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Promoting local produce can boost our
economy and keep tourists coming back
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Crispy spiced pork with stir fried veggies

and rice (gluten free)

Serves 4
20 minutes preparation time

Recipe

600 to 800g diced pork

1 onion

6 mushrooms

1/2 capsicum

2 bok choy

100g beans or broccoli

1 carrot

2 cloves garlic, chopped

15g fresh ginger, slivers

Potato starch to coat pork

Vegetable oil for frying

Your favourite spice mix for seasoning the pork (I use
Ochre’s “Secret Spice” which we sell from the restaurant)
100ml ketcup manis

60ml sweet chilli sauce

60ml tomato sauce

30ml sesame ail

1/2 cup water

Jasmine rice

Method

Cook rice with the absorption method — 2 cups of rice in a
pot then place water in so when you put your index finger
into the pot just touching the rice the water comes up to
your second finger joint. Stir the rice add a little sea salt
and bring to boil. As soon as the rice boils stir again, then
put a lid on and turn the flame down very low. When the
water is absorbed the rice will be cooked. Set aside.

Slice vegetables. Stir fry onion and garlic in a little oil,

add carrot and toss through, then green vegetables and
the water. Allow it to come to the boil for Imin, add the
remaining veggies and all the sauces. Bring back to
simmer and set aside.

Heat 300ml oil in a deep fry pan or use a home fryer
according to its instructions. Coat pork well in potato starch
and place in hot oil. If using a fry pan, regulate heat and
fry pork in a least three lots. This will avoid the oil coiling
and the meat getting soggy and oily. When it's golden
remove from oil and place in a tray lined with a paper towel
and season as desired.

To serve

Place rice on plate, then vegetables and sauce and crispy
pork on top.



Local premium cheese
- perfect for winter

A new discovery for me is Gallo Dairyland
Cheese which is located on the Atherton
Malanda Rd.

Not only does it have a farm gate shop, café
and tour of the dairy, with viewing into the
factory, it also has great tasting chocolates
and cheeses. On discovering that | could
buy them wholesale | immediately switched
to using their product for our restaurant
cheese plates and catering. My favourites
are their Tilset, Mt Quincan and the
Camembert. They can be purchased at
Piccones IGA.

Any local food producer that has a product
they would like me to include in a future
column is most welcome to email me at
craig@ochrerestaurant.com.au
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