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Introduction 
There was a time when barbecuing was time consuming, tedious and not 

very elegant - not so today. The recipes, hints and tips in this book show 

that barbecuing can be more than charred steaks and sausages. 

The wonderful array of dishes include Whole Fish in Banana Leaves, Thai 

Lamb and Noodle Salad and Festive Smoked Turkey just to name a few. 

Owners of kettle or covered barbecues will find the chapter 

Undercover Cooking particularly useful - here there is a collection 

of recipes that make the most of this amazing piece of equipment, they 

include Slow-roasted Leg of Lamb with Barbecued Vegetables, 

Home-smoked Trout and Mango Berry Pudding. 
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ABOUT THIS BOOK 

INGREDIENTS 

Unless otherwise stated rhe following 

ingredients are used in chis book: 
Cream Double, suitable for whipping 
Flour White flour, plain or standard 
Sugar White sugar 

WHAT'S IN A TABLESPOON? 

AUSTRALIA 

1 tablespoon = 20 ml or 4 teaspoons 
NEWZEAlAND 
1 tablespoon = 15 ml or 3 teaspoons 
UNITED KINGDOM 
1 tablespoon = 15 ml or 3 teaspoons 
The recipes in chis book were tested in 
Australia where a 20 mL tablespoon is 
standard. The tablespoon in the New 

Zealand and the United Kingdom sets of 
measuring spoons is 15 ml. For recipes 
using baking powder, gelatine, bicarbonate 
of soda, small quantities of flour and 
cornflour, simply add another teaspoon 
for each tablespoon specified. 

CANNED FOODS 

Can sizes vary between countries and 
manufacturers. You may find the quantities 
in this book are slightly different co whar is 
available. Purchase and use the can size 
nearest to the suggested size in the recipe. 

HOW HOT? 

In this book most of rhe recipes are cooked 
on a gas barbecue. If your barbecue uses 
coal, wood or barbecue fuel, you will need 
to allow 30-45 minutes for coals to heat and 
45-60 minutes for wood. Most barbecuing is 
done over a medium fire - this is when the 
red glow will be almost gone and the ash 
becomes thicker and greyer in colour. 
When you hold your hand 15 cm/6 in 
above the coals you will be able co leave it 
there for 5-7 seconds. 
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FINGER FOODS 

Make the most of the barbecue and use it to prepare these tasty 
morsels. Serve one or two with drinks before a meal or 

present a selection to make a complete meal. 



Previous pages: Middle Eastern 
Dip, Char-grilled Vegetable Sampler 
Plates V1lleroy & Boch 

Accompany with a 
selection of your favourite 
dipping sauces, such as 
tahini, pesto and sweet 
chilli sauce. For a simple, 
and delicious presentation 
simply sprinkle with 
balsamic vinegar and 
chopped fresh herbs of 
your choice. 

Lavash bread is a yeast­
free Middle Eastern bread 
available from Middle 
Eastern food shops and 
some supermarkets. If 
unavailable use pitta bread 
instead. 
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CHAR--GRILLED VEGETABLE SAMPLER 

1 eggplant (aubergine), cut into 
1 cm/1 /2 in thick slices 

salt 
1/3 cup/90 mL/3 fl oz olive oil

6 plum ( egg or Italian) tomatoes, 
halved 

6 spring onions, trimmed 
1 teaspoon tarragon vinegar 

1 yellow pepper, seeded and quartered 
1 red pepper, seeded and quartered 

2 zucchini (courgettes), cut lengthwise 
into 5 mm/¼ in thick slices 

1 tablespoon balsamic vinegar 
1 tablespoon honey 

125 g/4 oz oyster mushrooms 
1 teaspoon sesame oil 

1 French bread stick, cut into 
1 cm/1 /2 in thick slices 

1 clove garlic, cut in half 

1 Preheat barbecue to a medium heat. 
Place eggplant (aubergine) in a colander, 
sprinkle with salt and set aside to drain 
for 15 minutes. Rinse under cold water 
and pat dry with absorbent kitchen 
paper. Brush slices lightly with olive oil. 

