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Spirit House Gift Vouchers make 
the perfect present. Vouchers can 
be used in the restaurant, cooking 
school or shop - valid for 12 months 

You can buy vouchers online: 
spirithouse.com.au/vouchers  
or give our friendly office a call on 
07 5446 8977

Jan To Jun 2014 
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C!!()*+ S#$!!,
Hands-on cooking classes, a great way 
to make new friends and learn new 
skills.

Classes are held daily from 9.30am 
and Fri. to Sat. nights from 4.30pm.

Bookings:  
SPIRITHOUSE.COM.AU/SCHOOL 
PH: (07) 5446 8977

R%'-."&.*-
A small slice of Asia on the doorstep 
of the Sunshine Coast.

Open every day for lunch from noon 
and Wed. to Sat. nights from 6pm.

Bookings, Menus etc.:  
SPIRITHOUSE.COM.AU/RESTAURANT 
PH: (07) 5446 8994

 

BOOK THE RESTAURANT ONLINE!

$UH�\RX�WKH�VRUW�RI�SHUVRQ�ZKR�HQMR\V�KROG�PXVLF��
GR�\RX�OLNH�WR�GLVFXVV�GLHWDU\�UHTXLUHPHQWV��WDEOH�
DYDLODELOLW\� IRU� WKH� QH[W� WZR� ZHHNV� DQG� WXUQ� E\�
WXUQ�GLUHFWLRQV���ZLWK�DOWHUQDWH�URXWHV���RYHU�WKH�
SKRQH"�7KHQ�RXU�ODWHVW�LQQRYDWLRQ�LV�QRW�IRU�\RX�

+RZHYHU�� LI� \RX·UH� WKH� W\SH�RI� SHUVRQ�ZKR�KDV�
HPEUDFHG� WKH� LQWHUQHW� DQG� KDV� IDLWK� WKDW� WKH�
FORXG�FRPSXWHUV�NQRZ�ZKDW� WKH\·UH�GRLQJ� WKHQ�
\RX·OO�EH�JODG�WR�NQRZ�\RX�FDQ�QRZ�ERRN�WDEOHV�
DW� WKH� UHVWDXUDQW� RQOLQH� DW� VSLULWKRXVH�FRP�DX�
restaurant.

,�NQRZ�ZH�VSRNH�DERXW�WKLV�D�IHZ�\HDUV�DJR�ZKHQ�
ZH�ZHUH�WKLQNLQJ�DERXW�FRGLQJ�RXU�RZQ�V\VWHP�
EXW� LW� ZDV�PRUH� FKDOOHQJLQJ� WKDQ�ZH� SUHYLRXVO\�
WKRXJKW��2QOLQH� VROXWLRQV�ZHUH� HLWKHU� NOXQN\� RU�
H[SHQVLYH��FKDUJLQJ�XV�PRQH\�QRW� MXVW� IRU�HYHU\�
ERRNLQJ�EXW�HYHU\�SHUVRQ�LQ�WKH�SDUW\��

-XVW�ZKHQ�LW�ZDV�DOO�ORRNLQJ�WRR�KDUG�ZH�GLVFRYHUHG�
a new startup called seatme.com who had the 
EHVW� UHVWDXUDQW� UHVHUYDWLRQ� VRIWZDUH�ZH·G� VHHQ��
$SSDUHQWO\�LW�ZDV�WKH�EHVW�VRIWZDUH�<HOS�FRP�KDG�
VHHQ�WRR�DQG�SURPSWO\�DFTXLUHG�WKHP�IRU�������
PLOOLRQ�� 6R�� ZK\� ZDLW�� MXPS� RQOLQH� DQG� ERRN� D�
WDEOH� QRZ� ��ZHDULQJ� SDQWV�ZKHQ� \RX� GR� WKLV� LV�
RSWLRQDO���\RX�KDYH�WR�ORYH�WKH�LQWHUQHW�

COOKING SCHOOL MAKEOVER

7KH� UHFHQW� &RRNLQJ� 6FKRRO� IDFHOLIW� KDV� WRWDOO\�
UHYLWDOLVHG�RXU����\HDU�ROG�UXVWLF�NLWFKHQ���

*DVSV�RI�́ ZRZµ�LV�WKH�IUHTXHQW�UHDFWLRQ�ZKHQHYHU�
FOLHQWV�SRS�WKHLU�KHDGV�LQ�WKH�GRRU��ZKLOH�UHJXODU�
VWXGHQWV� FDQ·W� EHOLHYH� WKH� H[WUD� NLWFKHQ� EHQFK�
space - not to mention the air conditioned 
FRPIRUW�

