i qn’ Font

| PRODUCT GUIDE
- EEE




OUTSIDE FLAT $MURMA 2050

SIRLOIN BUTT
% B8Py 2081

ROSTBEFF

R 2110 STRIPLOIN

F2H 2140

D-RUMP #2823 2100
CHUCK ROLL Bi§#mR 2275

s
Z
>
&

CHUCK-SQUARE CUT
HiERA 2270

77 B &R

KNUCKLE TOPSIDE
ERERREIRY 5072 EREAMIA 5073

LOIN
E#HA 4800

SHORT LOIN
FEREF 4880

RACK (FRENCHED)
SEREEFHE 4938

RACK (FRENCHED)
ESUERFH 4938 SQUARE CUT SHOULDER
BUER 4990 g

PRIMAL GUTS

SHOULDER - SQUARE CUT ROLLED/NETTED
HHEBS (RE ) 5050 V-

PORK #M&A

LEG SET G4 & 4288 LEG - HAM TRIM

LEG 5HERY 4010
R (KEERE ) 4012 gl

HOCK LEG (SHANK)
[REERS (/1EE ) 4172

RACK
LR 4089

RUMP %7 4130

TENDERLOIN
HEH (NEH ) 4260
? RIBLETS
/NBhHE 4164
v
2 COLLAR BUTT
§ BRI 4059

MIDDLE

BELLY o
IR (HTER ) 4080 FEPERA 4070

EYE OF LOIN
FHERBE 4361

LOIN BACK RIBS

EAIRA 4161 SHOULDER HOCK (SHANK)

.
EYE OF SHORT LOIN &
ABERY (/)\BE ) 4170

SEREF IR 4350 SHOULDER PICNIC

AIBREPY 4049

SILVERSIDE R34/ 2020

.
NECK 2374 2200 CHUCK TENDER $F 2310
R RUMP B5p3 5074
$A2P8 507 LEG CUTS 2HB5 Iy 5065

/ R
NECK 3Py 5020 Qy

TOPSIDE fEEEAMIEY 2000
& e

THICK FLANK
BEEMIPY 2060

KNUCKLE B3 2070

KNUCKLE B2 75 2070

TENDERLOIN 42# 2150
( HM3LERRE ) (Side strap on)

FLANK STEAK
B4 2210
~— -
= Sy
SPENCER ROLL
RhER%E 2230 CUBE ROLL

AhEREY 2240

SHORT RIBS 4=/
(5RIBS) 51RENE ) 1690

BRISKET POINT END
ERP 2330

BRISKET NAVEL END
4HRERY 2340

BRISKET POINT END 4-f2:Ey 2350

LEG - CHUMP OFF - SHANK ON

LEG - CHUMP ON R (XA - WBR) 4820
FHE (FHERA) 4800
-

LAMB

LEG - BONELESS
EB ¥R 5060

/LEG CHUMP ON -
SHANK OFF

SRR (FEPY - Z\BE ) 4810

LEG - CHUMP OFF -
SHANK OFF

BR (X - X/ ) 5070

LEG — CHUMP OFF - SHANK OFF
BB (EBRY - E0VBE) 4830

TENDERLOIN *#E£% 5080

BREAST AND FLAP
FHeFIIERN 5010

CHICKEN LIVER 38BF GIZZARD 3882
2 3|
X—% Igs'l nB{H ‘ w MIDJOINTWING

GIBLETS %82 J WING TIP 38385

| 4 /

r BREAST 78§

\/'\

BREASTFILLET TENDERLOIN

WINGS 3838

BEH / 381
il
DRUMSTICK
IB/ER / EERR
LEG-QUARTER
,, RS2 HR / M52 —3GHR

HAM 388

THIGH 38A B



PAPUA NIUGINI FREEZERS

SAVELEX

PREMIUM SAVELOYS

BNG £E 75214

Alotau
Buka
Kiunga
Kokopo
Lae
Manus
Mt. Hagen
Goroka
Port Moresby |
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BUTCHERY

PRODUCT GUIDE

SERVICES fR%5....

SERVICES ALSO.AVAILABLE %i5MNiRSS

Portion Cutting 2% 2l :

Bulk and Individual packaging B3 A130 31 E13%
Delivery fivi:

Storage and documentation f#%& A3z &4l
Blast Freezing St#% % Sy
Custom bIended toyour taste

SAUSAGES&E 7

speaflcatlon *E?E,.,\E’Jlﬂllﬁmﬁﬁﬁﬂiﬁﬁ

Pre-Cooked Beef Thic-k and Thin &4 R (#8748 )
Pre-Cooked Pork Thick and Thin ?ﬁﬁﬁl’ﬂﬂﬁ ( *ﬂ/fﬂl )

Fresh Beef sausages %ﬁ@¥4=|’ﬂﬂﬁ
Pork Sausages A7
Chipolata Sausages FFRAE &

Gourmet Sausages: iEmEH :
Herb & Garlic EA X7
Smokey Bacon fAE1Z1R

Irish Pork B2/R=%A

Sweet Chilli ##k

Smoked Cheese Kransky A E i Es e =Hi &
Hamburger Patties SRR

Italian Meatballs EAFIAA

Saveloy's item FE4E & FERIIE

SMALL GOODS /IN&/41]

