
VILARNAU BRUT RESERVA ORGANIC
50% MACABEO, 35% PARELLADA, 15% XAREL-LO

TOM’S CRISPY PANKO PRAWN BURGER 

INGREDIENTS (SERVES 2)
250g tiger prawns
4 spring onions, finely chopped
thumb sized piece ginger,  
finely grated
1 tsp cornflour
100g panko breadcrumb
2 tbsp sesame seeds
1/2 cucumber
150ml rice vinegar

2 tsp sugar
1/2 white cabbage,  
finely shredded
50g Japanese mayo,  
plus extra for toasting
1tbsp gochujang
2 brioche burger buns
salt
vegetable oil

METHOD
1.  Start making the pickled cucumber by shaving the cucumber into long strips using a vegetable peeler or mandolin.
2.  In a bowl, massage the cucumber with 1tsp salt and the sugar and leave to sit for 5-10 minutes.
3.  After 5-10 minutes, squeeze any fluid from the cucumbers and discard.  

Cover the strips with the vinegar and leave to sit in the fridge for 10 minutes or until ready to serve.
4.  To make the prawn patties add half the prawns to a food processor and process to a paste.  

Roughly chop the remaining half and add these along with the spring onions, ginger and cornflour to the prawn paste.  
Season with salt and using wet hands form the mix into 2 patties.

5.  Combine the panko and sesame seeds in a bowl and then coat both patties completely in the mixture.
6.  Make the gochujang mayo by combining gochujang and mayonnaise in a bowl.
7.  When ready to serve, slice each of your buns in half and spread some additional mayonnaise on each side.  

Toast these cut side down over a medium heat in frying pan until golden.
8.  Once the buns are toasted remove them and add 1 cm of oil to the pan.  

Once the oil is hot, add the patties and fry for 2-3 minutes on each side or until golden.
9.  To assemble, spread each side of the buns with gochujang mayo.  

Add shredded cabbage to the bottom, followed by the prawn patties and then some of the drained pickled cucumber.  
Top with remaining half of the bun and enjoy.

CAVA DISCOVERY TASTING  WITH OZ CLARKE &  
MASTERCHEF 2021 CHAMPION  

TOM RHODES



GRAN BARON BRUT ROSÉ
GRENACHE, TREPAT

TOM’S SAUSAGE AND KIMCHI HASH  
WITH GOCHUJANG KETCHUP

INGREDIENTS (SERVES 4)
6 sausages of your choosing  
(spicy works well here)
500g cooked new potatoes  
or chunks or larger potatoes
250g kimchi
2 tbsp neutral oil
4 eggs

 
4 spring onions finely sliced
1 tbsp gochujang
1 tbsp soy sauce
1 tbsp tomato ketchup
1 tbsp honey
1 tbsp rice vinegar
salt

METHOD
1. Preheat the oven to 180’C
2.  Remove the skins from the sausages and break them into small chunks.  

Break any larger potatoes into large chunks and set aside.
3.  Heat 2Tbsp neutral oil in an oven-proof frying pan (cast iron is great here) over a medium high heat.  

Once hot, add the chunks of sausage.  
Cook undisturbed on 1 side for 2-3 minutes or until the sausage has started to crisp and brown.  
Repeat on the other side and then remove from the pan and set aside, leaving any residual fat in the pan.

4.  Next add potatoes to the sausage fat and cook undisturbed again for 3-5minutes or until the potatoes begin to crisp.  
Once crisp on side, return the sausage to the pan and stir in the kimchi.  
Stir everything to combine evenly and check for seasoning.

5.  Make 4 divets into the sausage hash and crack an egg into each of the divots.  
Lightly season the top of the eggs with salt before placing the pan in the oven.  
Cook the eggs for 10-12 minutes or until the white is set but the yolk is still runny.

6.  While the eggs are cooking make the gochujang ketchup by combining gochujang,  
soy sauce, tomato ketchup, honey, and rice vinegar. Whisk thoroughly to combine.

7.  Once the eggs are cooked, remove the pan from the oven.  
Drizzle with gochujang ketchup, scatter over sliced spring onions and serve.

CAVA DISCOVERY TASTING  WITH OZ CLARKE &  
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ROGER GOULART GRAN RESERVA 2015
60% MACABEO, 20% PARELLADA, 20% XAREL-LO

TOM’S MUSSELS IN A MISO  
AND COCONUT BROTH

INGREDIENTS (SERVES 2)
1kg mussels
2 tbsp olive oil
2 shallots, finely chopped
1 thumb sized piece of ginger,  
finely chopped
4 garlic cloves, finely chopped

 
1 tbsp miso
400ml coconut milk
3 spring onions, finely sliced
bunch of coriander, leaves only
juice of 2 limes
salt and pepper

METHOD
1.  Clean your mussels by removing any visible beards and discard any with broken shells  

or any that won’t close when tapped.  
Set aside in a clean bowl.

2.  Add olive oil to a deep pan over a medium-high heat.  
Add shallots and sweat until softened, 3-5 mins.

3. Once the shallots have softened, add ginger and garlic, and cook until fragrant, 1 min.
4.  Add miso followed by coconut milk. Stir to combine and bring to a simmer.  

Season with salt and pepper as required.
5.  Just before serving, add mussels to the miso coconut broth, stir briefly and cover with a lid.  

Cook for 3-4 mins or until all mussels have opened.
6.  Remove the lid and stir the juice of both limes into the pot.  

Ladle the mussels and broth into bowls and scatter over coriander and spring onion.  
Serve with extra lime wedges.

CAVA DISCOVERY TASTING  WITH OZ CLARKE &  
MASTERCHEF 2021 CHAMPION  

TOM RHODES



BLANCA CUISINE GRAN RESERVA 2012, PARÉS BALTÀ
XAREL-LO, PINOT NOIR, CHARDONNAY

TOM’S SEARED TUNA WITH  
ROASTED RED PEPPER AND LIME SALSA

INGREDIENTS (SERVES 2)
2 tuna steaks
60ml olive oil, plus more for frying
Juice of 2 limes
2tsp gochugaru or chilli flakes
1tsp smoked paprika
2 garlic cloves, finely grated 
1tsp sugar

 
1tbsp fish sauce
150g roasted red pepper  
(drained from a jar), finely chopped
1 shallot, finely chopped
fresh coriander and lime wedges  
to serve
salt and pepper

METHOD
1.  Make a marinade by combining olive oil, lime juice, gochugaru, paprika,  

garlic, sugar, and fish sauce in a bowl.  
Whisk to combine and taste for seasoning.

2.  Season the tuna steaks on all sides with salt and pepper, add to a bowl or dish and pour over half the marinade.  
Marinade for up to 20mins. Don’t go any longer than this, as it will affect the texture of the fish.

3.  Add finely chopped roasted peppers and shallot to the remaining marinade and stir to combine.  
Taste for seasoning.

4.  When ready to cook, heat a non-stick pan over a high heat.  
Once hot, add 1tbsp olive, followed by the tuna steaks and cook for 1 minute per side.  
The steaks should still be rare in the middle.

5. Remove steaks from the pan and allow to rest for a couple of minutes.
6.  Cut the tuna steaks into thick slices against the grain.  

Lay on a plate and spoon over the red pepper salsa.  
Serve with fresh coriander and lime wedges.  
Great with rice, cooked grains, or a green salad.

CAVA DISCOVERY TASTING  WITH OZ CLARKE &  
MASTERCHEF 2021 CHAMPION  

TOM RHODES