2 Combine the following in separate 
bowls: tomatoes, spring onions, tarragon 
vinegar and 1 tablespoon olive oil; yellow 
pepper, red pepper, zucchini (courgettes), 
balsamic vinegar and honey; mushrooms 
and sesame oil and toss to combine. Rub 
bread slices with cut surface of garlic and 
lightly brush with olive oil. 

3 Place eggplant (aubergine), 
tomatoes, spring onions, yellow pepper, 
red pepper, zucchini (courgettes) 
mushrooms and bread slices on lightly 
oiled barbecue grill and cook, turning 
occasionally, for 5�10 minutes or until 
vegetables are cooked. To serve, 
arrange on a large serving platter. 

Serves 6 

--�----:c;�,�::::-><--e, --:::::x;;:
>
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MIDDLE EASTERN DIP 

1 large eggplant (aubergine) 
1 onion, unpeeled 

2 cloves garlic, crushed 
olive oil 

2 tablespoons lemon juice 
2 tablespoons chopped fresh parsley 

. 1/4 cup/60 g/2 oz sour cream
4 pieces lavash bread, cut into triangles 

1 Preheat barbecue to a high heat. 

2 Place eggplant (aubergine), onion, 
garlic, ¼ cup/60 mL/2 fl oz oil and lemon 
juice in a food processor or blender and 
process until smooth. Add parsley and 
sour cream and mix to combine. 

3 Brush bread lightly with oil and cook 
on barbecue for 1 � 2 minutes each side or 
until crisp. Serve immediately with dip. 

Place eggplant (aubergine) and onion Serves 6 
on lightly oiled barbecue grill and cook, 
turning occasionally, for 20�30 minutes 
or until skins of eggplant (aubergine) 
and onion are charred and flesh is soft. 
Cool slightly, peel and chop roughly. Cajun Chicken with Lime Sauce 



CAJUN CHICKEN WITH LIME SAUCE 

� 
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4 boneless chicken breast fillets, cut 
into 2 cm/3/4 in wide strips 

CAJUN SPICE MIX 

5 cloves garlic, crushed 
4 tablespoons paprika 

2 tablespoons dried oregano 
2 tablespoons dried thyme 

2 teaspoons salt 
2 teaspoons freshly ground 

black pepper 

LIME DIPPING SAUCE 

1 1 /2 cups/3 I 5 g/10 oz low-fat 
natural yogurt 

2 tablespoons fresh lime juice 
I tablespoon finely grated lime rind 

I teaspoon lime juice cordial 

�------

I Preheat barbecue co a high heat. 

2 To make spice mix, place garlic, 
paprika, oregano, thyme, salt and black 
pepper in a bowl and mix to combine. 
Add chicken and toss to coat. Shake off 
excess spice mix .and cook, turning 
frequently, on lightly oiled barbecue 
plate (griddle) for 5-7 minutes or until 
chicken is tender. 

3 To make sauce, place yogurt, lime 
juice, lime rind and cordial in a bowl 
and mix co combine. Serve with chicken. 

Serves 6 

For an attractive 
presentation, place a bowl 
of dipping sauce in the 
centre of a serving platter, 
surround with chicken and 
garnish with lime wedges, 
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Remember always check 
the barbecue area before 
lighting the barbecue. Do 
not have the barbecue too 
close to the house and 
sweep up any dry leaves or 
anything that might catch 
fire if hit by a spark. 

