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 Damien's Damper 
 

An all-round show-stopper, this one. Impress your mates with your bread-making skills, with little skill at 
all! Try playing around with any bush spice until you find your favourite. This is best cooked in a fire but an 
oven will do just as well. 

 

Prep Time: 15 mins 

Cooking Time: 15 mins 
 

Ingredients 

• 2 Tablespoons macadamia or lemon myrtle infused oil 

• 300-350ml water 

• 500g self-raising flour, plus extra for dusting 

• Pinch of salt 

• 2 tablespoons roasted and ground wattleseed (or lemon myrtle, strawberry gum, bush tomato, or 

saltbush) 

 
 

 

 

 

  Method 

1. If using the oven, preheat to 220°C. 

2. Mix the oil and water in a jug.  

3. Sift the flour into a large bowl and mix through 

the salt and wattleseed. Slowly pour in the oil 

and water and mix to make a dough. 

4. Turn out the dough onto a floured surface and 

knead until smooth.  

5. Dust with flour, place on a baking tray and 

bake in the oven for 15-20 minutes, or ideally 

wrap in foil and cook on a fire in the ashes. 

 

Damper is always best eaten hot with lashings 

of butter. 
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Sea Rosemary, Lime & Murray River Pink Salt 
Anzac Biscuits 

 

Many Indigenous soldiers fought without being recognised in our War. So we wanted to add a twist to the 
ANZAC biscuit using Indigenous ingredients and rosemary which is traditionally worn to remember. So what 
better way to do both than to use Sea Rosemary (Native to Australia). These biscuits also double up as 
cheese crackers, just roll them really thin and serve with your favourite cheese. 

Ingredients 

• 1 1/4 cups plain flour, sifted 

• 1 teaspoon cinnamon myrtle, ground 

• 1 cup rolled oats 

• 3/4 cup shredded coconut 

• 1/4 cup caster sugar 

• Zest of 4 blood limes 

• 2 long sprigs sea rosemary, finely chopped  

• 1 tablespoon golden syrup or treacle 

• 1 tablespoon honey 

• 150 g chopped unsalted butter 

• 1/2 teaspoon bicarbonate of soda 

• 1 1/2 tablespoons water 

• Murray River pink salt, to taste 

 

Method 

  1.  Preheat the oven to 170°C. Line baking trays with baking paper. 

2.  In a large bowl, place the flour, cinnamon myrtle, oats, coconut, sugar, lime zest and rosemary and 

stir to combine.  

3. In a small saucepan, place the golden syrup, honey and butter and stir over low heat until the 

butter has fully melted. Remove from the heat. Mix the bicarbonate of soda with the water and 

add to the golden syrup mixture. Pour into the dry ingredients and mix together until fully 

combined. 

4.  Roll tablespoonfuls of mixture into balls and place on baking trays, pressing down on the top to 

flatten. Sprinkle with a little salt for taste. 
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Pippi’s in Vermouth 
 

Ingredients 

• Extra-virgin olive oil, for frying 

• 3 garlic cloves, minced  

• 1kg well-washed pippis  

• 2 ripe tomatoes, chopped 

• 1⁄2 cup chopped sea parsley 

• 1 small red chilli, diced 

• 1 sprig of Geraldton wax, finely chopped   

• 2 lemon myrtle leaves   

• 1 cup Maidenii vermouth, cider or dry white wine 

• Salt and pepper, to taste 

• Knob of butter  

• Crusty bread and butter, to serve 

Note: Make sure you wash the pippis thoroughly because they can be quite dirty and gritty inside. 

 

Method 

1. Place a large pot with a lid over medium heat, add a glug of olive oil and lightly fry the garlic 

cloves for about 30 seconds. Don’t let it brown. 

2. Add the pippis, tomatoes, sea parsley and chilli. Increase the heat to medium–high and stir for 1 

minute. 

3. Stir in the Geraldton wax, lemon myrtle leaves and alcohol. Put the lid on the pot and cook until 

the pippis open, about 3–4 minutes. Shake the pot often while cooking. 

4. Season with salt and pepper, add the knob of butter, stir and serve with good crusty bread and 

butter. 
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Native Plum, Lemon Myrtle and Limoncello Trifle Recipe 
 

Give your Christmas a native Australian twist with this rich trifle, using Davidson’s and Illawarra plums, 
plus lemon myrtle with a splash (or soak) of limoncello. 