%HFDXVH�RI�WKLV�QHZ�VSDFH�DQG�GHVLJQ��WKH�&RRNLQJ�
6FKRRO�FDQ�QRZ�RIIHU�SULYDWH�RU�FRUSRUDWH�¶&KHI·V�
7DEOH·�IXQFWLRQV�IRU�XS�WR����JXHVWV��

2XU�FKHIV�FDQ�GHVLJQ�D�SDFNDJH�WR�VXLW� LQGLYLGXDO�
UHTXLUHPHQWV�DQG�WLPHV���MXVW�SKRQH�WKH�RIÀFH�IRU�
GHWDLOV�RQ����������������

)LVKHU�	�3D\NHO�DQG�+HWWLFK�NLQGO\�GRQDWHG� WKHLU�
ODWHVW� DSSOLDQFHV� DQG� ÀWWLQJV� ZKLFK� ZDV� WKHQ�
LQFRUSRUDWHG� LQWR� WKH� JUHDW� GHVLJQ� E\� ,Q'HVLJQ�
,QWHUQDWLRQDO� DQG� WXUQHG� LQWR� UHDOLW\� E\� 6;�
&RQVWUXFWLRQV� DQG� &DELQHWU\� 6ROXWLRQV�� $� IUHH�
SOXJ�LV�GHÀQLWHO\�LQ�RUGHU�VR�KHUH�DUH�OLQNV�WR�WKHLU�
ZHEVLWHV�

ZZZ�V[FRQVWUXFWLRQV�FRP�DX

www.hettich.com.au

ZZZ�ÀVKHUSD\NHO�FRP�DX

www.indesigninternational.com.au

ZZZ�FDELQHWU\VROXWLRQV�FRP�DX



Life Changes

7DON�DERXW�D�PDMRU�WUDQVIRUPDWLRQ���LQ�WKH�ÀUVW�SLF�\RX�FDQ�VHH�RXU�ROG�VFKRRO�LQ�DFWLRQ�DQG�WKH�VKRW�RI�WKH�QHZ�
VFKRRO�WDNHQ�IURP�DURXQG�WKH�VDPH�SRVLWLRQ��7KH�QHZ�VSDFH�PHDQV�ZH�FDQ�FDWHU�IRU�ODUJHU�JURXSV�DQG�KDYH�WKH�
ÁH[LELOLW\�WR�FUHDWH�IXQ�DQG�LQWHUDFWLYH�FODVVHV��/RFDO�EXLOGHUV�6;�&RQVWUXFWLRQV�WRJHWKHU�ZLWK�WKHLU�JUHDW�EXQFK�RI�
¶WUDGLHV·�FRPSOHWHG�WKH�UHQRYDWLRQV�LQ�D�ZKLUOZLQG���ZHHNV��7KH�YDVW�H[SDQVHV�RI�VWDLQOHVV�VWHHO�EHQFKHV��FRRN�
WRSV�DQG�UDQJH�KRRGV�ZHUH�FUHDWHG�E\�%ULJKWZRUNV�6WDLQOHVV�6WHHO��

)LVKHU�	�3D\NHO�SURYLGHG�6SLULW�+RXVH�ZLWK�D�UDQJH�
RI�DSSOLDQFHV�LQFOXGLQJ�D�&RRO'UDZHU��UDQJH�KRRGV��
*DV� RQ� *ODVV� FRRNWRSV�� D� &RRN6SDFH� 2YHQ� DQG�
'&6� 2XWGRRU� *ULOO�� ZKLOH� WKH� VWXQQLQJ� FDELQHWU\��
ÀWWLQJV� DQG� FRQFHDOHG� FXSERDUG� OLJKWLQJ� LQVWDOOHG�
E\�&DELQHWU\�6ROXWLRQV�DUH�WKH�ÀW�RXW·V�LFLQJ�RQ�WKH�
cake. 

Before  
& Af t e r
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MAKING THE WORLD A BETTER PLACE

I caught up recently with Jason Rutch, the 25 year old 
son of a family friend who has been volunteering at 
an HIV orphanage in the North Eastern Thai city of 
Khon Kaen for the past 3 years. Jason has been back 
in Australia recovering from internal bleeding due 
to dengue fever. Not a great reward for his efforts, 
but then again Jason isn’t in this for the money. 
Jason is there for the kids - but the challenges he 
faces aren’t what you’d expect.

The orphange and the children face some interesting 
challenges:

: M"#$ S%&'$– In the past, the kids had very low 
life expectancies but thanks to the charity’s work, 
modern medicine and people like Jason, the kids 
are surviving, with many now in their teens. So the 
charity is building new and larger premises to cope 
with new arrivals as well as the ageing population of 
the existing kids. 

: C)&*+,*+ C-./-#$– One of Jason’s biggest 
challenges is trying to help the kids adapt and 
become a functional part of a community rather 
than the focus of the community.

