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My initial introduction to Tasmania came via its 
spectacular seafood. 

 
In the mid nineteen nineties I was introduced to Petuna 
Ocean Trout and it became the principle ingredient in 

our Confit of Ocean Trout at Tetsuyas. It very quickly 
became our signature dish. 

 
Now two decades later we still cannot take the Confit of 

Ocean trout off the menu. 
 

Since my first visit to Macquarie Harbour on Tasmania’s 
rugged west coast I have explored much of Tasmania, 

from Stanley to Dover and Bicheno to Strahan, and I have 
discovered so many other Tasmanian seafood options.   

 
From wonderful wild finfish to the farmed salmon, trout 

and shellfish. The cool clean waters surrounding this 
beautiful island produce high quality seafood in 

abundance. 
 

I am sure in this Tasmanian Seafood Cook Book curated 
by Eloise Emmett, everybody will find old and new ways 

to enjoy some of the world’s best seafood. 
 

Happy cooking. 
 

Tetsuya Wakuda 
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The abalone is stuck to its shell 
by a small muscle about the size 

of a 50 cent piece.  

Hold the shell firmly in one 
position in your hand, do not 

move this hand. 

With a sharp knife remove the 
abalone from the shell.  

ABALONE

4

1. 2.

4.3.



Cut as close to the shell as possible 
so you don’t lose any meat.  

The guts can then be cut out and 
discarded, and the black lip 

 removed if desired. All the lip is a 
little tougher than the rest of the 

meat, it is still delicious.  
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Abalone loving cooks will debate 
whether it is better to slice the 
abalone and bash with a meat 
tenderiser or to bash the whole 

abalone to break the muscle 
before cooking whole - Some may 

claim it is too tender this way. 
Either way the abalone needs some 

tenderisation before cooking.  

5. 6.

7.

How to shuck, gut and clean 



250g roast pumpkin 
tbsp honey (leatherwood is good) 
75 g Duck River butter 
1 thyme sprig 
1 garlic clove, crushed 
100 ml limoncello 
8 confit of abalone, in shell  

Puree the roast pumpkin and honey together until smooth. 
Gently heat the butter in a hot pan and add the thyme. Add the garlic and cook 
for 2 minutes. 
Add the limoncello and cook off the alcohol for another 2 minutes. Take off the 
heat and set aside. 
 
To make the confit of abalone, place all the ingredients, except the abalone, in a 
saucepan and heat to 50°C. Add the abalone and cook for 45 minutes at 60°C 
Remove from the oil and scoop the flesh from the shell. Discard the liver and gut 
and wipe with a paper towel. (Don’t wash it as it will dilute the flavour.) Dice the 
abalone and either use immediately while still warm or keep in cooking oil for up 
to 1 week. (Can leave whole as well.) 
 
To make the candied chilli, preheat the oven to 90°C. In a medium-sized pan, 
gently heat the sugar, water and cardamom. Place the chillies into the syrup and 
poach lightly for 20 minutes. 
Drain the chillies. Place on a baking tray and cook in the oven for 1 hour, until 
crisp. The syrup can be used for other recipes. 
To serve, spread a layer of pumpkin puree and place 2 abalone on the plate. 
Garnish with baby beetroot leaves and candied chilli. Spoon over the limoncello 
dressing. 
 

METHOD 
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NICK’S ABALONE CONFIT 
WITH CHILLI AND 
LIMONCELLO 
Nick Savva, Australian Abalone Growers Association
SERVES 4

CONFIT OF ABALONE 
1.2 litres grapeseed oil 
1 bulb fennel 
1 lemon, zested 
1 orange, zested 
8 black peppercorns 
8 baby abalone, in shell  

CANDIED CHILLI 
220 grams  sugar 
250 ml water 
1 teaspoon cardamom pods, bruised 
4 long red chillies, slices 

GARNISH 
candied chilli and flowers 
baby beetroot leaves  



7



1 Tasmanian abalone 
2 cloves garlic, chopped 
shallots, chopped 
mirrin 
soy sauce 
olive oil 
butter 
cracked pepper 
chives, chopped

Wash abalone. Place a frypan on very low heat, the lowest you can go. Add olive 
oil to the pan and place abalone in the pan, foot side down for 15 to 20 minutes. 
After 20 minutes of cooking, the abalone should be soft. 
In a frypan add olive oil and butter, chopped garlic, small dash of mirrin, dash of 
soy sauce and bring to the boil then lower the heat to a simmer. Simmer down 
and stir with a wooden spoon. 
 