 

Ingredients 

• 100g Davidson’s plums (you can buy frozen) 

• 100g Illawarra Plums (you can buy frozen) 

• 4 Victorian or red plums 

• 100mL orange juice 

• Zest of an orange 

• 2 tablespoons sugar 

• 1 tablespoon lemon myrtle powder 

• 1 whole sponge cake or a packet of sponge finger biscuits (Savoiardi/ladyfingers) 

• 150-200mL limoncello 

• 180mL boiling water 

• 500mL custard (homemade or bought) 

• 500mL thick cream 

• 2 tablespoons icing sugar, sifted 

• Edible flowers to garnish 

 

Method 

1.  Halve the plums and discard the stones. The Illawarra plums have very small stones, so just put 
them in whole and remove stones later. Put all of the plums into a small saucepan with the juice, 
zest, sugar and bring to the boil. Reduce the heat and simmer gently until the plums are falling 
apart. Leave to cool. 

2.  If using a sponge cake, cut it into two-centimetre slices. Layer the cake slices or biscuits in the 
base and a little way up the sides of a serving bowl. Boil the kettle and mix in the lemon myrtle 
powder. Add the limoncello to this mix and pour over the cake. Add more or less limoncello 
depending on how soggy you like the cake. Push it down to soak up the liquid. 

3.  Spoon in the cooled plum mixture first. Next pile on the custard. Whip the cream with the sifted 
icing sugar until thick. Pile on the cream and garnish with edible flowers. 

 



 pg. 7 

 
Warndu Mai's wallaby shank 

 
Wallaby has a stronger flavour than kangaroo, but both are a hearty dish – or swap for lamb shanks. 

 

Ingredients 

• 4 wallaby shanks 

• 1 tbsp plain flour 

• drizzle of olive oil 

• 1/2 onion or 2 shallots, finely diced  

• 2 garlic cloves 

• 1 celery stalk 

• 1 carrot  

• 400 g tinned tomatoes 

• 500 ml kangaroo or beef stock 

• 1/4 cup red wine 

• 2 tbsp ground bush tomato  

• 1 tsp native thyme, fresh and picked, or half the amount dried and ground 

• 2 sprigs of sea rosemary 

• 1 tsp ground pepperberries 

• 2 large sprigs of fresh saltbush, chopped  

• mashed potato, to serve 

• sea parsley, for garnish 

Note: If not using wallaby or roo, this recipe works for lamb too. 

 

Method 

1. Wash and pat-dry the shanks, then coat in flour. Heat a large, heavy-based pot with lid over high 

heat. Brown the shanks on all sides. Remove from the pot and set aside. 

2. Add the oil, onion, garlic, celery and carrot to the pot. Cook until soft. Add the tomatoes, stock, 

wine and all the spices, except the sea parsley. 

3. Put the shanks and any meat juices back in the pot, bring to the boil over high heat, then reduce 

to a simmer. Put the lid on and cook for 1 1/2 – 2 hours, or until the shanks fall from the bone. 

Serve with mash and a sea parsley garnish. 
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Kangaroo Pie with Bush Tomato Sauce 
 

It couldn’t get any more Australian if we tried. Pie, check. Sauce, check. Kangaroo, check. We 
also make party-pie versions of this. Aussie party, check. 

Kangaroo Pie Ingredients: 

For the pastry:  
• 500g plain flour, plus extra for rolling 

• 2 tsp roasted ground wattleseed  

• Pinch of fine sea salt 

• 280g cold unsalted butter, cubed 

• 2 large egg yolks 

• 2 small eggs whisked with 2 tbsp milk,  

for egg wash 

 

 

 

 

 

 

 

 

 

 

 

 

For the pie filling: 

• 1 tbsp olive oil 

• 1 large brown onion, finely chopped 

• 500g kangaroo mince 

• 1 tbsp cornflour 

• 3⁄4 cup kangaroo or beef stock 

• 1⁄2 cup Bush Tomato Sauce (see 

below)  

• 3 tbsp Worcestershire sauce 

• 3 tbsp barbeque sauce 

• 1 bay leaf 

• 1 lemon myrtle leaf 

• 1 tsp Vegemite 
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Kangaroo Pie Method 

To make the pastry:  

1. In a food processor, blitz the flour, ground wattleseed and a pinch of salt together for a few 

seconds.  
2. Add the butter and blitz again until the mixture looks like coarse breadcrumbs. Whisk together 

the egg yolks and 3 tbsp of water, then mix in with the pastry until it forms a ball.  
3. Wrap the pastry in plastic wrap and leave it to rest in the fridge for at least 1 hour.  
4. Before using, remove the pastry from the fridge to bring it to room temperature. 