10

Ham on the Bone (full & half) #5 X ( 2/ )
Boneless Double Smoked Ham & W = {fl = X Big
4 X 4 Sandwich-Ham 4 X 4 =BB3& X R

4 X 4 Chicken4 X 4 3853

Pizza Toppings ¥~ HEC 1

Bacon 1E1R

Garlic, Devon, Luncheon and Chicken Rolls X%
Middle Bacon SR ERIZ1R

Shoulder Bacon EAER

Devon Sliced XX &1 R

Luncheon Meat Sliced &A1 R

Chicken Loaf Sliced ¥8REEL] / <
Pepperoni Salami Sliced BAFIFRKEHIKTIA ¢

WAGYU BEEF 14

®
EXE - FEACAS e

Tenderloin Marble score 6-7 £ 2% ( B1c4032 6-74% )
Striploin Marble Score 6-7 B2 ( 168032 6-74R )

Rump Marble Score 6-7 4+BH ( S16803E 6-74% ). /
Cube Roll Marle Score 6-7 BiiREE ( SIEL3E 6-74R )

BLACK ANGUS BEEF & 1&H14-H

Tenderloin £ 2%
Striploin #@)%
Rump 4EA
Cube Roll AR #E
T-Bone TH

.,\

2

.

Ijﬂ Fzﬂﬂ*ﬁﬁ

VALUE RANGE BEEF “A” BERIEM A ... 18

Tenderloin 4B %
Striploin 7%

. Rump 4+EBA

.’ork Ribs

€

A

. )

Cube Roll BhiRHE
T-Bone T& :
“Blade/Clod 4B
Chuck &4 BR/RHZRA o
Brisket 4-HfIy

Inside/Topside AIMIZ/ES 5
Outside/Silverside SMUIA /R
Knuckle/Round $EIA/E A
Beef Mince 4= AI#% '
Beef Diced 4P - P o 'ﬁ

LAMB ¥&

Ly

Lamb Leg BoneIn =B ERR
Lamb Leg Boneléss Roll & ¥ 5%
Lamb Shoulder Boneless B&FEA
Lamb Shoulder Chops FE#F
Lamb Loin Chops &k
Diced Lamb AR

Lamb Rack HE52

PORK 47

Pork Leg Bone In #5& ﬁﬂ&

Pork Leg Boneless Roﬂ* 3
Porl Shoulder Bone Ier
Pork Shoulder Boneless*oll TEHENE
Pork Shoulder Chognzﬁ‘ﬁi#

Pork Loin Chops % i&#E

BhE

Perk Bellys® {ERY

Pork Mince #@A#& "J.
Dided Pork 3P -

3

POULTRY X&

Whdle Chicken 21%
Breast Fillets PR

- Mafjand 58HE ( 2 )
Fhighs XBAERA
Wings 3838

‘Mixed Cuts iR &R

prulusticks 38/)\il/ 1L -

SEAFOOD ;58 26

Basa Fillet B &l

Barr@undl Fillet S Z &0

*Banana Prawn$ large HELF (X)

Banana Prawns (Medlum) 10kg FELF () 1048

,Benéna Prawns (Super) 10kg EFEIF (45X ) 104

]

L
RECIRES &itf

Tiger Prawnsggz dF
T

28

-

g



Portion Cutting

E=E

Bulk and Ind|V|duaI packaglng
[ ED L AvAES o] il

Delivery |
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SAUSAGES IS
FRESH AND COOKED

Fresh Beef Sausages ﬁfﬂ:lﬂ% Fresh Pork Sausages E3 1))
ltem 13742 55 13742 ltem 13750 £S5 13750

Pre-Cooked Beef Thick ?ﬁﬂfﬁg% Pre-Cooked Beef Thin A PERR
ltem 20859 535 20859 ltem 20858 52 20858

Pre-Cooked Chicken IS EIE% Pre-Cooked Lamb Thick Z¥RIE
ltem 20857 25 20857 ltem 20863 25 20863



SAUSAGES VA EN Y
FRESH AND COOKED

TITILIT

l‘

\.1\& ATIONAT ] Sweet Chllll &
> =G~ Red Pepper

Sensational Sweet Chilli & Red Pepper
Sausage (7pcs)
Item 22663

Byb FHIRIMER (7528)
WS 22663

Sensational Tomato, Onion & Basil
Sausage (7pcs)

Thick
N’

595g '
Tomato. Onloﬁ” &qBasul Iltem 22666
sy |INFBTEER (7T323%)
RS 22666

Sensational Nacho Cheese
Sausage (7pcs)
Item 22667

faph MFIPERIKER (73238)
ms 22667




SAUSAGES B S
FRESH AND COOKED

Savelex Saveloy 3x5kg 15KG Savelex [E4EE AT 3x5F 5 15F5%= S ional Saveloy 20x500g Sensational [E4EE(AE G 20x50058
Item code 13763 / 13763N RS 13763 / 13763N (Vac pack) BEZEX)
POM Fresh / Outports Frozen BIHEOMEE / INEBLSE Item 13755 M 13755