The kids have certainly had a rough start in life but 
have grown up with everything given and done 
for them. They are often unwilling or unable to 
look after themselves. As Jason is quick to point 
out, these kids have beautiful hearts but they’ve 
developed a bit of a cargo-cult mentality. 

Obviously this is a huge problem now that 
their health outcomes are so good and many are 
approaching the age where they are able to get jobs 
and lead a life within the community.

3: Money– Charity, like money, doesn’t grow on 
trees so Mercy International, the Australian charity 
that manages the orphanage,  could  always do with 
a helping hand. A few Westerners literally do lend 
a hand and make their way to Khon Kaen to help 
out at the orphanage building, landscaping, fixing 
equipment, playing and giving  some much needed 
love to the kids. 

In short, Jason is at the cutting edge of charity work 
dealing with interesting social and community 
issues as well as building new premises to give the 
kids a sense of ‘family’ and responsibility, not just 
charity.

If you’d like to help financially or want a holiday 
with a real difference, contact Jason at jar011@live.
co.uk for details. Spending some time exploring the 
North East of Thailand and helping at an orphanage 
really would be a holiday to remember. 
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What’s New

7KH� -DSDQHVH� DUH� IDPRXV� IRU� PDQ\� WKLQJV��
HVSHFLDOO\� QLQMDV�� $QG� ZKLOH� LW·V� D� ELW� UDFLVW� WR�
DVVXPH�WKDW�HDFK�-DSDQHVH�SHUVRQ�\RX�PHHW�PD\�
EH� D� QLQMD�� \RX� FDQ·W� EH� WRR� FDUHIXO� �� QLQMD·V� DUH�
VWHDOWK\�DQG�SDFN�D�EODGH�RI�FROG��KDUG�VWHHO�

�6R�ZKHQ�0L\XNL�DQG�$NL��WKH�RZQHUV�RI�1LQGHUU\�
0DQRU�%	%��DSSURDFKHG�XV�ZLWK�DUWLVDQDO�NQLYHV�
IURP� WKHLU� YLOODJH�� RXU� QLQMD� UDGDUV� ZHQW� LQWR�
RYHUGULYH�

,W� WXUQV� RXW� WKDW� 0L\XNL� DQG� $NL� FRPH� IURP� D�
YLOODJH�FDOOHG�6DNDL�ZKLFK�LV�QHDU�2VDND��$QG��\RX�
JXHVVHG� LW�� WKLV� YLOODJH� KDV� D� WUDGLWLRQ� RI� PDNLQJ�
VDPXUDL�VZRUGV�GDWLQJ�IURP�WKH���WK�FHQWXU\�

6DGO\�� WKHUH�KDVQ·W�EHHQ�D� JUHDW�GHDO�RI�GHPDQG�
IRU�6DPXUDL�VZRUGV�RYHU�WKH�\HDUV�VR�WKH�YLOODJH�
H[SDQGHG� LQWR�PDNLQJ�NLWFKHQ�NQLYHV�� ,Q� IDFW� WKH�
6DNDL� 7RXML� NQLYHV� DUH� XVHG� RQ� WKH� SRSXODU� 79�
VKRZ�¶,URQ�&KHI·�

1RZ��WKDQNV�WR�FKHDS�LPSRUWV��HFRQRPLF�FUDVKHV�
DQG� WVXQDPLV�� WKH�SDVW���� �����\HDUV�KDYH� VHHQ�
6DNDL�7RXML·V� FUDIWVPHQ�GZLQGOH� IURP����� WR� MXVW�
���

In an effort to keep this tradition of hand-crafted 
NQLYHV� DOLYH�� 0L\XND� DQG� $NL� KDYH� ZRUNHG� ZLWK�
6DNDL�7RXML�WR�GHYHORS�D�6SLULW�+RXVH�FKHI·V�NQLIH�

7KH�NQLYHV�DUH�UHQRZQHG�IRU�WKH�EODGH·V�GXUDEOH�
VKDUSQHVV� DQG� ZKLOH� WKH\� PD\� ODFN� WKH� KDQG�
EHDWHQ�� IROGHG�� GDPDVFXV� VWHHO� ORRN� RI� VRPH�
RWKHU�-DSDQHVH�NQLYHV�WKH\�PDNH�XS�IRU�ORRNV�ZLWK�
simple precision and sharpness.

7KH�JLIW�ER[HG���LQFK�����FPV��NQLIH�FRVW������DQG�
WKH� YHUVDWLOH� ��FP�NQLIH� LV� ����ZKLFK� UHSUHVHQW�
JUHDW�YDOXH�FRQVLGHULQJ�WKH�H[FHOOHQW�TXDOLW\�RI�WKH�
workmanship.