Remove abalone from shell and cut meat into cubes. Add abalone stomach to the 
sauce frypan (optional). Add a small amount of cracked pepper, cubed abalone, 
chopped parsley, shallots and chives. Stir all ingredients in the pan with a spoon. 
Plate up and serve immediately. 
 

METHOD 
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SLOW PAN ROASTED 
ABALONE
Tetsuya Wakuda
SERVES 2
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A humane way to kill a crayfish is to 
put it in the freezer first for at least 
half an hour so that it has gone to 

sleep before boiling. 

Bring a large pot of water to the 
boil with a tablespoon of salt. If 

convenient, boil salt water straight 
from the ocean. Put the lobster in 
the pot and wait for the water to 

come back to the boil. 
Time 6 (small fish) - 9 (large fish) 

minutes from there. 

To remove the meat from the shell 
cut the crayfish in half, this is also a 

way to present the crayfish for 
serving. With a sharp large chef’s 

knife, cut the crayfish down the 
middle and through the head. 

Remove and immerse immediately 
in ice water to stop the cooking. 

Drain by hanging over the side of a 
pot, fence or clothesline. 

Refrigerate. 

SOUTHERN ROCK LOBSTER

10

1. 2.

4.3.



Turn the fish around and cut 
through the tail. 

Remove the guts from the body and 
rinse if desired. Some enjoy eating 

the gravy, also known as the 
'tomale'. 

11

A simple, delicious and extremely 
popular way to serve crayfish is 
with seafood sauce, fresh salad 

and fresh bread.  

5. 6.

7.

(Crayfish) How to kill and cook 



1 cooked Tasmanian rock lobster 
parsley, chopped 
salt 
olive oil 
1 lime

You can boil the lobster first, or buy pre cooked. 
Cut the lobster in half and place on a tray with shell side up. 
Place in the oven under the grill. 
When you can smell the shell beginning to burn, remove the lobster and place on a 
serving platter.  
Reserve any juices collected on the roasting tray and mix with salt, olive oil and 
chopped parsley. Drizzle the mixture over the lobster. Add a slice of lime and 
serve immediately. 
 

METHOD 
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ROASTED SOUTHERN 
ROCK LOBSTER
Tetsuya Wakuda
SERVES 2-3
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To scale the fish lay it on a board. 
Holding the fish by the head use a 
fish scaler or chefs knife to scrape 

all the scales off. With your knife at 
a 45 degree angle to the fish, 

scrape all the scales off, this is a 
messy job best done at the jetty or 

outside!   

To remove the guts from the fish 
through the stomach, make a 

shallow incision through the skin 
from the anus towards the gills. 

Remove the guts from the fish and 
discard. 

FISH
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1. 2.

4.3.



To remove the fillets from the fish, 
first make an incision with a sharp 

soft knife under the gill to the 
backbone. 

Continue cutting along the 
backbone towards the tail. 

This might be done in a few slices, 
flip the fish over and do the same 

to the other fillet. 

15

5. 6.

7.

To remove the skin from the fillet: 
Hold down the tail, and with a sharp filleting knife make an 

incision across the fish as close to the tail as you can through the 
flesh and to the skin, with a slicing motion but scraping the flesh 

from the skin so that the skin stays intact as much as possible. 

8.

How to fillet 



⅓ cup of plain flour 
1 tsp smoked paprika 
1 tsp ground cumin 
2 eggs, lightly beat 
3 cups panko breadcrumbs 
500g white fish (Pink Ling, Gummy or Blue Eye), cut into strips 
sunflower oil to deep-fry. 

GUACAMOLE 
2 ripe avocados - flesh scooped out. 
1 spring onion - thinly sliced. 
1 long red chilli (seeds removed) - thinly 
sliced. 
½  bunch coriander - roughly chopped 
juice of 1 lime 
1 tablespoon of olive oil 
salt and pepper. 