Sensational Saveloy 17x700g 11.9KG  Sensational [E4:&(RE 17x70058 Kaibar Saveloy 20x500g Kaibar i#E&{RE S 20x50058
(Vac pack) 11.9F% (EZE%) (Vac pack) (BEZEER)
Item 15562 s 15562 Item 18641 i 18641

BBQ Saveloy 20x500g IRIBTEMER AT 20x50058 Sensational Frankfurters 20x500g Sensational X2 &5 55 20x50058
(Vac pack) (BEZEER) FROZEN 10KG (Vac pack) 2F10FR (BE=E%)
Item 16649 fm 16649 Item 19580 75 19580

s ional Continental Hotdog 20x500g Sensational EXzt# 20x5005% Sensational Cocktail Franks 20x500g  Sensational WSE;E /&7 20x50053
FROZEN 10KG (Vac pack) BF10F5%R (BEZEH) FROZEN 10KG (Vac pack) 2F10FR (BEZ=E%)

Item 19581 &5 19581 Item 19582 55 19582



SAUSAGES

B¥in S 7R

FRESH AND COOKED

Sizzler Sausage BEMER

Iltem 13772 - Bulk S5kg YRE 13772 - & Skg
ltem 13871 - Vacuum pack #ZE 13871 - Ex@iE

Chipolata Sausages
ltem 13765

TRRIEER
w5 13765

Hamburger Patties
Item 13458

NEPH
"5 13458

Italian Meatballs
Item 21143

BAR
WS 21143

Smoked Cheese Kransky
Iltem 16087

{HEEE)-R=HiE
mS 16087

Gourmet Sausages

Herb & Garlic Item 21146
Smokey Bacon |tef 21148
Irish Pork Itemi 21147

EIRZHER R 21147
Sweet Ghilll Item
‘ »

BHYR dRS 21145







Garlic Roll
Available in four sizes:

13807 - 1.5kg (10x1.5 kg)
13808 - 1.0kg (10x1 kg)

17057 - 500g (20X500 grams)
20269 - 250g (52X250 grams)
FFRPIE

AT 140K - 635 15937 BIUFP R %R

13807 - 1.5 F5 (10x1.5 F52)
13808 - 1.0 F52 (10x1 F52)

17057 - 500 58 (20x500 52)
20269 - 250 7@ (52x250 %)

Garlic Roll 140mm - Item 15937

Spring Chicken Roll 140mm - Item 15939 Spring Chicken Roll 10x1 kg - Item 13823
EIBAE 140K - £55 15939 HBAE 10x1 F5E - 58S 13823

Devon Roll 140mm - Item 15940 Luncheon Roll 140mm - ltem 15941
Devon Knob 10X1 kg - Item 13802 Luncheon Knob 10X1 kg - Iltem 13814
BN A% 140K - 55 15940 FERE 140K - 555 15941

EXERR 10x1 F5E - £55 13802 FEEPIIR 10x1 F5E - 555 13814



Middle Bacon 250g FhiZiR 25052 Shoulder Bacon 250g BIZtR 25058
Item 13776 RS 13776 Item 13781 4RE 13781

Devon Sliced 250g &3 25058 Luncheon Meat Sliced 250g FER1}H 2505
Iltem 13799 4RE 13799 Item 13811 4mE 13811

Chicken Loaf Sliced 250g SPIXEEI A 25058 Pepperoni Salami Sliced S XFIEFERIRTA
Item 13816 w5 13816 2509 25058
Item 15917 mS 15917



Ham on the Bone (full & half) HEXIE (BOEKEED)
Item 13785 85 13785

4 x 4 Sandwich Ham
Item 13794

4 X 4 =BEi& AR
%2 13794

4 x & Chicken 4 X 4 BRK
Item 13819 25 13819

Bacon =R
Item 21819 525 21819

Boneless Double Smoked Ham WEREZELE KR
Item 13788 55 13788

Pizza Toppings iEGcHl
[tem 19498 85 19498







Tenderloin | Marble score 6-7 Cube Roll | Marble score 6-7
Item 21185 ltem 21184

3EN | KIEERROISER 6-7 BOAR | KIBRRLFR 6-7
8= 21185 55 21184

Rump
e Marble score 6-7
Item 21920

R | KEARUFE 6-7
55 21920

Striploin | Marble score 6-7
Item 21183

72 | KIEEARSER 6-7
55 21183




BLACK ANGUS EZEHIE
BEEF

T-Bone =5
Item 21370 521370

Tenderloin 3EH
Item 21921 &E’% 21921

Striploin LR
ltem 21369 2 21369

Rump Bl
ltem 21922 £57E 21922

Cube Roll EEW
Item 21372 &b% 21372




VALUE RANGE B{ER
BEEF *A* R A

Tenderloin ET ) T-Bone TE4HE
ltem 15422 52 15422 ltem 21508 52 21508

Striploin 2 Blade/Clod B iRtREE
Iltem 15723 52 15723 ltem 15844 25 15844

Rump HREE Chuck 4B
Item 19790 52 19790 Item 15845 85 15845

Cube Roll EELE Brisket =5 eS|
ltem 15724 15724 ltem 16889 52 16889



VALUE RANGE

BEEF *A*

EER/RHER
55 15846

Inside/Topside
Item 15846

Outside/Silverside S5/ IEBESMM
ltem 20994 55 20994

Knuckle 4=
ltem 15843 %5 15843

Beef Cubes HEiR
ltem 13467 855 13467

tB(ER
469 A

Beef Mince ' %R
7S 17650

Item 17650







FRIEER

)
74
4
Lamb Leg Bone In G F8) Lamb Shoulder Boneless Roll TBEXEBHE
[tem 13568 [tem 13568 [tem 13583 [tem 13583

