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WESTERN
AUSTR ALIA

If Australia is the most famous place in 
the world for a barbecue, then Western 
Australia is its epicentre. From city 

restaurants exploring the joy of cooking 
over coals, to farm-to-table wineries and 
immersive outback and coastal barbecue 
experiences, Western Australians really 
do know their way around a grill. Throw 
in some of Australia’s best produce, plus 
the sunniest capital city on the continent, 
and you have a recipe for one of the 
greatest food destinations in the southern 
hemisphere. Here are just a few of the 
many unmissable experiences… »

THE BBQ LOVER’ S  GU IDE TO

Clockwise from above: 
Elizabeth Quay in Perth, 
the capital of Western 
Australia; black truffles 

from Manjimup;  
a colourful fresco in 
laid-back Fremantle; 
surfers off Sandtrax, 
one of Perth’s 19 city 
beaches; a typical 
Western Australian 
barbecue on Castle Bay 
Beach, Margaret River

     ‘ONE OF THE GREATEST
FOOD DESTINATIONS 

IN THE SOUTHERN HEMISPHERE’
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TAKE A SUNSET CRUISE
What’s better than a barbecue?  
A barbecue on a boat, of course. 
Departing from Broome, a pearling 
port turned beach resort, the 
four-hour trip with Broome 
Cruises affords stunning sunset 
views and perhaps even glimpses of 
humpback whales breaching in the 
distance. With a glass of wine from 
Margaret River or a beer from 
nearby Matso’s Brewery in hand, 
you’ll be poised to embark on a 
seven-course menu, much of which 
is grilled on deck. Barbecued tiger 
prawns – an Aussie staple – are 
particularly good, as are local 
specialities Cone Bay barramundi 
and Cygnet Bay pearl meat.
Four-hour cruise, £208 per 
person; broomecruises.com.au

Promotional feature

COOK OYSTERS  
ON THE BEACH
As part of Wula Gura Nyinda Eco 
Cultural Adventures, Darren ‘Capes’ 
Capewell offers tours through the 
Francois Peron National Park at Shark 
Bay (also called Gutharraguda), one of 
two Unesco-listed sites on the Coral 
Coast. A descendant of the Malgana 
and Nanda people, Capes recounts the 
history of the land and his ancestors 
while you sit on the red sand beside the 
bluest of oceans. This quintessentially 
Aussie experience will see you foraging 
wild oysters, lighting a fire with scrub 
and driftwood, then gently smoking 
your catch. The adventure concludes 
with a night camping under the stars.
Two-day Catch & Cook Safari,  
£470 per person; wulagura.com/au

‘HE  DEL IVERS  A
 QUINTESSENTIALLY 

AUSS IE  EXPERIENCE’

1 Peel the prawns, leaving the heads and tails on. Using  
a small, sharp knife, devein the prawns. Put them in a  
bowl with the olive oil and lime juice. Season, mix well  
and set aside. In another bowl, combine the chipotle  
sauce ingredients, then season and mix well. 
2 Lay the prawns flat on a hot barbecue. Cook for  
2-3 minutes on each side, until cooked through, pink  
and opaque. Set aside to cool slightly. 
3 Divide the lettuce and avocado between 4 serving bowls. 
Top with the prawns, then drizzle over the chipotle sauce. 
Serve straight away with wedges of lime for squeezing over. 

Per serving 2008kJ/484kcals/37g fat/4.4g saturated fat/8.6g carbs/ 
5.3g sugars/3.3g fibre/27g protein/2.8g salt

Serves 4
Prepare 20 minutes 
Cook 5 minutes

• 3 x 220g packs Big & Juicy 
Madagascan Whole Raw  
Tiger Prawns (shells on)

• 2 tbsp extra virgin olive oil 
• 2 limes, juice of 1, 1 cut  

into wedges
• 1 large iceberg lettuce, 

shredded 
• 1 large ripe avocado, sliced

CHIPOTLE SAUCE
• 120g mayonnaise 
• 40ml hot chipotle ketchup 
• 1 lime, juice
• 6 dashes Worcestershire 

sauce 

BARBECUED CHIPOTLE PRAWN COCKTAIL
Prawns and avocado are two Western Australia favourites. This spin on the prawn cocktail has a lovely kick and smoky flavour.

