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FLAMETREES RESTRURANT & BAR

www.ramadaphillipisland.com.au/dining

CULINARY

PETER KURUVITA'’S

POPCORN PRAWN SKEWERS

We partnered with renowned chef Peter Kuruvita, to inspire

% 0 O
BEACH HAL RESTAURANT & BAR YOUKT'S

www.beachhg.com.au www.youkis.com.au

p— |

PHILLIP ISLAND

you to search Phillip Island for local produce, and create your
own delicious meal within your self-contained cottage.

Serves: 10 canapés MET“U"
1

Prop:10mins | Gooking: 5mi .
e i, (GG O s Check out the foodie adventures
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PHILLIP ISLAND WINERY

www.phillipislandwinery.corn.au
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PURPLE HEN WINERY

R

www.purplehenwines.com.au

CHURCHILL ISLAND FARMERS MARKET
www.isitbasscoast.com.au/
churchill-island-farmers-market

Skill: Easy . Tomake the dipping sauce, place the
OMARU FARM STAY, STORE + CAFE mayonnaise, garlic, dried chilli and you can enjoy in the Phillip Island
www.omarufarms.com.au IHGRE["ENTS parsley in a bowl and stir to combine. 3 o
2 e 2. Place the ground popcorn, sumac region with our
« 10 U8 (King) prawns, peeled and sea salt (to taste) in a bowl and CULINARY JOURNEYS
« 10 bamboo skewers mix well
3. Place each prawn on its back and

PHILLIP ISLAND BREWING CO

www.phillipislandbrewingco.com.au

« 2tablespoons Japanese
mayonnaise

« lgarlic clove, crushed
« Yateaspoon chilli flakes

« Y cup flat-leaf parsley, finely
chopped

« lcup cooked and ground
popcorn

« 1tablespoon sumac
« Seasalt to season

« Rock salt to serve

lightly score the belly two or three
times so they lay flat.

. Thread each prawn onto a skewer,

starting at the head end and through
the tail.

. Preheat a barbecue hotplate to high.
. Lightly brush with oil and cook the

prawns until just translucent.

. Coat each prawn in the dipping sauce,

and then roll in the popcorn mix.

. Serve in a glass full of rock salt.

Lifestyle by Wyndham Q

members receive

% at on-site 7 W W
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SALTWATER

www.saltwaterphillipisland.com.au

PANNY'S PHILLIP ISLAND CHOCOLATE FACTORY
www.phillipislandchocolatefactory.com.au

RAMADA RESORT BY WYNDHAM PHILLIP ISLAND
2128 Phillip Island Rd, Cowes VIC 3922

ramadaphillipisland.com.au
reservations.phillipisland@wyn.com | (03) 5952 8000

CLUB
WYNDHAM

BANG BANCG BAR AND FOOD

www.bangbangphillipisland.com.au

SAN REMD FISHERMAN'S CO 0P

www.srfco.com.au

WYNDHAM
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