Lamb Shoulder Chops ¥EHE Lamb Loin Chops FEHE
Item 13577 Iltem 13577 Item 13585 Item 13585

Lamb Rack AT EHE Diced Lamb INRER
Item 21026 [tem 21026 Item 13579 Item 13579

5 Lamb Leg Boneless Roll
W Item 13578

ERFEIHENE
Item 13578







& PIER{L

Pork Shoulder Boneless Roll
Item 13530

ZEEERE

£ 3530

Pork Leg Bone In R (F8)
Item 13505 S 13505

Pork Leg Boneless roll T BREHEE
Itern 13521 85 13521

Pork Shoulder Bone In wERBH
Item 13513 7S 13513

Pork Shoulder Chops BIBPIHE
Item 13533 55 13533




& PIER{L

-

rk Ribs
em 13527

_ -y
w1t

&

em 1

A
Pork Loin Chops HEEEH A T

Iltem 13524 Item 13524 ; -4

Pork Belly fatrds
ltem 13500 Item 13500
i '-.'-'_ - ’:$
74 !{f‘-",/--;_ e,
(WP 7o el s
72 aims wr
‘. “ _—-g:." :(-12(/ e «\\ia
A (= --;@'Z:
."._"ﬁ.‘ t"i =
T
Pork Mince LSS E S
ltem 13537 ltem 13537

Diced Pork BT
Item 17652 [tem 17652







POULTRY SR EIR
CUTS

y g
= ) —
f - J
Whole Chicken 25 Breast Fillers p (eS|
ltem 17010 S 17010 ltem 18424 55 18424

a3 | i -
Thighs 75 EhE Wings pLot 2]
Item 13719 5213719 ltem 13711 e 13711

Drumsticks 5B Maryland 27558
Item 14647 75 14647 ltem 13702 55 13702

Mixed Cuts
Item 17982

i e 9 IR
£15 17982







SEAFOOD SEE
PORTIONS HoR

Basa Fillet BraR Barramundi Fillet BS&EH
ltem 14297 ]S 14297 ltem 14296 55 14296

\"': »

ﬁ“%iy’ "%az-—’
Banana Prawns (Medium) FH&EIF (PF) Banana Prawns (Large) &I (X)
10kg Item 2071 10F% 52 20711 |rem 20710 28 20710

Banana Prawns (Super) BEIF (5X) 10F5%  Tiger Prawns HEAF
10kg Item 20709 £55 20709 ltem 20733 %5 20733




NSRRI RS

VERSATILITY
FOR YOUR MENU

FORQDISE RV IECHE

BIXRS

Features for chefs
EIhEREINEE

Versatile
ZIEE

Consistent portioning
fRE—H

Zero yield loss
e v S

Labour saving
BAL

Reduced packaging waste
AL RS

Serving suggestion

Menu applications =ess

® Schnitzels e

e Flame grilled r ‘:\L
® Strips i . ("
® Roasted ) 7" A

‘ ITEM CODE 22752
EREe




Vo WG 5

SRR AR S R

Features for chefs

PE®O

EZI STEAR

VERSATILITY
FOR YOUR MENU - .¥}

FOQ/DISHE R V INCEIE

EIXRSS

EHIRERBINEE
Versatile
ZINkE

Consistent portioning
fRE—E

Zero yield loss
FrEinE

Labour saving
BAL

Reduced packaging waste
A EERE

Serving suggestion

Menu applications sess

e Centre of plate =4

® DBraised steak and onions tatrm'_-a}‘%

® Steak sandwiches SR

® Roasted %&Fm/( ’
o1 |

® (asserole P s

ITEM CODE 22753

RS




Have you joined our BNG Caterers Club yet?
SRINTEAIRY BNG BIRERIBTIS?

> caterers

Visit us at https://caterersclubpng.com.pg/

Free Recipes
RERIE

-

5 o .
Fo &y . -
r«é« i';a}- f-- . !‘_’ ':. Ty
P ?v_., r” g5 T
posyrre W 70
» - } '.':’.- ‘ f



Beef Pan-Seared Fillet Mignon
BRIFENNHHE

Ingredients:

fioitd -

4 only 275gms beef tenderloin, 1.5-2 inches thick
ARGEHR - BRRHY 2757w - BH 1.5-2 =~

Salt & pepper to taste
BAESBW - E2

S,a‘p?b oil Y, stick of butter, softened
| Yo &M - Wb

Garlic & herb butter 1 tbsp chopped fresh rosemary
mEaEEH AR R RO T B BRI

1 tbsp chopped fresh tarragon
ARCYIRAYIR 6 2

Y2 tbsp minced garlic
Y2 WREEFRR

Method:
HO% -

For the herb butter: Leave the butter on the counter to soften or place it in a microwave-safe bowl & microwave until malleable, 10-15 seconds.
Use a fork to mash in the herbs & garlic until fully mixed.
FIEBEEM | WEMNERZE FRIE - AWATRTHIRFERIBISR - MR 10-157 - EFERTR - AXFHEENHTAREAERD - THOHEHES -