$�SHUIHFW�&KULVWPDV�SUHVHQW� IRU� WKH� NHHQ�KRPH�
FRRN� ��ZLWK� WKH� DGGHG� YDOXH� RI� NQRZLQJ� \RX·UH�
KHOSLQJ� D� VWUXJJOLQJ� YLOODJH� RI� FUDIWVPHQ� JHW� EDFN�
on their feet. 

6SLULW�+RXVH·V�1HZ
Japanese Knives

New Tag-Along Tours
Elephants, boats, Bhuddas, history, culture, 

shopping, tattoos, and food, glorious food 

- it’s all in here and it’s jam packed into 

four incredible days showcasing a side of 

Thailand that most tourists never see.

We’re back in Thailand again in 2014. It’s 

time to gather your frequent flyer miles, 

dig out your hotel loyalty cards and make 

your way to Thailand to join us in July on a  

fun-filled tag-along tour.

So why not meet up with us in Bangkok 

and let us show you our favourite parts of 

central Thailand after which you can head off 

on your own, with new found Thai touring 

skills, to the beaches down south or the cool 

mountain areas of Chiang Mai. 

Dates:

Bangkok – tHaILaND 

Mar 4th - 7th . . . 2014 (full)

Mar 10th - 13th . . .2014 (full)

Jul 1st - 4th . . . 2014

Jul 7th - 10th . . . 2014 

If you’d like more information plus 

watch a neat four minute video that 

explains our Thai tours, please visit: 

www.spirithouse.com.au/tours.      

Tour booking forms are also available 

on that web page.
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t h a i  G i n G e r  B e e r

:H� KDYH� UHFHQWO\� GLVFRYHUHG� ´.HLWK� DQG� 6RQ�
7KDL�*LQJHU�%HHUµ��7R�EH�KRQHVW�ZH�GLGQ·W�KDYH�
WR� WUDYHO� IDU� WR�GLVFRYHU� LW��EHFDXVH� WKH�JLQJHU� LV�
JURZQ�RQ�WKH�FRDVW�DQG�WKH�EHHU�LV�EUHZHG�DQG�
ERWWOHG�LQ�%ULVEDQH��%XW�WKLV�EHHU���DQG�LW�LV�D�EHHU��
ZLWK�DOO�WKH�DOFRKRO�DQG�RWKHU�EHHU\�JRRGQHVV���LV�
D�UHDO�GLVFRYHU\�

7KH�EHHU� LV�VHOOLQJ�YHU\�ZHOO� LQ�WKH�UHVWDXUDQW�VR�
ZH�DVNHG�RZQHU�DQG�FUHDWRU�5RE�-HQNLQV�WR�JLYH�
XV�VRPH�LQVLJKW�LQWR�WKH�SURGXFW·V�GHYHORSPHQW�

´'DG� EUHZHG� JLQJHU� EHHU� WKURXJKRXW� WKH� ��V��
7KH�JDUDJH�ZDV�PRUH�OLNH�D�PLQL�EUHZHU\«7KH�
VSDUH�EHGURRP�ZDV�ÀOOHG�WR�WKH�FHLOLQJ�ZLWK�ERWWOHV�
«�7KH�KRXVH�MXVW�VPHOW�RI�JLQJHU�SHUPDQHQWO\«�,�
RIWHQ�UHFDOO�ERWWOHV�SRSSLQJ�RII�«�QHLWKHU�P\�WZR�

\RXQJHU� VLVWHUV�QRU�P\VHOI�ZHUH�HYHU� LQMXUHG�EXW�
WKH�RGG�H[SORVLRQ�ZRXOG�RIWHQ�FDWFK�\RX�RII�JXDUG�

¶·+DYLQJ�DOZD\V�EHHQ�LQYROYHG�LQ�WKH�ZLQH�LQGXVWU\��
RYHU� WKH�SDVW���\HDUV� ,�QRWHG�D� VXUJH� LQ�GHPDQG�
LQ� WKH�8.�ZKHUH�JLQJHU�EHHU�ZDV�ÀUVW�EUHZHG� LQ�
WKH�����V��O�DOVR�VDZ�UHSRUWV�WKDW�FLGHU�DQG�JLQJHU�
EHHUV�ZHUH�VHOOLQJ�H[FHSWLRQDOO\�ZHOO�LQ�WKH�86$���,�
ORRNHG�DW�WKH�DYDLODELOLW\�RI�KLJK�TXDOLW\�JLQJHU�EHHUV�
LQ�$XVWUDOLD�DQG�ZDV�YHU\�XQGHUZKHOPHG�E\�ZKDW�
was on the market.

