225ml of the stock into a jug and add the soy sauce. Spoon a little over 

and around the dumplings and serve immediately. 

Garnish with a few coriander leaves and also a few drops of chili oil if you like it hot. 



Cooks Tips 

¶ You can quickly roast nuts by putting them in a dry pan over a moderate heat. 

Shake frequently until they are evenly browned. Donôt leave them! 

¶ Fish sauce can be found in the Oriental section of most large supermarkets or in 

Asian supermarkets. It is also known as Nam Pla. If you canôt find it use light soy 

sauce. 

¶ You can make the dumplings a few hours in advance and keep them covered in 

the fridge if you need too. 

¶ The rice wine vinegar can be replaced with white wine or cider vinegar. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pear and Red Wine Glazed Ostrich Fillet with 
Macadamias 

 

Ingredients 

1 tablespoon macadamia oil (may 

substitute with olive/avocado oil) 

40g roasted macadamias 

600g ostrich fillets (can substitute with 

beef or venison) 

Freshly ground black pepper to taste 

1 small glass of red wine 

1 fresh or tinned pear, peeled and sliced 

60ml cup pear juice 

2 tablespoons red currant or cranberry 

jelly 

 

Preparation  

1. Heat the oil in a large heavy based 

pan. 

2. Season ostrich with pepper, add to hot 

oil and cook for 2-3 minutes on each side. 

3. Remove from the pan and cover with foil. 

4.Deglaze pan with red wine and pear juice, add pears and jelly and cook for 2-3 

minutes or until sauce is glaze consistency. 

5. Return ostrich and macadamias to the pan, turning to coat with the glaze. 

6. Serve with the glaze spooned over and around the plate. 

 

 

 

 

 

 

 

 

 



Chargrilled Pork with Macadamia and Peach 
Salsa 

Serves 4 

Ingredients 

4 pork leg steaks, loin steaks, or pieces of 

pork fillet 

Olive oil 

Juice of 1 lemon  

Salt and pepper 

Salsa: 

70g roasted macadamias 

100g peach, finely diced 

½ red onion, finely chopped 

50g coriander leaves, finely chopped 

1 tbsp lime marmalade or ginger preserve 

(optional) 

Freshly ground pepper 

Preparation  

1. Mix the macadamia oil with the lemon juice and brush over the pork. Cover and 

refrigerate until needed. 

2. In a bowl, mix together the salsa ingredients. Cover and leave for at least 20 minutes 

for the flavours to mingle, if possible. 

3. Heat a grill pan or barbecue until itôs very hot. Season the meat with salt and pepper 

and sear for 2-3 minutes on each side. Turn down the heat slightly and continue cooking 

until the meat is cooked through or until it is how you like it done. 

4. Serve with the salsa. 

This is delicious on a bed of mixed leaves or with sautéed potatoes. 

Cooks Tips 

¶ Try using diced fresh mango if peaches are out of season. 

¶ Chargrilled chicken, tuna, swordfish or salmon are also good with this salsa. 

¶ Always season meat with salt just before cooking, salt draws precious juices out 

of the meat, but it is needed for the flavour. 

 

 

 

 

 



Glazed Duck Breast with Pumpkin and 
Macadamia Polenta, Tossed Bitters and Green 
Peppercorn Sauce 
 

Glazed duck breast 

Ingredients 

1 large duck breast  

2 tablespoons of honey 

100grams polenta 

400ml milk 

200ml chicken stock 

100g pumpkin puree 

50g butter 

Grated nutmeg 

Salt and black pepper 

250g roasted macadamia nuts halves 

100g butter 

50g finely chopped shallots  

50g fresh green peppercorns (chopped) 

100ml brandy 

500ml veal stock  

Bitter greens or any dark green leafy vegetable 

salt 

 



Preparation  

1. Pan fry the duck breast skin side down and place in a moderate oven for 8 to 10 

minutes, pat the skin dry with paper towel. 

2. Paint the skin with honey and place under a grill until skin is very crisp and then slice 

the breast. Put to one side. 

3. Burn the butter until a brown colour is achieved. 

4. Boil the chicken stock and milk in separate pans and then add liquids to the polenta in 

a pan and stir over a low heat. 

5. Add the butter and the pumpkin puree; keep on stirring until a creamy consistency is 

achieved. 

6. Add the nuts, season with salt, milled white pepper and grated nutmeg 

7. To make the peppercorn sauce brown the butter until it becomes brown and frothy. 

Add the chopped shallots and chopped green peppercorns 

8. Add the brandy and flambé, reducing the brandy until all the alcohol is cooked off. 

9. Add the veal stock and reduce until correct consistency has been achieved, season 

with salt and pepper. 

10. Serve the duck breast with a generous scoop of the polenta, with the peppercorn 

sauce drizzled over the duck breast and some quickly blanched bitter greens. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Macadamia and Chicken Risotto 
Serves 4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This recipe is a great all year rounder and ideal in these credit crunch times to utilise all your 

leftovers. All fresh ingredients such as meat and vegetables can be sourced locally and in 

season making it highly versatile. For example, replace chicken with Turkey and parsley with 

sage to make a post Christmas meal. Itôs a really delicious way to get rid of your leftovers 

and is a nutritiously light meal, in contrast to all the usual excesses of Christmas fare. 

