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‘GOLDEN SPRUCE’ 7FT CHRISTMAS TREE $369 | ‘FELTY’ SHAPES ASSORTED $4.95EA IN BLACK | ‘OCELOT’ BAUBLE $9.95EA | ‘OCELOT’ TEARDROP $9.95EA | ‘COPPER SEQUIN’ BAUBLE $8.95EA |
‘GOLDY’ BEADED DECORATIONS ASSORTED $3.95EA | ‘FEATHER’ WREATH LARGE $119 IN BROWN | ‘CREMORNES’ JAR WIDE $79.95 | ‘OCELOT’ DEER $39.95 | BLACKBOARD FRAME SMALL $24.95

IN BLACK | ‘CHARACTER’ JARS ASSORTED $19.95EA | ‘GATSBY’ VOTIVE CANDLES (SET OF 3) $11.95 | ‘BASS STRAIGHT’ DEEP WIRE BUCKET BASKET (SET OF 3) $129 IN COPPER | ‘FOLDABLE’
2-BOTTLE GIFT BOX $15.95, BOOK GIFT BOX $12.95, GOWN GIFT BOX $19.95, SHOE GIFT BOX $14.95 IN BLACK, BOOK GIFT BOX $12.95, SHOE GIFT BOX $14.95 IN KRAFT | ‘GLITTERATI’ RIBBON

15M $24.95EA IN BLACK OR GOLD | ‘VELVET’ RIBBON 5M OR 10M $19.95 IN BLACK | ‘QUARTZ’ SATIN ANTIQUE RIBBON 25M $34.95 IN GOLD



DOMAYNE® STORES ARE OPERATED BY INDEPENDENT FRANCHISEES. ENDS 23/12/14.
SOME GOODS MAY NOT BE ON SHOW OR AVAILABLE AT EACH DOMAYNE® FRANCHISED STORE. 2 8 5 1 7 7 _ P 0 2 _ N A U

DOMAYNEONLINE.COM.AU

1. ‘OCELOT’ TEARDROP $9.95 |
2. ‘ANIMAL’ PRINT CLIP BIRD $4.95EA |

3. ‘GLASSY’ BALL $16.95 | 4. ‘FELTY’ SHAPES
ASSORTED $4.95EA IN BLACK | 5. ‘FELTY’ SHAPES
ASSORTED $4.95EA IN BLACK | 6. ‘GLAM’ FEATHER

$7.95 | 7. ‘ROCK’ PUP $16.95 | 8. ‘ANGEL’ PUP $16.95 |
9. ‘FELTY’ SHAPES ASSORTED $4.95EA IN BLACK |

10. ‘OCELOT’ BAUBLE $9.95
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Available at Priceline, Woolworths, Coles and leading pharmacies

WITHOUT THE SALON.

B L N D

SALON 

EXCLUSIVE

E

available in 28 shades

Introducing              Salon Blends collection
Each shade is a professional blend of 3 unique tones for 

flawless, multi-dimensional, beautiful colour results 
- just as you’d expect from a salon. 

NEW



EARLY MORNING, 

OPENING PRESENTS,  

BREWING COFFEE,

SUSSAN SLEEPWEAR.



SHOP ONLINE / SUSSAN.COM.AU
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HIS MONTH, WE 
are asking you to take 
the time to think 
about what it means 
to be grateful. 

In my case, I am 
writing this late on a Friday afternoon, 
a few hours after returning from Perth, 
and the theme of gratitude has given 
me cause to re�ect on the past year. 

I was in Perth to interview Australia’s 
second longest-serving Prime Minister, 
John Howard, about his book on Sir 
Robert Menzies, our longest-serving 
Prime Minister.

Coincidentally, it was the week of 
Gough Whitlam’s memorial, after the 
former PM passed away aged 98.

Mr Howard, 75, agreed to speak to me at an afternoon tea 
for The Weekly’s readers as part of his efforts to promote his 
book. It was a privilege to talk to him and he spoke candidly 
about everything from his own mortality to his private visit 
to see Mr Whitlam before he passed away.

Also at the afternoon tea was mother of three Catia 
Malaquias, who has been corresponding with me through 
Twitter for the past two years. Catia has worked hard to 
change community attitudes towards children with Down 
syndrome after the birth of her second child, Julius.

So, I am genuinely grateful to be able to meet and talk to 
Australians as varied and interesting as Catia Malaquias and 
John Howard. I am also grateful I could get the former PM to 
sign a few of his books because that has made my Christmas 
shopping list (sorry, Dad) a little bit shorter. 

Other things I am grateful for this year include the friends 
that have fought and beaten cancer. Friends such as my former 
colleague Annie Mulders (ovarian cancer), who at the time of 
writing is recovering from chemotherapy, and Caroline Nin 
(breast cancer), who found a new lump this year and, without 
going into the details, is today, thankfully, cancer free.

I also discovered a few months ago that former Queensland 
Premier Anna Bligh (non-Hodgkin lymphoma) is also cancer 
free after her public battle through the pages of this magazine 
in 2013. 

Helen McCabe, EDITOR-IN-CHIEF
Email me at awweditor@bauer-media.com.au
Follow me on Twitter at @helenmccabe

I am really grateful (and a little 
relieved) that Australia embraced the 
July cover with Turia Pitt, making it 
the most-read magazine this year. 

And I am proud and grateful that 
the second year of our The Australian 
Women’s Weekly/QantasWomen’s Weekly/QantasWomen’s Weekly/ Women of 
the Future scholarship fund produced 
another crop of brilliant young women 
who are changing lives, not just here 
but around the world.

On a personal front, I am again 
heading to South Australia for a 
traditional McCabe family Christmas 
on one of my brother’s farms outside 
Hamley Bridge. As I have written 
before, my family Christmas is quite 
unremarkable in the sense that I am 

lucky enough to have a totally functional, garden variety 
family, which consists of three brothers and a bunch of nieces 
and nephews, and too many aunts, uncles and cousins to 
count. The only thing interesting about my family is that it 
is spectacularly normal. 

Aside from the occasional argument about sport (which 
in itself is particularly normal), Christmas will include a 
traditional Catholic Mass like many other Australians of 
faith (see our story on page 44) and a long lunch that folds 
into dinner.

So, thank you for your support this year and may you all 
�nd something to be grateful for this Christmas.

Helen McCabe with Prime Minister Tony Abbott and the 
Women of the Future winners, and (right) with former  
PM John Howard at his latest book launch. 

Merry 
Christmas 
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Emily Blunt
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Letter of the month
We are sooo delighted with the story, photos and 
coverage of e.motion21 (WW, Nov). The sheer 
volume of readers and reach that you achieve 
through your iconic brand is extraordinary. It’s 
through this type of storytelling and showcasing 
of abilities that the dreams for the future can be 
realised. We know that perceptions will change in 
communities around Australia when they think 
about intellectual disabilities and particularly Down 
syndrome. You have truly helped us to move boundaries through this amazing discovery piece of our 
founder and CEO, Cate Sayers , her daughter, Alle,  our volunteers and the children and young adults 
with whom we move bodies weekly. Thank you so very much. CAROLYN WHITE , VIA EMAIL.
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Inspiration 

Gotta dance: (from 
far left) Colette, 

eight, Olivia, five, and 
six-year-old Matilda.

PHOTOGRAPHY BY JULIAN KINGMA  AND EAMON GALLAGHER STYLING BY REBECCA RAC

When a Melbourne 
mum started dance 
classes for her daughter with Down syndrome 
five years ago, she  
had no idea of the 
revolution that she  
was sparking. Sue 
Smethurst reports.

W HEN THE  
great American 
choreographer 
Martha Graham 
famously said  
of dance, “The body says what words cannot”, she couldn’t have known how perfectly her words would suit these three girls.Colette, Olivia and Matilda are your average little Aussie girls. They like pink, they love a tutu, they know the words to every song on the Frozen soundtrack > 

Dance
likeno one’s

watching

HEARTWARMING VIDEOTo see the inspiring young 
dancers, simply download the free viewa app (see Contents) and scan this page with your smartphone or tablet.

Open line

PEARL OF WISDOM
One thing you 
can give and 
still keep is 
your word.
MAUREEN BUCKLEY , 
NOBLE PARK, VIC.

The writer of our Pearl of 

Wisdom this month wins a 

$250 Maggie T  voucher and 

can shop our Summer 2014 

collection. Available in sizes 

12-24. Visit maggiet.com.au .

Send your letters to Open Line, The Australian 
Women’s Weekly, GPO Box 4178, Sydney, NSW 
2001, or email openline@bauer-media.com.au.

 WRITE TO US  
Letter of the Month 
wins $100, other letters 
published, $25. Your postal 
address must be included 
in all correspondence. 
Please state clearly if your 
letter is not for publication. 
See Contents for the 
location of Bauer Media 
Limited’s Privacy Notice.

The divine 
Deborra-lee 
She could so easily sit 
back and enjoy her 
lifestyle of riches. It makes 
me so proud that fellow 
Australian Deborra-lee 
Furness  (WW, Oct) spends 
so much time and energy 
helping others realise their 
dream of creating a family 
through adoption.
SALLY HEMMING , 
THORNLANDS,  QLD.

Why we love Pat
I look forward every month to reading The Weekly. 
The fi rst thing I do is scan the front page for what 
might interest me, followed by a quick fl ick through 
the magazine, then I go straight to Pat McDermott’s 
column. There are many interesting, thought-provoking 
and heart-warming articles every month. I love the 
fashion and I have every single recipe book printed, 
but it is Pat’s article that is my absolute favourite. 
For years, I have laughed and cried with her as she 
recounts the many faces of motherhood and family 
life. Many times, I have thought, “Does she know my 
children?”, as some of her tales could be from a page 
out of my own book of life. Her sense of humour and 
wit warms my heart and often I have had to re-read 

the column as the tears of laughter streaming down 
my face have obscured my vision. Of all we achieve in 
this world, bringing up a family is probably the most 
important thing we can do. And to do it with a sense 
of humour is without a doubt essential to maintaining 
one’s sanity. I will defi nitely be looking out for her 
book, but I’d love you to pass on my congratulations 
to a lady who keeps us mums grounded, honest and 
makes no bones about being “real” in a world that 
sometimes leaves you exhausted!
DEBBIE WALLS , VIA EMAIL.

Her mum would be proud
Crown Princess Mary (WW, Nov) is so widely admired 
for her wholesome attitude to her family, both her 
home and adopted country, and her chosen charities 
and causes, as well as being a poised and confi dent 
woman. I am sure her mother would feel a great sense 
of pride to see the way she handles herself and her life. 
Although Mary lost her mum when she was only 25, it 
is obvious that Mary has been greatly infl uenced by her 
in a very enriching and positive way.
DEBORAH BOWDEN , ROSEBUD,  VIC.

A great role model
I was so pleasantly surprised by the November edition 
of The Weekly (a publication which I don’t have the 
opportunity to read very often) that I feel moved to 
write to thank you. I was delighted by your choice 
of model for the Blue Lagoon  swimwear shoot > 

Photography by Juli Balla 
(Apologies, this image was 

incorrectly credited in October.)



20  AWW.COM.AU  DECEMBER 2014 

DOWNLOAD THE FREE viewa APP FROM:

(viewa is available on Android devices, versions 2.2-2.3.7)

WATCH 
The Australian Women’s Weekly 

COME TO LIFE!
1. Download the free viewa 
app to your phone or tablet 
from the Apple App Store or 
Google Play.

2. Hold your phone or tablet 
over any image or page where 
you see a viewa logo and watch 
the content come to life.

Join the 
conversation 
on Facebook 

and found it very heartening to see someone 
nearing the appropriate body mass index of 
most fully grown women, as opposed to that 
of a young sapling of a girl. I enjoyed your 
articles on women who “dared” to go grey, 
the burqa wearers and the body dysmorphia  
issues raised in the Robyn  Lawley piece. 
I’m pleased that your extensive regular 
readership will continue to be illuminated 
and gently led by the discourse in your pages, 
which I enjoyed for their compassionate 
perspective and the subtlety of the feminism 
underpinning it. So, congratulations, thank 
you and keep up the good work!
GRETCHEN HILLHOUSE , VIA EMAIL.

Life with burqas
I am just reading Life With A Burqa (WW, Nov). 
Thank you so much for this insight of the 
individuals hidden underneath these clothes. 
I think people struggle with acceptance of 
the burqa not just for 
religious reasons, but as 
well because our society 
thrives on human 
emotions and facial 
expressions. These 
women choose to hide 
their faces, so the natural 
instinct of the individual is to be cautious. It’s 
a one-way conversation on that level and that 
makes people understandably uncomfortable. 
I commend them for wearing the burqa for 
their religious beliefs, but I do understand 
why people struggle to accept them. 
ANNE TANNER, VIA EMAIL.

Shame on you 
I am extremely surprised that you consider 
it necessary and of importance to feature 
women who refuse to show their faces in 
public (WW, Nov). Anisa Khan  proudly states 
that she swims in women-only pools. She is so 
fortunate to have swimming pools closed for 
her benefi t only. Is this not discrimination? 
Sardia Khan  criticises Tony Abbott and would 
prefer him to stop him wearing swimming 
trunks (budgie smugglers). She wants him 
to wear boardshorts. Are you and her not 
aware that this is what surf lifesavers wear? 
Muslim boys are taught to lower their gaze if 
they see a woman in revealing attire. Really? 
Do I need to say anything more? Even at 
prayer time, they have to stand behind or 
be segregated from the men. 
KATHLEEN SCHOKMAN , PERTH, WA.

Our story on 
going grey 
(WW, Nov)
sparked many 
comments from  
readers. Some 
women said 
letting their 
hair go grey 
was a moment 
of liberation 
and even 
uploaded 
photos to show 
o�  their natural 
hair colour, while others were far more 
reserved about giving up the dye.
✽ I started going grey at 18 and have been 
dying it the 20 years since. It’s virtually white 
now and I am pretty close to just letting it go. 
Maybe after I hit 40! 
POSTED BY JANE GRIFFITHS 
✽ I dislike grey hair with a passion. I think it 
makes people look a lot older than they are. 
POSTED BY JAN BYRNE  
✽ Went grey when I retired after hiding it for 
15 years, so much easier to manage. Just a 
good haircut every six weeks and I’m done. 
POSTED BY LIZ GLADSTONE  
✽ After losing my coloured blonde hair 
(chemo due to breast cancer) I decided not 
to colour it anymore once it grew back. Nine 
months later, have natural blonde/white curls 
now … love not using chemicals anymore 
and embracing what I have! (I’m 51.) 
POSTED BY JENNIFER PARKER 

Sense of superiority
I found the stories of the four women in burqas 
interesting (WW, Nov) and I respect their 
choices. I am appalled that these women 
should be victimised because of how they 
dress. However, there was a sense of 
superiority in the articles which was not just 
about religious observance. Real tolerance 
comes from not judging people by the way 
they dress and it goes both ways. The theme 
seemed to be, “‘We are educated, modest 
women with good values, which is why we 
dress this way”. Well, I’m an educated, moral 
woman and I don’t need to wear a burqa to 
prove it. I live by the beach. I wear shorts, 
tank tops and sundresses, not for attention, 
but because I feel cool and relaxed in 
summer. I feel confi dent and respected, but 
uncomfortable that Muslim men might feel a 
need to lower their gaze when they see me. I’m 
a 61-year-old grandmother, for goodness sake! 

EVELYNE MANN , 
ALEXANDRA 
HEADLAND,  QLD.

I am outraged
This is my fi rst letter ever to 
a magazine, but I was really 
outraged by Life With A 

Burqa (WW, Nov). I cannot let it pass without 
expressing my dismay at what I see as a 
contribution to eroding our way of life here. 
I object to your giving an eight-page spread 
suggesting how wonderful life is when a burqa 
is worn. It is completely alien to the Australian 
way of life and in no way should its adoption 
here be encouraged. I know I’ll be considered 
a racist for voicing these opinions, but I am 
an Australian desperately hoping our way 
of life continues for my grandchildren.
KAYE RICHES , VIA EMAIL.

“I’m an educated, 
moral woman and 

I don’t need a 
burqa to prove it.”

Eleni Nakopoulos in Six 
Shades Of Grey, (WW, Nov) 
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infi nite
RRP $29.95
valued at $41.80

getaway
RRP $39.95

valued at $46.80

harmonious
RRP $49.95

valued at $72.70

iinnfi 
RRRRP
value

1-2-3
RRP $29.95
valued at $45.85 

1-2-3
RRP $29.95
valued at $45.85 rmonious

P $49.95
valued at $72.70

peaceful
RRP $29.95
valued at $41.85

pea
RRP
valued

This festive season, delight your nearest 
and dearest with a gift of pure, plant based 
beauty indulgence. Choose the perfect gift 
for him and her from a broad and beautiful 

selection designed to suit all lifestyles, 
beauty needs and budgets. Exceptional 

quality and value, Natio gift sets are a 
wonderful way to show your loved ones

just how much you really care.  