:H� EDVLFDOO\� KDG� RQH� FRPPHUFLDOO\� DYDLODEOH�
SURGXFW�QDWLRQDOO\«� ,� WKRXJKW«�:K\"�:H�JURZ�
VRPH� RI� WKH� ZRUOG·V� EHVW� JLQJHUV� KHUH� RQ� WKH�
6XQVKLQH�&RDVW�DQG�\HW�SURGXFHUV�RI�PDQ\�RI�WKH�
JLQJHU�EHHUV�XVH�FRQFHQWUDWHV�RU� LPSRUWHG�URRWV��
QRW�IUHVK�ORFDOO\�JURZQ�RUJDQLF�JLQJHUV�

:KROHVDOHUV� DFWXDOO\� ODXJKHG� DW� PH� ZKHQ� ,� VDLG�
ZH�ZDQWHG�WR�XVH�RQO\�WKH�KLJKHVW�TXDOLW\�RUJDQLF�
JLQJHUV��´1RW�SRVVLEOHµ�ZDV�WKH�EDVLF�DQVZHU�DIWHU�
FRQWDFWLQJ� DURXQG� ��� ZKROHVDOHUV� LQ� %ULVEDQH�� ,�
WKRXJKW� VXUHO\� WKLV� FDQ·W� EH� VR� KDUG«VR� ,� JRW� LQ�
WKH� FDU� DQG� GURYH� IURP� IDUP� WR� IDUP� DQG� ÀQDOO\�
IRXQG�DQ�RUJDQLF�JURZHU�RI����\HDUV�VWDQGLQJ�LQ�WKH�
IRRWKLOOV�RI�<DQGLQD�DQG�DQRWKHU�LQ�*\PSLH���

Fine tuning the products was a long arduous 
SURFHVV��,W�WDNHV���ZHHNV�WR�EUHZ�DQG�DIWHU�WZHQW\�
DWWHPSWV� ZH� FDPH� XS� ZLWK� WKH� �� YHU\� GLIIHUHQW�
VHOHFWLRQV�QRZ�RQ�WKH�PDUNHW�XQGHU�RXU���EUDQGV��
.HLWK�	�6RQ�DQG�*LQMDQXWV�

.HLWK�	�6RQ�´7KDLµ�VW\OH�LV�RXU�IRRGLHV�GHOLJKW��1RW�
\RXU� WUDGLWLRQDO� (QJOLVK� VW\OH� JLQJHU� EHHU�� ,W� KDV� D�
ORYHO\� NLFN� WKDW� LV� EUHZHG� WR� PDWFK� 6SLF\� $VLDQ�
dishes. 

6HUYHG�RYHU�LFH��ZH�WUXVW�\RX�HQMR\�WKHP�DV�WKH\�
DUH�JUHDW�IRU�DOO�RFFDVLRQV�HLWKHU�E\�WKHPVHOYHV�RU�
ZLWK�D�VTXHH]H�RI�OLPH�DQG�D�VSODVK�RI�KLJK�TXDOLW\�
YRGND�RU�ZKLWH�UXP�



From the Kitchen

For The Salmon
4 X 150 GMS SALMON FILLETS, PIN BONES REMOVED

1 TBLSPN KECAP MANIS  (SWEET SOY SAUCE)

1 TBLSPN SOY SAUCE

Sesame & Mirin dressing
2 TBLSPNS SOY SAUCE 

2 TBLSPNS MIRIN 

1 TEASPOON SESAME OIL 

2 TBLSPNS RICE VINEGAR 

1 TBLSPN LIME JUICE 

1 TEASPOON WASABI PASTE

1 TEASPOON WHITE SUGAR 

FRESHLY GROUND BLACK PEPPER

SALT TO TASTE 

½ CUP VEGETABLE OIL

SALMON METHOD:

Place salmon in a bowl and coat with the soy sauces. Set 
aside in the refrigerator while preparing the salad and 
dressing.

Heat barbeque to a medium temperature and brush with 
vegetable oil. Place salmon on the barbeque, cook for 2–3 
minutes before turning and cooking a few more minutes 
on the other side. If you prefer the "sh not so rare leave 
on a little longer.

DRESSING METHOD

Combine all ingredients in a bowl or blender and emulsify.

TO SERVE

Mix all the salad ingredients in a bowl and pour over half 
of the dressing. Divide the salad between 4 plates and top 
with the salmon. Drizzle the remaining dressing over the 
salmon and serve.

Avocado Salad
2 CUP WATERCRESS SPRIGS

½ CUP CORIANDER

½ CUP CHERVIL

2 AVOCADO, PEELED AND DICED

1 LEBANESE CUCUMBER, FINELY DICED

4 GREEN SHALLOTS, TRIMMED AND THINLY 
SLICED

2 TBLSPNS PICKLED GINGER, SHREDDED

Neisha and her Mum attended a recent 
“Elements of Dessert” cooking class.

