
Vo
l. 

33
  N

o.
 6

R
R

P 
$1

2.
95

A U S T R A L A S I A ’ S  L E A D I N G  M A R I N E  L I F E S T Y L E  M A G A Z I N E

Print Post A
pproval 100008056.

C
L

U
B

 
M

A
R

I
N

E
D

ecem
ber-January 2019

Vol. 33  N
o. 6

HAINES SIGNATURE 580BRX FUN RUNNER YAMAHAS RIVIERA 72 FLYBRIDGE 
DIRK HARTOG ADVENTURE MALIBU POWERS UP SUMMER FISHING FAVOURITES



Nothing shouts summertime dining more than 

a barbecue, and what better way to open the 

season than by heading to the Gold Coast for a 

barbie on a boat!

For this special edition of Culinary Cruising, 

we followed the invitation of Gold Coast 

manufacturer Southern Stainless to cook on its 

range of stainless steel ‘Cookout’ barbecues.

Southern Stainless is a family-owned business 

with Phil Brown at the helm and son Matt Brown 

the general manager. Also joining us for the day 

were Emma Brown, marketing manager and 

wife of Matt, and Brisbane-based personal chef 

Lisa Mammino, who runs Delectable Dining, a 

fine-dining catering business that comes to guests’ 

homes or private venues for special occasions  – 

including on boats, as it turned out.

Choosing the location for our day out was easy, 

as Phil’s Riviera 46 Passagemaker just happens to 

have a Cookout Classic Gas stainless steel barbecue 

on the duckboard  … and seriously, what better 

excuse to get away from the office than having to 

cruise the Broadwater in the name of work.

SIZZLE INTO 
SUMMER
Whether in backyards, on beaches or aboard boats, the 
aroma of barbecued food wafting in the breeze is the 
universal signal for the start of summer.

By Liliana 
Engelhardt

Culinary Cruising
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WANT TO WIN A CLASSIC COOKOUT PORTABLE STAINLESS STEEL BARBECUE?
For a chance to win* a portable Classic 

Cookout gas or electric barbecue valued at $1100, 

go to Club Marine’s Facebook page and check the 

competition post when it goes live on December 

21. To go into the draw, all you need to do is like 

the Club Marine Facebook page, like the ‘Win a 

Classic Cookout barbecue’ post and share your 

favourite Christmas barbecue feast photo in the 

post’s comments section. The photo with the 

most likes will win, so encourage your friends to 

like your pic!

The ‘Win a Classic Cookout barbecue’ 

competition will run from December 21, 2018, 

to January 07, 2019. The winner will be notified 

via private Facebook message (Messenger) on 

January 8.

And exclusive to Club Marine members 

subscribed to the Club Marine eNews email 

newsletter, we’ll also give away* a portable 

Classic Cookout gas or electric barbecue in the 

December edition of eNews!

If you’re a member and don’t receive eNews, 

please add your email address to your member 

details by emailing sales@clubmarine.com.au, or by 

calling Club Marine on 1300 00 CLUB (2582).
*Terms and Conditions apply  – go to clubmarine.com.

au or clubmarine.co.nz for details.

Lisa expertly created a simple, versatile 

menu and prepared most elements the night 

before, making the day’s proceedings even more 

enjoyable since just the seafood and meat had to 

be prepped on the boat. She says it’s a great idea 

to wash and chop veggies and salad ingredients 

at home and take the dressings aboard already 

mixed in a jar, especially if the boat doesn’t have 

a large galley (or any galley at all). Even the chilli, 

garlic and herbs were already finely chopped and 

stored in food containers, so there was no need 

to fiddle with sharp knives while aboard and the 

chef could spend more time relaxing with guests.

You’ll find lots of great ideas for easy 

barbecuing on the following pages, including Lisa’s 

top tips for great steaks and how to grill a variety 

of dishes, from lamb backstraps and prawns to 

veggies and even dessert.

Southern Stainless
(07) 5549 0560

southernstainless.com.au

Delectable Dining, Lisa Mammino
(07) 3511 1923

delectabledining.com.au Grilled king prawns

Asparagus
8 asparagus spears (1 bunch)

1 tblsp olive oil

Sea salt and cracked black pepper

Heat the barbecue to a medium heat.