With grassy aromas, tropical 
fruit flavours and a crisp 
minerality to finish, MadFish 
Sauvignon Blanc, Western 

Australia (£8.99/75cl), pairs 
perfectly with the prawns.

A N D  TO  D R I N K

LOCAL 
KNOWLEDGE 

Angus Gallagher, 
owner of Perth 

BBQ School
“We’re a state 

where every second 
person has a freezer 

full of crayfish!  
The best Western 

Australian-style 
barbecue I’ve had 

was up in Kalbarri,  
a six-hour drive 

from Perth. These 
fishermen pretty 

much started selling 
out of some guy’s 
backyard with just 
plastic tables and 

chairs, cooking  
fresh scallops and  

all kinds of  
delicious things.” »

Darren ‘Capes’ Capewell 
introduces visitors of all 
ages to the millennia-old 
traditions of foraging  
and cooking over fire  
in beautiful Shark Bay 



Promotional feature
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ENJOY A FLAME-GRILLED ADVENTURE
Chef Paul Iskov is the founder of Fervor, a pop-up dining experience held at 
unique locations across Western Australia, including salt lakes and national 
parks in the north and vineyards and farms in the south-west. Using native 
ingredients, Paul specialises in cooking over fire, serving up once-in-a-lifetime 
menus that might include emu marinated in wattleseed-infused chilli sauce, 
cooked over snakewood and served with peppermint tree leaves.

While Paul’s heritage isn’t Indigenous, he has built strong relationships with 
Aboriginal Traditional Owners throughout the state to understand where his 
ingredients come from as well as their cultural significance. A particular 
highlight is damper, a traditional campfire bread that once sustained European 
settlers but has its roots in thousands of years of traditional bread-making.
fervor.com.au

INDULGE IN WOOD-F IRED F INE DINING
Seven years ago, in the port city of 
Fremantle, just south of Perth, chef 
Kenny McHardy opened Manuka 
Woodfire Kitchen in a former pizzeria. 
Kenny, a Kiwi, is a master in cooking 
over coals, and counts Gordon Ramsay 
among his previous employers.

While meat and fish play their part 
at the restaurant, Kenny has turned 
his main gaze to vegetables, having 
forged relationships with growers in 
two of Western Australia’s southern 
regions. One is in the town of 

Manjimup – which, thanks to its rich 
soils and cool climate, is the centre  
of black-truffle cultivation in the 
southern hemisphere. If the season’s 
right, you can enjoy coal-roasted 
pumpkin showered with black truffle.

Wood-fired grills also feature at 
some of Perth’s big-ticket hotel 
restaurants, including Santini at QT, 
Hearth at The Ritz-Carlton, and 
Rockpool at Crown Perth.
Six-course tasting menu, £40 per 
person; manukawoodfire.com.au

GO TO BARBECUE SCHOOL
Gus Gallagher, known to many through his 
Instagram account @gusfacegrillah, is the 
founder of Perth BBQ School, which he set 
up to teach a nation of self-proclaimed 
‘kings of barbecue’ that they could still 
learn a thing or two. In his seafood 
masterclass, Gus tackles the intricacies  
of live fire or charcoal barbecuing and 
offers a delicious taste of the Western 
Australian waters. Discover how to add 
smokiness to locally caught fish such  
as barramundi and delicately flavoured 
goldband snapper. Don’t miss marron if  
it’s available, a small freshwater shellfish  
with nutty notes and a firm texture.
Four-hour Seafood Masterclass, £100  
per person; perthbbqschool.com

