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You never enjoy the world, till the sea itself flows in 
your veins, till you are clothed with the heavens 

and crowned with the stars; and perceive yourself 
to be the sole heir of the whole world.

Thomas Traherne 

Satellite Island

© SATELLITE ISLAND 2012

An Island Destination

Satellite Island is a scenic drive just south of Hobart along a 
road that winds in and out of tiny inlets and quaint coastal 
towns. It is only 5 minutes from beautiful Peppermint Bay.

From Hobart, drive to the Satellite Island private jetty at 
Middleton or take a relaxing journey by water on the luxury 
Peppermint Bay catamaran and have our manager pick you 
up from Peppermint Bay after lunch.

Nestled in the heart of the D’Entrecasteaux Channel, 
Satellite Island is 10 minutes by boat from its private jetty at 
Middleton, and only a stone’s throw from beautiful Bruny 
Island.

Arrive to be greeted by the island manager, Richard Roe, 
who will take you along the Channel to your island 
destination. With magnificent views of the World Heritage 
Hartz Mountain Range to the west and Bruny Island to your 
east, this is a truly memorable boat trip.

SATELL ITE ISLAND

HOME GALLERYEXPERIENCELOCATION BOOKINGSTHE ISLAND LOCAL AREA RECIPES

Saffron poached pear cheesecake 
28cm Cake

Tas-Saff
Created by Nathan Barwick for Tas-Saff
www.tas-saff.com.au

Base
250 g biscuits (Nice)
125 g melted butter
Process biscuits to crumb, add butter and process a little 
longer. Press into base of a lined tin.

Pears
Peel, halve and core 5 pears. Poach in the following syrup:

Syrup
1 Litre water
750 g caster sugar
½ vanilla bean
10 cardamon pods (crushed)
200 milligrams Tas-Saff saffron 
1 small stick cinnamon

Combine and poach pears until tender, leave to exchange 
flavours overnight. Remove pears then reduce syrup to a 
sticky glaze.

20 Almonds (blanched)

Roast and roughly chopped then press into base
OR Toast some flaked almonds and press into base

Place pear halves over base (cut side down)

Filling
800 g Ricotta cheese
4 eggs
1 cup sugar

Beat until smooth
Pour over pears
Bake at 180 degrees Celsius for 1 hour and 10 minutes
Cool in tin before turning out (using silicon paper on top to 
prevent sticking)
Spoon glaze over cake