Store in the refrigerator & remove 10 minutes before adding to the filet.
BEEENMAKFELHE - FEMAGHIE 10 S FHEE -

For the fillets: Preheat the oven to 230°C. Remove the steak from the refrigerator 30 minutes prior to cooking,
this is to bring the steak to room temperature & ensure your cooking times are more accurate.
FITESHD : FBFETRE 230°C - RIEAT 30 DHFFHEMKFEPRL - FEKEEZEER - NRRFENEEIMNERS -

Season all sides liberally with salt & pepper.
EHHFNE—EIIOH L EE/MHMBAHERK

Add 1-2 tablespoons of oil to a cast iron skillet & turn the heat to high, allowing the skillet to become very hot; distribute oil as it heats & place
the filets face down & sear undisturbed for 2 minutes.
FEHERBURP A 1-2 7ARH - FARXFREZIFEER - MRAIBPILHIDD G - ARFENERARSD - REB - FI2 58 -

Turn the fillets & sear for an additional 2 minutes giving your filets a nice seared edge.
FHUEE - BRI2 2 - EREFXHRESENESRIIS -

Add some herb butter & a whole garlic clove, tarragon & rosemary to the pan before transferring it to the oven. The butter will melt & the herbs
will season the pan enhancing the flavour profile of your sauce when we come to make this.
EFRRMARBIEZA - MA-LBEER - —BIPATR - REMREE - EHSFHE  MBENERSMARTITR - AZRHFEESHEREFZXIE -

Transfer your skillet directly to the oven. For rare, bake for 4 minutes. Medium rare, 5-6 minutes.
BRREERARHE - 2B 4 28 ; AHMEL 5-6 558 -

Medium, 6-7 minutes. Medium well, go & purchase a hamburger instead.
THMEL 6-7 Hi - MBREEALH - MEFMEL—NREE - Notes

&ix

Depending on the size of the steak, the more or less time it will take. Monitor

continually during the cooking process. T t for steak
SRR EN AR RIEE A/ NS EAM LR - EIER LR PSS - ARNERESE
Spoon some of the seasoned pan juices over the steak to infuse it with extra flavour. Rare: 48°C to 50°C
AR IR PR AR ESF L - EHEIRIES KUK - =438, - 48°C-50°C
Remove fillets from the skillet & set on a plate & let sit for 5-10 minutes before serving. Medi - 50°C to 55°C
BEMMRPRE - RERPHE S-10 HREERA - TR SOCEEC
This is important to bring your steak to its final serving temperature. Medium: 60°C to 65°C
—SREEE - ALALFHANBRENRLRRERE - AR - 60°C—65°C

Top with a slice of garlic & herb butter & serve.
EREFHFIBRE-RFEEEEM - IO LR -



Lamb Kofta w/ Spiced Coconut
Dipping Sauce asRiliEERARES

Ingredients
Ho i}

700 g lamb mince
700 %= FAE

4 garlic cloves, crushed
4 IBKRFR - R

2 teaspoons ground cumin
2 ZRRE HAKD

2 teaspoons dried oregano
2 FEETHEN

2 teaspoons sweet paprika
2 ZERE FHAIHUS

1 teaspoon dried chilli flakes
1 3R TR

Method
H{ERE

2 teaspoons coconut aminos, plus extra to serve

2HEEMraEEn SRESEHLENER

Sea salt & freshly ground black pepper
BT TIIME RN - EE

2 tablespoons extra-virgin olive oil
2 Rt BRI R4

1 handful of mint leaves, roughly torn
148 @M - iR

Lemon wedges, to serve

TR - #t ERNEE

Spiced Coconut Sauce
EFE

250 g (1 cup) unsweetened coconut yoghurt
250 5 (1 #F ) TCHER-FEL YD

2 teaspoon ground cumin
Yo FEt 1AM

Y2 teaspoon sweet paprika
Yo ZERE BHAIMS

Y4 teaspoon cayenne pepper
Ya R RERH

Finely grated zest & juice of 1 lemon
1 MTEMAEITERBMNTET

Sea salt & freshly ground black pepper
BEAIMERPR - &S

2 tablespoons coconut aminos
2 pkt MFraEEH

2 tablespoons extra-virgin olive oil, for drizzling
2 ARt RIS - TR

For the kofta, combine the lamb mince, garlic, cumin, oregano, paprika, chilli flakes & coconut aminos in a bowl. Season generously with salt &
pepper & mix thoroughly with your hands.

HIEEFENEBR - FFFEAE - AR AN - £2M - B

RMEANSFREERMABP - MARZHEHNZANERK - REAFRDESHS -

Divide the lamb mixture into eight evenly sized portions, then shape each portion around a skewer. Place the skewers on a tray,
cover & refrigerate for 30 minutes to firm up.

HERNESHTIEOMK 8 17 - ARFRE—NERABHEARKFNECEEL L - FASKELE L - SHFRWMAXFMELRE 30 2 - FHER -

Preheat the barbecue flat plate to medium & brush with the olive oil. Cook the skewers for 2-3 minutes on each side, turning four times,
or until golden brown & charred on the outside & cooked through.