Clockwise from near 
left: Kenny McHardy 
celebrates seasonal 
produce with his dishes 
at Manuka Woodfire 
Kitchen; Fervor’s pop-up 
dining experience in 
Western Australia’s 
north-west; marron 
cooked over charcoal  
at Perth BBQ School; 
Glenarty Road’s Ben  
and Sasha McDonald 
with their son, Maxwell

‘GUS OFFERS  A TASTE 
 OF THE WESTERN 
   AUSTRALIA WATERS ’

FEAST ON THE FARM
In the southern reaches of the Margaret River 
wine region lies farm-to-table restaurant and 
cellar door Glenarty Road – one of many fine 
vineyards in the surrounding area. Built by 
Ben and Sasha McDonald, the restaurant 
centres around a brick-and-iron grill. Here, 
head chef Jess Widmer cooks lamb, pork and 
beef from animals grass-fed on the farm’s 
grounds, as well as seasonal dishes such as 
potatoes with spiced salt, harissa and labneh. 
Three-course set menu, £45 per person; 
glenartyroad.com.au »
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FLOAT WITH THE 
FLAMES
The coastal city of Mandurah, less 
than an hour’s journey by car or 
train from Perth, is graced with 
endless stretches of pristine, 
white-sand beaches and beautiful 
waterways. Hiring an eco-friendly 
Mandurah BBQ boat is a fun way  
to explore the glistening canals  
and estuary. You might even spot  
a dolphin or two along the way.

The simple-to-drive, doughnut-
shaped boats hold up to ten people, 
with a sleek barbecue fitted in the 
centre. Before you climb aboard, call 
in at one of Mandurah’s excellent 
butchers, fishmongers and bottle 
shops to sample the local produce. 
Two-hour hire from £155 per 
boat; mandurahcruises.com.au

TUCK INTO SLOW-SMOKED BEEF 
At the Burnt Ends Smoking Co, husband-and-wife team Nathan and Eileen 
Booth’s brand of low-and-slow barbecue draws on eclectic influences and 
has become a favourite with Margaret River locals. Using Black Angus 
beef reared on the property (which is also home to Beerfarm, one of the 
south-west’s many craft breweries), they serve up everything from smoked 
beef tostadas and pulled pork burgers to 48-hour brined smoked chicken 
wings with spicy peanut sauce, sesame, salad onions and chilli.
Mains from £12.50; burntendssmokingco.com.au

‘ THE LOW-AND -SLOW BARBECUE 
  HAS BECOME A FAVOURITE 
WITH MARGARET R IVER LOC ALS ’

1 Cut the lamb into 2-3cm pieces and put into a medium bowl. 
Add the zaatar and 2 tbsp oil, season and mix well. Thread the 
lamb onto 4 skewers. Set aside to marinate for about 15 minutes. 
Meanwhile, in a bowl, combine all the ingredients for the tahini 
yogurt plus 1 tbsp water, season and mix well. Set aside.
2 Tip the salad leaves into a bowl. Drizzle over the remaining  
1 tbsp oil and the pomegranate molasses. Season and mix well 
until evenly coated; set aside.
3 Put the flatbreads onto a hot barbecue and toast for 1 minute  
on each side, until they have warmed through and are lightly 
charred. Transfer to 4 serving plates. Cook the lamb skewers  
on the barbecue for about 8 minutes in total, turning them 
regularly to char evenly. Ensure all the cut edges are fully cooked.
4 Spread each flatbread with some tahini yogurt, then top with  
the dressed salad. Add a skewer to each plate. Scatter over the 
pomegranate seeds and serve with lemon wedges on the side.