Note: You can make the pastry the day before, as long as you take it out of the fridge at least an hour 

before using to bring it to room temperature. 

To make the pie filling:  

1. Place a saucepan over medium heat, add the olive oil and onion and cook until soft. Increase the 

 heat a little and add the mince, making sure to break it up into small bits. Cook until just 

 browned, stirring with a wooden spoon often so it does not stick to the pan.  

2. Mix the cornflour and 1 tbsp of stock to form a paste, add to mince, then slowly add the 

remaining stock. Add all the sauces, bay and lemon myrtle leaves, Vegemite and drained beans, 

and stir through. Bring to the boil. Reduce heat to medium–low and simmer for 5–10 minutes, or 

until thick.  

3. Remove the bay and lemon myrtle leaves, season with salt and pepper to taste, and set aside to 

cool while you prepare the pie dish. 

4. Preheat the oven to 200°C or 180°C for fan-forced. Place a baking tray in the oven. Grease a 23cm 

round by 5cm deep pie dish with a little butter. 

5. Once the pastry is at room temperature, roll it out thinly, to about 3–4mm thickness, on a well-

floured surface. Place into the pie dish. Always add an extra 1–2cm overhang all round because 

the pastry will shrink when baked. Then use the dish as a guide to cut out the pastry lid, again 

making sure you have an overhang on the lid too. 

6. Place the pastry base in the dish, prick the base with a fork then spoon in the cooled filling so 

that it is level with the top of the dish. Don’t overfill. Brush the pastry rim with a little egg wash, 

then drape the pastry lid over it, pinching the edges to seal. Make 4 tiny slashes in the centre of 

the lid, then brush with the egg wash. 

7. Bake for 35–45 minutes, or until the pastry is golden brown. Reduce the heat by 10–20°C after 

about 20 minutes. Remove the pie from the oven and leave it to rest for about 10 minutes before 

cutting. Sprinkle with roasted wattleseed and serve with Bush Tomato Sauce. 
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Bush Tomato Sauce 

Prep time: 5 minutes  
Cooking time: 15 minutes  

Makes 500ml 

Ingredients  

• 4 tbsp olive oil 

• 4 garlic cloves, peeled and finely sliced  

• Bunch of wild basil, leaves torn 

• 3 x 400g tins of good quality whole plum tomatoes 

• 1 tbsp brown sugar  

• 3 sprigs of sea rosemary, chopped, leaves only, stems removed and discarded 

• 4 tbsp finely chopped bush tomato (about 20 dried bush tomatoes) or 4 tbsp of dried bush 

tomato  

• 1 tbsp apple cider vinegar  

• Salt and freshly ground black pepper 

Note: This is a quick sauce and is thin. If you want a thicker sauce, keep reducing it until you get the 

consistency you are happy with. 

 

Method  

1. Place a large non-stick frypan over medium heat and add the olive oil. Add the garlic, and once it 

begins to colour lightly, add the basil and tinned tomatoes. Using the back of a spoon, squash the 

tomatoes as much as you can. Stir in the sugar, rosemary, bush tomato and vinegar. Season with 

salt and pepper. Bring to the boil, then remove the pan from the heat. 

2. Strain the sauce through a coarse sieve into a bowl, using a wooden spoon to push any larger bits 

of tomato through. Discard the basil and garlic that will be left in the sieve. Pour the sauce back 

into the pan, bring to the boil again, then reduce the heat and simmer for 5 minutes. 

3. Allow to cool then store the sauce in a clean jar in the fridge – it’ll keep for a week or so, and you 

can also freeze it in portions. 

 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwarndu.com%2Fproducts%2Fbush-tomato&data=05%7C01%7CNatalie.Hearsch%40mackillop.org.au%7Ccda1e61b3f2645577e6f08da42bd2b87%7Cdb825ef2e73b4a468264033ce30d1717%7C0%7C0%7C637895677540362909%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=JfqRIIVCNw1Hrd%2B%2FqmG6r%2FzzPx%2FCuxmHngTXlcieCLo%3D&reserved=0
https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwarndu.com%2Fproducts%2Fbush-tomato&data=05%7C01%7CNatalie.Hearsch%40mackillop.org.au%7Ccda1e61b3f2645577e6f08da42bd2b87%7Cdb825ef2e73b4a468264033ce30d1717%7C0%7C0%7C637895677540362909%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=JfqRIIVCNw1Hrd%2B%2FqmG6r%2FzzPx%2FCuxmHngTXlcieCLo%3D&reserved=0
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Rebecca’s Wild Greens and Eggs 

with Brown Rice and Quinoa 
Ingredients 

• 3 free range eggs 

• 1/2 cup SunRice brown rice and quinoa, cooked 

• 2 tablespoons coconut cream (optional) 