This recipe is low cholesterol while still providing a good source of energy. For a low GI meal 

use brown rice (just remember to cook it longer or par-cook) and avoid broad beans in your 

vegetable mix. This risotto recipe is also sugar, wheat and dairy free. 

Ingredients 

1 onion, peeled and sliced 

1 clove garlic, peeled and finely chopped 

1-3 tablespoons macadamia oil 

1 red pepper, deseeded and sliced 

180g risotto rice 

600ml warm chicken stock (fresh is best)  

200g cooked chicken (breast or thigh meat) shredded 

200g seasonal mixed vegetables, blanched in boiling water for a few minutes, drained 

and cooled in cold running water 

100g macadamia nuts, roughly chopped  

Salt and freshly ground black pepper 

Fresh parsley, sprigs or finely chopped 



Preparation  

1. Cook the onion and garlic in 1 tablespoon of the oil, in a large frying pan, for a couple 

of minutes. Add the pepper and cook for another few minutes until the onion has 

softened. 

2. Stir in the rice, coating it well in the oil, then pour in about a third of the stock. Cook 

over a medium heat, stirring continuously until the stock is almost absorbed, then pour in 

more stock. Keep adding stock, stirring until the rice is just tender. This will take around 

20 minutes. 

3. Stir in the chicken and heat it through, then add the vegetables and macadamia nuts. 

4. Season to taste. Serve hot, garnished with parsley and a drizzle of macadamia oil. 

Cooks Tips 

To make chicken stock: put all the bones from a chicken carcass in a large saucepan, 

add an unpeeled onion, 1 carrot and 1 small leek, all roughly chopped, with a little salt 

and a few whole pepper corns, a handful of parsley and a couple of bay leaves. Cover 

with cold water. Bring to the boil slowly, simmer for 2 hours. Strain and pour into pots 

and store in the fridge or freezer. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Spiced Olive Macadamia Pilaf 

Serves 6 
 

Ingredients 

4 tablespoons macadamia nut oil / olive oil 

1 large onion, chopped 

150g macadamia halves 

380g basmati or long grain rice 

teaspoons ground coriander 

1 teaspoon cinnamon 

1 teaspoon saffron 

2 pints chicken stock  

150g pitted olives 

Handful chopped flat leaf parsley 

Lemon juice 

Sea salt to taste 

 

Preparation  

1. Heat oil in a large saucepan. Add onion 

and macadamias. Stir over low heat for 5 

minutes until macadamias lightly brown and 

onion softens. 

2. Stir in rice until well coated with oil. Pour 

in stock and spices. Return to the boil, cover 

and simmer undisturbed for 20 minutes or 

until rice is tender and stock is absorbed. If 

the rice becomes too dry, add a little water. 

3. Stir through olives, parsley and season 

with salt. 

4. Serve with chargrilled chicken skewers, 

sprinkled with sumac and lemon wedges. 

 

 

 

 

 

 

 



 

 

Baked Macadamia Crusted Fish 

Ingredients 

4 x 250g firm white fish fillets, de-boned 

1 tablespoon extra virgin olive oil 

Crust: 

150g macadamia nuts, chopped 

4 tablespoons chopped fresh parsley 

leaves 

1 tablespoon chopped fresh oregano 

leaves 

1 tablespoon chopped marjoram leaves 

1 small clove garlic, crushed 

1 tablespoon fresh lemon juice 

1 tablespoon grated lemon zest 

1-3 tablespoons macadamia oil 

Cracked black pepper to season 

Roasted vegetables or salad to serve 

 

Preparation  

1.Preheat oven to 180ºC. Lightly oil a baking dish. Place fillets into a dish, brush lightly 

with remaining oil. 

2. In a small bowl, combine ingredients to form a thick paste. Spread macadamia crust 

over top of the fish fillets, pressing coat evenly. 

3. Bake fillets for 8-10 minutes or until flesh flakes when tested with a fork. Cooking time 

will depend on thickness of fillets.  

Serve with roasted vegetables or salad. 

 

 

 

 

 

 

 

 

 

 

 

 



 

Stir-fry Noodles with Chicken and Macadamias 

Serves 2 

Ingredients 

400g egg noodles 

1 tablespoon toasted sesame oil / olive oil 

250g chicken breast, sliced into thin strips 

4 spring onions, sliced on the diagonal 

1 /2 red pepper, sliced thinly 

75g roasted macadamia halves 

Juice of 1 lime 

3ï4 tablespoons sweet chilli sauce 

1 handful of fresh coriander leaves 

Preparation  

1. Soak the noodles in boiling water for 1ï2 minutes. Drain and set aside. 

2. Heat the wok, add the oil and swirl it around. Throw in the chicken and stir-fry for 2ï3 

minutes or until golden. 3 

3. Add the green onions and capsicum and stir-fry for 30 seconds. Add the 

drained noodles and toss well to combine. 