Heat the barbecue plate 
(griddle) or grill and brush 
lightly with oil before 
adding the food. This 'will 
prevent the food sticking to 
the barbecue. Remember 
when brushing with oil to 
use a brush that can 
withstand heat - if you use 
one with nylon bristles they 
will melt. 
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CRANBERRY CHICKEN SKEWERS 

750 g/11/2 lb chicken mince 
1/2 cup/30 g/1 oz breadcrumbs, made

from stale bread 
1 onion, diced 

2 cloves garlic, crushed 
2 tablespoons chopped fresh sage or 

1 teaspoon dried sage 
1 teaspoon ground mixed spice 

1 egg, lightly beaten 
1/4 teaspoon Tabasco sauce or

according to taste 
1/2 cup/125 mL/4 fl oz cranberry

sauce, warmed 

1 Place chicken, breadcrumbs, onion, 
garlic, sage, mixed spice, egg and 
Tabasco sauce in a bowl and mix to 
combine. 

2 Shape chicken mixture around 
lightly oiled skewers to form 7 .5 cm/ 
3 in sausage shapes. Place skewers on a 
plate, cover and refrigerate for 2 hours. 

3 Preheat barbecue to a medium heat. 
Place skewers on lightly oiled barbecue 
grill and cook, turning several times, 
for 5� 10 minutes or until skewers are 
cooked. Drizzle with cranberry sauce 
and serve immediately. 

Serves 6 

ORIENTAL CHICKEN LIVERS 

125 g/4 oz chicken livers, trimmed, 
cleaned and cut into sixteen pieces 

8 water chestnuts, halved 
8 rashers bacon, rind removed 

and cut in half 

ORIENTAL MARINADE 
1 teaspoon brown sugar 
1 tablespoon hot water 

2 tablespoons soy sauce 
1 tablespoon oyster sauce 

1 /2 teaspoon five spice powder
2 cloves garlic, crushed 

1 ::fo make marinade, place sugar and 
water in a bowl and mix to dissolve 
sugar. Add soy sauce, oyster sauce, five 
spice powder and garlic and mix to 
combine. Add chicken livers, cover 
and marinate in the refrigerator for 
3 hours. 

2 Preheat barbecue to a high heat. 
Drain livers well. Place a piece of liver 
and water chestnut on each piece of 
bacon and wrap to enclose. Secure with 
a wooden toothpick or cocktail stick. 
Place on lightly oiled barbecue grill 
and cook, turning several times, for 
6�8 minutes or until bacon is crisp and 
livers are just cooked. 

Makes 16 

Cranberry Chicken Skewers, 
Oriental Chicken Livers 





These bite-sized morsels are 
sure to be a hit with drinks 
before any barbecue. They 
can also be cooked in a 
frying pan over a medium 
heat on the cooker top. 
For a vegetarian version of 
this recipe omit the bacon 
and use vegetable stock. 
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MUSHROOM RISOTTO CAKES 

30 g/1 oz butter 
1 tablespoon olive oil 

2 cloves garlic, crushed 
3 rashers bacon, chopped 

1 leek, thinly sliced 
1 1 /4 cups/280 g/9 oz Arborio or 

risotto rice 
125 g/4 oz button mushrooms, sliced 
3 cups/750 mL/1 ¼ pt hot chicken or 

vegetable stock 
1 cup/250 mL/8 fl oz dry white wine 

60 g/2 oz grated Parmesan cheese 
freshly ground black pepper 

¼ cup/30 g/1 oz flour 
2 eggs, lightly beaten 

1 1/2 cups/90 g/3 oz wholemeal 
breadcrumbs, made from stale bread 

1 Melt butter and oil together in 
saucepan over a medium heat, add 
garlic and bacon and cook, stirring, 
for 3 minutes or until bacon is crisp. 
Add leek and cook for 3 minutes or 
until leek is golden. Add rice and 
mushrooms to pan and cook, stirring, 
for 3 minutes longer. 

2 Stir in¼ cup/185 mL/6 fl oz hot 
stock and 1/4 cup/60 mL/2 fl oz wine
and cook, stirring constantly, over a 
medium heat until liquid is absorbed. 
Continue adding stock and wine in this 
way, stirring constantly and allowing 
liquid to be absorbed before adding more. 