Cut the woody ends from the asparagus, and 

cut thick asparagus in half lengthwise. Drizzle 

with the remaining olive oil and season with salt 

and pepper, rubbing over asparagus. Grill on the 

barbecue for around 2 to 4 minutes, or until tender.

Bruschetta
Ciabatta or sourdough bread

Garlic clove, cut in half

Olive oil

Perfect for mopping up pan juices and salad 

dressings, bruschetta (or chargrilled bread) is easy 

to prepare ahead and finish on the barbecue  – just 

cut ciabatta or sourdough bread into 2 to 3cm 

slices, wrap in cling wrap or store in an airtight 

container and keep cool in an esky until needed.

Brush the bread slices on both sides with olive 

oil and char on a hot barbecue plate for a few 

minutes until golden all over. Transfer to plates. 

Rub cut side of garlic over one side of each piece 

of toast. Drizzle with olive oil.

Serve with barbecued meat, vegetables and 

your favourite salad.

Australian-made and built to endure 

the elements, Cookout barbecues 

and accessories are made of marine-

grade stainless steel and are available 

in a wide range of gas and electric 

types, for home, boat and camping 

use, as well as compact portable 

models that can go wherever the 

adventure takes you.

This edition’s Culinary Cruising 

was cooked entirely on Classic 

Cookout barbecues using a much-

loved gas model installed on the 

host’s boat, as well as a brand-new 

electric model mounted on the 

transom with flush deck mounts, and a new gas 

barbie we carried to a lonely beach (only the 

seagulls kept us company) where Lisa prepared 

the grilled prawns with asparagus, coriander and 

lime.

We found the installed and portable models 

equally a delight to use  – they were searing hot in 

a jiffy and the gas burners fired reliably throughout 

the cook, even in a building seaside breeze. After 

our feast, the barbecues were very easy to clean, 

while the portable model was light enough to 

carry back to the boat with one hand.

With asparagus, coriander and lime

Serves 2 to 3 as a starter

12 prawns, peeled and deveined, with tails left intact

1 lime

1 tblsp olive oil

1 or 2 garlic cloves, finely sliced

¼ red chilli (optional) deseeded, finely diced

2 spring onions, trimmed, sliced on an angle

Coriander, washed, picked and chopped

Sea salt and cracked black pepper

Heat the barbecue to hot.

Cut the lime in half and lightly char on the 

barbecue, cut-side down  – this will produce a 

slightly burnt tasting, but sweeter lime juice, which 

is a great accompaniment to the prawns and 

asparagus.

Drizzle the olive oil over the prawns, season 

with salt, pepper and garlic.

Grill or sear the prawns quickly until they are 

just done, turning once. They’re done very quickly, 

so be careful not to overcook.

Remove from the heat and place in a bowl. 

Combine with the chilli, a squeeze of charred lime, 

the spring onions and the coriander.

Arrange the prawns and charred asparagus 

on a serving plate accompanied with bruschetta. 

Garnish with some more spring onions, chilli and 

coriander.
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Crispy-skin salmon

use extra lime juice)

1 tblsp extra virgin olive oil

Zest of ½ lime

2 sprigs flat-leaf parsley or coriander, finely sliced

Tabasco sauce, small splash, or a hint of fresh chilli

Sea salt and cracked black pepper

In a medium bowl, place the avocado followed 

by the diced shallot or onion, capers, mustard, 

lime juice, garlic, vinegar, salt, pepper and a big 

splash of extra virgin olive oil. Gently fold together 

until combined. Fold in the lime zest, coriander or 

parsley and the tabasco. Adjust seasoning to taste.

Use a small round food mould or egg ring 

to plate the avocado tartare. Top with flat-leaf 

parsley or coriander.

Grilled fennel
2 small fennel bulbs, trimmed, cut into wedges, core 

removed (keep the wedges intact)

1 tblsp olive oil

½ lemon, juice and zest

Sea salt and cracked black pepper

Whisk together the olive oil, lemon juice 

and zest. Season with sea salt and cracked black 

pepper.

Drizzle the dressing over the fennel and 

combine until well coated.

Place fennel wedges on a medium to hot grill 

until lightly charred on all sides and tender (one 

to two minutes on each side). Turn gently so the 

wedges don’t fall apart.

To serve, drizzle with extra dressing.