To view the entire gift set collection, 
visit www.natio.com.au

Natio gift sets are priced from RRP $12.95

Available at Myer, David Jones
and participating Pharmacies

way
9.95

$46.80

w
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hestonforcoles.com.auwhilst stocks last

“‘You’ll love this moist, rich, 
boozy traditional pud with 
a modern twist – an oozy 

sticky toffee sauce.”

Something different 
this Christmas.



LET THE BEGINparty 

Follow Spotlight on social media at facebook.com.au/spotlightstores; instagram 
@spotlightstores; pinterest.com/spotlightstores; youtube.com/spotlightmediacentre

/ tli ht t i t
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. On thescene

For a week each November, all roads lead 
to Flemington. This year, The Weekly was 
on hand to capture all the horsing around.

Jesinta Campbell 
 (left) and Sylvia 
Je� reys .

Ebony and ivory: 
Rachael Finch  
(left) and Edwina 
Bartholomew. 

Smile! Alex Perry  
grabs a selfi e with 
Megan Gale. 

Model, 
Ashley 
Hart. 

Model Kate Peck  cosies 
up to Myer Ambassador 

Kris Smith. 

There were fi llies, frocks and 
fascinators as far as the eye could 
see on Derby Day, as the great, the 
good and the genetically blessed 
descended on Melbourne’s Flemington 
Racecourse. Faithfully adhering to 
the black-and-white dress code, the 
social set took to The Birdcage to 
set a new land-speed record for 
Champagne consumption. Rumour  
had it there were horses racing nearby.

DERBY DAY 
Former Miss 
Universe  
Australia, 
Scherri-Lee 
Biggs.
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MELBOURNE CUP 
It’s the race that stops a nation – and keeps an 
army of milliners gainfully employed. Colour 
ruled the day at the Melbourne Cup, as men and 
women alike used the occasion to channel their 
inner kaleidoscope. And while the punters (below, 
left) keenly followed all the action on the track, 
The Birdcage  was once again a riot of plumes, 
prints and vertiginous heels. Showing all the 
stamina of the stayers in the Cup, the gathered 
celebs marquee-hopped and paparazzi-dodged 
like the seasoned pros they are. 

Nikki 
Phillips  

was a vision 
in fl oral.

Model 
Bambi 
Northwood-
Blyth.

Julie Bishop with 
David Panton.

New kids on 
The Block, 
Shannon 
(left) and 
Simon Voss .

Prime 
Ministerial 
daughter 
Frances 
Abbott. 

Gai 
Waterhouse. 

Samantha 
Armytage. 

Megan 
Gale.

Chris and 
Rebecca 
Judd. 

Kate 
Waterhouse. 
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 Portfolio

WATCH OUR VIDEO
To see a video of Zoe, Hamish and 
Sonny at our shoot, download the 
free viewa app (see Contents) 
and scan this page with your 
smartphone or tablet.



BABY’S fi rst 
Christmas

There’s nothing like a baby to reignite the magic of the festive 
season. Four celebrity mums share their joy with Clair Weaver  
as they prepare for their new arrivals’ first Christmas.  

ZOË FOSTER BLAKE  AND SONNY
Zoë and husband Hamish Blake  will be immersed in 
tinsel, decorations, wrapping paper and ribbon as 
they get ready for their biggest Christmas yet. 

“We love Christmas,” radiant new mum Zoë says, “but 
now we have Sonny,  we’re really going to go to town.”

The couple is smitten with their sweet-natured 
little son and it’s no surprise Sonny is proving to be 
a happy-go-lucky baby with parents like his.

“We love his playfulness and fi nding out what his 
personality is like,” says Zoë. “It’s been wonderful.”

Hamish is equally infatuated, showering his son 
with cuddles and kisses during our shoot.

“Fatherhood is so much fun,” he enthuses. 
It’s been a busy year for the duo, who welcomed 

Sonny in May . As well as magazine columns, Zoë has 
launched her own skincare range, Go-To , while Hamish 
has juggled TV, radio and travel commitments. 

“I had no idea what to expect,” admits Zoë of 
motherhood. “You’re in a fog the fi rst six weeks. But 
Hamish is very supportive. We make a good team.”

Already supporters of several charities , the couple 
also give to those in need at Christmas. “When you’re 
pregnant, you pray for a healthy baby,” says Zoë. “To 
not have that – I can’t pretend to know what that’s 
like. I would love people to donate this Christmas.” 

Zoë took part in our photo shoot to support Redkite , 
the children’s cancer charity. See page 38 for details. 

PHOTOGRAPHY BY ALANA LANDSBERRY   STYLING BY REBECCA RAC   PROPS STYLING BY STAV HORTIS 
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CANDICE FALZON AND IVY 
As a team of stylists and photographers buzzes around them, the bond between 
Ironwoman champion Candice Falzon  and her newborn daughter, Ivy , is palpable. 
Indeed, the little girl’s arrival in September  brought a whole new dimension to the 
lives of Candice and her cricketing fi ancé, David Warner .

“It is out of this world,” Candice says. “I’m loving it and I am blessed to have such
a supportive partner in Dave. Seeing the two of them together is really special. He 
is just smitten and she is the  spitting  image of her dad.” 

New motherhood hasn’t come as too much of a shock, says Candice, even though 
David had to go overseas to represent Australia when Ivy was only two weeks old. 
“I have always been someone who puts other people fi rst, so it’s not too much of a 
change,” she says. “If anything, it’s made me realise how special mums are and how 
much of a massive job it was for my own mum.”

The sporty couple use their public profi les to raise awareness and money for families 
with sick kids – a plight they appreciate even more now as new parents. 

“It really opens your heart,” says Candice. “To see your child go through anything 
bad is heartbreaking, but to have a seriously sick child is something else.” 

As the Boxing Day Test match gets underway in Melbourne the next day , Christmas 
Day will be spent with David’s cricket mates, plus their wives, partners and families.

“Cricket Australia  will be putting on a big, really nice event,” Candice says, who 
enjoys the camaraderie of the cricketing community.  

“There’ll be a Christmas tree, face painting, people who draw family portraits, a big 
lunch and a visit from Santa Claus. A lot of the cricketers have kids – and a lot of us 
have been through pregnancies recently – so it’s sweet that they all grow up together.”

Candice took part in our photo shoot to support the Australian Mitochondrial Disease 
Foundation . See page 37 for details.
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RACHEL GILBERT AND STORM
Christmas provides a welcome break for fashion designer Rachel Gilbert,  
who has juggled new motherhood with putting out a new collection and 
refreshing her eponymous clothing label this year.

The besotted new mum is looking forward to a festive family lunch with  
all the trimmings at her mum’s house with her TV presenter husband, Tom 
Williams, and their inquisitive 11-month-old daughter, Storm.

“My mum gets right into the spirit of Christmas,” Rachel says, laughing. 
Turning to Tom, she adds, “You and I counted 27 Santas in her living room  
one year, didn’t we? It’s great family time and we do think how blessed we  
are to have a healthy baby and to be all together.”

The arrival of Storm in January has been life-changing for the down-to-earth 
couple, who wed in 2012. “It’s another level of love,” Rachel says. “Everyone 
tries to prepare you, but it’s a whole di�erent experience. I never thought  
I could love someone like this.”

So what are her hopes for Storm? “I want her to be happy with her life, 
whatever she decides to do, and be a good person,” she says. “I hope I can  
be the mum my own mum was to me.”

Motherhood has also changed the way that Rachel works, as she prioritises 
spending time with her daughter. “I have become a huge multi-tasker and I’m 
definitely more e�cient,” she says. 

“When I go to the o�ce, I am in there [to work] – there’s no more, ‘I’ll just 
have a quick second on Instagram anymore!”

As the daughter of a designer celebrated for her luxurious designs, can you 
guess where little Storm got her pretty French lace outfit pictured here from? 
That’s right – her mum made it.

“I’m making the most of it,” Rachel says with a chuckle, “before she puts her 
foot down and says, ‘I am not wearing that’.”

Rachel took part in our photo shoot to support The Starlight Children’s 
Foundation. See page 42 for details.
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WATCH 
OUR VIDEO
To go behind 
the scenes 
of our shoot, 
download the 
free viewa app 
(see Contents) 
and scan this 
page with your 
smartphone 
or tablet.



YUMI STYNES AND MERCY 
Gratitude is the theme of Christmas this year 
for columnist, TV and radio presenter Yumi 
Stynes , who endured a painful miscarriage 
scare in her pregnancy with daughter Mercy .

“It was horrifi c,” she says. “I had cramps and 
bleeding – I thought it was all over.”

Fortunately, her baby – now a cheerful and 
robust six-month-old  – was unharmed. Yumi 
is also counting her blessings at having found 
love again with husband Martin Bendeler , after 
splitting from musician Ben Ely , with whom 
she has daughters Anouk and Dee Dee . 

“I’m having a second chance at a relationship 
and having another baby,” Yumi says. 

She hopes that Mercy will grow up with the 
values of equality, resilience and substance. 

“I hope she gets an emphasis on being smart 
and courageous, and less emphasis on what 
she looks like and wears,” she says. 

Theirs is a modern tale of unity at Christmas. 
“We often have Christmas with my ex. He brings 

his partner and we celebrate together,” Yumi says.
This year, Yumi’s Japanese mother will be 

hosting lunch at her home in Melbourne.
Meanwhile, at a time of year often marked 

by excess, Yumi will be teaching her kids about 
the importance of giving. “When I take the 
kids shopping, there’s a frantic feeling of 
consumerism and competitiveness,” she says. 

“This Christmas, it’s going to be more about 
giving back.”

Yumi took part in our photo shoot to support 
Mater Little Miracles . See page 40 for details. 
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GRATEFUL
 Why we are
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Inspiring 

The past 12 months have 
taught these four families 
that the best Christmas 
present they could hope 
for this year will be one 
another’s company.  
They tell their stories  
to Michael Sheather.

E
DEN WAS BORN with all the right signs, smiling, 
special and ready for anything. Yet, at 12 months,  
she wasn’t crawling, let alone walking. That’s when  
I made her �rst paediatric appointment. I was told  
I was a neurotic mother who just needed to give it  

time. Then her left leg became unstable. An MRI revealed “a possible 
metabolic aetiology” – a problem with her body’s chemistry. In any 
case, they treated the symptom – her leg – by �tting a brace and 
hoping for the best. We had no idea what lay ahead. 

“By the time she had turned �ve, things had deteriorated. Last  
year, we had more than 80 doctors, and therapists, appointments. 
Answers were and still are in short supply. Most specialists suspect 
a “mitochondrial disorder”, a chronic, genetic disorder that occurs 
when the mitochondria of the cell fail to produce enough energy 
for cell or organ function. Yet there is no precise diagnosis and  
no certainty.

“Eden is now nine years old and has dif�culty keeping food in  
her stomach. It’s like her gut has a will of its own. We feed her with 
lique�ed superfoods and smoothies to nourish her. She can eat on 
her own, but is very slow. 

“Our nights can be disastrous. Either my husband, Geoff, or I sleep 
in Eden’s room so we can carry her to the bathroom, but to do that 
we have to disconnect her from the machine that drip-feeds her. 

“Eden has been in a wheelchair since December 2012. Despite 
what has happened and I know how strange this will sound, we 
have a lot to be thankful for. The doctors and nurses who have 
looked after Eden have been wonderful. So are her family and 
friends. Eden’s sister, Neve, seven, is always by her side. 

“Eden goes to school and loves learning. Sadly, her voice is now 
also affected because she can’t get enough air in her lungs to speak 
properly. Yet she is still smiling. And, perhaps most of all, we are 
grateful for that because there are many times when it would be 
easy for her not to smile. 

“We are focused on the future together. Christmas is a big part  
of our family experience. I was born in Germany, so we celebrate 
Christmas in the German style, exchanging presents on Christmas 
Eve. Yet presents aren’t as important as being together. 

“Neve con�ded to me the other day about a gift that we all  
hold deep in all our hearts. ‘Mum,’ she said, ‘I only have one wish.  
I wish that Eden could walk again.’ And that’s a gift we would give 
anything for.” >

PHOTOGRAPHY BY NICK SCOTT 
STYLING BY REBECCA RAC

Inspired by the Chester family, The Australian Women’s Weekly  
has made a donation to the Australian Mitochondrial Disease 
Foundation this Christmas and we encourage readers to do  
likewise. To make a donation, visit amdf.org.au.

Geo� and Jessica 
Chester with their 
daughters Neve  
(left) and Eden.

Jessica and Geo� Chester have watched their 
daughter succumb to a mystery degenerative 
illness. Jessica shares her story here.
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“We’re not out of the 
woods yet, but we’ve 
found a good place 
for a picnic.” Susie 
Latimore with her 
son, Manning, and 
daughter Lauren.

When Susie Latimore’s son, Manning, battled a tumour  
last Christmas, she learned lessons she couldn’t have 
anticipated. She shares her story here.

W
HY DOES A 10-year-
old boy suddenly 
grow a malignant 
tumour the size of a 
rockmelon inside his 

chest? We may never know the answer 
to that question, but our son, Manning, 
knows what it is like to develop such  
a terrifying condition and his courage 
and determination have taught us much 
about life’s big lessons.

“Just before last Christmas, Manning 
developed a cough. Our GP thought  
that it was a chest infection. Antibiotics 
cleared up the cough, but a week later,  
in the middle of the night, he woke  
me complaining of a pain in his chest. 
Oddly, my mind �ew straight to the 
most unlikely scenario – ‘What if  
it’s cancer?’

“The radiologist’s smile couldn’t hide the 
truth in her eyes. As I sat in the waiting 
room, with two children scrutinising my 
every gesture, I knew my instincts had been 
right. Manning had a sarcoma in his chest 
wall. It was enormous – 14 centimetres 
long and eight centimetres in diameter.  
It was a highly malignant cancer so rare 
that even now there’s no exact diagnosis.

“Chemotherapy became our �rst line 
of defence. As I sat in a foldout chair 
beside Manning’s bed, nurses dressed in 
purple gowns brought in chemo drugs, 
uncapped his central line and pumped 
that poison straight to his heart. It was 
the longest night of my life. We left 
hospital on Christmas Eve. Santa brought 
Manning a blue BMX bike, but he was 
barely able to stand, let alone ride. 

“On chemo, life depends on the 
thermometer. With no white blood cells, 
even a slight infection can be fatal. At 
2am on Boxing Day, the thermometer 
betrayed us. We barely saw the outside 
world for the next three months.

“By his fourth round of chemo, 
Manning’s golden hair and even his 
eyebrows had vanished. He looked like  
a ghost. Though he wasted away, his 
tumour did not. Radiation became the 
next weapon in our medical arsenal. 

They were about to radiate my tall, 
handsome boy’s spine and we listened to 
how this might stunt him or make him 
grow crookedly. We sought a second 
opinion from a doctor in Los Angeles. On 
the day Manning was to start radiation, 
they recommended surgery as a better 
option. We thank God they did.

“However, there were risks. He could 
die. He could become a paraplegic.  
On the way to the operating theatre,  
I vaulted on to his trolley to hold him  
as he wept. No one had a dry eye except 
for me. A smile was the only gift I could 
offer him. 

“When Manning woke up, he couldn’t 
speak. The tumour was gone, but so 
were three ribs and most of his left lung. 
He managed to raise his arm and give a 
�st pump before he called for my iPad. 
He typed, ‘ididit’ and ‘iluvu’.

“Miraculously, the surgeon removed  
the tumour with clear margins where 
margins simply didn’t exist. Three weeks 
later, Manning was back at school. You 
can’t be cleared of cancer until �ve years 
after diagnosis. As my husband, Ryan, 
put it, we aren’t out of the woods yet, but 
we’ve found a good place for a picnic.

“Manning is now 11 and he rides his 
bike to school each day. We’ve learned 
so much from this experience about life, 
love, strength and hope. Yet gratitude  
is probably the greatest gift from this 
trauma. We are grateful that Manning  
is still in our lives. We are also grateful 
to have bonded even more closely as  
a family and to be surrounded by so  
much love. And we are grateful for the 
dedication and professionalism of the 
medical staff at Westmead. Without them, 
this Christmas might be very different.” >

Inspired by the Latimore family, The 
Australian Women’s Weekly has made  
a donation to the children’s cancer 
charity Redkite this Christmas and we 
encourages readers to do likewise. To 
make a donation, visit redkite.org.au.
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R
EBECCA CARROLL AND 
her husband, Daniel, had 
always wanted a baby of 
their own, but after she 
suffered an ectopic 

pregnancy in 2010, it took years before 
they could conceive. When Rebecca, 37, 
became pregnant in September last year, 
“it was our dream �nally coming true”.

However, 20 weeks into her pregnancy, 
Rebecca’s membranes ruptured, threatening 
the life of her unborn child. At 27 weeks, 
scans revealed his heart was big, but his 
chest quite small, a condition known as 
pulmonary hypoplasia. Doctors had little 
choice but to give Rebecca steroids to 
help the baby’s lungs mature and hope 
he would continue to full-term. 