FRETFRTAZRK - FRl E—EHEH - S—EE 2-3 2t - AWEN 4R BEIARIRESECHTELTRE - ARTERE -

To make the spiced coconut sauce, combine the coconut yoghurt, spices, lemon zest & juice in a bowl & season well with salt & pepper.
Spoon into a serving bowl, drizzle over the coconut aminos & olive oil, & give it a swirl to partially combine.

FIEEREFEN - FFED - F1 - TEEBATETRABTRS - FARMNBPHRIFK - FERSA LRBAHSD -

it L F R EERAMELH - BREHMLT - FEHNDESHERRRRINE -

Arrange the kofta on a platter, scatter over the mint leaves & serve with the spiced coconut sauce & lemon wedges on the side.

FREFNFABEREAZD - HLBEEN - ABREMFENTES—BES -



Oven Pork Ribs w/ Barbecue Sauce
EFE BRI RIS

Ingredients
B}

Barbecue Rub 32 tsp black pepper
| 2
SR8 Rt v, 38 Bagty

1%2 tsp sea salt
1Y% 3Rt i85

2> tsp paprika powder

21 HE ATHE Ribs

TERhHE

2> tsp garlic powder

21, 2B KIS 2 kgs pork ribs (2 racks)

2 XFr %ERhHE (2 BHE)
1 tsp onion powder . .
‘‘‘‘‘‘ 1 cup sweet alcoholic apple cider
1 RS EREERAEITH

1 tsp cayenne pepper

1 %8 EEEEG 1 tbsp olive oil

1 7R HHH

1% tsp dried thyme
1L 5 TEESE

1% tsp dried oregano
1Y2 Rt FHER

Method
wl{EFE

Barbecue Sauce
IRIEE

1 tbsp vegetable oil
1 7Rt &Y

> cup onion, finely chopped
Vo 1R RE - W

1 tsp jalapefio, minced
1 3R EFTIRE -

2 tsp minced garlic
2 FERE FRAR

Y4 cup apple cider vinegar
Ya 1 FRER

Y cup Worcestershire sauce
Ya #F (RETIFE

1 tbsp Dijon mustard
1 7Rt BHITKRE

1 cup pure maple syrup, or dark brown sugar
1 SRR - SUREBLANE

1 tbsp paprika, or smoked paprika
1 7mRE 1M - SR LI

2 tsp salt

e
2FRH

Ya tsp chipotle pepper powder
Ya ZERE EESHE TR

%4 cup tomato paste
Ytk BWME

¥4 cup orange juice
¥a R 1T

Combine the Rub ingredients & rub onto both sides of the ribs (most on meaty side). Set aside to marinate for 20 minutes (or overnight).
FERAERETRMESSS  ARRKEEEIRE - ARZSW—EIZR—LE - HERT 20 248 - thaRAKFHERS—=% -

Preheat oven to 160°C.

Place ribs on a tray in a single layer. Pour apple cider underneath the ribs, cover with foil then bake for 1 hour 30 minutes or until the meat is pretty tender.
FELEREHEREER L - BERAITEFAAMBETS - BEAKE, - ABRKE 1/ 30 2% - HEFAR

TR+IRW -

Remove from oven, turn up to 180°C. Remove foil, drizzle with olive oil, then return ribs to oven for 5 minutes or until rub becomes nice & crusty.
fFRNBEMEBFE PR Y - FISIBFEEERSE 180°C - BIRIEEL - EMMBEREM LHAUH - ABKERHEMENE S5 28 - FEIRENBBERERINS -

Line a new tray with foil then baking / parchment paper (you'll thank me later).
SH—MEE - ZH—BEEE  BELMERSFEE (BEZEFERIEMRS) -

Remove ribs from oven, transfer to lined tray. Pour any juices from tray over the ribs.
FRBEMEBFEPEL - BEHFANIERD - FREZPRROATHEMZEE -

Flip ribs so the bonier side is up. Slather with Barbecue Sauce, then bake 10 minutes.
FIHEE - EFELRSM—HPL - IEF—BREE - AEHE 10 28 -

Remove from oven, then turn ribs over so the meaty side is up. Slather with Barbecue Sauce, bake 5 minutes. Repeat 2 or 3 more times

until you've got a thick glaze on the ribs.

MEREPELAAE - BEE - EFARSHN—EHL BRER-BRES  ARMES N - EERSW2-3 R -

BEIHERERBREMALRNETE -

Cut ribs into individual or multiple rib portions & serve with remaining Barbecue Sauce!

MBI SRS BAR— IR/ - HERERRNEEE B LE=R !