THE FISH 
Combine flour and spices in a bowl. Place the egg and breadcrumbs in 
separate bowls. Dip fish in the flour, then the egg and finally coat in 
breadcrumbs. Pan fry for 1-2 minutes until golden and crisp - drain on paper 
towel.   
 
THE GUACAMOLE 
Pound the avocado flesh to rough consistency, transfer to bowl and stir in 
spring onion, chilli and coriander. Season with lime juice, olive oil, salt and 
pepper. Refrigerate. 
To make the cabbage salad: Combine the cabbage and other ingredients. 
Toss to combine, season.   
 
TO ASSEMBLE 
Lay a warm tortilla on a clean surface and add cabbage salad. Add a strip of 
fish and top with guacamole. Garnish with fresh wedges of lime and micro 
herbs.  

METHOD 

CRISPY FISH TACOS
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Tracey Martin, Petuna

SERVES 4

CABBAGE SALAD 
¼ small cabbage finely sliced 
spring onion - thinly sliced 
½ bunch of coriander 
1 jalapeno chilli - thinly sliced 
Juice of 1 lime 
¼ cup of olive oil 
salt and pepper  

tortillas to serve 
lime wedges to serve 
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170gm Fillet of Blue Eye Trevalla (skin on) 
150 gm Orzo Pasta 
80 gm Mures Fish Stock 
50 gm Zucchini, diced into large pieces 
50 gm Red, Yellow & Green Capsicum, 
diced into large pieces 
½ a brown onion, finely chopped 
1 clove of garlic, finely chopped 
10 gm whole Baby Lilliput capers 
Parsley, pinch - finely chopped 
Dill, pinch - finely chopped 
1 small sweet potato 
 

CRISPY SKIN 
Preheat your oven to 140°c and carefully take the skin off the fillet of Blue Eye 
Trevalla.  Take a flat oven tray, line it with baking paper and place the cleaned skin 
on it, stretching it out so that it stays flat.  Drizzle it with a few drops of olive oil, 
sprinkle with some Tasmanian salt flakes and cover it up with another layer of 
baking paper. Use a second flat tray of the same size and sit it on top of the first 
so that it presses down on the skin while baking. 
Bake for 20 minutes then lift the top tray and check if the skin is crispy enough.  If 
not, add another 5-10 minutes to your baking time until you reach the desired level 
of crispiness.  Once done, remove from the oven and lay them on a cooling rack 
until they are completely cold. 
 
CRISPY BASIL 
Pick the basil leaves and heat up some sunflower or cottonseed oil to 130 -140°c in 
a deep pot or fryer.  Carefully place the basil leaves in the oil.  Make sure to cover 
with a lid as the oil will splash everywhere without it. Take them off after a minute 
or two and cool them on absorbent paper. 
 
 

BAKED WITH CRISPY SKIN, ORZO PASTA, 
ZUCCHINI, TRIO OF CAPSICUM AND 
SERVED IN A BUTTERY SAUCE WITH CRISPY 
BASIL AND SWEET POTATO CHIPS

18

Markella Koutalidi, Mures Upper Deck 
PER SERVE

1 bunch of basil 
40gm Butter 
1lt Sunflower or Cottonseed oil 
Olive oil, drizzle 
Lemon juice, drizzle 
Salt, pinch 
Pepper, pinch 

LINE-CAUGHT BLUE 
EYE TREVALLA

METHOD 
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SWEET POTATO CRISPS 
Use a peeler to remove the skin from the sweet potato, then continue to peel it into 
long strips until there is no more.  Using the same oil as the basil maintain a 
temperature of 130-140°c until the end of cooking.  Place the sweet potato strips 
into the oil, a small amount at a time, to avoid them sticking to each other. Cool on 
absorbent paper and add a pinch of salt. 
 
PASTA AND VEGETABLES 
Cook the orzo pasta in a combination of half water and half Mures fish stock for 10 
minutes.  Dice half a brown onion and a cloves of garlic and sweat them off in a pan 
until cooked.  Cut and char-grill the zucchini and a trio of capsicum, then dice into 
large sections and combine them with the onion and garlic. 
 
