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Australia on screen

EpisodE 
thrEE: 

Northern Territory:  
Darwin & Katherine

Kiwi Chef and Personality Al Brown continued his epic culinary 
tour of Australia with a trip to Australia’s ‘Top End’. 
In the Northern Territory, Al showcases  the vibrant riverside city 
of Darwin and then heads further into the territory ending up in 
Katherine. Here he learns how to cook one of the region’s most 
prized delicacies with renowned indigenous chef, Mark Olive. 

Flavours of Darwin
Al starts his journey in Darwin. After a short time aclimatising 
to the tropical heat, Al makes his way to the iconic Mindil 
Beach Night markets in Darwin to pick up a curry and enjoy 
the view at the nearby beach. The market is home to a melting 
pot of stunning cuisine and culture, making for an excellent 
introduction to the region. mindil.com.au

Where the 
Barra are Biting
While in the area, Al can’t 
resist trying to reel in one of 
the Barramundi the region 
is renowned for.  Whether 
your client is a beginner or a 
professional Darwin Barra & 
Crab will provide them with an 
incredible fishing and crabbing 
adventure in Darwin and the Top 
End. darwinbarraandcrab.com

Crocodile Smiles
Crocodylus Park is one of the best places in Australia to get up 
close and personal with the largest reptiles on the planet!  Built 
upon 30 years of experience in crocodile research and conservation, 
Crocodylus Park plays host to over a thousand crocodiles from 30 
cm long hatchlings to massive adults measuring over 4.8 m and 
weighing more than half a ton! crocodyluspark.com.au

Follow in Al’s Footsteps 
For those with an appetite for a culinary adventure, 
follow in Al’s footsteps to the Top End and Katherine. 
A three hour drive from Darwin and hem to the world 
renowned Cicada Lodge, an authentic indigenous 
experience set amidst one of the most spectacular 
landscapes in the world. Here Al immerses himself in 
the ancient splendour of the Katherine Gorge and back 
at Cicada Lodge, meets up with celebrated indigenous 
chef Mark Olive. Mark shares the traditional art of 
cooking up a prized fillet of Crocodile tail. A once in a 
lifetime experience! cicadalodge.com.au

For clients keen to follow in the footsteps of Al’s culinary 
journey, find out more visit Australia.com/albrown. Missed 
an episode? Catch up at tvnzondemand.co.nz key search word 
Dishing up Australia with Al Brown
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