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Acknowledgement 
of Country

The Aquaculture Stewardship Council 
(ASC) acknowledges and pays respect to 
the past, present and future Traditional 
Custodians and Elders of this nation and 
the continuation of cultural, spiritual and 
educational practices of Aboriginal and 
Torres Strait Islander peoples.

ASC is a proud partner of the Australian National 
Maritime Museum, supporting the Museum’s 2026 
First Nations program.
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Partnership

Delicious Seafood Recipes That Celebrate 
First Nations Flavours

ASC has collaborated with chef Mindy Woods to produce 
six delicious recipes that celebrate First Nations flavours, 
sustainability, and connection to the country. The recipes in 
this booklet highlight native Australian ingredients and feature 
ASC-labelled seafood products that are all readily available on 
supermarket shelves so that you can cook them at home.

Easy to prepare and full of flavour, these vibrant and tasty 
recipes are guaranteed to wow your family weeknights and 
friends at your next dinner party, whilst highlighting the 
incredible First Nations flavours available to us all!

We hope these recipes inspire you to explore more creative ways 
to cook seafood and that you find joy in cooking them.
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Chef Mindy Woods 
Karkalla on Country

“As a proud Bundjalung woman, chef, and 
educator, food is my way of connecting to 
Country, culture, and community. These recipes 
I created focus on the importance of sourcing 
sustainable seafood and celebrate native 
Australian ingredients. For me, cooking is more 
than a profession, it’s a way to honour and stay 
connected to Country, to carry forward First 
Nations knowledge, and to share culture through 
every dish. I hope you enjoy cooking these 
seafood recipes that honour native ingredients 
and that they inspire you to discover more about 
sustainable food practices.”

Mindy Woods is a proud Bundjalung woman, chef, restaurateur, 
and advocate for Indigenous food sovereignty. A MasterChef 
Australia finalist and the founder of Karkalla in Byron Bay, Mindy is 
known for championing native Australian ingredients and sharing 
the stories of First Nations culture through food. In 2025, she 
became the first Australian to receive the prestigious Champions of 
Change award from the World’s 50 Best Restaurants, recognising 
her leadership in preserving and promoting Indigenous culinary 
traditions. Through her cooking and cultural experiences, Mindy 
continues to educate and inspire, creating powerful connections 
between people, Country, and culture.



Celebrating Sea Country5

"Sustainable 
seafood isn't 
just about 
preserving our 
oceans; it's about 
honouring the 
deep connection 
between land,  
sea, and culture.  
I strive to champion 
responsible 
aquaculture that 
respects both the 
environment and 
the communities 
it supports."
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About ASC

Aquaculture Stewardship Council (ASC), an independent non-profit 
organisation, is driving the improvement of environmental and social 
practices in seafood farming through its leading, third-party assured 
certification programme. 

ASC certification delivers measurable impact in aquaculture through 
science-based requirements—developed and revised through 
multi-stakeholder processes—covering biodiversity, animal welfare, 
greenhouse gas emissions, feed ingredient sourcing and human 
rights, all independently verified. 

The ASC sustainability label on products provides proof that 
the seafood originates from farms certified to the robust ASC 
environmental and social standard, enabling credible substantiation 
of sourcing claims and making it the most globally recognised and 
trusted label for farmed seafood. 

ASC is setting the standard for farmed seafood.  
www.asc-aqua.org
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Look For The Label

More than 60% of the seafood eaten around the world 
is farmed. Seafood farming is a large, growing industry 
with a significant global impact and must be handled 
with great responsibility and care. It is one of our biggest 
opportunities to feed a growing population responsibly.

When you buy products with the ASC sustainability label, 
you are choosing seafood from ASC-certified farms that 
have been independently assessed against stringent 
environmental and social requirements. 

These farms are audited on how they are managing  
their impact on the environment, fish health, workers  
and local communities.

It’s good for you:  
ASC-certified produce is farmed with care to 
provide you with healthy and tasty seafood.

It’s good for the planet:  
Farmers on ASC certified farms make 
a proven impact by protecting their 
surrounding environment, their workers  
and their community.

Seafood lovers choose the 
ASC label because:
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Celebrating the Australian 
National Maritime Museum’s 
Indigenous program

The Australian National Maritime Museum 
informs and is the centre of conversations of  
our Island nation, shaped by the sea. We develop, 
preserve, and present our collections, research, 
and expertise to connect visitors and their own 
experiences to stories as old as the continent itself.

One of the Museum’s foundational collections of Indigenous Art - 
The Saltwater Collection of over 80 bark paintings - represents the 
Museum’s continuing responsibilities as custodians of knowledge 
associated with deep ancestral knowledges of Australia's First 
Nations peoples. We elevate and empower First Nations voices of 
all Freshwater and Saltwater communities. 