3 Remove pan from heat, add 
Parmesan cheese and black pepper to 
taste and mix to combine. Set aside to 
cool, then refrigerate for at least 3 hours. 

4 Preheat barbecue to a medium heat. 
Shape tablespoons of rice mixture into 
patties. Toss in flour to coat and shake 
off excess. Dip patties in eggs and roll 
in breadcrumbs to coat. Cook patties 
on lightly oiled barbecue plate 
(griddle) for 5 minutes each side or 
until golden and heated through. 

Serves 6 

Mushroom Risotto Cakes 



TANDOORI MIXED PLATTER 

6 lamb cutlets, trimmed of excess fat 
2 boneless chicken breast fillets 

18 uncooked medium prawns, shelled 
and deveined, tails left intact 
250 g/8 oz rump steak, cut 

into thin strips 

T ANDOORl MARINADE 
2 tablespoons Tandoori seasoning 

or paste 
1 tablespoon ground coriander 
11/2 cups/315 g/10 oz low-fat

natural yogurt 
1 tablespoon lemon juice 

BANANA HERB YOGURT 
1 banana, sliced 

2 tablespoons chopped fresh mint 
2 tablespoons desiccated coconut 

1 cup/200 g/6 1/2 oz low-fat 
natural yogurt 

1 To make marinade, place Tandoori 
seasoning or paste, coriander, yogurt 
and lemon juice in a bowl and mix to 
combine. 

2 Place lamb cutlets and chicken in 
separate shallow glass or ceramic dishes, 
spoon one-quarter of marinade over 
each, toss to coat and cover. Thread 
prawns onto lightly oiled skewers and 
place on a plate. Thread beef onto 
lightly oiled skewers and place on a 
separate plate. Brush kebabs with 
remaining marinade and cover. 
Marinate lamb, chicken, prawns and 
beef in the refrigerator for 3 hours. 

Tandoori Mixed Platter 

3 To make Banana Herb Yogurt, place 
banana, mint, coconut and yogurt in a 
bowl and mix to combine. Cover and 
refrigerate until required. 

4 Preheat barbecue to a medium heat. 
Drain lamb, chicken, prawns and beef, 
place on lightly oiled barbecue grill 
and cook, turning several times, for 
5-10 minutes or until all ingredients
are cooked and tender.

5 To serve, cut chicken into 1 cm/1/2 in 
thick slices and arrange attractively on 
a large serving platter with lamb cutlets, 
prawn kebabs and beef kebabs. Serve 
with Banana Herb Yogurt. 

Serves 6 

Remember to soak bamboo 
or wooden skewers in water 
before using - this prevents 
them from burning during 
cooking. Before threading 

food onto skewers, lightly 
oil them so that the cooked 

food is easy to remove. 
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Warning - the nuts are very 
hot when first removed from 
the barbecue and they 
retain their heat for quite a 
long time - so caution your 
guests when you serve 
these delicious nibbles. 

Japanese soy sauce, also 
known as tamari and tamari 
shoyu, is available from 
Oriental food shops and 
some supermarkets. Like 
the better known Chinese 
soy sauce it is made from 
soya beans - it contains no 
added MSG (monosodium 
glutamate) but does contain 
significant amounts of 
naturally occurring sodium 
and MSG. If it is unavailable 
Chinese soy sauce can be 
used but the flavour will be 
slightly different. 
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SPICY BARBECUED NUTS 

250 g/8 oz honey roasted peanuts 
185 g/6 oz pecans 

125 g/4 oz macadamia nuts 
125 g/4 oz cashews 

1 tablespoon sweet paprika 
1 tablespoon ground cumin 
2 teaspoons garam masala 

1 teaspoon ground coriander 
1 teaspoon ground nutmeg 

1/4 teaspoon cayenne pepper or
according to taste 

1 tablespoon olive oil 

----

1 Preheat barbecue to a medium heat. 
Place peanuts, pecans, macadamia nuts 
and cashews in a bowl and mix to 
combine. Acid paprika, cumin, garam 
masala, coriander, nutmeg and cayenne 
pepper and toss to coat. 