Fennel gains depth of flavour when grilled and 

can be served warm or at room temperature.

Sweet orange vinaigrette
2 tblsps freshly squeezed orange juice

Zest of ½ orange

1 tsp cider vinegar or lemon juice

3 tblsps olive oil

1 tblsp honey

½ tsp Dijon mustard

Sea salt and cracked black pepper

Combine all ingredients except the olive oil in 

a jar, close the lid and shake well  – or combine in 

a bowl and whisk well. Add the olive oil and shake 

or mix well.

Barbecued lamb backstrap
Grilled broccolini, soft feta salad with orange, 

parsley, toasted almonds

150 to 200g lamb backstrap per person

Olive oil

Sea salt and cracked black pepper

Heat the barbecue to hot.

Season the lamb backstraps with salt and 

pepper, and coat each backstrap well in olive 

oil.

For nicely browned lamb backstraps with 

a pink medium-rare to medium centre, put 

them on the hot barbecue and sear for two to 

three minutes on each side (depending on the 

thickness) until well coloured all over. The meat 

will continue to cook a little more while resting, 

so take care not to overcook them.

If you prefer your meat well done, leave 

them on the heat for an extra minute  – 

backstrap is a very lean cut of meat and is done 

quickly, so keep an eye on them.

Remove from the heat, transfer to a plate 

or serving platter and let the meat rest for a 

few minutes. Slice diagonally across the width 

and serve with grilled broccolini and a salad of 

soft feta, orange segments, flat-leaf parsley and 

toasted almonds.

Grilled broccolini
1 bunch broccolini, trimmed

1 tblsp extra virgin olive oil

Sea salt and cracked black pepper

Toss the broccolini with olive oil. Season with 

a generous amount of salt and pepper.

Cook broccolini on the barbecue over a high 

heat, turning once, until charred and tender.

Lisa places 

a piece of 

baking paper 

loosely over 

the broccolini 

while they’re 

cooking  – this 

traps some 

of the steam, 

which speeds up the cooking process and helps 

veggies stay succulent.

Salad of soft feta, orange segments, 
parsley, toasted almonds
Serves 2 to 4

Grilled broccolini (see previous recipe)

2 oranges, pith removed, segmented (Lisa uses blood 

oranges and navel or Valencia oranges)

½ cup flat-leaf parsley, washed & picked

2 tblsps soft fetta

¼ Spanish onion, thinly sliced

1 tblsp flaked almonds, toasted

1 tblsp extra virgin olive oil

1 tsp balsamic or sherry vinegar

Sea salt and cracked black pepper

Gently combine all the salad ingredients. 

Season with sea salt and cracked black pepper, 

drizzle with olive oil and vinegar.

This salad is a delicious accompaniment to 

the barbecued lamb or beef.

Avocado tartare, grilled fennel and sweet orange 

vinaigrette

Serves 2

2 salmon fillets, skin on

Olive oil

Sea salt and cracked black pepper

Heat barbecue to a medium heat.

Generously season the salmon on both sides 

with salt and pepper. Drizzle with olive oil and rub 

over salmon.

Lightly coat the barbecue plate with a little 

olive or sunflower oil (about half a tablespoon).

For crispy fish skin, ensure the barbecue is 

hot enough by briefly touching the end of the fish 

to the barbecue’s flat top  – the fish should sizzle 

when it hits the cooking element.

Barbecue the salmon for about three minutes 

with the skin side down (this should be three 

quarters of the cooking time). Flip it over gently 

with a spatula to avoid the skin sticking to the 

hot plate and cook for one or two minutes on 

the other side. Remove from the heat when the 

salmon is medium rare to medium, as fish will 

continue to cook when it’s removed from the 

heat.

Avocado tartare
1 medium, just-ripe avocado, peeled and diced

½ golden shallot or ¼ small red onion, small dice

1 tblsp baby capers, whole or chopped

½ tsp Dijon mustard

½ tblsp fresh lime juice

½ clove garlic, finely diced

1 tsp sherry vinegar or red-wine vinegar (alternatively, 
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Barbecued peaches
Vanilla-bean mascarpone, crushed amaretti 

biscuits, aged balsamic

Fresh, ripe but still firm peaches

Olive oil

Brown sugar

Good quality balsamic vinegar

Heat barbecue to medium-low.