COOKING THE BLUE EYE 
Portion the Blue Eye fillet into 170gr pieces.  Using the same tray as the skin, place 
your portions in the oven and bake it for 5-10 minutes.  Baking time will depend on 
the thickness of the fillets and how well you like the fish to be cooked. While you are 
waiting for the Blue Eye to be ready, you can finish off the pasta garnish. 

FINISHING 
Take a medium sized pot and at a low heat, add the cooked pasta, charred 
vegetables, and some of the leftover cooking stock from the pasta.  Add butter and 
sprinkle with chopped parsley, dill, the baby lilliput capers, salt, pepper, a few drops 
of lemon juice to create a nice buttery sauce.  Your fish should now be cooked. 
Plate the pasta and vegetable mix up in a large bowl then add the baked Blue Eye 
potion on top. Garnish with the crispy skin, the crispy basil leaves and the sweet 
potato chips.  



1 kilo of live mussels 
1 tablespoon olive oil 
1 medium onion 
3 cloves garlic 
1 tablespoon basil 
1 teaspoon oregano 
cracked pepper 
3 large tomatoes 
3 slices prosciutto 
2 tablespoons capers 
½ cup white wine 
2 cups cream 
100 grams shaved parmesan 
 

THE PASTA 
Put the flour and spinach in the food processor, blend for a minute to blend 
spinach. While still blending add oil and then eggs to form firm dough. If the 
mix is wet, knead more flour in on a floured bench. Then roll the pasta through 
the pasta machine up to number 6. Cut the pasta on the fettuccini cutter on 
the pasta machine and cook for approximately 4 minutes in salted boiling 
water, (this can be done earlier, even the day before, and cooled, and rolled in 
a little oil, then the pasta reheated in the sauce when serving the dish). 
 
MUSSELS 
To cook the mussels and finish the dish: peel and dice onion, peel and crush 
garlic, dice tomato, slice prosciutto, shred basil and oregano, de-beard 
mussels.  In a large pan over a medium heat sauté the onions, garlic and 
prosciutto in the olive oil for about a minute until onion cooked, then add 
tomato and mussels and cook for a further minute. Then add the wine and 
cream and capers. Cook this for a further few minutes and as the mussels are 
starting to open add the pasta and the basil and oregano and season with 
pepper. This is a fairly salty dish with the capers and prosciutto so be careful 
with salt. When the mussels are cooked (maximum 5 minutes), the sauce has 
reduced enough and the pasta is hot serve immediately with the parmesan on 
top.

METHOD 

BLUE MUSSELS IN CREAM AND 
WHITE WINE WITH FETTUCCINE
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Eloise Emmett
SERVES 4-6

PASTA 
2 cups plain flour 
1 cup spinach 
2 eggs 
1 tablespoon oil 

Note: Live mussels are ready to use, and 
require only a quick de-beard and tidy up 
before cooking. 



blah blah 
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The oyster is stuck in the shell by a 
little muscle on the curved side of 

the shell. 

To open the oyster: Hold the round 
side of the shell firmly keep this 

hand as still as you can while you 
are opening the oyster. 

Wiggle the knife around the edge 
of the shell until you can get the 

knife in between the shell. 

OYSTER

22

1. 2.

4.3.

Use an oyster shucking knife to 
prise the way into the shell  from 

the pointy end. 



Flip the top shell off. 

“Turn” the oyster over in the shell by 
running the knife close to the shell, 

underneath the oyster to cut the 
meat from the shell.  

23

5. 6.

7.

To finish turning the oyster, flip the 
oyster over in the shell. The oyster 
presents better this way with the 
plump white meat on top. If you 

are cooking or topping your oyster 
then you can skip this step.  

8.

Avoid rinsing the oyster. If you need 
to due to cracked shells and sand 

use salt water if possible. 

How to shuck



1 dozen natural oysters 
1 whole French style fresh baguette 
250g of fine fresh bread crumbs 
100g rocket 
1 baby cos lettuce 
½ bunch of fresh parsley 
½ bunch of fresh dill 
½ bunch of chervil 
2 whole lemons 
1 lemon zested 
2 whole limes 
1 egg 
100ml of milk 
plain flour 
Mures house-made mayonnaise 

PREPARING THE OYSTERS 
Chop up your parsley, dill and chervil.  Leaving a small amount of each to garnish 
with at the end, combine the majority with the breadcrumbs then add the lemon 
zest and mix thoroughly.   
 