Through consultations, programs and exhibitions of all 
contemporary artforms, we increased awareness of the 
responsibilities we all share in protecting Australia’s Sea Country. 
First Nations knowledge of sustainable practices of harvesting 
food and ocean resources for practical everyday life has much to 
teach future generations. 

Our key program activities in 2026 involve collaborating with 
traditional custodians of many First Nations traditional owners 
of Sea Country, both in Australia and internationally, exploring 
sustainable co-management in the interpretive methods of 
teaching about these sites off country. 
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Our Sea Gathering event this year, which coincided with Sydney’s VIVID 
festival, championed the work of Torres Strait Island artist Brian Robinson. 
"Cosmic Chase" transformed the museum rooftop into a looping, animated 
battleground where ancient mythology collides with pop culture and  
arcade-era fantasy. 

Aboriginal and Torres Strait Island stories of Sea Country are recollections 
of the world’s deepest memories. For tens of thousands of years, countless 
generations of Aboriginal and Torres Strait Island Australians sustainably 
harvested ocean resources. 

Through support from partners like ASC, the Museum is establishing 
pathways for communities to share their knowledge of sustainability and 
preservation of Sea Country for generations to come. Our 2025 program 
involves three separate research projects for South Australia, Tasmania, and 
Western Australia to add Indigenous interpretive layers into the design and 
display of Museum collections, new acquisitions and future exhibition spaces. 

The Museum’s Indigenous programs for 2026/27 engage in elevating 
Australian Aboriginal and Torres Strait Islander communities to educate 
national and international audiences of the more than 65,000 years of 
cultural stewardship of Australia’s Sea Country. 

Matt Poll 
Head of Indigenous 
Programs at the 
Australian National 
Maritime Museum.
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Brian Robinson 

SOlwater Relic l
All works copyright Brian Robinson 
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Recipe photography by Fran Flynn
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Native 
Ingredients
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Native Ingredients

Davidson Plum (Ooray)

A striking rainforest fruit with deep purple flesh, vibrant acidity, 
and rich berry notes. Its bold tartness adds depth and colour to 
desserts, sauces, chutneys, and beverages.

Finger Lime (Gulgany)

Known as “citrus caviar,” finger lime contains tiny pearls of juice 
that burst with bright citrus flavour. It brings freshness, texture, 
and visual appeal to seafood, salads, desserts, and cocktails.

Lemon Myrtle

Australia’s most celebrated native herb, prized for its sweet, 
fragrant lemon aroma. Lemon myrtle enhances teas, desserts, 
marinades, seafood, and baked goods with vibrant citrus notes.

Saltbush

A hardy native shrub with silvery leaves and a naturally savoury, 
salty flavour. Saltbush adds earthy depth and seasoning to meats, 
vegetables, breads, and native spice blends.

Paperbark (Melaleuca)

Traditionally used to wrap food for cooking, paperbark imparts subtle 
earthy and herbal aromas while helping retain moisture. It brings a 
distinctive bush food character to both savoury and sweet dishes.
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Macadamia (Kindal Kindal)

Australia’s native nut, renowned for 
its rich buttery flavour and creamy 
texture. Macadamias add luxurious 
crunch to salads, pastries, desserts, 
sauces, and savoury dishes.

Bunya Nut (Bonye)

Harvested from the ancient bunya 
pine, these large nuts offer a mild, 
earthy flavour reminiscent of chestnut. 
Their versatile texture suits roasting, 
baking, soups, purees, and pestos.

Karkalla

A coastal succulent with crisp, juicy 
leaves and a refreshing saline tang. 
Karkalla brings brightness, texture, 
and a taste of the shoreline to salads, 
seafood, pickles, and garnishes.

Traditional names are included where 
commonly documented and may vary 
between Aboriginal and Torres Strait 
Islander language groups and regions

www.ausnativefoods.com
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Recipes
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Ingredients 

Fish:

700g ASC-labelled 
barramundi fillets, skinless 
and boneless

Dusting: 

¼ cup rice flour

Crispy Fish Batter:

¾ cup plain flour

¼ cup rice flour

½ tsp garlic powder

1¼ tsp baking powder

1 cup cold beer

Pinch of salt

Vegetable oil (for frying)

Additional ¼ cup rice flour 
(for dusting)

Serving

Finger lime mayo

Lemon wedges

Crispy French fries

Freeze-dried ooray powder 
or Davidson plum powder

Barramundi Fish  
and Chips with Ooray 
Seasoning and Finger 
Lime Mayo

(continue overleaf)
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Finger Lime Mayo (Vegan, Dairy-Free, Gluten-Free)

Ingredients

500 ml neutral mayonnaise base (kewpie) 

Juice ½ lime 

Pulp of ten finger limes 

Method

Combine all ingredients.