2 Heat oil on barbecue plate (griddle), 
add nut mixture and cook, turning 
frequently, for 5 minutes or until nuts 
are golden. Cool slightly before serving. 

Serves 6 

------

GINGERED BEEF STICKS 

500 g/1 lb rump steak, trimmed of all 
visible fat and cut into thin strips 

GINGER MARINADE 

2 spring onions, finely chopped 
2 teaspoons finely grated fresh ginger 
1 teaspoon crushed black peppercorns 

1/4 cup/60 mL/2 fl oz Japanese
soy sauce 

. 2 tablespoons brown sugar 
2 tablespoons sake or dry sherry 

(optional) 

1 To make marinade, place spring 
onions, ginger, black peppercorns, soy 
sauce, sugar and sake or sherry, if using, 
in a bowl and mix to combine. Add beef, 
toss to coat and marinate for 1-2 hours 
at room temperature or overnight in 
the refrigerator. 

2 Preheat barbecue to a medium heat . 
Drain beef and thread onto lightly 
oiled skewers. Cook skewers on 
barbecue for 1-2 minutes each side or 
until cooked to your liking. 

Serves 4-6 

Gingered Beef Sticks, Spicy Barbecued Nuts 







Previous pages: Grilled Cod and 
Potatoes, Whole Fish in Banana 
Leaves 
Plate Villeroy & Boch 

Wild rice blend is a mix of 
wild rice and brown rice. If 
unavailable you can make 
your own by combining one 
part wild rice with two parts 
brown rice. As the cooking 
tim�s of the two are similar 
they can be cooked 
together. Banana leaves 
can be purchased from 
Oriental food shops and 
some supermarkets. 

This tasty dish is delicious 
served with spicy tomato 
salsa or lime-flavoured 
mayonnaise. To make 
lime-flavoured mayonnaise, 
place ¼ cup/60 ml/2 fl oz 
mayonnaise,¼ cup/45 g/ 
l ½ oz natural yogurt,
l tablespoon fresh lime
juice and l teaspoon
grated lime rind in a bowl
and mix to combine.
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WHOLE FISH IN BANANA �LEAVES 

1 large banana leaf 
1 large whole fish such as bream, sea 

perch or snapper, cleaned and skin 
scored at 3 cm/1 1/4 in intervals 

1 lime, thinly sliced 
4 sprigs fresh dill 

NUTTY RICE STUFFING 

1 cup/220 g/7 oz wild rice 
blend, cooked 

90 g/3 oz pistachio nuts, chopped 
3 tablespoons finely chopped 

sun�dried peppers or tomatoes 
3 spring onions, chopped 

1 tablespoon chopped fresh dill 
1 teaspoon finely grated lemon rind 

1 clove garlic, chopped 

Serves 4 

1 Preheat barbecue to a medium 
heat. Blanch banana leaf in boiling 
water for 1 minute, drain, pat dry and 
set aside. 

2 To make stuffing, place rice, 
pistachio nuts, sun,dried peppers or 
tomatoes, spring onions, dill, lemon 
rind and garlic in a bowl and mix to 
combine. Spoon stuffing into cavity 
of fish and secure opening with wooden 
toothpicks or cocktail sticks. 

3 Place fish in centre of banana leaf, 
top with lime slices and dill and fold 
banana leaf around fish to completely 
enclose. Secure with wooden toothpicks 
or cocktail sticks. Alternately wrap fish 
in lightly oiled aluminium foil. 

4 Place fish on barbecue grill and 
cook for 7, 10 minutes, turn and cook 

· for 7, 10 minutes longer or until flesh
flakes when tested with a fork.