Cut the peaches in half lengthwise and 

remove the stone.

Brush the cut side of the peaches with olive 

oil. Sprinkle with brown sugar and a drizzle of 

balsamic.

Place peaches cut-side down on the barbecue 

and grill for about three minutes, until they have 

grill marks or are golden. Turn and grill for a bit 

longer until tender.

Mascarpone cream
125g mascarpone

125g Greek yoghurt

2 tblsps icing sugar, to taste, sifted

½ vanilla bean, split in half lengthwise and seeds 

scraped

Mix the mascarpone and yoghurt.

Add icing sugar and the scraped vanilla seeds, 

stir until well combined.

To serve
Aged balsamic

Amaretti biscuits

Cape Grim sirloin

Turn the steaks when the first side has a 

crunchy-looking, slightly charred crust. Grill for 

two to three minutes until the second side is 

nicely browned  – it won’t get as deep a crust as 

the first side, though.

While the steaks are cooking, don’t move 

them  – ignore them until that crust has formed 

and they’re ready to turn, and turn over just once.

If your steaks have fat on the edge, sear the 

fat by holding the steak upright using tongs and let 

the fat sizzle until golden (around 30 seconds).

Remove the steaks from the barbecue and 

rest them on a room-temperature plate for five 

minutes, with the side that was grilled first facing up.

When you’re ready to serve, turn the rested 

steaks over again to let the juices flow back 

into the centre of the meat. Slice the steaks by 

cutting across the width (‘against the grain’) and 

serve them with crusty bread, salads and grilled 

vegetables, and a chilled beverage.

Rocket, cherry tomato and shaved 
parmesan salad
50g rocket, washed and picked

½ punnet cherry tomatoes, washed and halved

Parmesan cheese, shaved  – a good handful of 

shavings (use a vegetable peeler or a mandoline 

slicer)

Sea salt and cracked black pepper

¼ tsp aged balsamic, or lemon juice

1 tsp extra virgin olive oil

To prepare the salad, combine rocket, 

tomatoes and shaved parmesan. Season lightly 

and toss gently. Just before serving, dress with the 

balsamic or lemon juice and olive oil, and top with 

extra parmesan shavings.

Barbecued kipfler potatoes
Serves 4 to 6

1kg kipfler potatoes

3 to 5 cloves garlic, crushed, skin still on

2 sprigs rosemary, leaves removed from stalks

2 tblsps olive oil

Sea salt and cracked pepper

Wash potatoes well, leaving the skin on. In a 

pot, cover with plenty of cold water and a good 

pinch of salt. Add a sprig of rosemary and a few 

cloves of crushed garlic (you’ll use the rest later). 

Plate the peaches and drizzle lightly with aged 

balsamic.

Spoon the mascarpone cream onto each 

peach half.

Crumble the amaretti biscuits and scatter over 

peaches and cream.  ¿

With Lisa’s top tips for barbecuing a great steak

2 x 300g sirloin steaks  – Lisa prefers Tasmanian 

Cape Grim beef

Olive oil

Sea salt and cracked black pepper

Prior to cooking, bring the meat to room 

temperature for about 15 minutes.

Heat the barbecue until smoking hot.

Brush or rub a little olive oil all over the sirloin 

steaks. Season well on both sides with sea salt and 

cracked black pepper.

Once the barbecue plate is hot, put the sirloin 

steaks on and grill for three to five minutes for 

medium rare to medium. Thinner steaks will be 

done sooner  – scotch fillet, for example, takes 

two minutes per side on a really hot barbecue, so 

adjust the time to suit the cut of meat.

Bring to a boil and cook in simmering water for 

10 to 15 minutes, until potatoes are just tender. 

Strain and refresh quickly under running cold 

water. Drain well.

If you’re precooking the potatoes at home, 

keep them cold in an esky until ready to barbecue 

on the boat, beach or wherever the adventure has 

taken you.

Cut each potato in half lengthways, then halve 

again.

Toss gently in a bowl with oil, salt, pepper, and 

remaining (or extra) garlic and rosemary.

Heat the barbecue to low to medium heat. 

Put the potatoes on for about 15 minutes until 

golden brown and the skin is crispy, turning 

occasionally.

Remove from the heat, season with salt and a 

grind of pepper, and serve immediately.
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