Keen to train as a patisserie chef when she 
ÀQLVKHV� VFKRRO�� 1HLVKD� ZDV� GHÀQLWHO\� LQ� KHU�
¶HOHPHQW·��SHSSHULQJ�RXU�FKHI�/LEE\�%RWW��ZLWK�
DOO�VRUWV�RI�TXHVWLRQV�DERXW�OLIH�DV�D�FKHI���1HLVKD�
ODWHU� HPDLOHG�XV� WKDW� KHU� VNLOOV� DQG� FRQÀGHQFH�
ZHUH� UHDOO\� ERRVWHG� E\� WKH� FODVV� ZKLFK� DOVR� 
reinforced her career choice. 

7KHUH·V� QR� GRXEW� LQ� /LEE\·V� PLQG� WKDW� 1HLVKD�
ZLOO�PDNH�D�JUHDW�FKHI���HVSHFLDOO\�ZKHQ�\RX�UHDG�
KHU�HPDLO�DQG�VHH�ZKDW�VKH·V�EHHQ�XS� WR� LQ�KHU�
own kitchen. It’s refreshing to see a teenager 
ZKR�LV�KDSS\�WR�VSHQG�WLPH�SXUVXLQJ�KHU�SDVVLRQ�
LQVWHDG�RI�EHLQJ�JOXHG�WR�KHU�SKRQH��WH[WLQJ�DQG�
IDFHERRNLQJ�

 

13 y e a r-o l d m a s t e r  c h e f W!" #$%&' $ %(# )*&+!(% 
#*&! ,-(( F*'!(-  P$/)(0 
$110*$%+('

,I�\RX·YH�VHHQ�KRZ�6;�&RQVWUXFWLRQV�WUDQVIRUPHG�
WKH�6SLULW�+RXVH�&RRNLQJ�6FKRRO�DQG�QRZ�KDYH�D�
VHULRXV�ERXW�RI�NLWFKHQ�HQY\��WKHQ�LW·V�WLPH�WR�DFW�

)RU� D� OLPLWHG� WLPH�� WKH\� DUH� RIIHULQJ� D� IUHH� )LVKHU�
	� 3D\NHO� DSSOLDQFH� SDFNDJH� WR� 6XQVKLQH� &RDVW�
UHVLGHQWV� ZKR� FKRRVH� WR� UHQRYDWH� RU� EXLOG� ZLWK�
WKHLU�IDPLO\�FRPSDQ\��

7KH� SDFNDJH� LQFOXGHV� �� [� ��FP� IUHHVWDQGLQJ� GXDO�
IXHO�FRRNHU����[���FP�ZDOO�FDQRS\�UDQJHKRRG�DQG�
��[�GLVKZDVKHU�

6;� &RQVWUXFWLRQV� DQG� )LVKHU� 	� 3D\NHO� ZHUH� WKH�
UHQRYDWLRQ�WHDP�RI�FKRLFH�IRU�6SLULW�+RXVH��VR�WDNH�
D�OLWWOH�SLHFH�RI�WKH�&RRNLQJ�6FKRRO�LQWR�\RXU�KRPH�
ZLWK�WKLV�RIIHU��H[FOXVLYH�WR�6SLULW�+RXVH�FXVWRPHUV��
7R�ÀQG�RXW�KRZ��YLVLW�ZZZ�V[FRQVWUXFWLRQV�FRP�DX�
specialpromotion�RU� FDOO� 6WHYH�RQ���������������
&RQGLWLRQV�DSSO\�

Subject: Thanks Libby!!!

Hi Libby,

I wanted to show you what I have 
been doing since your Elements of 
Dessert course I participated in last 
week with my mum.

I had a really great time and felt 
much more confident to try new 
and harder recipes.

So far I have made: raspberry meringues, coconut 
meringues, Choc pudding with soft pistachio 
centre, passion fruit jelly and ginger foam, Flourless 
choc cake with choc chilli mousse and raspberry 
champagne jelly.

Thank you again. I am sure I still want to do a chefs 
apprenticeship and perhaps sometime I could come 
and visit you and you could show me the kitchen 
where you work?

Neisha
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SOY GLAZED SALMON
with Avodado Salad & Mirin Dressing
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Asian Entertaining:

Share these delicious offerings with your friends:- Shredded Chicken, Snow Pea Salad 
with Coconut, Lime, Chilli Dressing = Stir Fried Tamarind Prawns = Green Curry of 
Chargrilled Pork with Kaffir Lime = Crispy Roast Chicken with Black Vinegar & Shallot 
Dressing

NEW Asian Seafood & Salads:

Easy summer entertaining:- Chilli Salt Squid with Lime =Poached Snapper in fragrant 
Yellow Broth = Asparagus Salad with minced Prawn & Coconut Chilli Jam dressing 
=Scallop & Egg Noodle Salad with Star Anise Dressing.