------.,.e,�c-,.� 0 -::;::x;:;::>3�-------

GRILLED CoD AND POTATOES 

3 tablespoons olive oil 
2 tablespoons lime juice 

1 teaspoon crushed black peppercorns 
4 cod cutlets 

6 potatoes, very thinly sliced 
sea salt 

1 Preheat barbecue to a medium heat. 
Place 1 tablespoon oil, lime juice and 
black peppercorns in a bowl and mix to 
combine. Brush oil mixture over fish 
and marinate at room temperature for 
10 minutes. 

2 Brush potatoes with oil and sprinkle 
with salt. Place potatoes on lightly 
oiled barbecue grill and cook for 
5 minutes each side or until tender and 
golden. Move potatoes to side of 
barbecue to keep warm. 

3 Place fish on lightly oiled barbecue 
grill and cook for 3,5 minutes each side 
or until flesh flakes when tested with a 
fork. To serve, arrange potatoes 
attractively on serving plates and top 
with fish. 

Serves 4 



SUCCULENT SEAFOOD 

With their quick cooking times fish and seafood are perfect for 
barbecuing. This imaginative selection of dishes will have you 

serving these water creatures from the barbecue regularly.��-
\ 



SQUID AND SCALLOP SALAD 

I red pepper, seeded and halved 
I yellow or green pepper, seeded 

and halved 
2 squid ( calamari) tubes 

250 g/8 oz scallops, roe (coral) removed 
250 g/8 oz asparagus, cut into 

5 cm/2 in pieces, blanched 
I red onion, sliced 

3 tablespoons fresh coriander leaves 
I bunch rocket or watercress 

HERB AND BALSAMIC DRESSING 
I tablespoon finely grated fresh ginger 
I tablespoon chopped fresh rosemary 

I clove garlic, crushed 
1/4 cup/60 mL/2 fl oz olive oil 

2 tablespoons lime juice 
I tablespoon balsamic or 

red wine vinegar 

I To make dressing, place ginger, 
rosemary, garlic, oil, lime juice and 
vinegar in a screwtop jar and shake 
well to combine. Set aside. 

2 Preheat barbecue to a high heat. 
Place red and yellow or green pepper 
halves, skin side down on lightly oiled 
barbecue grill and cook for 5-10 minutes 
or until skins are blistered and charred. 
Place peppers in a plastic food bag or 
paper bag and set aside until cool enough 
to handle. Remove skins from peppers 
and cut flesh into thin strips. 

3 Cut squid ( calamari) tubes lengthwise 
and open out flat. Using a sharp knife cut 
parallel lines down the length of the 
squid (calamari), taking care not to cut 
through the flesh. Make more cuts in 
the opposite direction to form a diamond 
pattern. Cut into 5 cm/2 in squares. 

Squid and Scallop Salad 

4 Place squid (calamari) and scallops 
on lightly oiled barbecue plate (griddle) 
and cook, turning several times, for 
3 minutes or until tender. Set aside to 
cool slightly. 

5 Combine red and yellow or green 
peppers, asparagus, onion and coriander. 
Line a large serving platter with rocket 
or watercress, top with vegetables, squid 
(calamari) and scallops. Drizzle with 
dressing and serve immediately. 

Serves 4 

To blanch asparagus, boil. 

steam or microwave until it 

just changes colour. Drain 

well and refresh under cold 

running water. 
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Watch a lit barbecue at all 
times and keep children 
and pets away from hot 
barbecues and equipment. 

When buying fish fillets look 
for those that are shiny and 
firm with a pleasant sea 
smell. Avoid those that are 
dull, soft, discoloured or 
oozing water when touched. 
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SALMON SKEWERS 

500 g/1 lb salmon fillet, cut into 
2.5 cm/1 in squares 

250 g/8 oz snow peas (mangetout), 
trimmed 

1 tablespoon wholegrain mustard 
2 teaspoons chopped fresh lemon 

thyme or thyme 
½ teaspoon ground cumin 
2 tablespoons lemon juice 

2 teaspoons honey 

1 Preheat barbecue to a medium heat. 
Thread salmon and snow peas 
(mangetout), alternately, onto lightly 
oiled skewers. 