Grilled Chicken Breast Fillet with

Italian Herbs

ENFEEISHW

Ingredients

[

1 tbsp dried parsley

2 kgs boneless skinless chicken breasts 1 AR FRRFA

2R BB ERISHEA
2 tbsp dried oregano
Italian Seasoning Mix 2 m THEN

BANEREGH

1 tsp red pepper flakes, optional
1 ZRRE I BNEE - T8

1 tbsp dried basil
10t T8

1 tsp garlic powder, optional
1 %R Kiwlp - /8

1 tbsp dried thyme
17k TEER

1.5 tsp paprika
1 tbsp dried rosemary 1.5 SR L1409

17Rt FREE

1 tbsp dried marjoram
1 7R TEM=

15 large garlic cloves, minced
15 AR - TR

6 lemons, zested & juiced
6 MTE - BUTERBHET

Extra virgin olive oil, plus more for oiling the grill
BRAEREH - SEEERTRRER

Kosher salt
WXE - E=

Italian parsley leaves, for garnish
BAMBKAN - BT

1.5 tsp red pepper flakes (optional)
1.5 ZERt LI (dJ#E)

Method
HERSE

Tenderize the chicken breasts: Place one chicken breast in a large zip-top bag.
Push out any air & fasten the bag shut. Use a kitchen mallet to pound the chicken
until it's evenly flattened to about ¥2-inch. Repeat with the remaining chicken
breasts, pounding one at a time.

HEARGIDR : F—RBHAMA—NMARERRD - FFHIKNESHHEFRO -
ARERNERERITGHA - BEFEEHNIEN Y 5T (D13 EK) -
BRRMGHAZRZBHERSZHENIEE -

Mix marinade: Combine extra virgin olive oil, lemon juice or red wine vinegar,
minced garlic, salt, black pepper, and a generous amount of Italian seasoning
blend (oregano, basil, thyme, rosemary).

TEEIRER . AR RAEEECE « 7B S ADERE - FRK - & -
FIPHUREENEANGESEN (4E - 28 - BEF - BEEF ) BeH93 -

Marinate: Submerge the chicken in the mixture and refrigerate for 30 minutes
up to 4 hours.
FEH . SRR ERARR S - BMAKTES RS0 HEANE -

Grilling Method
REF A

Heat grill: Preheat your grill to medium-high heat and oil the grates to stop sticking.
FREL . WREMARAZEDSER - HEEW LER—FH - MIBHSALE -

Sear first side: Place the chicken on the hot grill and cook undisturbed for 6 to
8 minutes to build a good crust.
RUBS—H : FARERBREL  REBD - B6ESSH - FREMMRZHNERIINE -

Flip and finish: “"Once it pulls away, that’s when you can give it a good flip.”
BIEFASE | "HBAEBEMREEEN - YN CRRTHET -

Grill the second side until the internal temperature reaches 74°C.
BE—H : BERE - BISARNENEERRT74°C -

Rest: “Rest chicken for 5 minutes after grilling so juices stay inside.”
BE "BRRBEFRHESS M - LR RIREBESANE -

Serve with Italian Salad.
20 BESAFVH—ERA -



Prawn Cocktail
| =Y =R 2N

Ingredients
[

400g cooked King shell-on prawn 2 tsp creamed horseradish
400 5E AR ARRLF 2 HE HERARE

3 lettuce leaves, trimmed Tabasco sauce, a splash only
3 REEN - BEY EEERREE - T

5 heaped tbsp mayonnaise Squeeze of lemon juice
5kt EEE DFITET

5 thsp tomato chutney Paprika, for dusting

5 pRt EERE It - &8 BTHE

2 tsp Worcestershire sauce 4 tsp snipped chive

2 R RS E 4 FR MIERE
Method

wl {E73 A

Peel & devein all but three of the prawns (reserve these to top each cocktail). Break the lettuces into individual leaves & place
on a large serving platter evenly spaced.
FARIBIFEFZH BRI L - BRE 3 AREMNI - ATEERGESMINGEE - REXRSHERTF - HAEOIERE—PALEED -

Mix the mayonnaise, tomato chutney, Worcestershire sauce, horseradish & Tabasco together.
BEESE - FMMRE - LFE - BREEESRENERESES -

Season to taste with lemon juice & salt & pepper, then spoon sparingly over the prawns. Dust the top with a little paprika &
garnish with chives. Top with the remaining prawns & serve immediately.

RI\BNAOKMAFTET - RFEBHHEK - ARFOSETHEARI L - REHEDTFLMRE - FRERRMN -
REMEFMENARIMENRE - U EE=RA -



Chocolate Kangaroo
Tail Stew BEHRERMS

Ingredients
[

1 kg kangaroo tail
1A REE

75 gms (¥2 cup) plain flour
75 % (Y2 80 ) ZEEHD

1 tsp smoked paprika
1 ZRE WELIHH

Salt & black pepper, to season
AR - EEREIK

Method
HI{EAE

80 mls (1/3 cup) olive oil
80 EF (1/3 #F) Wit

2 onions, peeled & roughly chopped
2NFER - BREFFIET

4 carrots, peeled (1 roughly chopped,
3 cut into 5-cm lengths)

4 REFE b - BB (1 4RH#ELD -
3RUIALL 5 ERKER )

1 celery stalk, roughly chopped
11REF - #81]

5 garlic cloves
5 AR

50 g butter
50 52 =i

2 tbsp tomato paste
2 MRt BWE

1 tbsp cocoa powder
1A% T a#;

1 tbsp ground wattle seed
157 EEWiFH

500 mls red wine
500 EF A BEE

1 litre vegetable stock

1# HEESS

2 bay leaves
2 RR#MN

30 g dark chocolate
30 & EBI5%N

1 tbsp red wine vinegar
1 7Rt L1ERE

2 tbsp finely shredded parsley,
to serve

2 Rt AIBRF -

EEHNER

Combine flour, paprika & salt & pepper & mix thoroughly. Add the kangaroo tail & toss to coat. Shake to discard excess flour from the tails.