Bangkok Dreaming:

Save yourself a Bangkok airfare, head to Yandina and enjoy these beautiful Thai 

flavors:- Crispy cured Fish with Prawn & Coconut Lon = Chilli Jam BBQ Chicken with 
Green Peppercorns, crispy Lime Leaves and Smoky Tomato Relish = Spanner Crab, 
Cherry Tomato & Omelette Salad with Siracha & Lime Dressing = Green Curry of 
braised Beef Ribs, Thai Basil, Eggplant & Pork Floss  = Stir fried Water Spinach, Oyster 
Sauce & Garlic

BBQ Hot Plate:

Sizzling BBQ & Salad recipes from 4 Spirit House chefs:- Black Pepper Prawns 
with Chargrilled Pineapple =  BBQ Chicken in Lemon Grass & Chilli Marinade =  
Watermelon & Coconut Salad =  Pepper Crusted Tuna Crostini with Wasabi Mayo

Chef ’s Menu:

Here’s some classic recipes from Spirit House chefs for you to enjoy when entertaining 

at home:- Steamed Salmon with Green Apple & Cashew Salad = Red Curry of Beef 
& Peanuts = Star Anise Braised Duck with Cumquats = Pickled Vegetable Salad with 
Spiced Plum & Ginger Dressing

Elements of Desserts:

Spend a morning with Libby, our restaurant dessert chef, and learn dessert techniques 

and garnishing tips that will transform a dessert into a visual delight. All recipes are 

gluten free:- Raspberry Meringue  = Coconut & Lime Pannacotta = Banana Creme 
Brulee = Dark Chocolate Ginger Fudge = Pistachio Praline  =Spiced Creme Anglaise 
= Pineapple Swizzle Sticks = Salted Peanut Caramel

Essential Thai 1:

This, our most popular class, has run for over 14 years and the chefs still feel no need 

to change a recipe. It introduces the basics of Thai cuisine, the essential ingredients and 

methods:- Thai Fish Cakes with Cucumber Relish = Penang Curry of Chicken = Stir Fry 
Beef with Roasted Chilli Paste & Thai Basil = Salad of BBQ Seafood with Lemongrass 
& Ginger

Essential Thai 2:

The perfect sequel to Essential Thai 1. Learn more Thai classic recipes & methods:-  
Tom Yum Goong = Sticky Sweet Pork Salad = Crispy Whole Fish with Tamarind Sauce 
= Green Curry of Braised Chicken with Bamboo Shoots & Baby Corn

Essentially Spirit House:

Based on recipes from the Spirit House book “Essentially Thai”, you’ll learn how to 

prepare and cook cuttle fish, brush up your stir fry skills & pound a curry paste:-   
BBQ Cuttlefish Salad with Lemongrass & Snow Peas = Stir fried Chicken, Roasted Chilli 
Paste & Cashews = Red Curry of Pork, Water Spinach & Kaffir Lime = Crispy Garlic 
Prawns with Sweet & Spicy Ginger Sauce

NEW Fast Fab Thai:

The recipes are all gluten free and will demonstrate basic knife techniques, plus some 

professional kitchen management tips. With a pantry of Asian staples on hand plus 

fresh produce, these recipes are easy to put together:- Stir fried Prawns with Curry 
Spice, Ginger and Basil = Seared Atlantic Salmon with Caramel and Lime =Pork Larb 
with fresh Herb Salad and Thai hot and sour Dressing = Chicken breast simmered in 
Coconut Milk, Chill Jam and Kaffir Lime Leaves = Coconut Panna Cotta with Mango & 
Passionfruit Salad

Gourmet Seafood BBQ:

Learn Chef hot tips on how best to prepare and BBQ fresh seafood:-  Spiced Grilled 
Kingfish with Mint, Ginger & Tamarind = Hot Smoked Salmon with Thai Pomelo Salad 
= Chargrilled Garlic Pepper Prawns with Green Chilli & Lime Sauce = BBQ Seafood & 
Glass Noodle Salad with Siracha Dressing 

NEW Mekong Adventure:

A culinary river journey through S.E. Asia, this class features some of the most popular 

dishes from our 20 year catalogue of recipes:- Cambodian  grilled free range Chicken, 
marinated in Mushroom Soy with a Lime Pepper dipping Sauce =Chiang Mai Pork Belly 
Curry braised with Tamarind, Ginger and Pickled Garlic =Vietnamese Prawn Spring 
Rolls with Nuoc Cham dipping sauce =Seared Cuttlefish with Green Mango Salad and 
Chilli Jam =Laotian Sticky Rice Pudding with Coconut and Palm Sugar 

Modern Asian:

Like most chefs, do you keep a journal of favorite recipes for foolproof entertaining?  