A few weeks later, Rebecca went  
into labour and delivered her tiny boy, 
Oliver, prematurely, on March 5 at 

Oliver Carroll might not be 
having his first Christmas 
with his family if it wasn’t  
for the dedication of the 
medical sta� at Brisbane’s 
Mater Hospital.

which is common in 65 per cent of 
premature babies.

“After 10 weeks in hospital, taking 
Oliver home was the best present I could 
ever have asked for,” says Rebecca. 

“Seven months later, Oliver is still  
on oxygen when he sleeps to help his 
breathing, but he’s gained a lot of weight 
and grown, too. 

“We were hoping that he might be 
able to leave the oxygen behind by 
Christmas, but now it seems he’ll still 
need it for a few more months. And  
he’ll need regular examinations until  
he goes to school. Even so, we are so 
grateful to the doctors and nurses at  
the Mater for all their care and skill. 

“Without them, �nally having our 
baby home with us for his �rst Christmas 
might never have been possible.” >

Brisbane’s Mater Hospital. He weighed 
just 1.492 kilograms, less than half the 
weight of an average, fully developed 
newborn baby.

“I only saw Oliver for a second after 
he was born,” says Rebecca. “He was 
struggling to breathe, so the nurses 
rushed him to the Mater’s Neonatal 
Critical Care Unit and put him onto  
a ventilation machine.”

Later that day, medical staff called 
Rebecca and Daniel to the unit because 
they were afraid Oliver might not live.

“He took a turn for the worse and the 
nurses wanted us there to be with him,” 
says Rebecca. 

“He had drains in his chest because his 
lungs were leaking air and his heart rate 
slowed and his blood pressure dropped. 
To be honest, we didn’t think he would 
ever come home with us.”

Oliver’s life hovered on a knife-edge, 
but somehow this tiny baby boy held on 
to life and, during the next week or so, 
the holes in his still fragile lungs began 
to repair. 

With each day, his breathing became 
stronger and his vital signs more stable. 
Oliver has chronic neonatal lung disease, 

Inspired by the Carroll family, The 
Australian Women’s Weekly has made  
a donation to Mater Little Miracles this 
Christmas and we encourage readers to 
do likewise. To make a donation, visit 
materfoundation.org.au.

For Rebecca and 
Daniel Carroll,  
little Oliver is  
the best present  
they could have  
asked for.
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She’s a star ... Victoria puts the 
finishing touch to a tree with her 
parents Wendy and Ken, and (from 
left) siblings Marshall, Alexandra 
and Charlotte.

Ken and Wendy Robinson tell 
how their daughter Victoria’s 
three-year battle with cancer 
has made them realise how 
brave she really is.

I
’D LIKE TO introduce you to the 
bravest little girl in the world, our 
daughter Victoria,” says Wendy 
Robinson. “She is seven years old 
and, three years ago, we noticed 

her walking with a limp in her left leg. 
When we investigated, scans revealed 
that she had a malignant tumour at  
the base of her brain stem. It had also 
restricted the use of her left arm. 

“Our doctors said she needed surgery 
as quickly as possible and that there was 
a strong chance she might not survive. 
One day, we had a perfectly normal life 
with a wonderful, apparently healthy 
daughter, the next, we were a family  
in crisis. 

“We were advised to take Victoria 
home to our house near Lake Macquarie 
on the NSW North Coast. Told that it 

would take seven days to prepare the 
surgeon for the operation, we were also 
advised that we should treat those seven 
days as a family holiday, even though it 
was possibly our last opportunity to be 
together as a family. And my husband, 
Ken, and I weren’t to tell Victoria or her 
three siblings what was going on. Those 
were the longest seven days of our lives.”

Ken adds, “We were at the beach and  
I was with Victoria, the waves washing 
around our feet. We were laughing and 
playing, and looking for all the world like 
we were on holiday, but in my mind, I was 
thinking, ‘This might be the last time I swim 
with my daughter. I have to treasure this 
moment because it might be all we get’.”

Wendy continues, “It was like a 
countdown – our daughter was going 
through eight and a half hours of surgery 
and she was going to live or die. But she 
survived. The surgeons couldn’t remove  
all the tumour because of its position in  
the brain. It is still there.

“Victoria needs chemotherapy on a 
weekly basis. She lives her life between 
three worlds: home, school and hospital.  

In all those places, everyone who knows  
her loves and adores her. But her courage 
astonishes me. She had drugs put into her 
system through a permanent port in her 
chest through long needles. She told her 
father that when it happens, it really hurts, 
but she never showed it because she didn’t 
want us to be upset. 

Where does that come from? Where does 
a seven-year-old �nd that kind of strength? 
And here were we trying to be brave for her 
while she was protecting us. 

“We now live our lives in three-month 
stints, not knowing what is going to 
happen. But we are grateful – grateful  
that Victoria is here with us, grateful we  
are together again as a family and more 
bonded than ever before.” #

Inspired by the Robinson family, The 
Australian Women’s Weekly has made 
a donation to The Starlight Children’s 
Foundation this Christmas and we 
encourage readers to do likewise. To 
make a donation, visit starlight.org.au.
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 Devotion

COME 
ALL YE
faithful
As churches around the country prepare to 

observe Christmas, Bryce Corbett celebrates  
the myriad ways in which Australians express their 

faith – and showcases their houses of worship.

I
T’S NOT QUITE the Sistine Chapel 
and Michelangelo himself may not 
have had a hand in the painting of 
its dome, but the Monastery of 
Panagia Kamariani in Red Hill on 

the Mornington Peninsula is nevertheless 
a stunning slice of Greek culture in the 
heart of Victorian wine country. 

Father Lefteri (right), the Greek Orthodox 
clergyman with 48 years experience, who 
ministers to a �ock numbering anywhere 
between 40 and 400 depending on the 
holy day in question, presides over his 
church with a quiet sense of pride.

As well he might. Made of a stone which 
was quarried in Mt Gambier and set among  
a grove of olives planted in the shape of a 
cross, the church boasts an interior which 
inspires hushed reverence from all who enter.

The icons – from the depiction of 
heaven on the ceiling to the prophets  
from the Old Testament and the solemn 
parade of New Testament saints down  
the walls – were all hand-painted by a 
Melbourne-based parishioner, Anastasia, 
who spent a good deal of time on her  
back atop scaffolding realising her 
magnum opus. 

Christmas at the monastery begins  
with a 7am Mass and involves the singing  
of Greek carols. Yet it’s Easter when the 
place really comes alive. Parishioners 
travel from all over Melbourne to take 
part in the church services and add their 
side of lamb to the 20 or so spits that dot 
the 6.5-hectare property on Easter Sunday. 
Local legend has it that you can smell the 
celebration long before you arrive at it. >

Monastery of Panagia 
Kamariani 

MORNINGTON PENINSULA, VIC

PHOTOGRAPHY BY WILK
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I
N THE GREEN hills on the  
outskirts of Wollongong – barely  
a stone’s throw from the chimneys  
of the Port Kembla steelworks – a 
tower of another kind rises from  

the landscape.
It’s the seven-tiered pagoda of the Nan 

Tien Temple, the largest Buddhist temple  
in the southern hemisphere and the spiritual 
hub of some 2000 practising Buddhists from 
the greater metropolitan area of Sydney. 

It’s a peaceful place and �ttingly so, with  
a large majority of the temple’s services 
revolving around the revered Buddhist 
practice of meditation.  

“Even though Buddhism is 2600 years old, 
it’s contemporary,” explains Venerable Miao 
You (opposite, centre) – one of many female 
“reverends” who minister at Nan Tien. “It’s  
a way of life as well as a religion, with an 
emphasis on mindfulness through meditation.”

Venerable You says the Nan Tien 
congregation comprises Australians from  
all backgrounds – Asian, Western and 
everything in between.

“People these days need time out, modern 
life is so busy. Meditation is a contemplative 
practice. People feel like their minds have  
a holiday.”

On the subject of holidays, the Christmas 
period is marked at Nan Tien with a week- 
long cultural festival. “The signi�cant date 
on our calendar is Buddha’s birthday, which 
we celebrate in May, usually the same day 
as Mother’s Day,” explains Venerable You. 

“The most important ritual is the bathing 
of Buddha. It’s a symbolic gesture, signifying 
the cleansing of our minds of greed, anger 
and ignorance.” >

Nan Tien 
Temple

WOLLONGONG, NSW



DECEMBER 2014 AWW.COM.AU  47



48  AWW.COM.AU DECEMBER 2014

I
F YOU’VE EVER driven along 
Parramatta Road through Auburn, 
in Sydney’s west and, for a �eeting 
moment, thought you were in 
Turkey, it’s no accident.

The Gallipoli Mosque, replete with 
soaring domes and minarets, rises like  
a colossus above the red-tiled roofs of the 
suburban homes that surround it – a beacon 
to the thousands of Muslims who live in  
its vicinity, modelled as it is on the Blue 
Mosque of Istanbul. 

Yet if the structure looks impressive from 
the outside, it’s nothing compared to the 
grandeur on the inside.

Imported chandeliers hang from domed 
ceilings, Turkish carpet of the most intricate 
design covers the entirety of the interior and 
hand-painted tracts of calligraphy decorate 
the walls, invoking passages from the Quran.

It’s a place of quiet contemplation, 
according to Imam Sebahattin Turan (right) 
– the gentleman responsible for helping to 
lead Friday prayers – and a proud example 
of what crowd-funding can do. Taking  
13 years to build, the Gallipoli Mosque 
(named as a nod to the site in Turkey of so 
much shared Australian-Turkish history) 
was constructed with the �nancial support 
of the local Muslim community. 

Now it attracts up to 2000 worshippers 
every week. And during Eid-al-Fitr – the 
day-long religious celebration marking  
the end of Ramadan – the mosque 
welcomes between �ve to six thousand 
Muslim faithful.

This year, Eid-al-Fitr fell in July and  
the mosque became a scene of family 
celebration. “We’re proud of the ethnic 
diversity of our congregation,” says the 
Imam. “Somali, Fijian, Turkish, Bosnian, 
Chinese, Arabic – they come to pray and 
give thanks to Allah for the beautiful 
country they live in, the food on their  
tables and the roofs over their heads.” >

Gallipoli 
Mosque

AUBURN, NSW
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Melbourne 
Synagogue

SOUTH YARRA, VIC

A
TTEND A SERVICE at the 
Melbourne Synagogue in South 
Yarra and you can expect 
more than a simple recitation 
of ancient Hebrew scriptures.  

As a trained professional singer – and 
one-time resident of Brooklyn, New York 
City – Rabbi David Rubinfeld (right) likes 
to throw the occasional opera aria into his 
services. As such, it’s not uncommon for  
the occasional passage from the Torah to  
be performed in the style of Puccini. Or,  
if the occasion demands and his �ock are 
predominantly of the Collingwood Football 
Club persuasion, services can be performed 
to the tune of the Magpies’ team song.

“I think it’s important to keep these 
scriptures relevant,” explains the Rabbi, 
who sings his services to the 1300-seater 
synagogue twice weekly, without the help of  
a microphone. “Thankfully the acoustics  
of this place are sensational. That dome 
helps my voice soar.”

When their Christian brethren are 
celebrating Christmas, people of the Jewish 
faith mark Chanukkah – the Festival of Lights. 
Yet the real “high season”, as the Rabbi 
calls it, for the synagogue is the 10-day 
period between Jewish New Year (which  
fell on September 25 this year) and the Day 
of Atonement, also known as Yom Kippur.

“We have 10 days of being on trial before 
God,” explains Rabbi Rubinfeld. “Ten days 
of repentance to examine what we did last 
year and then vow to be better next year.  
It’s a busy period here at the synagogue.”

Built in the mid-1800s and often referred  
to as “the cathedral synagogue”, the 
Melbourne Synagogue is an impressive, 
dome-topped edi�ce, standing proudly on 
tree-lined Toorak Road. And while quality 
bagels are few and far between in South 
Yarra, the Rabbi con�des he knows “a  
few good places in Balaclava that do an 
excellent bagel, just like home”. >
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St John’s Union Church
RUNNING STREAM, NSW

I
T MAY NOT be the biggest 
church in Australia and its 
congregation may not be the 
largest, but St John’s Union Church, 
near Mudgee in western NSW, is 

located in what must surely be the most 
picturesque-sounding location: the tiny 
town of Running Stream.

By virtue of it being a “union church” 
(meaning used for worship by multiple 
denominations), Christmas at St John’s  
is alternatively presided over by Reverend 
Leigh Gardiner (above) of the Anglican 

Church) and her husband, the Reverend 
Graeme Gardiner of the local Uniting 
Church). “It’s Graeme’s turn to take  
the Christmas service this year,” explains 
Leigh. “We’re not the least bit competitive. 
Well, not much.”

A 60-strong congregation is expected 
to celebrate Christmas at St John’s  
this year. Yet what it lacks in size, it  
more than makes up for in a sense of 
community spirit. 

“A Running Stream Christmas is  
very much a family affair,” explains 

Leigh. “It’s a close-knit community  
up here.” 

Most of Leigh and Graeme’s �ock  
are farmers – “good, honest, rural folk” 
– and honour boards within the church 
proudly record the generations of young 
men from local families who served in 
successive World Wars. 

“St John’s was hand-built by ancestors 
of the same families who attend its services 
every Sunday,” says Leigh. “They have a 
wonderful sense of pride in their church 
and it’s a privilege to serve them.” #
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The magic
Christmas

of
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 Cover story  

PHOTOGRAPHY BY JEZ SMITH  STYLING BY MATTIE CRONAN

Christmas is often a time of reflection and, for  
Jennifer Hawkins, that means being grateful for a  

multitude of blessings. Caroline Overington chats to  
the hugely successful model and businesswoman.
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J
ENNIFER HAWKINS grew up 
in Australia, so she remembers 
Christmas as being nothing  
so much as hot. She’d start the 
day under the Christmas tree, 

tearing open presents, and she’d end it 
jumping off the jetty, with her siblings 
and her friends.

So far, so normal. 
Things changed for Jennifer in 2004, 

when she went to Ecuador and was 
crowned Miss Universe before a television 
audience of 800 million people. She was 
20 years old and had never previously 
left Australia. 

Twenty-four hours later, Jen – also 
known fondly as “the Hawk” – had 

moved into Trump Towers in New York 
City, with a man whose hair is more 
famous than she ever thought she’d be. 
Was she fazed? Not even a little bit. She 
rode the wave and, 10 years on, she’s 
riding it still. What’s most amazing is that 
she hasn’t changed a bit. Jen is still that 
girl from the coal capital, Newcastle, whose 
Dad took her out for a celebratory bucket 
of chips when she got her �rst full-time 
job in an of�ce. 

She’s still the girl who talks to her mum 
on the phone every day; who tells wicked 
jokes and then blushes, like she knows 
she’s been a bad girl.

“I think I’m the same person I always 
was,” Jen tells The Weekly during this 

very special Christmas photo shoot,  
for an issue designed around the theme 
of gratitude. “I get that I’ve been lucky  
and I feel so blessed for all the opportunities 
I’ve been given.”

No question, Jen has much to be 
thankful about. She is genetically blessed 
– she is long and lean, and she’s achingly 
lovely to look at – but so are plenty of 
people. What is different about Jen  
isn’t that she has a pretty face. It’s the 
fact she also has a good head on her 
shoulders. She’s turned her 15 minutes 
into a decade. 

Her business savvy is legendary: Jen’s 
clients over the past 10 years have included 
Pepsi, Lovable, Myer (of which she’s >  



WATCH 
OUR VIDEO
To go behind 
the scenes 
at our photo 
shoot with 
Jennifer 
Hawkins, 
download the 
free viewa app 
(see Contents) 
and scan this 
page with your 
smartphone 
or tablet.

I think I’m 
the same person 

I always was. 
I get that I’ve been 
lucky and I feel so 
blessed for all the 
opportunities I’ve 

been given.



Jennifer fondly 
remembers the 
summer holidays  
of her childhood 
as times spent in  
the outdoors with  
her siblings.
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When people talk 
about gratitude,  

I think about how 
lucky we were as  
kids. We didn’t  

want for anything.

the face), Mount Franklin, Range Rover 
and the Trinity Point development at Lake 
Macquarie, NSW. She has turned her 
down-to-earth charm into day jobs, on 
The Great Outdoors and Getaway. She 
designs her own swimwear under her 
own label, Cozi. She’s a multi-million dollar 
property investor and she’s a mentor to 
youngsters on Australia’s Next Top Model. 

What else sets Jen apart? The fact  
that her feet are still on the ground. 

She is full of cheeky charm during this 
Christmas shoot, arriving straight from 
Pilates with a jar of green juice (all the 
models drink it) and a �esh-coloured 
G-string (all the models wear them) and  
no attitude at all. Like everyone, Jen gets 
that Christmas – and the weeks leading 
up to Christmas – can be stressful. There’s 
the where to have it, the who to invite, 
the what to serve and the where to 
seat everyone. Worse, for some 
families, there’s the who is missing. 

