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RECIPE
KANGAROO CARPACCIO

ANCUS LOVE, AUSTRALIAN MEATS AND DOCBOY KNIVES

INCREDIENTS

Kany
~300 - 400 kangaroo backstcap,
saddle, or similar lean cut

oil

+Sea salt

Spice M
(This changes every time so have
fun with it)
+ 1 tsp cumin seeds
+ 1 tsp fennel sceds
1 p corander seeds

 blsck or it pppercoms
oh chil Tk
tar anise
+Sea salt o taste

Optional extras if you're fecling.
ereative:

« Cardamom pod

« Small pinch cinnamon

« Galic powder or granulated
garlic

To Se
« Good olive oil
* Lemon wedges
 Rocket o bier enves

i or pecorino
e S o capers
(optional)
« Crusty bread or grilled sourdough

SERVES: 2- 4 PEOPLE
PREP TIME: 20 MINUTES (PLUS CHILLING TIME)
DOK TIME: 2 - 3 MINUTES

METHOD

I.Prepas e Spie wa
Lightly toast your whole then using a mortar and pestle or
spice nnlvdcr aind yourchosen sies i ] ragant bt sl
sl co

oct i can change 0 st your preferences - cumin, fenneland
coniandee aethe base withpepper, il st e and whatever else
you feel like adding. Don't overthink it

2.Season & Sear the Roo
Pat the kangaroo dry and lightly coat with olve oil. Generously coat
the meat with the spice mis. Some of it will ful o in the pan anyway,
0 don't be shy. Heat acastiron pan (or heavy frying pan) over high
cat i sl ol Once proer ot s e kngaro T
approximate
AN
« Briey roll onto edges if needed
You ate o cookng it hough.just developin colou and flavur on
the outside while keeping the cenre completely zaroo is very
lean and overcooks quieky. Remove fom the mnm\du”owlomol
completely. Chill i the frdge or freczer for 13-30 mi
o fim p for lcing

3.Slice the Carpaccio
Using a sharp knife, slice the kangaroo thinly acs
Arrange slctson  chilld plate, shghtly overappine.

the grain.

4. Finish & Ser
Dresslightly with good olive oil and a squeeze of lemon. Finish with
ey sl and an acompaniments you ke

 Rocket andshaved pames

+Kev

Fickled Sl orcapr o iy

+ Cracked pepper

N arhed bread o the side

TASTING
AUSTRALIA

Procucity
JOURNEY BEY®ND
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RECIPE
KANGAROO LOIN SCHNITZEL

ANCUS LOVE, AUSTRALIAN MEATS AND DOCBOY KNIVES

INCREDIENTS
Kangaroo

;2. 180 220g Kangarooloin
+ Cracked black pepper

Coumbing Sation
cup plain flour

e it
« 4 cup panko breadcrumbs

For Frying
«Neutral oil (rice bran or

rapesecd works well)
+150g buter

ToServe
« Lemon wedges

« Simple slaw, mash, or chips
« Sauce: bush tomato chutney,
pepper gravy

SERVES: 2 PEOPLE
PREP TIME: 20 MINUTES)
COOK TIME: 6 - 8 MINUTES.

METHOD

1. Prepare the Kangaroo
Place the Kangaroo loin between tw of go betwer
with  meat malltorrolling pn il mughl\' Tem thick. Seas
Vighily with sltand pepper (o brine in 1.5% bric fo 120r%).

wgaroo is lean, s0 avoid pounding it 100 thin, you want to be able to
cook it 1o med rare.

nd e

2. Set Up the Crumbing Station

cpare three bowls:

1. Flour seasoned with salt and any other s

is best IMO)

2. Egas beaten with milk

3. Panko crumbs, you can jazz it up with parmesan, lemon zest and
ouigie

ices you want (but simple

herbs if you're fecli

Contexh il
L Flu

1 m.y b\c'.dc\umb mixture
imbs firmly onto the meat, coating the whole piece and
e o mn expovst 6t et o S ims bl
frying so the coating adheres properly.

3. Fry the Schnitzcls
Heat a large frying pan over medium.-high heat. Add enough ol to
generously coat the base of the pan. Add butter once hot and let it
begin foaming

Serve with:
= Hand cut chips and ustic staw
with mustard dress

iy mash and steamed greens

Ca aravy with native peppetbemy
« Iee cold becr like Pikes
North Draught

Cook schnitzels for:

+2-3 minutes on the first side

+2 minutes on the second side

“The crumb should be golden brown while the Kangaroo remains

medium-rare to medium inside.

Oversooking Kangaro will it dryand ivery. A or an nemal
mperature of around $3-55°C before resting. Rest for a couple of

e befor seming

TASTING

AUSTRALIA

Procucity
JOURNEY BEY®ND