FHEH ~ i

C BAMRPHESIS - MARBEH N - FERENIRLEAMNRESY - RERHEZSRAVER -

Heat the olive oil in a large frying pan over medium heat & cook the kangaroo until well browned all over. Remove from the pan & set aside.

FEARRITR B MR AH - A

REE

AEFHEREEE - NEERE—Z&/ -

Place the onions, roughly chopped carrot, celery & garlic in a blender & process into a smooth puree.
FER - IR N BRTARRAREN S - HHTRAB SR -

Heat a large, lidded, heavy-based baking dish over medium heat. Add the half butter & fry the vegetable puree for about 10 minutes
or until fragrant. Add the tomato paste & stir for 1-2 minutes.
AHXMA— N EENERER - MA—F0EH - SMARFESNN 10 28 - INEBFRTIBER - MABEHE - B8 1-2 28 -

Add the kangaroo, cocoa powder, wattleseed, red wine, stock & bay leaves.

MARERE - oot - SN - ARAEE - BRSAMAEN -

Bring to the boil over high heat, then reduce the heat to low, cover & simmer for 2 hours. Add the chocolate & the remaining
carrots & butter. Simmer for another 30 minutes or until the meat is very tender & the sauce is glossy & thick.
MR KEH - ARK/NK - ZEREBNEE 2 /MW - MARBIGRA - FRGAPE M - SREMEE 30 28 - HEFARIFEWHE -

ETRERERNE -

Stir in the red wine vinegar & scatter with parsley to serve.
MALLBRESRHI9S - LR AR -



Corsican Style Rabbit
MAEXIKEA

Ingredients
Ao i}

2 rabbits, approximately 1.5kgs, cut into 4 to 6 pieces 100gms pancetta, cut into lardons Ya cup fresh parsley
2R%BF - 4915 AF - HIAK 4-6 11 100 7= BB - TIRER Ya 1R FEERRFT

500gms sliced onion 200mls white wine 1 sprig fresh thyme
500 5 #& - A 200 EH BEEE 18 HEEESR

6-8 garlic cloves 200mls chicken stock 1 sprig fresh rosemary
6-8 K 7H 200 ZEH IB5% 145 MEEREE
100gms mixed black & green olives 3 tbsp red wine vinegar 3 thsp olive oil

100 52 BEBHEHES 3 Rt LGRS 3 R e

4 tbsp capers in brine 3 tbsp tomato paste Salt & pepper, to taste
4 5hRt BIKR BRI 3 Rt BinE ERFBERHL - BRIEK
Method

wl{EFT A

Heat the olive oil in a Dutch oven over medium heat, add the rabbit pieces & lightly brown on each side for 5 to 6 minutes. Once browned,
remove the rabbit pieces & transfer to a slow cooker.
EF=RP X INREAESH - ALK - BERMY 5-6 78 - EERAMMEE - FIFEIRE%A - RABERP -

Still on medium heat, add the pancetta lardons to the Dutch oven, stir & cook for 2 minutes until lightly coloured & aromatic. Add the sliced
onions & garlic, adjust the heat to low & continue to cook the onions & pancetta until the former are well caramelized & the pancetta has
rendered its fat, stirring occasionally. Transfer to the slow cooker with the rabbit.

FRERX - FEXERIMAT=H/D - 80N 2 58 BEEMMLEEHBARES - MAFBRMAR - BEAK - 458 - BEEREH -
BIFRBRRSEREE - BRPAHENRED - AEREZHHAARERRNBIERD -

Add the vinegar, white wine, tomato paste, olives, capers & herbs & deglaze the Dutch oven. Stir thoroughly & add to the slow cooker with
sufficient stock until the liquid covers the meat.

ERZMPMALTE - REEE - S - 88 - RNUENEE - BEHAERENSSY - FERSRMAE TP - HE9IEEAELER -
BIMARBHBER - EREIEBESZRNA -

Cover & let cook on low heat for 4 hours or until fork tender, stirring occasionally.
HERE - UEREMHEY 40N - HEINRARBEAMUAXFERSF - BEErREH -

Remove rabbit from slow cooker & set aside. Cool liquid & pass through a chinois, discarding all solids.
FBRAMNBHERPEY  WE—SEM - ILERRBEMLHE - BEBARIIE - HEFMEZIREE KR -

Place rabbit & stock back into the Dutch oven & replenish capers, olive mix & fresh parsley, thyme & rosemary; bring back to a slow simmer
& reduce stock until desired consistency has been achieved.

BRATMITEENDTENRAGZRD - BMAEERLH - BEEMESY - MEERF - BEEMRKEE - LUNDKERRZERH - FHEUCT -
BIEHRBFRARIRRE -

Adjust seasoning if necessary & serve on a bed of pasta with parmesan, or just as is with a side of potato puree.
RIERZFAEDTMRPNNAE - THRARESEANE L - FHLMBHRNE—EZR ; tIMEEERLI S RFENRFKLER -
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