• Large handful of warrigal greens 

• 1/4 cup baby peas, defrosted but not cooked 

• 1 finger lime, caviar pearls or 1 tsp of Freeze Dried Finger lime  

• 1/2 green chilli, finely chopped 

• 1 teaspoon macadamia or coconut oil 

• 1 garlic clove, finely chopped 

• Drizzle of olive oil 

• Salt and native pepper berry to taste 

• OPTIONAL: 2 tablespoons Woodside lemon myrtle goats cheese or natural yoghurt to serve 

 

Method 

1.     Cook your rice, strain and set aside. Here you can add the two tablespoons of coconut cream at 

the end of cooking using the absorption method. 

2.     Into a small frying pan, add a drizzle of olive oil crack your eggs and quickly scramble the eggs. 

Remove and set aside. 

3.     Into the same pan on low heat, add a little macadamia/coconut oil and cook the chilli and garlic 

for 1-2 minutes, until soft. 

4.     Add the warrigal greens and peas. Cook for 1 minute until wilted then add the rice and egg to the 

pan. Heat through and serve with finger lime and curd. 

 

 

 

 

 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwarndu.com%2Fproducts%2Fwarndu-salt-and-pepper&data=05%7C01%7CNatalie.Hearsch%40mackillop.org.au%7C007b585143f24c06ed1908da42bd360b%7Cdb825ef2e73b4a468264033ce30d1717%7C0%7C0%7C637895677729256753%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=jKYKLf%2FZDEaJl09EjOfjHB620Fs9E0p%2Ba4AplkuNrOA%3D&reserved=0
https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkrislloyd.com.au%2Fproduct%2Fwoodside-cheese-wrights-lemon-myrtle-chevre-150g%2F&data=05%7C01%7CNatalie.Hearsch%40mackillop.org.au%7C007b585143f24c06ed1908da42bd360b%7Cdb825ef2e73b4a468264033ce30d1717%7C0%7C0%7C637895677729256753%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=pnBQN74aSZWiLRobBBLqkrDdlR%2FiVBvnSUrDZt0T1tw%3D&reserved=0
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Saltbush Soda Bread 
Ingredients 

• 170 g wholemeal self-raising flour 

• 170 g plain flour 

• 1½ teaspoons ground saltbush 

• 1/2 teaspoon bicarbonate of soda 

• Small pinch of salt 

• 290 ml buttermilk 

• 1 tablespoon saltbush seeds, for topping  

• 1 sprig sea rosemary, finely chopped 

• Drizzle of olive oil 

 

Method 

1.  Preheat the oven to 200°C. 

2. Put the flours, saltbush, bicarbonate of soda and pinch of salt into a large mixing bowl and stir. 

Make a well in the middle and pour in the buttermilk. Mix quickly with a fork to form a soft 

dough. Add more milk if it’s too dry and more flour if too sticky. 

3.  Turn out onto a floured surface and knead briefly (don’t over-knead or it will be hard as a rock). 

Form into a round loaf, flatten slightly and place onto a baking tray lined with baking paper. Cut a 

cross in the top of the loaf and lightly brush on some oil and sprinkle with the saltbush seeds and 

sea rosemary. Bake for about 30 minutes, or until the loaf sounds hollow when you knock the 

bottom. 
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The 2022 Reconciliation Week theme, “Be Brave. Make Change.” is a challenge to all 
Australians to Be Brave and tackle the unfinished business of reconciliation. At 
Mackillop reconciliation is achieved in many ways, including being guided by local 
Aboriginal communities, growing in our cultural competence and embedding cultural 
safety and cultural responsiveness in the work we do every day. 

 

https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.reconciliation.org.au%2Four-work%2Fnational-reconciliation-week%2F&data=05%7C01%7CNatalie.Hearsch%40mackillop.org.au%7Cdac3e635c4a14de4d20708da42be7cbc%7Cdb825ef2e73b4a468264033ce30d1717%7C0%7C0%7C637895683223735574%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=5N9RXPOwjL7%2FdOn%2BeMyqolIOe7cj2nCxbyJWULrZDKg%3D&reserved=0