It can be a hard time of year. 
The Weekly has always been 

about keeping it joyful. Christmas 
is, after all, a celebration, both of 
the birth of Christ and, in Australia, 
of the summer holidays. School’s 
out. Business slows. The grandkids 
are coming and Santa is, too. 

“I had a great childhood,” Jen 
says. “There was Mum [Gail] and 
Dad [Robert] and there were four 
of us kids, so I always had lots of 
family around. We had a little house 
on the lake, like a boathouse, with 
mattresses on the �oor. It was a 
lot of running around, not playing 
inside, except when it rained and 
the board games came out. 

“So, when people talk about 
gratitude, I think about how lucky 
we were as kids. We didn’t want 
for anything.”

No longer a girl, Jen is now a 
married woman, about to turn 31 
(her birthday is December 22) and 
she feels grateful for the new life she 

has built, with husband Jake Wall. “More 
than ever, this relationship, the way it 
sustains and supports me, makes me feel 
lucky,” she says. 

“He is such a kind person. I was 20 when 
we met [at a local nightclub]. We were 
both such free spirits at the start of our 
relationship. He did his thing and I did 
my thing, and I went to New York after 
that year and yet we still ended up together.”

The couple celebrated their �rst wedding 
anniversary earlier this year. The theme is 
paper, so they took the plans for their latest 
home building project to the framer. 

“People say marriage is just a piece of 
paper, too, but I like being married,” says 
Jen. “I guess I’m more traditional than  
I thought. We’re like a little team of two, 
with Milly [the blue Staffy] and Coco [the 
cat]” – which is not to say that Jen isn’t 
looking forward to extending her own 
little family “sometime in the next decade”.

“It will de�nitely happen and de�nitely 
in Australia,” she says of having children. 
“It probably sounds daggy and, I mean,  
I love to travel for a holiday, but I get 
homesick. I’m one of those people who 
really do think, ‘I’m Australian. Why 
would I ever want to live anywhere else?’” 

Part of that is because Jen is so close  
to her family. Her world was rocked 
when her dad was diagnosed with 
prostate cancer, “but he’s now gone 
through treatment and he’s going great. 

He’s back to his racing pigeons 
and he’s got his lawn – he’s very 
serious about his lawn – and his 
roses. It’s looking good”. 

So, besides being thankful for 
her own good luck in life, Jen is 
feeling grateful for her family’s 
good health – and for that of her 
friends, including the astonishing 
Australian designer, Alex Perry, 
who made the magni�cent dress 
that Jen is wearing on the cover, 
as a custom project for The Weekly.

“Alex and I have been friends 
for years,” says Jen, “and he 
knows me so well. I can’t tell  
you how lucky I feel, to have 
somebody like that in my life.” 

Watching them rib and tease  
each other, you can see what  
they have in common. Alex,  
like Jen, is without question  
an Australian success story and 
yet he, too, has his feet �rmly  
on the ground.  

Born to Greek parents who 
worked long hours in takeaway 
food shops, Alex, now 51, grew  
up as “the fat kid” in his >  

Jennifer with designer 
and old friend, Alex 
Perry, wearing the 
dress he made for  
our shoot.
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neighbourhood, who sometimes got 
picked on at school, but didn’t care 
because he was surrounded by love  
at home. 

At 24, he married a local girl, Mary, 
whose parents were also Greek. She is 
still the love of his life and his biggest 
supporter. So while Alex may now spend 
his days dressing supermodels (Alessandra 
Ambrosio), rock stars (Pink) and princesses 
(Crown Princess Mary of Denmark), he 
spends his downtime at home with his 

wife, cuddled up on the couch, binge-
watching reality TV. 

“We still live in our place above 
Mary’s parents, where we moved when 
we �rst got married,” says Alex. “It’s  
in Kingsgrove [in Sydney’s south] and  
I hear people saying, why don’t you 
move out? Why do you live above your 
in-laws? But it’s our culture to be close 
to family and there’s family everywhere, 
near where I live,” he says. “People say, 
you could move to some expensive 

suburb, but why? If people don’t want  
to visit me because I live in Kingsgrove, 
that’s their problem, not mine. If I feel 
like I can’t invite them over, we’re not 
really friends, are we?” 

Besides being a fantastic husband  
and son-in-law, Alex is one of the  
best bosses imaginable. Just recently,  
he sent one of his staff, the super-keen, 
talented designer Carly Harman to the 
legendary Ecole Lesage in Paris, learning 
the secrets of exquisite embroidery, so 
that she could make the delicate, three- 
dimensional �owers she applied to Jen’s 
extraordinary dress. 

Being a friend – and also because  
he’s a little obsessed with each of his 
creations – Alex came to the shoot, to 
hand-deliver the dress. From the nipped 
waist to the full skirt, to the row of 
silk-covered buttons all down Jen’s 
ballerina-straight spine, it couldn’t  
have been more perfect.

“It had to be red,” Alex says, “because 
Christmas is red! But red can be tricky. 
There are blue reds and yellow reds,  
and pink reds, and I didn’t want any of 
that. I wanted a perfect Christmas red, 
like the poinsettia on your table.”

He got it exactly right. In fact, the model, 
the dress and the man who made it were 
all perfect, which is, of course, exactly 
how everything should be, at this time  
of year. Merry Christmas, everyone. #

Alex and I have  
been friends for  

years and he knows 
me so well. I can’t  
tell you how lucky  

I feel, to have 
somebody like  
that in my life.

For all her international 
success, Jen says she 

can’t imagine living 
anywhere but Australia.
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  Modern family
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With his wife interstate, Bryce Corbett finds 
himself drowning in chicken casseroles as he 
contemplates the plight of modern families.

T
HE OTHER day, I changed 
the sheets for the � rst time 
in four weeks. And only 
then because my wife was 
due home the next morning. 

It’s not because I have an aversion 
to clean linen. Nor is it because I’m 
inherently dirty (even if my mother and 
that one former housemate I shared with 
in London might beg to disagree) – but 
rather because I have recently become a 
born-again bachelor. A single dad. One 
half of a � y-in-� y-out family. A man 
singularly untroubled by such tri� ing 
matters as a set of sheets so stiff you 
could snap them.

You see, my wife has gone to Brisbane 
to set up a business. After years spent 
as a full-time mum, she’s stretching her 
entrepreneurial wings, has taken up a 
business opportunity and I’m being the 
supportive spouse at home. As a result, 

My fl y-in-fl y-out family

Which is not to suggest 
ours is a community 
without a keen sense of 
the sisterhood – quite the 
contrary. The mums who 
cross paths daily on the 
school and day-care 
shuf� e are wonderfully 

supportive. After all, no 
one better understands 

how deep and sticky the 
mud is than the warrior 

beside you in the trenches. 
Yet, even in 2014, there’s one 

set of rules for working 
women and one set of 
rules for men.

What else has this 
experience taught me? 
That siblings get on 
much better when there 
is a thousand kilometres 

between them. That, not unlike a fungal 
infection, the characters from Frozen 
have gotten under my skin: I’ve actually 
started to miss my daily dose of Elsa . 
And as challenging as it might be from a 
logistics point of view, there’s merit in 
giving your other half the space to 
stretch her wings. 

However, I suppose the most signi� cant 
“learning” from this whole experience 
(other than the fact that Juliet in 1G’s 
mother makes a mean chicken chasseur) 
is that there is no normal any more. 
Unconventional is the new ordinary. 
And every family in its own way is out 
there just getting by – juggling our way 
through the days as best we can. #

I am here in Sydney, keeping 
the home � res burning, 
looking after our six-year-
old son while my wife 
juggles a new business 
and our four-year-old 
daughter in Brizzy. It’s 
all very modern. And 
it’s been illuminating.

Almost immediately 
after my wife had � own 
north and I had clumsily 
performed my � rst school 
drop-off (I parked in 
the no parking zone 
and waved my son off 
to PE in school shoes 
instead of trainers), I 
found myself bombarded 
with offers of help. 
Mothers from my son’s 
class fell over themselves 
to come to the aid of the hapless husband 
in their midst. Offers � owed in to collect 
my son after school, deliver him to soccer 
training, take him back to their house for 
dinner and return him bathed, fed and 
ready for bed. One mum even offered 
to drop around a casserole. 

And massively appreciated though it 
all was, it got me thinking. Would my 
wife have received the same treatment 
if the shoe had been on the other foot? 
If I, for example, had been despatched 
by my employer to set up an arm of 
the business in Brisbane, would my wife 
have to wade through a pile of proferred 
casseroles just to reach our front door? 
I suspect the answer is no.

My fl y-in-fl y-out family

“There’s one set of 
rules for working 

women and one set 
of rules for men.”
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Bayer Australia Ltd 2014. The Advantage Family™ and We understand each other™ are trademarks and Advocate® is a registered trademark of Bayer AG, Leverkusen, Germany. 
Bayer Australia Ltd (ABN 22 000 138 714) 875 Pacific Highway, Pymble NSW 2073. Customer Care Line - TOLL FREE 1800 678 368 from anywhere in Australia. BAY2936Y/WW. 08/14. GHG.

theadvantagefamily.com.au

The closest thing to a vaccine against Australia’s 
most common parasites,1 Advocate takes care of 
nasties on your precious pet so you don’t have to 
– giving you back your “me time”.
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TODAY I 
MARRY

Miss 
King

She was a nurse, he 
was a soldier. Their 
love story, on the eve 
of Gallipoli, captivated 
the author Peter 
FitzSimons, Michael 
Sheather reports.

K
ATH KING DIDN’T know 
whether to laugh or call 
for help. The practical 
27-year-old Army nurse 
from Orange, NSW, had 

stepped ashore at Port Said in Egypt,  
on January 13, 1915, after weeks at 
sea and seeing a fortune-teller seemed 
an exotic treat on her � rst day in a 
foreign country.

“You will live to be a bent old woman 
walking with a stick,” the outlandishly 
dressed fortune-teller sitting across the 
table predicted, � icking over cards like 
a croupier. “You will be rather deaf, but 
have very good eyesight. Next year, you 
will marry a very nice, good man and 
have two children.”

What a carry-on, Kath thought. Here 
she was, at the start of a war. She didn’t 
know anyone well enough to consider 
marriage. The fellow was obviously a 
charlatan. “All this, I reckon, bunkum,” 
she wrote in her diary before setting off 
for Cairo  and the Australian camp at 
Mena , just outside the ancient city.

Yet the fortune teller wasn’t far off the 
mark. Kath King was days from meeting 
the man she would marry and with whom 
she would spend the rest of life. 

“Nurse Kath King would meet this 
man, bear his children and grow old 
with him, but not before they played 
their parts at Gallipoli, in a war that 
claimed millions,” says best-selling 
author Peter FitzSimons , who recounts 
the story in his latest book, Gallipoli.

“Theirs is a love story that succeeds 
despite the odds. As soon as I read the 
diaries, I knew this was a story I had to tell.”

Peter discovered the love story of Kath 
and Gordon in diaries sent to him by his 
cousin, Alison Flanagan, the couple’s 
granddaughter. She only discovered their 
wartime romance in recent years.

“My grandfather, Gordon, died when 
I was a little girl, though Granny survived 
him for more than a decade,” Alison 
says. “They never talked about the war 
or how they got together.”

Lydia Kathleen King  was born in 
Orange and did her nurses training at > 

Kath and Gordon 
Carter in 1918.

Gallipoli  
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Far left: Gordon in uniform at the end of World 
War I. Left: Gordon and Kath in Nice, France,  
in 1918. Below: Author Peter FitzSimons and 
Ted Carter, Gordon and Kath’s eldest son.

Royal Prince Alfred Hospital before 
volunteering as an Army nurse in 1914. 

Schooled at Sydney Grammar, Herbert 
Gordon Carter joined the army to become 
a tall, handsome lieutenant in the 1st 
Battalion AIF, setting sail with thousands 
of other young men for the Middle East 
and the attack on the Dardanelles.

Gordon’s sister, Ursula, called “Fuff”  
by her brother, was also a nurse and  
a friend of Kath King. When Gordon 
called on his sister at Mena Camp in 
1915, he met the charismatic Miss King.

“Noticed a commotion around  
the doctors’ tent … to my astonishment, 
Fuff had arrived accompanied by three 
other nurses. So we had lunch, after 
which, Fuff, Nurse King and I went over 
to Mena and hired donkeys. Visited the 
Sphinx and rode around the pyramids.” 

Gordon was taken with Nurse King’s 
strength of character and that she rode 
astride the donkeys, not side-saddle like 
the other nurses, even though she fell off. 

That evening, they dined at Shepheard’s 
Hotel, Cairo’s most famous meeting spot 
for of�cers and nurses in the two world 
wars. “Mrs Dobbin joined us and lent  
all the girls evening dresses. We dined at 
the table next to General Birdwood [the 
Australian commander],” Gordon wrote.

As be�ts the time, the language 
Gordon and Kath used to describe their 
courtship is both formal and quaint. In 
his diary entries, Gordon calls her “Miss 
King” up until the day he proposes. 

“Gordon was in a very con�dential 
mood,” wrote Kath after another dinner 
at Shepheard’s. “He is just a nice brother. 
I like him immensely. We spent two 

hours at dinner and went out in the 
garden and watched the dancing …”

During the next few months, Gordon 
and Kath grew closer, but the war 
intervened. Gordon landed at Gallipoli 
in the second wave of Australian troops 
and Kath was on a hospital ship tending 
to the wounded brought from the 
peninsula by boat. In her diaries, she 
describes the shelling 
she can see onshore 
and wonders if 
Gordon is under it. 

They didn’t meet 
again until several 
months later in Cairo, 
after Gordon had been 
withdrawn from Gallipoli. “I was very 
glad to see her,” Gordon wrote.

They took up where they had left off. 
Yet Gordon’s time in the trenches with 
men dying around him had drained him 
of all emotion, something he was to 
suffer from for the rest of his life. Kath, 
too, had seen much horror. “I shall never 

speak of the horrors war brings and the 
ghastly wounds men suffer,” she wrote. 
“It’s too much for someone who was not 
there to understand.”

Gordon proposed to Kath in Cairo on 
June 11, 1916, a little more than a year 
after they �rst met. “Gordon bought me 
a bonser [sic] engagement ring, quite the 
best I have ever seen,” Kath later wrote.

Gordon’s diary entry is surprisingly 
unemotional – laced with the stoicism  
of the time. “Became engaged to Sister 
King, but can’t say I felt any violently 
different as a result (as you might expect) 
… I don’t think Kathleen or myself 
realise what we are in for, but we 
decided to leave things in abeyance  
till European affairs get more settled. 
Then we would think of ours.”

In January 1917, they married in 
London. By then, Gordon was a major 
and committed to the savage battles on 
the Western Front.

“They weren’t sure if they would 
survive,” Alison says. “They knew 
chances were Gordon would be killed, 
but they married anyway in an act of 
de�ance and determination in the face  
of an unending horror.”

Gordon did survive the war. They 
returned home in 1919, lived on Sydney’s 
North Shore and raised four children, 
rarely leaving each other’s side. 

Ted, their eldest boy and Alison’s father, 
was one of the Rats of Tobruk and also 

fought at El Alamein in 
World War II. John, their 
second eldest, died when 
his �ghter plane crashed 
into the English Channel. 
Their other children, 
Tony and Shirley, also 
served in World War II.

“They were good people and lived good 
lives,” says Alison. “They were devoted 
to each other, but it was private, not 
something they showed other people. That 
was probably because of the war. They 
understood each other and relied on each 
other. Their relationship shows love really 
can triumph over just about anything.” #

“I SHALL  NEVER 
SPEAK OF THE 
HORRORS WAR 

BRINGS.”
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 A
T FIRST, ALISON 
Lander thought it 
was a pathetic prank 
when police called to 
tell her there had 
been a fire at her 
home. She thought 

her estranged husband had organised  
a sick joke to scare her.

Despite the detective’s protestations 
– this was no ruse – she asked the 
supposed “policeman” on the other end 
of the phone for his badge number and 
details, and hung up. Then, sceptically, 
Alison called the local police station. Yet 
even when the Sergeant confirmed the call 

was legitimate, she still didn’t quite 
believe what she was hearing.

It was only when she arrived at the 
emergency department of The North West 
Regional Hospital in Burnie, Tasmania,  
and overheard the nurses whispering, 
“That’s the mother” as she walked in, that 
the tragic reality began to sink in. Her 
husband had tried to kill their two sons. 

Her precious little boys, Fletcher and 
Spencer, then aged eight and five, were 
clinging to life after their father, Paul Brian 
Edward Connelly, loaded two LPG gas 
bottles into the boot of the family car  
and set it alight, with the boys buckled  
up in the backseat. >

Why did Dad 
do this to us?

Alison Lander’s world was rocked the day she  
raced to hospital to discover her young boys, Fletcher  
and Spencer, had suffered horrific burn injuries at the 

hands of their father, as Sue Smethurst reports.