2 Place mustard, thyme, cumin, 
lemon j'uice and honey in a bowl and 
mix to combine. Brush mustard mixture 
over salmon and cook on lightly oiled 
barbecue grill for 2-3 minutes each side 
or until salmon is just cooked. 

Serves 4 

----7:��:::::: 0 -:;:x;?'"'\'j ____ _ 

TIKKA SKEWERS 

750 g/11/2 lb firm white fish fillets, 
cut into 2 cm/3 /4 in wide strips 

1 lemon, cut into wedges 

SPICY YOGURT MARINADE 

1 onion, chopped 
4 cloves garlic, crushed 

2 teaspoons finely grated fresh ginger 
1 tablespoon ground cumin 
1 tablespoon garam masala 
3 cardamom pods, crushed 
1 teaspoon ground turmeric 
2 teaspoons chilli powder 

2 teaspoons ground coriander 
1 tablespoon tomato paste (puree) 

1
3 /4 cups/350 g/11 oz natural yogurt 

CUCUMBER RAITHA 

1 cucumber, finely chopped 
1 tablespoon chopped fresh mint 

1 cup/200 g/61/2 oz natural yogurt 

Serves 6 

1 Pierce fish strips several times with 
a fork and place in a shallow glass or 
ceramic dish. 

2 To make marinade, place onion, 
garlic, ginger, cumin, garam masala, 
cardamom, turmeric, chilli powder, 
coriander and tomato paste (puree) in 
a food processor or blender and process 
until smooth. Add yogurt and mix to 
combine. Spoon marinade over fish, 
toss to combine, cover and marinate 
in the refrigerator for 3 hours. 

3 Preheat barbecue to a medium heat. 
Drain fish and thread onto lightly oiled 
skewers. Place skewers on lightly oiled 
barbecue grill and cook, turning several 
times, for 5-6 minutes or until fish is 
cooked. 

4 To make raitha, place cucumber, 
mint and yogurt in a bowl and mix to 
combine. Serve skewers with lemon 
wedges and raitha. 

Salmon Skewers, Tikka Skewers 





If tuna is unavailable 
swordfish or salmon are 

delicious alternatives. Dried 

ground garlic is available 

in the spice section of 
supermarkets. It has a 

pungent taste and smell 
and should be used with 
care. 
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BLACKENED TUNA STEAKS 

4 thick tuna steaks 
2 tablespoons olive oil 

CAJUN SPICE MIX 
2 tablespoons sweet paprika 

1 tablespoon dried ground garlic 
1 tablespoon onion powder 
2 teaspoons crushed black 

peppercorns 
2 teaspoons dried mixed herbs 

1 teaspoon cayenne pepper 

FENNEL TOMA TO SALSA 
4 plum (egg or Italian tomatoes), 

chopped 
1 bulb fennel, finely chopped 
1 red onion, finely chopped 

2 tablespoons capers 
1 tablespoon chopped fresh mint 

1 clove garlic, crushed 
1 tablespoon lemon juice 
1 tablespoon orange juice 

1 Preheat barbecue to a high heat. 
To make salsa, place tomatoes, fennel, 
onion, capers, mint, garlic, lemon juice 
and orange juice in a bowl and toss to 
combine. Set aside until ready to serve. 

2 To make spice mix, place paprika, 
ground garlic, onion powder, black 
peppercorns, herbs and cayenne pepper 
in a bowl and mix to combine. Add 
tuna, toss to coat and shake off excess. 

3 Heat oil on barbecue plate (griddle) 
for 2-3 minutes or until hot, add tuna 
and cook for 3-4 minutes each side or 
until blackened and cooked to your 
liking. Serve immediately with salsa. 

