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Lemon Infused Fish

Ingredients

30 g butter, at room temperature
½ tsp ground saltbush seeds
2 tbsp ground lemon myrtle
2 lemons, 1 juiced, 1 cut into 8 slices
125 ml (½ cup) macadamia oil
4 x 200 g pieces swordfish or salmon, skinned
4 large sheets paperbark (see Note)

Instructions

Chilling time 30 minutes

Preheat oven to 180°C. To make herb butter, com-
bine butter with saltbush seeds and 1 tsp lemon 
myrtle. Stir in lemon juice, spoon onto a sheet 
of plastic wrap and roll up tightly to form a 
log. Refrigerate for 30 minutes to firm.

Meanwhile, combine 60 ml macadamia oil with 3 tsp 
lemon myrtle and rub over fish. Brush paperbark 
with remaining 60 ml oil and sprinkle over 
remaining lemon myrtle. Divide fish and lemon 
slices among paperbark sheets. Roll up paperbark, 
gather ends and tie with kitchen string to form 
parcels. Place on 2 oven trays, sprinkle with 
water, cover trays with foil and roast for 20 
minutes or until fish is just cooked. Serve with 
herb butter.

Note
Paperbark, from delis, produces a smoky aroma 
when heated. You can also wrap fish in baking 
paper, then foil, but you won’t have the smoky 
taste.
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WE WILL SUPPORT 
ABORIGINAL AUSTRALIANS 
TO FIND WORK AND STOP 
DRINKING.WE ARE 
HELPING THEM TAKE 
CONTROL OF THEIR 
FINANCES 

““What we can’t do is endlessly 
subsidise lifestyle choices if 
those lifestyle choices are not 
conducive to the kind of full 
participation in Australian socie-
ty that everyone should have.If 
people choose to live miles away 
from where there’s a school, if 
people choose not to access the 
school of the air, if people 
choose to live where there’s no 
jobs, obviously it’s very, very 
difficult to close the gap...”

“ALL INDUSTRY, NOT 
JUST THE MINING 
INDUSTRY, CAN GET 
OUT AND GIVE 
ABORIGINAL COMPA-
NIES A CHANCE”

“I AM NOT DIRECTLY A LOBBYIST” 

"We do take [the lobbyist code 
of conduct] very seriously and 
we comply with it ...” 

The SAS group is "unbothered 
by the baseless implications 
on which the news story is 
founded"

The is scheme an "exer-
cise in practical love", 

There had been "a big 
decrease in alcohol 
abuse, in drug abuse, in 
violence, in domestic 
violence".

"For us it's all about the speed, how 
quickly you can get the inventory from 
suppliers into point of sale."

7-Elevens, Shell is tied up with Coles 
and Woolworths is tied up with Caltex, we 
used to do the stuff for Mobil and Shell 
many years ago, very efficiently.
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Bush Tomato Scones

Ingredients

4 cups plain flour
1 pinch of salt
1 tbsp baking powder
3 tbsp butter
1 cup akajura (bush tomato), finely chopped
3 cups milk (approximately), plus extra for 
brushing

Instructions

Resting time: 10 minutes

Pre-heat the oven to 200°C. Place flour in a 
large mxing bowl, add salt and baking powder. Rub 
the fat (butter) into the flour until it resem-
bles breadcrumbs. Add bush tomato and mix 
through.

Gradually add the milk, a little at a time, until 
you have a soft dough. Knead for a few minutes. 
Press gently so the dough is about 3cm high. Cut 
out scones, transfer to a baking tray lined with 
non stick baking paper and rest for 10 minutes.

With a pastry brush, brush the tops of the scones 
with a little milk and bake for approximately 20 
minutes or until brown on the top.
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Kangaroo Tail

Ingredients

125 ml (½ cup) olive oil
4 large onions
4 cloves garlic
2 large kangaroo tails
4 litres brown stock or water
6 cans crushed tomato
50 g tomato paste
3 tbsp mixed herbs
2 tbsp sugar
salt and pepper
½ cup Tanami Desert bush beans
Warrigal greens (wild spinach)

Instructions

Heat the olive oil in a pan and fry the onion. 
Add the garlic and cook until fragrant.

Add kangaroo tail and sauté until brown. Add 
stock or water, then tomatoes and tomato paste. 
Stir in herbs and season with sugar, salt and 
pepper. Simmer for about 3 hours.

Serve with freshly cooked pasta, bush beans and 
Warrigal greens.

Note
•This dish is one of the recipes prepared by the 
Senior Girls at Lajamanu Aboriginal Community as 
part of their ‘Back to Basics’ certificate 
course, run by NT University chef Steve Sunk.
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