1.	 Prepare the Fish:

Pat the fish dry with paper towels and cut into portions.

2.	 Heat Oil:

Preheat deep fryer to 190°C.

3.	 Dust Fish:

In a shallow dish, mix the garlic powder with ¼ cup of rice flour.

Season fish portions with salt, then lightly dust with rice flour and 
shake off excess.

4.	 Make Batter:

In a bowl, whisk together the plain flour, rice flour, baking powder, 
and salt. Gradually add the cold beer until just blended.

5.	 Fry Fish:

Dip each dusted fish piece into the batter, allowing excess to drip off, 
then lower into the hot oil.

Fry in batches for about 3 minutes, flipping after 2 minutes,  
until golden brown.

Remove and drain on paper towels, seasoning with salt.

6.	 Finish and Serve:

Just before serving, season the fish with salt and dust with freeze-
dried ooray powder.

Serve alongside crispy fries, finger lime mayo, and lemon wedges.
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Ingredients 

Buns and Filling:

8 brioche hot dog rolls, split and 
hollowed

⅛ white cabbage, finely shredded

4 tbsp lemon myrtle mayo

Lemon myrtle dressing

Chives, finely sliced

Crispy saltbush leaves

For the Popcorn Prawns:

Vegetable oil (for frying)

400g ASC-labelled raw prawn meat, 
chopped into 1.5 cm pieces

250g tempura flour (50g for dusting)

Sea salt

Crispy Popcorn Prawn 
Sando with Lemon 
Myrtle Mayo

Tempura Batter: 

200g tempura flour

300ml ice-cold water

Lemon Myrtle Dressing:

80ml fresh lemon juice

100ml lemon myrtle olive oil

40ml Dijon mustard

20ml honey

1 clove garlic, grated

Pinches of freshly ground lemon 
myrtle and native pepper

(continue overleaf)
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1.	 Make Tempura Batter:

Combine 200g tempura flour and 
ice-cold water until just blended.  
Chill in the fridge.

2.	 Prepare Dressing:

Whisk together all dressing 
ingredients in a bowl. Set aside.

3.	 Fry Prawns:

Heat oil in a deep fryer or wok  
to 180°C.

Dust prawns lightly in tempura 
flour, shaking off excess, then dip 
into the chilled batter.

Fry until golden (30 seconds to  
1 minute). Drain on paper towels 
and season with salt.

4.	 Assemble Sandwiches:

Place a tablespoon of lemon myrtle 
mayo in each bun.

Add shredded cabbage and top 
with popcorn prawns. Garnish with 
crispy saltbush leaves.
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Paperbark Smoked 
Salmon on Betel Leaf
Ingredients 

1.5kg side of ASC-labelled 
salmon (skin on, pin-boned)

125g brown sugar

50g fine salt

20g pepper leaf

150g raw rice

100g paperbark

(continue overleaf)

Serving

Betel leaves

Mixed herbs (1 heaped tablespoon)

1 tbsp crunchy shallots per portion

1 tsp macadamia cream per portion

½ tsp ground roasted rice per portion

1 drop coconut gel per portion

1.	 Cure Salmon:

Mix sugar, salt, and pepper leaf. Rub all over salmon and refrigerate 
for 30 minutes.

2.	 Smoke Salmon:

Preheat the oven to 120°C.

Spread rice and paperbark in a roasting pan. Place salmon on a wire 
rack above the rice mixture and heat on the stovetop until smoking 
(10-15 minutes).

Cover with foil and roast in the oven for 15-18 minutes until just 
cooked. Allow to cool, then flake.

3.	 Assemble for Serving:

Place a cleaned betel leaf on a serving tray, add macadamia cream, 
then a generous portion of flaked salmon mixed with herbs and 
crunchy shallots.

Top with ground roasted rice and a drop of coconut gel before serving.
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Ingredients 

12 large red chillies, de-
seeded and chopped

6 cloves garlic, peeled

150g caster sugar

4 tbsp Korean chilli powder

200-300ml lime juice

50-100ml fish sauce

Chilli Sauce

1.	 Blend Ingredients:

In a blender, combine chillies, 
garlic, and sugar. Blend to a smooth 
consistency.

2.	 Add Liquid:

Gradually add lime juice and fish 
sauce to taste, processing again until 
mixed. Adjust seasoning with chilli 
flakes/powder for balance.