Per serving 3375kJ/807kcals/43g fat/15g saturated fat/57g carbs/ 
13g sugars/5g fibre/45g protein/1.4g salt

Serves 4
Prepare 15 minutes + marinating
Cook 10 minutes

• 600g lamb leg steaks
• 2 tbsp zaatar
• 3 tbsp extra virgin olive oil 
• 80g mixed salad leaves
• 1 tbsp pomegranate molasses 
• 4 Levantine Table Roast  

Garlic Flatbreads
• 80g pomegranate seeds 
• 1 lemon, cut into wedges, to serve 

TAHINI YOGURT
• 200ml Greek yogurt
• 2 tbsp tahini 
• ½ lemon, juice
• 1 small clove garlic, finely grated 
• ¼ x 25g pack flat leaf parsley,  

finely chopped 
• ¼ x 25g pack mint, finely chopped 

The fragrant, Middle Eastern 
flavours of this dish are well 
matched by Moss Brothers 
Moses Rock Cabernet 
Sauvignon (£12.99/75cl) from 
the Margaret River region. It’s 
bursting with blackcurrant and 
forest-fruit flavours with a hint 
of toasted oak that makes it 
ideal for a barbecue. »

A N D  TO  D R I N K

COOK’S TIP  USING WOODEN SKEWERS? SOAK THEM IN 
WATER FOR ABOUT 10 MINUTES BEFORE THREADING ON 
THE LAMB, TO PREVENT THEM FROM BURNING.

LAMB SHISH WITH TAHINI YOGURT 
A fabulously punchy marinade gives this lamb lots of flavour. The herb mix used here, zaatar, is very  
popular in Australia. Sprinkle it liberally over salads and other grilled meats too, for extra oomph. 

Clockwise, from top left: 
Yallingup’s award-winning 
Wills Domain Winery; 
an eco-friendly BBQ  
boat on the canals of 
Mandurah; Burnt Ends’ 
Nathan and Eileen Booth
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LOCAL 
KNOWLEDGE 
Jess Widmer, 
head chef  at 
Glenar ty Road
“Heat control is  
so important for  
a barbecue. Build 
your fire around the 
thicker bits of wood 
and charcoal. If you 
are cooking meat, 
cook it with the 
bone in or with the 
fat still on for the 
best flavour. And  
get yourself a good 
meat thermometer 
– it’s a no-fail 
instrument.” 
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1 Cut each block of tofu into 4 even slices 
and lay in a shallow dish in a single layer. 
Mix the soy sauce, sesame oil, garlic, 
ginger and honey together and pour over 
the tofu. Flip the tofu over a couple of 
times so that both sides are coated well. 
Leave to marinade for at least 15 minutes.
2 Meanwhile, thinly slice the cucumber 
and mix with a pinch of salt in a small, 
heatproof bowl. In a small pan, heat the 
vinegar and sugar, stirring until the sugar 
has dissolved. Pour over the cucumber. 
Leave to pickle for 15 minutes. In a large 
bowl, combine all the slaw ingredients, 
season and mix well. Cover and chill. 

3 Toast the burger buns on a hot barbecue, 
cut-side down, for about 30 seconds. 
When golden, remove and set aside. 
Barbecue the tofu slices for 3-4 minutes 
on each side until evenly charred, basting 
with any leftover marinade as you go. 
4 To assemble the burgers, spread some 
mayonnaise on each burger base, followed 
by a handful of slaw. Top with 2 slices of 
tofu, some pickled cucumber and a good 
drizzle of sweet chilli sauce, then add  
the burger lids. 

V Per burger 3146J/753kcals/44g fat/ 
5.2g saturated fat/59g carbs/33g sugars/ 
4.8g fibre/25g protein/2.5g salt

SOY TOFU BURGERS WITH CHINESE LEAF SLAW
Perth lies almost due south from Singapore and Bali, so Asian ingredients are very popular in Western Australia and work well 
on the barbecue. Ginger, soy and garlic give the tofu heaps of flavour, while the Chinese leaf slaw adds that all-important crunch.