Domestic violence tragedy 

PHOTOGRAPHY BY NICK CUBBIN



True crime 

Fletcher (left) and 
Spencer, now aged  
10 and seven, were 

left badly burnt when 
their father set a car 
alight with the boys 

trapped inside.
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“Someone came along and whisked me 
off into a room with doctors, police and 
hospital staff all firing questions at me,” 
Alison recalls of that fateful evening in 
December 2012.

“All I can remember is asking them, 
‘Where are my boys? Can I see my boys?’ 
From that moment on, time stood still. 
Everything became a blur and our life 
became about getting through each day 
and each night.”

Spencer was so badly burned, he was  
in an induced coma. Nurses had a sheet 
covering his body and Alison could only 
just see his face. Fletcher was awake,  
but unrecognisable.

“It didn’t look like him or sound like 
him. His face was swollen and his hair 
burned. He said to me, ‘Mummy, I did  
the right thing. I dropped and rolled’. He’d 
learned about fire safety at school the 
week before. It probably saved his life.” 

They’d suffered the full impact of the 
explosion, with burns to around 30 per 
cent of their tiny bodies, their faces, hair, 
arms, knees and legs. Spencer had all four 
fingers on his left hand amputated, he has 

no earlobes and both boys have had 
extensive skin grafts.  

The horrific crime shocked the sleepy 
Tasmanian town of Burnie. 

Yet on the very day Alison was 
triumphantly getting her boys ready to go 
back to school, a momentous milestone 
after 12 months of surgeries, skin grafts 
and painful rehabilitation, another violent 
family tragedy was unfolding that rocked 
Alison to the core –  
the brutal murder of 
Melbourne teenager  
Luke Batty at an after-
school cricket match.

It was a prescient 
reminder of what could 
have been. Inspired by 
Rosie Batty’s lion-hearted courage, Alison 
is finding her own voice, joining the chorus 
of victims calling for urgent action to  
stop domestic violence.

“I wondered what difference one 
person can make,” says Alison. “But 
after seeing Rosie, I now know that we 
all have to speak up. Enough is enough. 
We need to speak up and we need to 

take action because silence only supports 
the perpetrators.

“What happened to us has been terrible. 
My boys have been handed a life sentence. 
They will suffer physical and emotional 
scars for the rest of their lives, but I am  
so very grateful that I still get to kiss them 
goodbye when they go to school and cuddle 
them every day. Many others haven’t 
been so fortunate. I am the luckiest mum 

in the whole world.”
Like brave Rosie 

Batty, Alison also has 
a surprising level of 
compassion for the 
man who effectively 
blew up her boys.  
She says that men like 

her now former husband need help and 
it’s time we focus on the mental health of 
men struggling to cope with separation. 

“Men won’t speak up. There’s an attitude 
that you don’t talk about your feelings 
and you don’t cry,” Alison says. 

“My husband was clearly depressed and 
had been unwell for some time. He had 
obvious mental health issues, but he >  

Spencer 
(above) was 
only five and 
Fletcher (left) 
was eight when 
the tragedy 
occurred. Right: 
Their mother is 
grateful she can 
still kiss and 
cuddle her sons 
– other women 
have not been 
so fortunate.

“We need to speak 
up … silence only 

supports the 
perpetrators.” 
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wouldn’t get help and I didn’t know who 
to turn to. In the end, I couldn’t make him 
go if he didn’t want to. 

“We need to support the victims of abuse, 
but we also need to focus on mental health 
issues in the men abusing, so that we can 
prevent this from happening. We must 
make sure this never happens again.”

On December 3, 2012, Alison had told 
her husband she wanted time apart to 
reassess their relationship. Their 13-year 
marriage had been under stress. Connelly 
wasn’t working and was drinking heavily. 
He’d drink every day, sometimes until he 
passed out. When he wasn’t drinking, he’d 
spend his time lying on the bed in their 
darkened bedroom. He had little contact 
with the boys and was clearly depressed, 
but he refused to seek help and Alison 
says their family life was falling apart.

“He was treating me badly and it was 
all coming to a head,” she says. “I’d reached 
my limit. He was �ying off the handle a lot 

and, although he wasn’t working, he 
wouldn’t help out around the house when 
I was studying and working at the same time. 

“We went to marriage counselling and 
he said all of the right things when we 
were there, but he wasn’t sincere. It was  
a hard decision [for me] to leave. It’s never 
easy walking out of a 
marriage, especially 
when you have 
children, but sometimes 
you have to go. I wanted 
some space to breathe.”

She sat him down 
over dinner and gently 
broke the news that she wanted to move 
out. She told Connelly it wasn’t necessarily 
forever and, if things improved, she would 
consider coming back.

It triggered a chain of unexpected events. 
Connelly snapped and �ew into a rage, 
storming out of the house, taking packets 
of medication with him. Alison called the 

“I could never have 
imagined he’d hurt 
his boys. I thought 

he’d hurt me.” 

police, worried he may kill himself or 
someone else while he was driving around 
with a supply of prescription drugs.

The police could not �nd him and he 
would not answer Alison’s pleas to call 
her. When he returned home in the early 
hours of the morning, police were waiting 
to take him to hospital for a mental health 
assessment. Despite his frenzied and violent 
behaviour, he was discharged a few hours 
later with a clean bill of health.

With the police on hand to protect her, 
Alison moved out that morning. She �ed 
the marriage and their home with nothing 
more than a few changes of clothes for 
herself and the boys.

She tried every welfare agency operating 
in northern Tasmania, but could not get 
refuge accommodation, so she stayed at  
a friend’s place temporarily while she 
looked for somewhere to live. The 
following day, she asked Connelly to  
pick the boys up from school and said  
she would return to pick them up at  
5pm. He was insistent she come at 6pm. 
He did not want her arriving early. 

It was just after 5pm that police rang  
to tell her there’d been a �re. “The whole 
time he’d been on the phone harassing 
me, leaving messages and constantly 
ringing me,” Alison says. 

“He was very aggressive. He wanted to 
know where I was and what I was doing. 
But even despite his behaviour, I could 
never have imagined he would hurt his 
boys. I thought he’d hurt me, not them.”

With chilling calculation, Connelly loaded 
the boys into the family car, then drove the 
car into the backyard of their Burnie 
home. He carefully locked the gates behind 

him and, while the boys  
were occupied munching 
bags of lollies he’d given 
them, he loaded two full 
LPG barbecue gas bottles 
into the boot and 
unscrewed the caps so 
gas leaked into the car.

According to the police evidence 
tendered in court, when Fletcher asked  
his dad what the strange hissing noise 
was, his father told him not to worry,  
it was a new noise the car was making. 
Once the car was full of gas, he threw  
a lit cigarette into the fumes. The car 
exploded into a �reball and neighbours >  



Start the year in the manner to which
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185g Superior Gold Hot Smoked Salmon 

Natural (includes sauce sachet)

1 sheet of ready made puff pastry

1 egg yolk

200g celeriac, peeled

1/2 cup green olives, finely sliced

2 tbs mayonnaise

1 bunch chervil, half chopped

1. Preheat oven to 190°C. 

Cut pastry into 5cm x 5cm squares. 

Brush pastry with egg. Place squares 

onto a lined tray. Bake for 15 mins. 

2. Remove skin from the salmon, break

salmon into flakes. Mix the Superior Gold

Hot Smoked Salmon sauce sachet of 

tomato chilli chutney through the flakes. 

Set aside.

3. Peel celeriac. Using a mandolin or 

cutting by hand, cut celeriac into fine 

batons. Mix with olives, mayonnaise and 

1/4 cup of chervil. 

4. To serve, top puff pastry squares with 

salmon flakes. Place on celeriac salad 

and garnish with chervil.

Superior Gold Hot Smoked Salmon, Tomato & Chilli Pastries
Makes 25  •  Preparation Time: 30 mins  •  Cooking Time: 15 mins

There’s salmon. Then there’s superior salmon.
For superiorly delicious recipes go to superiorgold.com.au {
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� To see Fletcher and Spencer’s 
progress and to make a donation, 

visit facebook.com/FletcherSpencers 
JourneyToRecovery. 

braved the �ames to pull the boys  
to safety. 

Connelly also suffered severe burns.  
He was later charged with two counts  
of attempted murder, but during the trial 
in December 2013, his defence lawyers 
claimed it was just a terrible accident.

“This was no accident,” Alison says. 
“His sister gave evidence at the trial that 
he’d told her he was thinking of putting 
the boys into bed and 
setting the house on �re.”

Connelly was sentenced 
to serve 20 years at 
Tasmania’s notorious 
Risdon Prison, with a 
minimum of 15 years. He 
is appealing the sentence. 
After time on remand, much of which 
was spent in hospital recovering from  
his own burns, and as of January 2015, 
Connelly will have just 12 years to serve 
before he is eligible for parole. 

Alison believes the sentence is manifestly 
inadequate, but adds that she is deeply 
concerned that he may not be getting  
the medical help he needs. “After he was 
found guilty, I said to the prosecutors, 
‘Now that he’s going to jail, will he get 
help?’ No one could give me an answer. 

“He needs counselling, psychiatric help 
and medication. There’s no point in him 
serving time in jail if he doesn’t get any 
help to deal with his illness, so he can 
cope with life when he’s released.

“When he gets out, he will still be young 
enough to remarry and have another 
family. The boys will barely be in their 20s. 
We need to make sure that he is well before 
he’s ever allowed back on the street.”

For Fletcher and 
Spencer, the reminder 
is ever present. 
Pictures of the boys 
with their creamy 
skin and carefree 
smiles before the 
explosion �ll every 

corner of Alison’s new home. Despite 
what they’ve been through, they are 
delightful, adventurous little boys who 
will give anything a go, but the scarred 
skin and compression suits poking out 
from under their school uniforms are a 
brutal reminder of the life sentence these 
innocent boys have been handed. 

“The boys are coping really well,” 
Alison says. “Fletcher spoke about it a lot 
afterwards. He remembers it vividly. He 
asked me, ‘Why did Dad do this? I thought 

he loved me?’ He said, ‘I want to go and 
see Dad, and ask him why he did this.’

“I sat him down and said, ‘You know 
what the truth is? I don’t know why he 
did this. Sometimes when we are angry  
or sad we do things we don’t always 
mean to do’, and he accepted that. He 
said, ‘Daddy made a bad choice.’ 

“They are just divine little boys and 
they bring me joy every single day.  
I consider myself so lucky. Every day,  
they make my heart melt. I think about 
Rosie Batty and Darcey Freeman’s mum, 
and Cindy Gambino, who lost her boys  
in the dam, and it could’ve been me. 

“You know,” she says, pausing to 
choose her words carefully, “I don’t  
think my ex-husband is fully to blame. 
There are not enough services to support 
families in violent situations – those who 
want to leave domestic violence and the 
perpetrators that are clearly unwell. 

“Not one more woman or child should 
die from domestic violence in a country 
like Australia. It is just not okay.” #

“We need to make 
sure he is well 

before he’s allowed 
back on the street.”
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As Australian troops 
head back to the Middle 
East, Clair Weaver 
meets Dr Anne Aly,  
a Muslim academic 
confronting the threat 
in our own backyard.

Many of us were shocked to hear about young 
Muslims such as 17-year-old Sydneysider 
Abdullah Elmir, dubbed the “Ginger Jihadi”, 
who appeared in ISIS propaganda videos, and 
former Gold Coast private schoolgirl Amira 
Karroum, who was killed in Syria earlier this 
year. Both ran away to join violent extremists 
in the Middle East. What’s going on?
There’s a myth these kids are always 
alienated, disenfranchised mis�ts on  
the fringes of society. We’re seeing  
more and more cases of well-integrated 
and well-educated kids with normal 
upbringings getting involved [with 
terrorist organisations]. A lot are coming 
into contact with radical thoughts and 
extremist beliefs through the internet. 

Think of any company with an online 
media campaign in every language and 
maybe you get Coca Cola, McDonalds 

– and ISIS, this terrorist organisation.  
It’s sophisticated, they’re luring in  
and seducing young Australians. They 
hire communications people and use 
emotional images of Muslims suffering 
and historical references from the Quran 
to convince people that it is their duty to 
join in the �ght. 

The federal government is taking a hard line 
by preventing suspected extremists from 
leaving the country, confiscating passports 
and joining military action against ISIS. Does 
this action increase the risk of a terrorist 
attack on Australian soil? 
To understand a radicalised young 
person’s mind, try this logic: there’s  
a war going on in the Middle East. 
Muslims are being targeted, the caliphate 
[an Islamic state] is at risk because of > 

terror
Taking on

in the

DR ANNE ALY (above), a counter-
terrorism expert based at Curtin University 
in WA, is at the forefront of the battle 
against extremism and radicalisation of 
the young. As Australia steps up military 
action against terrorist organisation 
Islamic State of Iraq and Syria (ISIS) in 
Iraq, the outspoken mother-of-two talks 
about the terror threat here and overseas.

suburbs
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“We’re not 
prepared or 

equipped to deal 
with the problem.”

Western intervention, so I need 
to go over there to �ght. But  
I can’t go over there to �ght. 
Who is part of that Western 
intervention? Australia is part 
of that Western intervention. 
Australians are stopping 
Muslim caliphate over there, 
therefore, Australians are now 
justi�able targets. That’s the 
logic. It’s worrying. 

Are we doing enough to  
counter the threat posed  
by young extremists?  
Australia doesn’t have  
a history of dealing with 
highly radicalised people. 
That’s a good thing, but 
unfortunately, it means we’re 
not prepared or equipped to 
deal with the problem. We 
have a very large number of 
foreign �ghters comparative  
to our population [around  
70 Australians are in the 
con�ict zone, according to 
of�cial estimates]. We need to 
be really putting the pedal 
to the metal on this. 

When an individual is on 
the path to radicalisation, 
violent action is often the last 
step. Removing passports creates an 
opportunity for intervention, but if  
the individual is left to themselves, they 
may continue on their path and seek  
out an easier opportunity to carry out 
that violence, such as a homeland attack. 
We saw this happen with the case of 
Melbourne teenager Numan Haider, who 
had his passport 
cancelled just weeks 
before he stabbed  
two police of�cers  
and was fatally shot. 
De-radicalisation 
programs are 
desperately needed.

What role do families play in young people 
becoming radicalised?
About �ve years ago, I was giving a talk 
to police and I said, “You’ve got kids 
who go to a Muslim school, go home, 
Mum can’t speak English, Dad’s going to 

work and coming back and talking about 
how he is being discriminated against – 
all they hear is about how everybody 
hates Muslims.” I warned them that these 
kids were going to be a problem because 
that’s all they get in their household. It’s 
not out of something cruel or ignorant 
– it’s just that [parents] want to protect 

their kids. 

You have started People 
Against Violent Extremism 
(pave.net.au), an 
organisation dedicated to 
addressing extremism in 
Australia. What can  

we do to deradicalise young people?
Most of what we know about why 
people become radicalised is from people 
who have left it behind. When I was in 
the UK recently, I spoke to two men who 
had fought for terrorist organisations. 
Now they do amazing work stopping 

young people from going over 
to �ght. They’ve had a 
complete turnaround. I asked 
what changed and they told 
me they’d always been 
activists, but now realise the 
cause was wrong – so they 
shifted their foundation from 
violence to peace. We’re using 
these people – whom we call 
“formers” – to identify people  
at risk of radicalisation and 
then planting seeds of doubt 
because we know that works. 
It’s much more powerful  
than when it comes from 
government or from a 
religious leader. 

What did you make of the 
recent terror raids in NSW, 
Victoria and Queensland?
Australians should have  
faith in our law enforcement. 
We don’t know what they 
know and don’t have the 
information they have. The 
raids were highly publicised 
and even though this raised  
suspicion in some of the 
community, it’s not unusual. 
The publicising of the raids 
should have sent a strong 

message to all Australians that our law 
enforcement is doing its job and that 
terrorism and support for terrorists will 
not be tolerated in this country.
 
There’s evidence primary school-aged 
Muslim kids in Australia are being exposed 
to radical ideology around martyrdom and 
jihad – should we be worried? 
Yes, we should. Several years back,  
I warned the government that, 10 years 
on, we would have 18- to 20-year-olds 
who were so highly radicalised the task 
of bringing them back would be dif�cult. 
Since 9/11, we have failed a generation of 
Australians by not educating them about 
the devastating impacts of terrorism. I’m 
not just talking about Muslim kids – I’m 
talking about all Australians. We have 
generations of young people who believe 
in a global war between Islam and the 
West. If we do not start paying attention to 
this now, it will be beyond our control. # 
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 Humour

The smile high club
The tears of despair were followed by whoops of joy when Amanda Blair 
bade her family goodbye and set off on a solo international getaway.

I 
HADN’T DONE IT for 10 years. Yes, 
10 long years without it. My husband 
was desperate for me to do it again so 
he forced me into it. He booked me an 
international fl ight. 