Ingredients 

⅔ cup Uncooked Thai 
Sticky Rice 

1 kaffir lime leaf

Ground Roasted Rice 

1.	 Toast Rice:

Heat a wok over medium heat and 
add rice and lime leaf. Stir until rice 
is dark golden brown (about 10 
minutes).

2.	 Grind:

Allow to cool slightly, then grind in a 
spice grinder until slightly textured. 
Store in a sealed jar.
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Ingredients 

Defrosted and cleaned  
ASC-labelled abalone

500g unsalted butter  
(room temperature)

80g macadamia miso

Lemon wedges (for serving)

Deep-fried enoki mushrooms 
(for garnish)

Seared Abalone  
with Macadamia  
Miso Butter

1.	 Prepare Butter:

Whip the butter until 
fluffy, then gradually mix 
in macadamia miso until 
emulsified.

2.	 Cook Abalone:

Slice abalone thinly. Heat a 
cast-iron pan until smoking, 
add olive oil and miso butter.

Add abalone and cook until it 
curls at the edges (1 minute).

Squeeze lemon over abalone, 
return to cleaned shells, and 
serve topped with butter and 
crispy enoki.
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Crispy Fried Barramundi 
with Green Mango and 
Finger Lime Salad

Ingredients 

Barramundi:

4 ASC-labelled barramundi fillets (skin on, about 180–200g each)

2 tbsp rice flour or cornflour

Salt and Native pepper, to taste

Macadamia or Olive oil, for shallow frying

Green Mango and Fingerlime Salad:

2 garlic cloves, finely chopped

2 small red chillies, thinly sliced (remove seeds for less heat)

¼ cup (60ml) fish sauce

1 tsp brown sugar

Juice of 2 limes

Pulp 4 finger limes

½ large green mango (about 300g), peeled and shredded  
(you can also use green papaya)

250g cherry tomatoes, halved

1 cup mixed coastal succulents  
(karkalla, sea purslane, heart shaped ice plant)

2 tbsp roasted macadamia, roughly chopped
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1.	 Make Salad Dressing:

In a bowl, mix garlic, chilli, fish sauce, brown 
sugar, finger lime and lime juice until the 
sugar dissolves. Taste – it should be salty, 
sour, sweet, and spicy all at once. Adjust to 
your liking.

2.	 Toss Salad:

In a large bowl, combine shredded green 
mango, cherry tomatoes, and coastal 
succulents. Pour over the dressing and toss 
well. Top with chopped macadamia.

3.	 Fry Barramundi:

Pat fish dry with a paper towel. Season with 
salt and pepper, then dust the skin lightly 
with rice flour.

Heat 1cm of oil in a wide pan over medium-
high heat. Fry fish skin-side down for 3–4 
minutes until the skin is golden and crisp. 
Flip and cook for another 2–3 minutes until 
just cooked through.

4.	 Serve:

Place crispy barramundi on a plate and pile 
the green mango salad alongside or on top. 
Serve immediately.
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Crispy Chilli Prawn and 
Macadamia Lettuce Cups

Ingredients 

Rice Base:

1 ½ cups (300g) jasmine rice

½ cup (50g) moist shredded coconut

Prawn Filling:

¼ cup (60ml) macadamia oil  
(or olive oil)

1 tbsp fish sauce

1kg ASC-labelled green prawns, 
peeled, deveined, chopped

1 tbsp crispy chilli oil  
(store-bought or homemade)

150g saltbush, roughly chopped

1 red onion, thinly sliced

Juice of 1 lime

To Serve:

Iceberg or cos lettuce leaves

Chopped roasted macadamias

Sliced finger limes

Crispy Chilli Dipping Sauce:

1⁄3 cup (110g) crispy chilli oil

2 tbsp finger lime pearls
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1.	 Cook Rice:

Cook jasmine rice according to packet 
instructions.

Once cooked, stir through shredded 
coconut and set aside to cool slightly.

2.	 Prepare Crispy Chilli Sauce:

In a small bowl, combine crispy chilli oil and 
finger lime pearls. Set aside for serving.

3.	 Cook Prawns:

Heat macadamia oil in a wok or large frying 
pan over medium-high heat.

Add prawns, red onion, and saltbush. Stir-fry 
for 3–4 minutes until prawns are opaque 
and cooked through.

Add fish sauce and lime juice, tossing to 
coat. Remove from heat.

4.	 Assemble Lettuce Cups:

Spoon a portion of coconut rice into each 
lettuce leaf.

Top with the prawn mixture.

Drizzle with the crispy chilli-finger  
lime sauce.

Sprinkle with chopped macadamias and 
extra finger lime pearls if desired.
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Contact Information:
Aquaculture Stewardship Council, Daalseplein 101, 3511 SX Utrecht, 
The Netherlands
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