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Peppered Wallaby, Kohl Rabi and Salsa Verde 
 
 

EQUIPMENT 
 

Chefs knife, vegetable peeler, spoons, zip lock bag,  
food processor, medium frypan, tongs 

 
 

INGREDIENTS 
 

2 wallaby porterhouse (approx 200gm), ½ kohl rabi, ½ bunch flat leaf parsley,  
10 cornichons, 10 capers, 2 anchovy fillets, ½ lemon, extra virgin olive oil,  

 pepper 
20gm quince paste, salt flakes, cracked black pepper 

 
 

METHOD 
 

Remove any silver skin or sinew from the wallaby. Season the fillets generously with salt and cracked black pepper and place 
the fillets into a zip lock bag with a drizzle of evoo. 

 
Seal the bag removing as much air as possible and place the fillets on a perforated tray and into a pre-heated oven steam 

setting 50˚C for 15 minutes. 
 

For the salsa verde place capers, cornichons and anchovy fillets into the bowl of a food processor and roughly chop. Add 
parsley leaves, salt, lemon juice and a generous amount of evoo and blitz until you achieve a coarse slightly moist paste. 

Check the seasoning and adjust if required. Remove from the mixer and set aside. 
 

For the kohl rabi cut away the outer skin and shave the kohl rabi with a vegetable peeler into a mixing bowl. Season the kohl 
rabi with salt, pepper, lemon juice and evoo. Toss the salad well and set aside. 

 
Place a frypan over medium high heat and remove the wallaby from the oven. Add a splash of oil to the frypan and pan fry 

the wallaby on one side only for 2 minutes. 
 

Remove the wallaby from the heat and turn the fillets over and add the quince paste. Rest the fillets in the pan for at least 5 
minutes. 

 
While the wallaby rests add a little salsa verde to the shave kohl rabi and toss well. Arrange the salad on a plate and set 

aside. 
 

Slice the wallaby and arrange it on top of the salad. Spoon over the melted quince paste and a little extra salsa verde and 
serve. 

 
 
 

HINTS & TIPS 
 

- Wallaby is very lean and a great source of protein. Ensure not to over cook it as it becomes tough. 
 

- Use quince paste as a glaze for your favourite roast dinners, mix it with pan juices and water to break it down and spoon it 
over lamb, beef or even duck. 

 
 