Like most mothers, I’d nailed myself to the 
cross and tied myself to the kitchen sink while 
the obstetrician was still tying my fi rst child’s 
umbilical cord. Over the next 4¾ years, I popped 
out another three kids (and as a consequence, 
a number of haemorrhoids) and between 
breastfeeding, mashing vegetables, changing 
nappies and trying to maintain some semblance 
of a professional life, I had little time to think 
about a holiday, let alone go on one. 

For years, I considered going to the supermarket 
by myself the equivalent luxury of a seven-day, 
six-night cruise on P&O’s Oriental Princess. It 
might not have been quoits on the upper deck or 
cocktails in the Acapulco Lounge, but a girl can 
have a great time alone in the cleaning product 
aisle on a Thursday night, let me tell you. 

The airport goodbye was horrendous. Tears, 
protestations, screaming and shouts of “Don’t 
go! Please don’t go!”. It was embarrassing, but my 
family are used to it. Immigration questioned 
my behaviour (while digging my nails out of 
their counter), but once I told them it was my 

fi rst trip away from the family in 
10 years they gave me some tissues, a 
complimentary packet of in-fl ight nuts 
and a stern warning not to bring any 
wooden clogs back into the country. 

The husband didn’t want me within 
striking distance in case I tried to 
micromanage the school lunchboxes 
via Skype – “Make sure you put the 
Nutella on right to left, not top to 
bottom, and don’t forget the cheese 
sticks” – so sent me to another time 
zone where contacting them would 
be almost impossible. New York. 

My fears and sense of self-
importance had defl ated by the time 
the hostie demonstrated infl ation 
and when the seatbelt sign switched 
off, I’d switched on to how great it 

was to have somebody caring for me again 
rather than me caring for everybody. I got my 
own pillow, blanky and in-fl ight movie selection 
(I watched four – I haven’t seen four movies in 
four years!). I swear I almost wept when they 
gave me a choice of beef or chicken for dinner. 
How nice to have somebody cooking me dinner 
and no, thank you, they didn’t need help with 
the dishes or to put the leftovers in Tupperware. 
The only person’s bladder I had to worry about 
on the 22-hour fl ight was my own and it was 
sexy to be called “ma’am” rather than “mum”. 

New York was great. There were plays, art 
galleries, museums, Central Park, shopping and 
cosmetic and health stores bigger than the Opera 
House, fi lled with more anti-ageing products than 
Olivia Newton-John. Did I mention shopping? 
I’d forgotten how good I was at it. It’s been so 
long since I could wander around aimlessly 
looking at pretty things (and then ask for them to 
be charged to my credit card and put in a bag). 

I was inspired by Sex And The City with my 
travel wardrobe, but rather than being SJP, I fear 
I was more WTF, as sticking a giant fl ower on 
everything went out in New York around 2001. 
But, hey, it was New York and nobody really 
cares what you look like anyway. When I told 
the city that never sleeps to shush around 11pm 
each night, I meant it, but like a disobedient 
child, NY didn’t listen to me. It just kept going 
and, as I predicted, it was tired in the morning.

Which brings me to my holiday conclusion. 
I missed my disobedient children desperately. By 
the end of six days without them, I was almost 
begging strangers on 42nd Street to have a fi ght 
over a remote control, tell me how bored they 
are with Nutella sandwiches or whinge that their 
brother just put a booger on them. 

I’m really glad I went. If you’ve been dreaming 
of a holiday, get over the mother guilt and book 
it – you deserve it. I’m sure, like me, you’ll fi nd 
the best part of the trip will be coming home. #

ABOUT THE WRITER
Amanda Blair lives in Adelaide with her four children and a 
husband she quite likes when she sees him. In her spare time, 
she talks a lot and sometimes does it on the radio and the telly. 

The only 
person’s 

bladder I had 
to worry about 
on the 22-hour 

flight was 
my own.
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PHOTOGRAPHY BY JONTY DAVIES  STYLING BY NICOLA ROSE

In their first ever joint interview, Jamie and Jools 
Oliver  reveal to Pip McCormac the details of 
their family Christmas, their friendship with the 
now “uncoupled” Gwyneth Paltrow  and why 
Jools prefers to stay out of the spotlight.

Jools and Jamie Oliver 
dashing through the 
snow in a modern 
equivalent of an 
open sleigh.
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T
HERE ARE CHILDREN 
everywhere, children and 
grandparents and even a 
few geese. The kids are in 
scarves, rolling balls of 

snow, throwing them at each other. 
There’s a mood of boisterous excitement, 
the constant threat of arguments that 
are just as soon smoothed over with 
a quick, friendly word. This is what 
happens when you get all the Olivers 
together in one room.

It’s not actually Christmas Day, just 
the dress rehearsal we have set up for 
our shoot, complete with tree and all the 
trimmings. Yet you get the sense the vibe 
is the same, for both are held at their 

16th-century farmhouse in Essex, near 
where Jools and Jamie grew up. It’s a 
local-couple-made-good’s dream version 
of an English country home, with lakes, 
pagodas, peacocks and rose arbours. 

While Jamie’s dad prepares a feast, 
Jamie is pushing plates on anyone he 
sees – “go on, try the bacon, lovely” – 
and there’s a brawling, sprawling sense 
of chaos, just about held together by 
Jools’ watchful eye over Poppy, 12, 
Daisy, 11, Petal, fi ve, and Buddy, four.  

“I adore Christmas,” says Jamie. “I get 
very overexcited. You’ve got to make 
Christmas special or the rest of the year 
is just painful, you know?” Jools nods in 
agreement. On the day itself, they’ll have 

26 to lunch, all sat around in the barn 
next to the house, which has been 
converted into a working kitchen. Jamie 
will do the cooking – including the gravy, 
which Jools would happily drink by the 
mug. There’s roast goose, sprouts and 
a turkey, say Jamie, as “people would 
go mad if there wasn’t”.

The planning for the day begins in 
August – as far as Jools is concerned, 
anyway. “Petal has written her present 
list,” she says of her fi ve-year-old. “It’s 
mainly stuff for her hamster.” 

The tree goes up just a few days 
before Christmas. “Picking the tree is 
painful,” says Jamie. “The fastest way 
to have an argument. Last year was 
practically feral.” Jamie, of course, is 
impossible to buy for. “He always says 
not to bother, which isn’t fair, as I like 
to get him things,” says Jools. “But 
I don’t need anything,” Jamie interrupts, 
to Jools’ exasperation.

It’s hard not to feel like you already 
know the Olivers. It’s been 15 years 
since the TV chef hand-squeezed his 
fi rst lemon on our screens, with Jools 
looking approachably seductive in the 
background. In real life, they’re just as 
you’d hope – in love with each other, 
friendly to anyone they meet. He touches 
your arm and calls you “tiger” and 
“darling”; she comes alive when she sees 
or talks about the kids. Oddly, though, 
the couple have never done an interview 
together before. 

Yet watching them together, it’s 
surprising how little Jools knows about 
the work side of Jamie’s life. As he tells 
me about his new cookbook, Jamie’s 
Comfort Food,  and YouTube channel 
(Jamie Oliver’s Food Tube , with more 
than 1 million  subscribers), Jools gazes 
off, disinterested. “We never talk about 
this in the evening,” says Jamie. “If I told 
her everything I did in the day, it would 
take until two in the morning.” 

“And to be honest, if I want to know 
what he’s up to,” says Jools, “I can just 
look at his Instagram.”

Ah, yes, Instagram. If you’re not 
already following them, you’re missing 
out on a series of picture-perfect snapshots 
into their seemingly wonderful lives. 
Cynically, I’d imagined they were a 
vital ingredient in the building of > 

A mood of boisterous 
excitement: Jools 
and daughters Petal 
(front), Poppy (back 
seat, left) and Daisy get 
into the Christmas spirit.



Contentedly coupled: 
Jools and Jamie have 
been together since 
they were 18.
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Brand Oliver, but in fact, they’re genuinely 
no different to what we’re witnessing 
today. “We go to the beach and take a 
really good picture, but two seconds 
later, one of the kids is crying, another 
is having a tantrum,” says Jools. 

“Yeah, with four kids, you’re only ever 
30 seconds away from 
anarchy,” says Jamie. “I’d 
say 15,” Jools corrects.

Do they ever feel 
pressure to be the perfect 
couple? “No, what we 
put out there is really 
us,” says Jamie. “We 
argue every day, always 
about the kids.” 

I beg them not to ruin 
my image of them too 
much. Now that Gwyneth 
Paltrow  and Chris Martin  
have ‘‘uncoupled’’, Jools 
and Jamie, both 39,  who 
have been together since 
they were 18, are the UK’s 
last celebrity couple hope. 
“It was sad about them,” 
says Jamie, refl ectively. 
“I think when two people 
are established [in their 
careers], the relationship 
becomes a bit more 
complex. I probably 
see more of Gwyneth 
than I do of Chris, either 
through mutual friends 
or bits of luck. I really 
love and admire them.”

At this point, Jools has disengaged 
again, watching Poppy and Daisy get 
manicures from our make-up artist. 
I ask if she keeps out of the celebrity side 
of Jamie’s life. “I don’t go to anything,” 
she says. “I’m not interested in fi lm 
premieres or parties. I just like being 
with my family and old friends.”

“Funnily enough, she was straight on 
the plane when I got the call from Brad 
Pitt,” Jamie interrupts, a look of social 
awkwardness fl eeting across Jools’ face 
at the 10-year-old memory of when 
Jennifer Aniston  asked him to cater 
Brad’s 40th birthday in LA. “Jamie was 
doing the dinner, so I had to sit and 
socialise with Brad and Rachel  and 
Monica ,” she explains, referring to 

Jennifer and co-star Courteney Cox  
as their Friends characters. “I was so 
embarrassed, I didn’t know what to say. 
Brad had just done Troy and was taking 
his top off to show me his abs. From that 
moment on, I just kind of took a step 
back from it all, it was all too much.” 

So, with Jools not taking part in a big 
chunk of Jamie’s life, how do they make 
the relationship work? 

“Love? Or humour?” Jools ponders. 
“Actually, I’m really interested to hear 
what you have to say, as you never talk 
about this sort of thing,” she says to 
Jamie, leaning in for the fi rst time.

“I think that, if you roughly pick the 
right person in the fi rst place, you just 
have to be patient enough to know that 

if you’ve had a shitty week, where you’re 
picking fi ghts with each other, it will be 
all right in the end,” he says. 

Travelling puts less of a strain on them 
than it used to, too. “Actually, I’m away 
a lot less now, only two months of the 
year,” admits Jamie. 

“I’d like Jamie to work less, but 
I’m used to it,” says Jools. Plus, she 
now has plenty of her own work 
to keep her busy, with her range of 
children’s clothes for Mothercare .

“I never felt the need to validate 
myself,” Jools says. “I don’t mind 
being seen as Jamie’s wife. But it is 
nice to have a job and see something 
through, and think you’ve done 
well. I’ve got so much more to think 
about. As you can imagine, Jamie is 
far more fabulous at juggling the 
two,” Jools says, with a wry smile.

“I do realise my brain works 
slightly differently to most,” says 
Jamie. “The way that dyslexia plays 
a part in my life and the way that I 
can handle stress in little bubbles. 
I get around 50 stresses a day and I 
can walk out of something that is 
quite agonising into something else 
and be totally clear-headed. I’m not 
a warrior, I don’t fi ght things I can’t 
change. And I think that’s something 
that makes me quite different.”

It’s odd because fi ghting for change 
is what made us fall in love with 
him. Be it for healthier eating, better 
school dinners or making decent 
food cost less. “Ah, but I do believe 

I can change how people eat,” he says. 
Of course, in Jamie’s home, the kids all 

eat round the table, the younger two fi rst 
and then the older two later on, usually 
with Jools and Jamie. 

“We always feed them healthily, but 
that doesn’t mean I see chocolate as the 
enemy,” says Jamie. “It’s only when you 
snack on it away from mealtimes that it 
becomes a problem.”

And so, despite the chaos, Christmas 
will be a time to relax. It may also be 
the last one with just the six stockings 
under the tree. “Well, it would be amazing 
to have twins …” Jools muses, when I ask 
her about the year ahead, out of Jamie’s 
earshot. That’s the Olivers for you. Loud, 
lovely and lots of them. #

“With four kids, 
you’re only ever 

30 seconds away 
from anarchy.”

“I never felt the need 
to validate myself,” 
Jools says. “I don’t 
mind being seen as 
Jamie’s wife.”
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Robert Downey Jnr

Just days after the death of his mother, 
Elsie, Robert Downey Jnr pays tribute  

to the woman who taught him everything 
and opens up to Susan Browne about his 

journey from rebellion to loving stability 
with his wife and a new baby girl.

I 
ARRIVE AT ROBERT 
Downey Jnr’s four-storey 
headquarters in Venice, 
California. I use the word 
“headquarters” for many 
reasons. First, there’s a sense 
that Team Downey is running  

to change the world, taking on interesting 
projects with verve and enthusiasm. 
Second, it’s far too spectacular to be 
called an of�ce.

Robert is wearing a T-shirt and  
sweats. He is fresh from the gym. He is  
a mixture of calm and perky. He tells me 
the building used to belong to a British 
photographer and as we wind our way 
upstairs past various warrens and the 
workforce, he shows me his son Exton’s 
playroom, which used to be “the playboy 
suite where the photographer would take 

all of his models and then they would 
shower in the opaque glass shower room”.

Upstairs, where there used to be a 
swimming pool, it is now a sundeck, 
pillows and day beds, a kitchen and  
a dining area where Robert’s chef, Charles, 
makes us a wonderful lunch – avocado, 
seaweed, heirloom tomatoes. 

“Did you like the movie?” Robert asks, 
with only a hint of nervousness. The 
Judge is the �rst Team Downey production. 
(Robert stars and his wife, Susan, is at the 
production helm), a radical contrast to  
all things Iron Man and The Avengers. In 
it, Robert – who, it is said, is the highest 
earning actor in the world, reputedly 
collecting between $50 and $75 million 
per movie – returns to the style of acting 
where he �rst started Off-Broadway.

I did like it. I laughed. I cried. What is 
even more strange about this movie is 
how art has imitated life. The starting 
point for the movie is when Robert’s 
character must take the trip back home 
for his mother’s funeral. Robert’s own 
mother, Elsie Ann Ford, died just three 
days before our interview. 

He shows me his desk, which is placed 
opposite his wife’s desk. Susan’s is full  
of work in progress. On his desk is a >  

All

mother
ABOUT MY



Celebrity interview 
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black and white picture of his mother in a 
check 1950s dress and a nipped in waist. 
Her eyebrows are slightly vulpine and 
arched, and her dark eyes pierce out of 
the photo frame. His eyes are her eyes.  
He nods that he was a lot like her.

Robert doesn’t want to talk about his 
mother. “That’s what’s called a boundary,” 
he says. He wrote it all down in a moving 
tribute about how she dropped out of 
college and moved to New York with 
dreams of becoming a comedian. She met 
and married Robert Downey Snr and had 
two children, and worked in her husband’s 
movies. The marriage fell apart, her acting 
career already suffering due to her alcohol 
addiction. Robert Jnr lived with her and 
her boyfriend, Jonas Kerr, who became a 
second father, in a two-room, �ve-storey 
walk-up in Manhattan. She �nally got 
sober in 1990.

“When I strived to have the 
kind of success that eluded her, 
my own addiction repeatedly 
forbade it. In the summer of 
2004, I was in bad shape. She 
called me out of the blue and  
I admitted everything. I don’t 
remember what she said. I haven’t  
drunk or used since,” he wrote, adding, 
“My ambition, tenacity, loyalty, moods, 
grandiosity, occasional passive aggression 
and my faith, that’s all her.”

Elsie moved to Los Angeles to be with 
Robert and to be a grandmother, but was 
plagued by health problems. She suffered 
a cardiac arrest in March and was put  
on life support. Her wish was to be left  
to die if there wasn’t a reasonable chance 
of recovery. She came back from that 
completely lucid, then had another set  
of seizures. She was 80 when she died.

Robert ended his tribute saying, “If 
anyone out there has a mother and she’s 
not perfect, please call her and say you 
love her anyway.”

Death brings me on to life. Does he 
have a name for the baby girl he and his 
wife are expecting? “No. With Exton, it 
was really easy. I asked Susan, ‘Do you 
have any eccentric uncles?’, and she said, 
‘Jay Exton Turner’. And we looked up 
Exton and it’s a town where a bunch of 
roads cross,” he says, enthusiastically. 
Their baby girl, born on November 4, was 
named Avri Roel by her proud parents.

What about his �rst 
son, Indio, aged 21? 
“Indio is a town on the 
way to Palm Desert 
where Coachella  
[a music and arts 
festival] happens.”

Indio was recently arrested on drugs 
charges. Is he doing okay? “I suspect he is. 
He’s in treatment. He’ll be home soon. He 
and I are extremely close. He’s a musician. 
He’s putting a new band together.”

Robert is resolutely bright when he 
talks about Indio. If there’s an apple and 
tree conversation, he’s de�nitely not going 
to be having it. 