Then dust off your book and get ready to add these gems to your dinner party 

repertoire:-  Prawn Cakes with Lime Chilli Dipping Sauce = Coconut Chicken with 
Cucumber Noodle Salad, Peanut & Sesame Dressing = Steamed Salmon with Black 
Bean & Ginger = Chilli Caramel Pork with Apple & Mint
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Seafood Phuket Style:

Phuket, a must-see destination high on the list for tourists to Thailand, is rightfully 

renown for its seafood.  These recipes capture the essence of Phuket beach dining:- 

Crispy Chilli Tiger Prawns with Sweet & Sour Tamarind Sauce = Poached Snapper 
with Hot & Sour Herb Salad = Kua Curry of Mussels & Pineapple = Citrus Marinated 
Scallops with Coconut & Mint

Steam, Fry & Simmer

Create a great dinner party menu while mastering basic Thai cooking techniques:-

Steamed Prawns with Ginger, Chilli & Coriander = Yellow Curry of Duck with Potatoes 
and Pickled Green Pawpaw = Stir Fried Chicken with Thai Basil & Bamboo Shoots = 
Sweet Taste of Chilli Chocolate Brownie

Tasting Asia:

Makes your mouth water just reading the recipes:-  Miang of Prawns with Toasted 
Peanuts & Ginger = Spiced Lemon Grass Pork Satay = Smoked Fish & Coconut 
Galangal Soup = Steamed Prawn, Chicken & Water Chestnut Dumplings = Steamed 
Barramundi with Ginger, Black Bean Paste

Thai Banquet:

Designed to improve your knife skills, these recipes form a balanced menu for 

impressive entertaining:- Coconut poached Chicken & Prawn Salad with Asparagus & 
Chilli Jam = Braised Beef Shin with Red Dates & Shitake Mushrooms = Yellow Curry of 
Kingfish with Kipfler Potatoes = Chargrilled Cuttlefish tossed with Green Peppercorns, 
Basil & Lime Juice

Thai Curry Class:

Broadly speaking, Thai curries can be divided into four styles, coconut curries, which are 

the best known, stock-based curries, sour curries & stir fry curries. This class showcases 

each style:- Steamed Red Curry of Snapper & Pumpkin = Sour Curry of Prawns and 
Pineapple = Prik King Curry of Moo Grob = Lemongrass Chicken Curry with Kaffir lime 
& Turmeric

NEW Thai Feast:

This class is gluten free and showcases knife work,  technical skills and some of 

Queensland premier seafood and produce:- Spicy Salad of Qld Scallops and Green 
Mango =  Royal Thai Eggnets of Chicken and Beansprouts, Cucumber and Pickled 
Garlic Relish = Qld Prawns with Caramel, Ginger & Pepper = Red Curry of free range 
Duck  with Coconut Cream, Lychees and Basil = Ginger Coconut Tapioca Pudding

Wok Stars:

An Iron Chef would love these recipes! Dazzle your family and friends:- Crispy Garlic 
Pepper Chicken = Steamed Barramundi with Ginger Soy & Rice Wine =  Spicy Minced 
Pork & Tofu = Prawns & Asparagus stir fried in Roasted Chilli Jam.

Taste of Vietnam:

Recipes inspired by the street food enjoyed during our Hanoi Tag-along Tours:- Bun 
Cha Pork - lemongrass, garlic & sweet soy marinated BBQ Pork Belly with Rice Papers, 
Vermicelli Noodles & Nuoc Cham Dipping Sauce = Cha Ca - turmeric marinated Fish 
Fillets pan seared with shallots, garlic, lemon tossed with Spinach and Shrimp Paste, 
Lime sauce  = Bahn Xiou - crispy Pancake of Pork & Prawns with Rice Papers, fresh 
aromatic Herb Salad  = Kem Xio - Green Sticky Rice, Coconut Ice Cream and Toasted 
Coconut

Cooking School

To Book:
Book and PAY online at www.spirithouse.com.au  
or phone our o!ce during business hours on: 07 5446 8977

Costs: 
Class fee of $150: includes ingredients, recipes, apron, lunch with wine. 
Day classes start 9:30 am and usually $nish around 2:00 pm.
Night classes start 4:30pm and usually $nish around 9pm.

Conditions: (the fine print)

1.    Unless described otherwise, classes are NOT SUITABLE  
 for those with food allergies or vegetarians.  
2.    No Show?  Sorry, no refund.
3.    Cancellations are non refundable unless 5 days notice.
4.    Gift Vouchers MUST be presented on entry.
5.    Sorry - no babies or strollers.
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