Crack your egg into your milk and whisk until pale yellow and perfectly mixed. 
Lightly coat oysters in the plain flour, dip them into the egg wash until they are fully 
submerged, remove and finally roll them in the breadcrumb mix until completely 
coated. 
 
PREPARING THE BAGUETTE 
Cut your fresh baguette in half.  Zest and juice the two extra lemons and two limes 
and add to the mayonnaise until well combined.  Lightly wash and dry the rocket 
and cos lettuce. Smother the baguette with the mayonnaise then place the 
combined rocket and cos leaf mix on top. 
 
FINISHING 
Lightly fry the coated oysters in oil at 180°c until they are a nice golden brown. 
Place oysters onto the leaves, then drizzle a little more mayo over them while they 
are still hot.  Add the remaining fresh herbs as garnish and serve immediately. 

METHOD 

POOR BOY OYSTER BAGUETTE
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Mark Rogers, Pearl + CO 
SERVES 2
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Salmon and Ocean Trout are versatile seafood, fresh, frozen, canned, smoked they can 
be included in a multitude of different dish ideas in the home or commercial kitchen. 
Salmon is perfect for breakfast, brunch, lunch, snacks or dinner. Pack a tin of salmon 

for lunch with salads or add some kimchi for a easy tasty, healthy packed lunch. 
 

To get an awesome crispy skin when cooking a fresh salmon steak, heat the pan to a 
medium high heat, season the skin of the salmon with salt and pepper and add a 

splash of olive oil and a small knob of butter to the pan. Cook the fillet skin side down 
on the stovetop and transfer the whole pan to the oven to finish cooking. 

SALMONID

26

Hot smoked salmon makes a quick meal in a salad or frittata. Cold or hot smoked 
salmonid is a delicious accompaniment to eggs - poached, boiled, scrambled or fried 

with bagels, croissants or your favourite toast. 
Try smoked salmon on Blinis for a fancy canape.  

Why not bake a whole salmon for your next family gathering? Try interesting salads such 
as Tasmanian pink eye potatoes, beans and capers or simple to whip-up slaws to serve 

with the salmon or traditional baked vegetables. 
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1 Huon salmon fillet (1 to 1.2 kg), pin boned 
with skin on 
10g of Tasmanian pepperberries 
rind of 1 lemon 
½ cup brown sugar 
1 tablespoon of salt 
50mls of Tasmanian gin 
1 head of fennel 
1kg of Tasmanian red apples 
50mls apple cider vinegar 
 

THE SALMON RUB 
Grind the pepperberry in a mortar and pestle and then mix with the sugar, salt, 
lemon rind and a splash of Tasmanian gin. Rub the mixture all over the Huon salmon 
fillet and refrigerate for an hour. 
To make the saffron mayonnaise: Soak a pinch of Tas-saf saffron in lemon juice for 5 
to 10 minutes, then blend one whole egg, the saffron/ lemon juice and a teaspoon of 
Dijon mustard. Start slowly, adding vegetable oil a few mls at a time. As the mixture 
starts to thicken you can increase the rate the oil is added. If the mayo starts to get 
a little thick, add a small amount of water and continue to blend. The mayonnaise 
will loosen slightly but still hold firm. Finish by seasoning with salt and pepper. 
 
THE SLAW 
Finely julienne the fennel and marinate with apple cider vinegar for 15 minutes. 
Julienne the apples and combine with the fennel, drain off any excess liquid. Finish 
by adding some roughly chopped rocket and folding through about a third of the 
mayonnaise to combine the slaw. Cover and store until required. 
To cook the salmon: Pre-heat the smoker to around 80 to 100°C. Once the smoker is 
at a suitable temperature add the soaked wood chips to the smoker, then place the 
salmon fillet on the smoking rack skin side down and seal the smoker. 
 
SMOKER TIP: There are lots of suitable smoking chips and pallets on the market, 
experiment and find one that you like, we use red river gum. 
Also, resist the urge to open the smoker once the filet is in! 
 