Serves 4 



OYSTERS AND MUSSELS IN SHELLS 

500 g/1 lb mussels, scrubbed and 
beards removed 

24 oysters in half shells 
60 g/2 oz butter, softened 

1 tablespoon chopped fresh parsley 
2 tablespoons lemon juice 
1 tablespoon orange juice 
1 tablespoon white wine 

Serves 6 

1 Preheat barbecue to a high heat. 
Place mussels and oysters on barbecue 
grill and cook for 3-5 minutes or until 
mussel shells open and oysters are 
warm. Discard any mussels that do not 
open after 5 minutes cooking. 

2 Place butter, parsley, lemon juice, 
orange juice and wine in a heavy-based 
saucepan, place on barbecue and cook, 
stirring, for 2 minutes or until mixture 
is bubbling. Place mussels and oysters 
on a serving platter, drizzle with butter 
mixture and serve immediately. 

Left: Blackened Tuna Steaks 

Above: Oysters and Mussels in 

Shells 

Mussels win live out of water 

for up to 7 days if treated 

correctly. To keep mussels 

alive, place them in a 
bucket, cover with a wet 

towel and top with ice. 

Store in a cool place and 

as the ice melts, drain off

the water and replace ice. 

It is important that the 

mussels do not sit in the 

water or they will drown. 
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Fresh lemon grass and 
shrimp paste are available 
from Oriental food shops 
and some supermarkets. 
Lemon grass can also be 
purchased dried; if using 

dried lemon grass, soak it in 
hot water for 20 minutes or 
until soft before using. It is 
also available in bottles 

from supermarkets, use this 
in the same way as you 
would fresh lemon grass. 

If fresh crab meat is 
unavailable drained 
canned crab can be used 
instead. These fish cakes 
are delicious served with 
a sweet chilli sauce for 
dipping. Sweet chilli sauce 
is available from Oriental 
food shops and some 
supermarkets. 
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LEMON GRASS PRAWNS 

1 kg/2 lb uncooked medium prawns 
3 stalks fresh lemon grass, finely 

chopped 
2 spring onions, chopped 

2 small fresh red chillies, finely 
chopped 

2 cloves garlic, crushed 
2 tablespoons finely grated 

fresh ginger 
1 teaspoon shrimp paste 

1 tablespoon brown sugar 
1/2 cup/125 mL/4 fl oz coconut milk

1 Wash prawns, leaving shells and 
heads intact and place in a shallow 
glass or ceramic dish. 

2 Place lemon grass, spring onions, 
chillies, garlic, ginger and shrimp paste 
in a food processor or blender and 
process until smooth. Add sugar and 
coconut milk and process to combine. 
Spoon mixture over prawns, toss to 
combine, cover and marinate in the 
refrigerator for 3-4 hours. 

3 Preheat barbecue to a high heat. 
Drain prawns, place on barbecue 
and cook, turning several times, for 
5 minutes or until prawns change 
colour. Serve immediately. 

Serves 4 

---- c�s·��---

SESAME PRAWN CAKES 

315 g/10 oz uncooked, shelled and 
deveined prawns 

250 g/8 oz fresh crab meat 
3 spring onions, chopped 

2 tablespoons finely chopped 
fresh basil 

1 fresh red chilli, finely chopped 
1 teaspoon ground cumin 

1 teaspoon paprika 
1 egg white 

155 g/5 oz sesame seeds 
1 tablespoon vegetable oil 

1 Preheat barbecue to a medium heat. 
Place prawns, crab meat, spring onions, 
basil, chilli, cumin, paprika and egg 
white into a food processor and process 
until well combined. Take 4 tablespoons 
of mixture, shape into a pattie and roll 
in sesame seeds to coat. Repeat with 
remaining mixture to make six patties. 

2 Heat oil on barbecue plate (griddle) 
for 2-3 minutes or until hot, add patties 
and cook for 10 minutes each side or 
until patties are golden and cooked. 

Serves 6 

Lemon Grass Prawns, 

Sesame Prawn Cakes 
























































































