This sticky soy tofu needs a bright, fresh wine such as Howard 
Park Miamup Chardonnay, Margaret River (£13.99/75cl).  
Its citrus, pear and melon flavours give way to rounded brioche, 
vanilla and caramel notes that pair beautifully with the burgers.

A N D  TO  D R I N K

Serves 4
Prepare 20 minutes 
+ marinating
Cook 10 minutes

• 2 x 225g packs  
The Tofoo Co 
Smoked Tofu

• 3 tbsp soy sauce
• 2 tsp sesame oil
• 2 cloves garlic, 

finely grated 
• 15g ginger, finely 

grated 
• 1 tbsp clear honey
• 4 brioche burger 

buns, halved 
• 4 tbsp mayonnaise 
• Sweet chilli sauce, 

to serve

PICKLED 
CUCUMBER
• ½ cucumber
• 100ml Chinese  

rice vinegar 
• 2 tbsp caster sugar 

SLAW
• ½ Chinese leaf 

cabbage, finely sliced 
• 1 carrot, cut into 

matchsticks
• 3 tbsp mayonnaise 
• 1 tbsp Chinese  

rice vinegar 
• 1 red chilli, deseeded 

and finely sliced 
• ½ x 25g pack 

coriander, finely 
chopped

Find more Western Australia inspiration, including a round-up of the best public 
barbecues, on the Food app (see page 7). And to plan your ultimate, tailor-made trip, 
speak to the experts at Trailfinders on 020 7795 4576  or visit trailfinders.com

SWING BY A FOOD FESTIVAL
Food festivals are held year-round throughout Western Australia,  
and wherever you go, you’re sure to find brilliant barbecues. Each 
May, Taste Great Southern takes over Albany with a feast of local 
oysters, lamb and Pinot Noir, while Truffle Kerfuffle in late June 
celebrates the state’s black-truffle credentials. Also look out for  
the Gascoyne Food Festival, which each year holds an epic outback 
barbecue in sight of Burringurrah (Mount Augustus), a 1.6-billion-
year-old rock formation that’s more than twice the size of Uluru. 
westernaustralia.com

W I N  
A  W E S T E R N 
A U S T R A L I A 
B A R B E C U E 
C O O K E RY 
C L A S S
The Waitrose Cookery School in Finchley 
Road, London, is hosting an exclusive 
cookery class in partnership with 
Trailfinders at 10am on Sunday 24 July 
2022, and you and a friend could be there. 

Tony Howell, one of Western Australia’s 
best chefs, has spent nearly two decades 
at Cape Lodge hotel in Margaret River, 
and will be sharing all of his best tips and 
tricks for cooking over fire.

The day will continue with the 
participants cooking three new dishes  
for this summer’s barbecues alongside  
the Waitrose Cookery School chefs,  
after which they’ll have the opportunity  
to enjoy all the delicious food they  
have prepared, paired with outstanding 
Western Australian wines. 

There are also ten runners-up prizes  
of six Little Creatures Pale Ales and  
a bottle of Moss Brothers Moses Rock 
Cabernet Sauvignon. 

For your chance to win one of  
seven pairs of tickets to the Western 
Australia Barbecue Cookery Class or  
one of the runners-up prize bundles  
(and for full terms and conditions),  
visit waitrose.com/win/wamasterclass. 

The Gascoyne Food 
Festival with Mount 

Augustus as its backdrop

From top: the Waitrose 
Cookery School; chef  
Tony Howell; walking on 
the Cape to Cape Track

LOCAL 
KNOWLEDGE 
Sarah Atkinson, 
sommelier  
and co-owner 
of Le Rebelle  
and Bar  
Rogue, Perth

“My favourite 
barbecue match  
is burgers and 
Chardonnay, and 
lamb is really nice 
with Cabernet or 
Shiraz. We’re spoilt 
for both in Margaret 
River. And grilled 
prawns pair well 
with a dry-style 
Riesling from the 
Great Southern 
wine region.”