 

METHOD 

HUON HOT SMOKED 
SALMON
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Luke Cavanagh, Huon Aquaculture 
SERVES 8

1 pinch of Tas-Saf saffron 
juice of ½ a lemon 
1 egg 
1 teaspoon of Dijon mustard 
250mls of vegetable oil 
8 Summer kitchen brioche buns 
wood chips for smoker, soaked in 
water overnight 
 

APPLE SLAW AND SAFFRON 
MAYONNAISE BRIOCHE BURGER
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Leave to smoker closed for 20-25 minutes dependant on the temperature, keep an 
eye on the temperature as it will alter the cooking time if it fluctuates. 
The fillet should be lightly firm to touch, but the flesh should still have some give. 
Remove from heat and allow to rest for 5 to 10 minutes. 
 
ALTERNATIVE METHOD 
The salmon can simply be cooked on the BBQ or in the oven if you do not have a 
smoker available. You will still get a fantastic result, however you will need to alter 
the cooking time and temperature. 
 
Toast your buns by halving the brioche buns, brush with melted butter and toast 
lightly in a pan or the oven. Once warmed through remove from the heat and get 
ready to assemble the meal. 
 
TO SERVE 
Remove the skin from the salmon fillet and gently break the fillet into chunks, allow 
the fillet to break up naturally, do not shred. Assemble the brioche bun with the 
apple & fennel slaw, salmon chunks and top with saffron mayonnaise. 
 
 



250g of Huon reserve selection whisky 
cured salmon 
2 sheets of thawed puff pastry 
25g of unsalted butter 
2 tablespoons of brown sugar 
1 French shallot or small onion 
1 clove of garlic, crushed 
A few sprigs of chopped thyme 
4 medium tomatoes like Kumato, halved 
7 or so grape tomatoes 
 
 

THE TOMATOES 
For best results you need to reduce the liquid in the tomatoes, so I start by frying the 
large tomatoes off. Halved the Kumato tomatoes and place them flat side down in a 
hot pan with olive oil, allowing them to colour and lightly shrivel. You can use a Tarte 
tatin tin or a shallow 20cm fry pan. Once you have a nice colour turn them over and 
continue to cook on the other side for a couple of minutes. Once you are happy with 
the tomato’s remove them from the pan and drain on paper towel until required. 
 
PREPARE THE PASTRY 
Preheat oven to 200°C, and then melt a small knob of butter to baste the 2 sheets 
of thawed puff pastry, then lay one sheet on top of the other and press them gently 
together to make one thick sheet. You need to cut the pastry into a round(ish) shape, 
don’t be too particular, just cut off the corners. This will allow the pastry to fold 
around the filling inside the pan. Set the pastry aside until until you are ready to 
ensemble the tarte tatin. 
 
CARAMELISING THE FILLING 
Place your pan back on a low heat and add a touch more olive oil and knob of 
butter to the pan. Sauté 1 finely diced French shallot, thyme and crushed garlic for a 
few minutes. Then stir in the brown sugar, slightly increasing the heat and allow the 
mixture to caramelise but not burn.  

METHOD 

WHISKY CURED HUON 
SALMON, TOMATO AND 
SHEEP’S CURD TARTE TATIN
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Luke Cavanagh, Huon Aquaculture 
SERVES 8

Grandvewe white pearl- marinated 
fresh curd 
rocket 
shaved parmesan 
lemon 
olive oil 
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ASSEMBLE THE TARTE TATIN 
It’s now time to assemble, so place the fried tomatoes face down in the centre of 
pan on top of the onion mixture and then add the smaller grape tomatoes in 
between the large ones. Cover the tomatoes with the puff pastry and mould the 
edges around the tomatoes to form a flat upside-down pie in the centre of the pan. 
Ensure you make three small cuts in the top of the pastry with a knife, this will help to 
release additional moisture cooked off from the tomatoes. 
 
COOKING THE TARTE TATIN 
Move the pan into the preheated oven and bake for 30 minutes at 200°C. Some 
moisture will drain from the tomatoes and may spill from the pan, so it is best to 
place a baking tray under the pan to catch the drips. When you remove from the 
oven the pastry should be lightly golden, with caramelised edges. Allow the tart to 
cool for 5 minutes, loosen the edges of the tart with a pallet knife and then place a 
plate upside down over the tart and turn the pan over carefully with the plate. Using 
the pallet knife separate the tart if required as you lift the pan.   
 