The story of his own life reads like  
a superhero transformation. Robert was 
always brilliant, but troubled, self-
destructive. He was in the news with 
various drug charges, even a stint in jail 
and, in 1999, a term at the California 
Substance Abuse Treatment Facility.

He came back in 2003 with a brilliant 
portrayal of The Singing Detective, a 
movie for which the only way he could 
be insured was due to the generosity of 
his friend Mel Gibson. He starred in a 

number of well-received movies, such as 
A Guide To Recognizing Your Saints and 
A Scanner Darkly, and came back into 
mainstream lovability with Kiss Kiss 
Bang Bang. Yet Iron Man, of course,  
was the big comeback, the fanfare, the 
Robert that everyone loved.

The Judge is different. It’s a movie  
with deep emotional resonance for many 
people, especially those who may have a 
strained relationship with a parent and 
enjoy the catharsis of a way in to mend a 
rift. I wonder if Robert found inspiration 
for his performance from his relationship 
with his father, an underground �lm- 
maker, who often included his son in his 
work. Robert Jnr made his acting debut 
at the age of �ve playing a sick puppy  
in the absurdist comedy Pound (1970) 
and then, at seven, appeared in Greaser’s 
Palace. His mother, Elsie, once played > 

Robert credits his 
late mother, Elsie 
(left), and wife 
Susan (below) 
with helping him 
get back on track. 
Bottom: Downey 
and Robert Duvall 
in The Judge.

“IF SHE’S NOT 
PERFECT, SAY  
YOU LOVE HER 

ANYWAY.”
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17 different characters in the movie Two 
Tons Of Turquoise To Taos Tonight. 

I remember Robert telling me that  
once, when he was young and broke and 
needed $2, his father wouldn’t give it to 
him. He said at the time that he respected 
that and it helped make him who he is. 
That had shocked me.

There’s a pause and a raised eyebrow lost 
in thought. “My father was trying to make 
a point; that there are no hand-outs.” The 
Judge asks questions about the father-son 
relationship. The Downey/Robert Duvall 
chemistry is explosive and implosive. 

“No hand-outs” aside, Robert Snr 
perhaps gave Robert Jnr too much free 
rein. It’s been written that he introduced 
him to smoking marijuana when he was 
just a kid and, in general, they lived a very 

bohemian existence. “Yes, maybe too much 
free rein,” Robert concedes now. “The 
other thing that’s happened in the last 
couple of years is that people who had the 
same counter-culture upbringing as I did 
admit to me that they rebelled against it 
by becoming squares. They rebelled by 
becoming materially successful in a way 
that’s very above board.”

It’s hard to imagine Robert, who at 
one point seemed like the poster boy for 
rebellion, as dreaming of being square. 
He is, after all, a man of great extremes, 
complex but at the same time easy-going. 
He is now 49 and savouring the regimen 
of a marriage that is on careful and strong 
foundations. Now, he enjoys boundaries. 

“I don’t think I aspire to it intentionally 
because I didn’t think I had a shot at it.   

I thought I deserved it, but it probably 
would not happen. But, from day to day, 
my perspective changes.”

Robert’s life is constantly changing. The 
major catalyst to that change has been a 
strong woman who loves him, a production 
partner who is also his wife, Susan. She is 
about to give birth to their second child, a 
daughter. His own family is pure strength.

Turning to his future plans, Robert 
says, “Next up, I’m 
developing a very 
absurd and heartfelt 
version of Pinocchio 
that I’m crazy about. 
It’s live action and  
I might play both 
Pinocchio and 

Geppetto. I like mainstream movies  
that are completely off the wall.”

I wonder if that’s how Robert sees 
himself; both mainstream and off the 
wall. It seems to �t. The Iron Man 
franchise was certainly mainstream, yet 
he imbued the character of Tony Stark 
with an uncommon amount of �air,  
verve and vulnerability.

Is there going to be an Iron Man 4? 
“Not that I’m aware of.”  He says that 
he’s talking about a Sherlock Holmes III 
and how he hopes to return to London. 
He does a very funny Guy Ritchie 
impersonation. And he speaks of Jude 
Law with great love. “There isn’t 
anybody I’d rather be �guring out �ght 
choreographies or how to sell a moment 
with,” he says. “He is like my acting 
wife. Totally trustworthy, technically  
and intellectually sound.”

How about his actual wife? What is Team 
Downey like? “She is a really good den 
mother and I really like being under her 
wing when we’re working. I bring in 
other people that are a little bit complicated 
and she sorts them out. She always knows 
the really cool venue or what people to 
bring together, who will get on with whom. 
No one feels like they’re not invited. It’s 
so emotionally healthy. I have never met 
anyone who can be so cut and dried about 
things, yet is able to say things in a way 
where people’s feelings don’t get hurt.”

He says he is looking forward to taking 
things at a slower pace – fewer projects, 
more family time, especially with his new 
baby daughter. #

“I REALLY LIKE 
BEING UNDER HER 

WING WHEN 
WE’RE WORKING.”
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*Conditions apply: Price is based on per person twin share land only in AUD, subject to availability, strictly limited, available on set departure until sold out and may be withdrawn at any time. For 
new bookings only, not available in conjunction with any other offer. Partner Fly Free offer is based on Air Canada economy L class ex SYD/MEL/BNE/PER/ADL, subject to availability and surcharges 
may apply. Flights are non-refundable and subject to airline terms and conditions once ticketed. Airline taxes for one person are included up to $865. A non-refundable deposit of $3,000pp due 
within 7 days of booking. Book & pay full deposit by 28 January 2015. Price based on 2 August 2015 departure. Price correct as of 20 October 2014. For full terms and conditions refer to Canada, Alaska 
& USA 2015/2016 Brochure and Earlybird flyer. Scenic Tours ABN 85 002 715 602. QUOTE CODE: SNMA060



Last chance 
to Fly Free* to

Canada in 2015
Over 100,000 guests have travelled with us to Canada 

so it is no wonder we are the leading luxury tour 
operator of 5-star journeys to the region. Experience 

a sensory journey of nature’s beauty, spectacular 
train journeys, tantalising tastes and majestic wildlife.

We are the only Australian tour operator to have 
access to the full range of iconic Fairmont Hotels & 

Resorts in Canada, and our long-standing 
relationship guarantees you will always enjoy the 

very best location, amenities and service. 

Every detail is of the highest standard and our 
intimate groups of no more than 40 guests deliver 

the most exclusive, engaging and personalised 
itineraries, off ering luxury throughout and world-

class experiences. The Scenic 5-star luxury 
experience means everything is included from 

exclusive dining options to excursions, activities and 
unrivalled access to extraordinary places.

22 Day Magnificent Canadian Rockies & Alaskan Cruise

Don’t miss out

YOUR PARTNER FLYS FREE* TO CANADA
return including taxes

From $12,845*pp twin share

visit scenictours.com.au/specialist for your nearest Scenic Tours specialist travel agent
1300 SCENIC    1300 723 642    scenictours.com.au
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Christmas

’Twas 
  the

 before

TV’s Sylvia Jeffreys, Emma 
Freedman and Erin Molan 
get into the festive spirit by 
dressing up in plaids, stripes 
and every shade of red.
PHOTOGRAPHY BY RICHARD FREEMAN 
STYLING BY MATTIE CRONAN

 
To go 

behind-the-scenes 
with the stars on our 
fashion shoot, watch 
Christmas With The 
Australian Women’s  

Weekly, Sunday, November 
30 at 6.30pm on the  

Nine Network.



Fashion 

Christmas Eve
From far left: Erin wears 
Zara polyester jumpsuit, 
XS-L, $139, (02) 9376 
7600, and Next 
polyurethane heels, 5-11, 
$54, next.com.au. 
Sylvia wears Denise 
Cronan polyester skirt, 
made to order, $250, 
0481 330 981, and Zara 
viscose and nylon top, 
S-L, $35.95, as before.
Emma wears Denise 
Cronan cotton dress, 
made to order, $250, as 
before, and Zara cotton, 
silk and leather heels, 
36-41, $119, as before.

Ribbons worn as belts 
from Spotlight. 
Christmas tree available 
from David Jones. 
Christmas decorations 
available from The 
Christmas Warehouse 
and Papier DAmour. 



Christmas 
morning
Erin and Sylvia wear 
Sheridan silk pyjamas, 
XS-L, $219.95, 1800 
625 516, sheridan.
com.au.  
Emma (front) wears  
Ginia silk pyjamas, 
8-18, $249, available 
from David Jones, 
davidjones.com.au 
(store locations only).

Flowers throughout 
from Grandiflora.
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Christmas Day
Sylvia wears Topshop 
polyester shirt, 6-12, 
$95, polyester and 
elastane pants, 6-12, 
$95, and leather  
shoes, 36-42, $95,  
(02) 8072 9300.



Christmas lunch
Emma wears Sandro 
polypropylene knit, 1-3, $369, 
available from David Jones, 
davidjones.com.au (store 
locations only), Boohoo 
polyester dress (worn 
underneath), 8-14, $50, 
boohoo.com, Birch satin 
ribbon (worn as belt), from 
$2.44 per metre, from 
Spotlight, spotlight.com.au,  
and Zara cotton, silk and  
leather heels, 36-41, 
$119, (02) 9376 7600.
Erin wears Sylvester polyester 
and elastane body suit, XS-L, 
$175, polyester and elastane  
skirt, XS-L, $195, and cotton 
jumper, XS-L, $195, all available 
from Myer, myer.com.au (store 
locations only).
Sylvia wears YB J’Aime silk, 
nylon and polyester dress, 
0-4, $450, (03) 9534 4140, 
yeojinbae.com.

Table setting available from 
Williams-Sonoma, bonbons 
from Papier D’Amour and 
linen from West Elm.

All prices are approximate. 
Items available online where 
websites are quoted.
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Celebrity Style Blogger
Nikki Phillips Renae Ayris 

Miss Universe Aust. 2012

FREE
bangle§

§Conditions apply. See in store for details.
The Reindeer & Gift Box charms are exclusive to Emma & Roe Stores

Available at all Emma & Roe & Michael Hill Stores    Online at emmaandroe.com.au    For enquiries call 1800 445 590

PURCHASE ANY 5 CHARMS AND RECEIVE THIS 
STERLING SILVER BANGLE WITH CUBIC ZIRCONIA CLASP FREE

CHARMS AVAILABLE NOW FROM $39 each 
§







Sweet Treats $49.95

Australian Harvest $99.95

The gift that will always be enjoyed.
The festive season is a time to appreciate the triumphs of the year gone by and give 

thanks to your family and friends. But above all it’s a time to celebrate.

SHOP OUR EXCLUSIVE FULL RANGE OF HAMPERS 
INSTORE OR ONLINE AT DAVIDJONES.COM.AU

It is against the law to sell or supply alcohol to, or to obtain alcohol on behalf of, a person under the age of 18 years. Proof of age must be supplied on request.

Tea for Two $39.95

BBQ Entertainer $199
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Kaftan $199 & Raven Pant $149

CELEBRATING A LIFE OF STYLE
Receive a complimentary gift by simply subscribing as a new member

in any Maggie T store throughout the month of December 2014.*
*Receive a complimentary gift when you make your first purchase as a new Maggie T member in store or online.

Summer 2014  |  maggiet.com.au

Available in sizes 12-24
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Style Guy 

Keep stilettos  and plunging necklines for 
after dark – dressing for a daytime do is crisp 
and comfortable, says Damien Woolnough.

F
ASHION’S FOCUS ON the 
red carpet has transformed 
the way many women dress 
and not for the better. Oscar 
winners and sequinned 

starlets have killed the concept of 
daywear, along with persuading people 
that ballooning lips and permanently 
wide eyes are facial features not reserved 
for Barbie dolls. It may be 11 in the 
morning in Los Angeles, but you can 
bet that somewhere beneath the 
sweltering sun there’s an actress, reality 
star or pop singer sucking in her cheeks 
for the paparazzi while wearing an 
inappropriate skintight gown that 
shows off her augmented cleavage. 

Like air-kissing and speaking in 
abbreviations (OMG, obvs), this tendency 
to consider an evening dress appropriate 
before cocktail hour, or even afternoon 
tea, has crossed Australian borders. 
Prepare to turn up to a backyard barbecue, 
beach picnic or family lunch this party 
season and be confronted by guests that 
look as though they’re heading to a 

My daywear dress code
knock-out version that brings just 
a touch of disco to daywear.

Denim is also acceptable daywear, 
except for weddings and court 

appearances. I’m not talking 
about vacuum-sealed skinny 
jeans or denim shorts with 
hems high enough to show 
the bottoms of pockets. Dark, 
slightly � ared, high-waisted 
jeans are the standard you will 

aspire to, given an added formal 
touch with creases down the 
front. Team them with a blazer 
or linen shirt and you’re nailing 
this trend. It’s not just about 
covering up – sleeveless cotton 
shifts, mini chambray tunics and 
tailored shorts can showcase 
plenty of skin – it’s about 
looking comfortable. 

Tired of squashed toes and 
swollen feet, designers have 
also turned on their heels and 
walked away from sky-high 

shoes. Ballet slippers are a simple 
summer alternative for daywear, but 

why not get on top of the athletic trend 
and invest in sneakers. Try a monochrome 
pair in white, black or tan leather – if 
they’re good enough for Karl Lagerfeld  
at Chanel  and Raf Simons  at Dior  to send 
down the runway with haute couture 
gowns, then they’re bound to enliven 
your shirt dress or A-line skirt.

Daywear is not about being boring –  
you can still express yourself with playful 
accessories and jewellery – but leave the 
red carpet to the likes of Jennifer Lawrence 
because you can bet that when the Oscar 
winner visits her family for lunch she’s not 
wearing a dress that you can trip over in. #

nightclub rather than 
preparing to tuck into Aunt 
Andrea’s signature pavlova.

If an out� t requires 
Hollywood tape, or you 
saw Kim Kardashian  
wearing it, then leave it for 
late-night activities. Shoes 
are accessories to this heinous 
fashion crime. Are seven-inch 
stilettos necessary for 
tottering down a driveway 
to a casual brunch and 
leaving nasty marks on your 
host’s hardwood � oor?

Fortunately, the runway is 
coming to the rescue of red-
carpet addicts. If you look 
beyond the � nale evening gowns 
at the ready-to-wear shows in 
Milan and Paris (below), there 
was a welcome shift towards the 
’70s with silhouettes and styles 
conjuring an era of female 
empowerment. High-waisted 
jeans, skinny blazers, tucked 
sweaters and long-sleeved 
mini-dresses at Louis Vuitton ; and 
leather shirt-dresses and denim blue 
jumpsuits at Gucci, presented a stronger, 
less sexual image, that is more apt for 
wearing during the day.

The easiest way to get daywear right 
is to focus on fabrics. From Cowra to 
Nyngan , any well-dressed woman in 
the country will whisper to you from 
beneath her smart straw hat that linen 
is your saviour in summer. A crisp linen 
shirt, with a collar sharp enough to slice 
avocados, trumps a corset top while 
the sun is shining. If you want to add 
some style to this bold basic, try linen 
shirts with a metallic edge or foil print 
– Australian label Jac + Jack  does a 

“The easiest way 
to get daywear 
right is to focus 

on fabrics.”
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Classically modern ~ Luxuriously simple ~ www.meredith.com.au
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 Fashion

You ask Jude
Judith Cook tackles your fashion conundrums, from sunsmart 
swimwear to jewellery, loafers, maxi dresses and wide-leg pants. 

 SEND IN YOUR STYLE QUESTIONS  If you have a question, send it to Ask Jude, The Australian Women’s Weekly, 
GPO Box 4178, Sydney, NSW 2001, email openline@bauer-media.com.au, or fi nd us on Twitter and Facebook.

Walk on the 
wide side

QI love the look 
of wide-legged 
pants, but feel 

I don't really know how to 
wear them. D. Brown, Vic.

AWider leg pants 
can look relaxed, 
fl attering and cool 

in summer, worn with a 
smaller, close-fi tting top to 
accentuate the proportions. 
For a formal look, wear with 
a tailored jacket and heels.

Maximum style

QI love the idea of a maxi 
dress for summer, but 
many feel like grandma 

nighties when I put them on. I think 
it’s because I’m short and round. 
Can you help? W. Pankard, WA.

A Longer line dressing is 
perfect for summer. They’re 
covering, comfortable and 

fl oaty, but make sure the dress 
doesn’t swamp you. If you’re short, 
an undulating hemline which is 
shorter in the front is a good option. 
Add a belt to help with proportion 
and platform sandals to elevate.

Shoe envy

QOn a recent trip to Italy, I noticed the 
beautifully simple, classic loafers.
They are the investment I would like 

to make, but don’t know if anything similar is 
a� ordable or available here. S. Levy, NSW.

A Australian designer Victoria 
Hampshire has lightweight loafers 
with European fl air. In leather and 

suede, they come in a 
range of colours and 
are easy to pack 
when you’re travelling.

Diving for cover

QI’m in my 50s and excited by our new pool and 
the exercise I plan to do, but I worry about my fair 
skin. Is there an attractive solution? Denise, Qld.

