
Lunch: Monday - Friday 12noon - 2.30pm 
Dinner: from 6pm nightly

Corner Lake & Gatton Streets, Cairns – 4047 7955

Bring some Balinese into your home – take away now available

FOR AUTHENTIC BALINESE CUISINE

2005 RESTAURANT & CATERING AWARD FOR EXCELLENCE
Best Themed Restaurant & Finalist for Best Asian Restaurant

Tomato and Sweet Potato 
Gazpacho
Recipe courtesy of Oliver’s Restaurant

Ingredients
• 1 sweet potato (medium size)
• 4 tomatoes
• 1 red capsicum
• 2 spring onions
• 2 garlic pods
• 2 celery sticks
• 100ml olive oil
• 6 mint leaves
• Salt and pepper

Cucumber jelly
• 1 continental cucumber
• 2 leaves gelatine
• Salt and pepper

Mud crab meat
• 100g mud crab meat

Method
1.  Peel and dice the sweet potato, then cook it in salted water.
2.  Dice three-quarters of the tomatoes, red capsicum, spring 

onions, garlic and celery.
3.  Blend all of the above with the cooked sweet potato and olive 

oil.
4.  Add salt and pepper.
5.  Dice in very small pieces (brunoise) the left over vegetables 

and the mint.
6.  Blend the diced cucumber with salt and pepper.
7.  Pass the mix through a strainer and save the juice.
8.  Dissolve the gelatine and add it to a quarter of hot cucumber 

juice and mix everything together.
9.  In a soup dish, put diced vegetable, mint and crab meat and 

pour the cucumber jelly on top of it.
10.  Keep the plate in a cooler for half an hour.
11.  Before serving, check if the jelly is ready and pour the 

gazpacho.

*Chef’s tip
You can also savour the gazpacho by itself with fresh basil, mint or 
coriander. It’s a very refreshing and flavoursome soup for summer.

Rydges Plaza Complex 
Corner of Spence & Grafton Streets
Café China Noodle Bar at The Reef Casino
6A Abbott St, Customs House
BOOKINGS: 4041 2828
www.cafechina.com.au Open 7 days

Yum Cha Lunch  
Sunday to Friday
Dinner everyday

“Always eats like the Emperor...” 
Café China