THE FINISHING TOUCHES 
Break the sheep’s curd up over the tarte tatin and generously drape the whisky cured 
salmon over the top. Slice and serve with a tossed salad of rocket, shaved Parmesan, 
dressed with lemon juice, olive oil and cracked pepper. 
 
 



800g skinless Petuna ocean trout fillet, all 
bones removed. 
sea salt flakes and freshly ground black 
pepper 
¼ cup pomegranate molasses 
8cm piece of ginger 
4 limes 
½ cup vermouth 
 
 

Preheat oven to 200°C. Season the ocean trout with salt, pepper and arrange on a 
lined oven tray. Pour the pomegranate molasses into a small saucepan. Finely grate 
half the ginger and squeeze half the limes, then add to the saucepan with the 
vermouth. Set over a moderate heat simmer until thickened. 
 
Bake the trout for 10 minutes, then baste with the pomegranate mixture. Bake for 5 
minutes, then baste again. Bake for a final 5 minutes. 
 
Cut the remaining ginger into fine batons and segment the lime. Toss with lime 
leaves, chilli, pomegranate, lemongrass, shallots and herbs. Scatter over the fish.  

METHOD 

PETUNA BAKED 
TROUT FILLET WITH 
POMEGRANATE, LIME 
AND CHILLI GLAZE

32

Tracey Martin, Petuna 
SERVES 4

1 pomegranate 
4 kaffir lime leaves, very finely sliced 
1 long red chilli, finely diced 
1 stick lemongrass, very finely sliced 
2 tablespoon fried shallots 
½ bunch coriander leaves 
½ bunch Thai basil leaves  
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4 200 gram skin on Tassal salmon steaks 
(or smoked salmon) 
600 grams pink eye potatoes 
½ bunch chives 
100 grams Tasmanian goat curd 
100 grams sour cream 
4 tablespoons peony capers 
2 cups spinach leaves 
 
 

Heat the oven to 180 C.Scrub the potatoes with pot scourer if they are fresh the skin 
will fall off easily. Put the potatoes in a large pot and cover with water add a pinch 
of salt and boil for about 25 minutes until they are just cooked through, test by 
poking with a skewer and if there is little resistant they are cooked. Cool the 
potatoes 
 
Finely dice the chives and mix with the capers, curd and add the leaves just before 
serving. 
Heat a heavy based pan over a medium high heat. Season your salmon with salt and 
pepper add the salmon to the pan and cook for 3 minutes then transfer the pan to 
the oven for about 15 minutes for a thick piece of salmon to be cooked to medium. 
Mix the leaves through the salad and add the salmon and half a lemon to serve. 

METHOD 

CRISPY SKINNED 
TASSAL SALMON 
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Eloise Emmett
SERVES 4

2 lemons 
teaspoon olive oil 
sea salt 
cracked pepper 

WITH A GOAT’S CURD DRESSED 
TASMANIAN PINK EYE POTATO, 
CHIVE AND PEONY CAPER SALAD
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4 Tassal Salmon steaks 
400 grams podded peas 
400 grams beans 
2 cups salad leaves 
olive oil 
clove garlic 
cup mint leaves 
sea salt 
pepper 

To prepare the salad. In a pot of boiling water blanch the peas and beans for a 
minute, cool and drain. Crush the garlic, add the olive oil and thinly sliced mint and 
toss together with the beans and peas, toss through the leaves just before serving. 
 
THE BUTTER 
To make the saffron butter leave the saffron threads in the cream over night to 
infuse. Whip the cream until it separates. Reserve the butter milk to make beautiful 
butter milk blinis to serve with smoked salmon, wash the butter and roll into a log in 
plastic wrap and refrigerate. 
 
THE SALMON 
To cook the salmon; heat a large oven proof pan to a medium high heat season the 
salmon with sea salt and pepper put the salmon steak in the pan skin side down 
sauté for 2 minutes and transfer the pan to the oven to cook for approximately 15 
minutes (depending on the size of the steak and how cooked you like your salmon) 
 
Serve immediately on the salad with slices of saffron butter on top the hot fish. 

