Dark MoFo was something of a tour de force for our wallaby product and the idea of producing our
food from the animals which belong here. With 3 wallaby dishes (and one possum) it’s fair to say
wallaby took the show by storm.

And public reaction was spectacular, Craig Will of Stillwater whose wallaby wing dish was a crowd
favourite commented “wallaby was the absolute hero of our event, people just kept coming back for
more of the wings”.

Stillwater’s hit wallaby wings Wallaby nachos w/wallaby con carne, creme fraiche
and tomatillo salsa verde, by Marla Singer

Heavy Metal Kitchen: Did a SMOKED WALLABY BARBACOA: Blue corn tostada, almond mole, pickled red
cabbage + fennel, tomatillo salsa, roasted sesame, puffed corn chicharron

And then there was possum by South
Restaurant:

Possum Bai Bun, 10 hour slow cooked
brushtail possum bao bun with hoisin
kewpie mayonnaise and Japanese
pickle.

Tourists and locals alike love wallaby because it is quintessentially Tasmanian,
and rather nice.