4. Add lime juice and sweet chilli sauce and toss again.  

5. Divide between 2 warm bowls and garnish with coriander leaves. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Venison with Macadamia Stuffing, Roasted Wild 
Mushrooms and Fondant Potato 
 

Serves 4 

Ingredients 

400g venison loin 

1 chicken breast 

4 Slices prosciutto 

1l beef / game stock 

4 potatoes 

1 swede 

160g wild mushrooms 

140g macadamia nuts 

160g green beans 

40ml double cream 

1 egg white 

40g butter 

Small bunch thyme 

Salt and pepper 

Preparation  

1. To prepare the venison fillet, trim any sinew and fat from the loin and season lightly. 

2. For the stuffing, cut the chicken roughly and place into a food processor with 60g of 

the macadamia nuts, pulse until it forms a paste, add the egg white and then the cream, 

season lightly. 

3. Remove stuffing and place in a bowl over ice, then thinly slice and cook 50g of wild 

mushrooms lightly in a little butter and leave to cool. Fold these through the stuffing. 

4. Trim the green beans, tear or leave whole the remaining mushrooms. Peel the swede, 

dice and place in water. 

5. Lay the prosciutto ham on a piece of cling film slightly overlapping each other, spread 

the stuffing across the prosciutto and then lay the venison loin on top, wrap the 

prosciutto around the venison and stuffing. Wrap in cling film to tighten and keep the 

shape. 

6. To cook like the chefs, vacuum pack and place into a water bath at 60 degrees for 45 

minutes. Alternatively, just place in a sealable sandwich bag and cook in a pan of water. 

Use a thermometer to keep the water at 60 degrees. 

7. To cook the fondant potato, pan fry the potatoes whole and then place in stock up to 

half way up the potato. Cook until starting to soften then brush with butter and roast in 

the oven until golden and cooked through. 

8. Sauté the rest of the mushrooms in a little butter with the rest of the macadamia nuts 



and boil the green beans in salted water, when cooked toss with the mushrooms. 

9. Cook the swede and crush lightly, season with cracked black pepper and a little 

butter. 

10. To assemble the dish, remove the venison from the water bath and rest, remove 

from vacuum packaging and pan fry the whole loin to give it color, leave to rest. 

11. Place a fondant potato on each plate and spoon some of the mushroom and bean 

mix, slice a steak of the loin approx 3 cm thick and place on the plate. Spoon some 

crushed swede on the plate. Drizzle with a little pan jus to finish. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Baked Pollock with Macadamia Crumb and 
Braised Fennel, Tomato and Caper Dressing 
Serves 4 

 

Ingredients 

1 fennel bulb 

6 cherry tomatoes  

20g capers 

4 pollock fillets 

20g flat leaf parsley chopped 

40g whole roasted macadamia 

nuts 

80g chopped macadamia nuts 

60g breadcrumbs 

30g finely chopped shallots 

Juice of one lemon 

Salt and pepper 

70ml white wine vinegar 

50ml olive oil 

Preparation  

1. Cut the fennel lengthways through the root, trim out the tough core. 

2. Place the fennel into a small oven proof dish and add the capers, lemon juice, olive 

oil, white wine vinegar, salt and pepper. 

3. Place into an oven 180°C for approx 30 minutes, check after twenty to see if it is 

softening, once cooked keep warm and put to one side. 

4. Chop and quarter the tomatoes and chop the parsley. 

5. To make the crumb mix chop macadamia nuts and mix with the breadcrumbs and half 

the chopped parsley, season well. 

6. Coat the fish fillets in the crumb mix and drizzle a little oil over. 

7. Bake in an oven at 180°C for approx 10 minutes. 

8. To serve, spoon some of the cooked fennel and capers, add the tomatoes, place the 

fish on top and add some of the cooking liquor over and around the dish. 

9. Finally add some whole roasted macadamia nuts to add flavour and another texture to 

the dish. 

 

 

 

 



 

Chicken and Macadamia Satay, Asian Orange 
Salad and Soya Dressing 

Serves 4 

 

Ingredients 

2g chili powder 

10ml sesame oil 

15g sesame seeds 

180g crunchy peanut butter 

100g macadamia nuts 

100ml sweet chili sauce 

2g ground pepper 

25ml light soy 

4g caster sugar 

400g chicken breast diced 

4 wooden skewers 

2 oranges 

200g bean sprouts 

1 red chili 

240g pak choy 

Small bunch coriander 

 

Preparation  

1. To make the satay combine all of the first nine ingredients and pulse in a food 

processor until it is combined but still contains some texture. 

2. Skewer the diced chicken breast on to the wooden skewers (soak skewers first in 

water so they wonôt burn whilst cooking). 

3. Shred the pak choy, deseeded chili and onion, segment the oranges and zest, 

keeping any juice to one side. 

4. Marinade the chicken skewers in the satay mix and then cook on a grill, griddle or 

oven. Once cooked, remove and brush with a little more satay mix. 

5. To serve toss the salad together, add the juice and place on the plate. Serve the 

cooked satay skewer on top. 

 

 

 

 