METHOD 

TASSAL SALMON, 
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Eloise Emmett
SERVES 4

Making your own butter is the best way 
to achieve a brilliant saffron colour to 
your butter: 
 
200 ml cream 
200 mg saffron threads 
pinch salt 

SAFFRON BUTTER AND A 
GARLIC AND MINT DRESSED 
PEA AND BEAN SALAD



37



Scallops are normally purchased 
either sitting in the half shell or just 
the meat on its own. To shuck, hold 

the scallop by the rounded shell 
firmly and do not move this hand. 

Wedge a shucking knife in between 
the two shells to jiggle them open. 

Cut down through the guts, close to 
the meat towards the shell to 

remove guts from the meat. 

SCALLOP
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1. 2.

4.3.

Cut the muscle from the curved 
side of the shell, as close to the 

shell as you can so you don’t waste 
any meat. 



Remove all guts by cutting under 
the scallop meat and scraping the 

guts away from the meat. 

Discard guts and rinse scallop if 
you need to, preferably with salt 

water. 
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5. 6.

7. Scallops are easy to cook. An old 
fashioned cookery method for 
scallops that nanas and grand 

mums still use now is to simply dunk 
them straight into boiling water 
before serving them in the curry 

sauce, to be served on hot 
buttered toast. 

Either top the half shell with your 
choice of topping and bake or grill 

for about 5 minutes or sauté the 
scallops in a medium hot pan with 

quality olive oil and sea salt just for 
a few minutes. They do not need a 

lot of cooking and are also enjoyed 
raw marinated in salads. 

How to shuck 



500 grams scallop meat and roe removed from shell 
Tasmanian olive oil 
sea salt 
cracked pepper 
6 cloves garlic 
2 tablespoons butte 
20 large sage leaves 
300 grams handmade Italian Pantry fettuccini 

Cook your pasta in boiling water just before or while you are cooking your scallops 
and drain and keep warm. 
 
To cook the scallops, heat a large heavy based pan to a medium high heat. Not 
hot enough and the scallops will stew, too hot and the scallops will burn and won’t 
cook through. 
 
Add a good dash of olive oil add the scallops do not overcrowd the pan cook 
them in a few batches if you need to, add the butter and peeled and crushed 
garlic and sage and sauté until the scallops are just cooked through. Toss through 
the fresh pasta and serve. 

METHOD 

SCALLOPS
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Matt Rao, The Italian Pantry 
SERVES 4

SAUTÉED IN TASMANIAN OLIVE OIL AND 
GARLIC BUTTER AND SAGE WITH ITALIAN 
PANTRY HANDMADE PASTA
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SQUID
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1. 2.

4.3.

Carefully pull head from tube, 
trying not to rupture the guts. You 
may need to use a knife to loosen 

the two pieces.

Remove 'wings' from tube. Keep 
these aside for cooking.

Cut tentacles from head of squid. 
Keep these aside for cooking.
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5. 6.

7.

How to gut and prepare 

8.

Salt and pepper squid is a simple way to serve squid or calamari. 
Cut the tube into strips and score all pieces along one side. Toss the 

pieces in cornflour mixed with a generous amount of salt and pepper. 
Quickly shallow fry in rice bran oil and serve. 

Salt your fingers to get a better 
grip on the skin.

Pull skin from flesh. Rinse out and 
clean up the inside of the tube.



Turn the urchin into position so 
that its opening (mouth) is on top. 

Use sharp, clean kitchen scissors 
and something such as a tea 
towel to protect your hand.  

Cut out toward an edge. 

URCHIN
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1. 2.

4.3.

Pierce into the mouth with the 
kitchen scissors. 



Then cut a circle out of the shell as 
neat as you can. 

Remove lid and scoop out the black 
stuff, which is partially digested 
food such as seaweed and the 

liquid. The roe will be left sitting in 
the urchin. 
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5. 6.

7. This method is suitable for both 
short and long spined urchins. If 

using long spined you may wish to 
trim the spines with scissors first.  

 
A simple delicious way to serve the 

roe is with good olive oil and sea 
salt and fresh bread. 

How to prepare 
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