A Being sun-concious is smart. Rashies sound scary 
and constricting, but swimwear company Babes In 
The Shade (babesintheshade.com.au ) has created 

designs that are fl attering, protective and attractive.

Capri Positano leather 
loafers, 35-42, $240, 
 0404 158 711 . 

Ladies rashies, 6-18, $59 each, babesintheshade.com.au . 
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Meredith viscose 
dress, 8-18, $229, 
meredith.com.au  

T
HE FESTIVE 

season can be 

fraught, with 

family, friends, 

cooking and entertaining. 

It’s hot and busy, so looking 

the part can be a challenge. 

Jewellery is the simple 

solution. Decorate yourself 

with a single stand-out piece 

such as a choker or pile it 

on with colourful earrings, 

necklace and bracelets. It’s 

your time to shine. Feel 

con� dent that more is less!
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Marcs leather 
belt, XS-L, $39, 
marcs.com.au. 
Next synthetic 
blend heels, 5-11, 
$65, next.com.au .



HIGH PERFORMANCE     DRYER

UICK™

UIET
UALITY

GH PERFORMANCE   DRD Y
3Q3Q

DISCOVER 
THE POWER 
WITHIN

1When compared to VS48A | 2When compared to 3Q dryer without patent pending noise technology | 3When compared to standard AC motor dryers
 Vidal Sassoon and related logos are trademarks of The Procter & Gamble Company used under license by Conair.

FEATURING ADVANCED BRUSHLESS 
MOTOR TECHNOLOGY

ULTRA-FAST POWER WITH LESS DAMAGING HEAT

QUICK
UP TO 70%1

FASTER

QUIET
UP TO40%2

LESS NOISE

UP TO10X 3

LONGER LIFE

QUALITY

Scan this code to 
fi nd out about the 

3Q or visit 
vssassoon.com.au



Don’t let the sun
steal your beauty.

sunsense.com.au AS
M

I 2
40

32
 -

 0
91

4
S

2
03

2
09

Every day your beauty may be stolen by the sun’s harmful UV rays. This invisible thief 

is the biggest controllable cause of ageing and may trigger about 80% of premature facial skin 

ageing 1, such as pigmentation and wrinkles. Help protect against the ageing effects of the sun with 

SunSense Daily Face. Available in pharmacy, it’s the highest UV protection* available in Australia.

 Always read the label, use only as directed. 
*AS/NZS 2604:2012; Very High, SPF 50+ Broad Spectrum. 

1. Flament F, Bazin R, Laquieze, Rubert V, Simonpietri E, Piot B. Effect of the sun on visible 
clinical signs of ageing in Caucasian skin. Clin Cosmet Investig Dermatol 2013;6:221-232.





Make-up artist to the stars Liz Kelsh 
has worked with Cate Blanchett and 
our cover girl, Jennifer Hawkins. 
Here, she makes party make-up 
look e�ortless. 

MASTER 
     CLASS

My make-up
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Beauty 
LI

Z 
K

EL
SH

: P
H

O
TO

G
R

A
PH

 B
Y

 N
IC

K
 S

C
O

TT
. 

I
’VE BEEN A make-up artist for 
a long time and my mantra has 
always been that everyone is 
beautiful, but make-up makes 
them even more so. I see beauty 
in every face and love the power 

that make-up has to polish that beauty 
to the max and allow it to shine through. 

I am a graduate of the school of trial and 
error. I’ve experimented on anyone and 
everyone who would sit still long enough 
to have false lashes applied.

I’ve been obsessed with make-up my 
entire life and feel fortunate to have 
made it my career. I’ve worked with 
some of the world’s most beautiful 
women, including Nicole Kidman , Cate 
Blanchett , Naomi Watts , Miranda Otto , 
Jennifer Hawkins , Rihanna , Jennifer 
Aniston , Salma Hayek  and Rose Byrne . 
I often get asked on photo shoots, “What’s 
the trick to this?”, or “How do you 
apply that?”, or “Where are the apples 
of the cheeks?”, and I get great pleasure 
from passing on my make-up know-how.

Almost every woman wears make-up, 
but not many have been shown how to 
use it correctly. I love the ahhhh moment, 
when I show someone how to apply 
mascara correctly and how much more 
impact it has, or the con� dence a groomed 
brow can bring. I want to give you the 
tools, knowledge and con� dence to be 
your own make-up artist.

Beach-to-bar pink lips
This is a great summer lip look to take 
you from a day at the beach straight to 
sunset cocktails. It’s fast and easy.

STEP-BY-STEP
1. To keep your face looking fresh, skip 
foundation and apply concealer sparingly 
to your trouble spots, such as the base of 
the nose and the chin.
2. If you’ve used waterproof mascara at 
the beginning of the day, it should still 
be in place.
3. Use luminizer on the high points of 
the face, including the cheekbones and 
bridge of the nose.
4. Chubby stick-pencil lipsticks are great 
for on-the-go application. There’s no 
need for liner, just apply straight to the 
lips. Here I’ve used a fuchsia pink. >
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Taking your make-up 
from day to night
To take you effortlessly from 
of� ce to bar, you need to plan 
ahead. Choose a day look that 
you know you can transform 
easily by adding to it, rather than 
having to start all over again.

STEP-BY-STEP
1. Take off your day lipstick with 
make-up remover so you have a 
fresh canvas.
2. Add a red lipliner to your 
natural lipline, then blend with 
a lip brush.
3. Using the same lip brush, apply 
lipstick, starting in the centre and 
blending out towards the lipline.
4. Frame the face by brushing on 
cream bronzer to the perimeter 
of your face, to balance the skin 
tone against the boldness of the 
red lips.
5. For a touch more glamour, add 
luminizer to your cheekbones.
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Gatsby’s girl
Inspired by the movie, you can 
take some bold elements of this 
look or embrace it all. The deep 
cranberry and berry tones give 
it a vintage feel.

STEP-BY-STEP
1. Apply black kohl to the upper 
and lower waterline (inner lids) 
of the eyes.
2. Next, add a warm-toned 
brown cream shadow to the 
upper lid.
3. Add a dark, wine-coloured 
shadow to the upper lashline 
for more depth, applying slightly 
more depth to the outer corner 
of the eye.
4. As a � nishing touch, add a 
cranberry-coloured satin-� nish 
shadow into the crease of the eye 
and into the lower lashline.
5. Curl lashes and apply three 
coats of mascara.
6. Draw a berry lipliner onto 
the natural lipline, starting at the 
outer corner and working your 
way in.
7. Fill in with a dark berry lipstick 
and then tissue off so it appears 
more stain-like.
8. Finish by adding cream 
bronzer to the perimeter of the 
face to balance the skin tone 
against the dark lip.
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This is an edited 
extract from 
Makeup by Liz 
Kelsh, published 
by HarperCollins.

The eye fl ick, part two
The eye � ick can be pared down or taken 
to the max, depending on your mood. If 
you want to beef it up, here’s how:

STEP-BY-STEP
1. Taking the original eye � ick as your 
starting point, use a very sharp black liner 
to drag the point out further.
2. Balance it out by making the liner thicker 
along the upper lid and also thickening 
the � ick.
3. Once you’re happy with the shape, trace 
over with a liquid liner.
4. If necessary, add a little more bronzer to 
balance out the dominant eyes. #

The essential eye fl ick
This is a versatile, eye-de� ning asset to 
have in your make-up arsenal. It’s easy 
to tweak to suit individual eye shapes.

STEP-BY-STEP
1. Using a sharpened black eyeliner 
pencil, line the upper lashline three-
quarters of the way along, starting 
from the inner corner.
2. Mark the point where you would 
like the � ick to end and draw to that 
point. If you’re unsure, take your cue 
from the lower lashline. Draw an 
imaginary line to the end of your 
brow and mark your � ick end point. 
The more you practise, the easier 
it becomes.
3. Keep some cotton buds and eye 
cream on hand to � ne-tune the line 
as you go.
4. Line the lower waterline (inner lids) 
with black pencil.
5. Take the pencil into the lower 
lashline and join at the outer corner 
of the eye.
6. If you are happy with the shape, 
trace over the line with liquid liner – 
this adds intensity to the colour and 
makes it more long-wearing.
7. Curl lashes and apply two coats 
of mascara.
8. You can enhance the shape of the 
eye by adding individual lashes to 
the outer corner.
9. Contour the hollows of the cheeks 
and jawline using a brush and 
contouring powder.
10. Add a touch of luminizer to 
the cheekbones.
11. As a � nishing touch, apply a little 
nude lipstick with your � ngertips for 
just a hint of lip colour.



“I�WON’T�
SPEND�A�

FORTUNE��BUT�
I�WANT�MY�

SKIN�TO�LOOK�
LIKE�I�DO�”

Olay Regenerist 
Micro-sculpting Cream

is proven to out-moisturise
luxury creams worth

over $400.*

It works at a cellular level**

to give you dramatically
younger looking skin.

Olay 
Micro-scu

is proven to
luxury c

ove
It works at 

to give yo
younger

*Based on internal P&G hydrrarar tiontion testeststs doneon in Juneeune 22012 ammmom ng 55 wowomen m in US. **Epidermis layer only.

Your best beautifulTM begins at Olay.com.au  



■ TRIPLE CARE PROTECTION FOR COLOUR PERFECTION.
■ 12 TIMELESS, ELEGANT BLONDE SHADES.
■ 100% GREY COVERAGE.

EXCELLENCE
LEGENDARY BLONDES

BECAUSE YOU’RE WORTH IT.

ULTIMATE PROTECTION, BLONDE PERFECTION
SO RICH, SO LUMINOUS 

INSPIRED BY GRACE KELLY



Natasha Poly.

lorealparis.com.au

reate your own Legend ...C



priceline
perfumeryperfumeryperfumery

This Christmas gift season, discover the beauty of desirable, 
affordable and all new fragrance at Priceline Perfumery.

priceline.com.au
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Rebecca Rac selects the most 
gorgeous presents from the 

beauty counters.

pretty
list

The

 Napoleon Perdis All-
nighter Eye Collection, $55,  

napoleonperdis.com.  
▲ Molton Brown Body 

Wash  Gift Set, $60, 
moltonbrown.com.au. 

 Benefi t Sugarglam Fairies make-up gift set, 
$89, benefi tcosmetics.com.  

▲ Lip Smacker Coke-fl avoured travel 
pack, $19.99, bigw.com.au. 

 Guerlain Petrouchka 
Eye & Blush Palette , $115, 
(02) 9695 5678 .

▲ The Aromatherapy Co 
Vanilla & Holly Berry  Natural 

Wax Candle , $29.95, 
davidjones.com.au. 

▲ Valeur Absolue Joie-Eclat Parfum, 
45ml , $105, 1800 015 500. 

▲ Burt’s Bees Bee Pampered 
Collection  , $29.95, burtsbees.com.au.  

 Estée Lauder Beautiful  
Mini Soap Co� ret, $50, 
davidjones.com.au. 





SCHWARZKOPF promotion

BEST TRESSED
Tash Sefton and Elle Ferguson from style blog They All Hate Us reveal their 
everyday essentials, including Schwarzkopf ’s new Extra Care BB Cream

The distressed jeans. The striped tee. The 
denim cut-o� s. These are a few of fashion 
bloggers Tash Sefton and Elle Ferguson’s 
favourite things. And now the They All Hate Us 
duo have another must-have to add to their 
lists: Schwarzkopf’s new Extra Care BB Cream. 
Perfect for women who are always on the 
run, the cream is the ultimate multi-tasker, 
delivering 11 di� erent benefi ts in just one easy 
step – from protecting against breakage, 
split ends and styling damage to enhancing 
with deeply nourished strands and sealed 
in moisture, hair is left frizz free with natural 
volume and bounce. The result? Tresses that 
are soft, glossy and shining with good health 
– and the end of bad hair days forever! To fi nd 
out more, go to www.style-studio.com.au.

“We’re constantly on the go, 
running from shoot to shoot 
and from one stylist’s chair 

to the next. Luckily, we’ve got 
Schwarzkopf ’s Extra Care 
BB Cream to give our hair 
some much-needed TLC”

— TASH AND ELLE

THEYALLHATEUS.COM@THEYALLHATEUS STYLE-STUDIO.COM.AUSchwarzkopf Extra Care BB Cream, $10.99
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Beauty news
Juliet Rieden looks at restoring oils, hydrating 

creams and powders to even out skin tone.

Perfect powder
IT LOOKS LIKE A PRETTY 

COLLECTION OF PASTELS, BUT 
FUSED TOGETHER AND DUSTED 
ON YOUR FACE, THIS POWDER 

COMPACT FROM GIVENCHY EVENS 
OUT SKIN TONE. WEAR IT OVER 

FOUNDATION OR ON 
BARE SKIN.

Face nectar Facial oils 
are the latest secret weapon for 
overnight skin restoration and 
luxurious moisturising. They 
also pack a powerful vitamin 
punch with most containing 
conditioning vitamin E.

Top tip Need your nails to dry in a hurry? Pop a few 
drops of Revitanail Instant Dry Drops on after the top 
coat and you’re set in seconds. Revitanail Instant Dry 
Drops, 19ml, $14.99, available at Priceline.

Prisme Libre 
Powder in 

Mousseline 
Pastel, $78, 

(02) 9695 
5678.  

1 2 3
4

 TRY  1. Palmers Perfecting Facial Oil 
30ml, $19.95, palmersaustralia.com.  
2. YSL Or Rouge Face Oil, 30ml, $200, 
1300 651 991. 3. Ella Bache Huile Intex, 
15ml, $69, ellabache.com.au . 4. Sisley 
Black Rose Precious Face Oil, 25ml, 
$250, 1300 780 800 .

A NEW GLOW
A new range from Olay promises “glowing 
skin in just two weeks”. Can this be true? 
The answer is maybe. Olay 
Regenerist Luminous does 
make skin feel smooth and 
hydrated, and the cream 
works on skin tone, 
smoothing out the 
appearance of dark spots.

Olay Regenerist Luminous 
Brightening Cream Cleanser, 
100g, $15.99; 
Tone Perfecting 
Treatment, 40ml, 
$67.99; Tone 
Perfecting Cream, 
50g, $57.99.





Introducing Scytera™ (coal tar) 
Foam 2%, a foam formulation  
that assists in the relief of 
psoriasis symptoms and delivers 
all the benefits of coal tar 
treatment, without many of 
the traditional disadvantages.

Scytera™ (coal tar) Foam 2% 
spreads easily and is quickly 
absorbed, minimising the 
potential for staining. Most 
importantly, it has minimal odour, 
giving you the confidence to 
enjoy life the way you deserve to.

Available now at selected 
pharmacies or visit  
www.scytera.com.au for  
your nearest stockist.

Do you suffer
from psoriasis?

Use only as directed. Always read the label. For external use only. If symptoms  
persist see your doctor or healthcare professional. Contains 10%  coal tar topical  
solution equivalent to 2% w/w coal tar.  Scytera™ is a registered trademark of  
Dr. Reddy’s Laboratories (Australia) Pty. Ltd.  DDR7798. ASMI 24169-1014.
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Health  

As the world takes precautions against an Ebola pandemic, Professor  
Kerryn Phelps asks: are the airlines really doing enough to keep us safe?

I
T IS A nightmare for travellers. 
You have been away overseas on 
a lovely holiday and you are 
feeling well and relaxed. Then  
you �y home sitting near another 

passenger on the plane who coughs  
and blows their nose from Dubai to 
Melbourne or from Singapore to Sydney. 
Within days, you are seeing your GP, 
feverish and coughing, all thoughts of 
your holiday fading into memory.

I see this all the time in general practice. 
I have also spent a fair amount of time 
on planes and observed the complete lack 
of thought for the spread of contagion. 
You can be lucky to see a sneeze sti�ed 
by a tissue.

While a cold or �u can make you feel 
pretty miserable for a week or so, the 
epidemic of the often-fatal Ebola virus  

in West Africa has put the issue of global 
infection control under the microscope.

Ebola Virus Disease (EVD) is a 
devastating infection with a high fatality 
rate. Researchers are working to develop 
a vaccine and treatment for Ebola, but at 
this stage, there is no speci�c treatment. 
On August 8, 2014, the World Health 
Organisation announced the outbreak of 
EVD in West Africa meets the conditions 
for a Public Health Emergency of 
International Concern. The most severely 
affected countries, Guinea, Sierra Leone 
and Liberia, have weak health systems, 
lacking human and infrastructure 
resources, having only recently emerged 
from long periods of con�ict and instability. 
Healthcare workers have frequently 
been infected while treating patients 
with suspected or con�rmed EVD. This 

has occurred through close contact  
with patients when infection control 
precautions are not strictly practised.

The international response to the 
Ebola outbreak has been slow and 
poorly co-ordinated. Our government 
made a robust and responsible stand 
against sending healthcare workers 
overseas until their safety could be assured. 
While this was a controversial decision, 
in my view, it was the right decision. 

The two Dallas healthcare workers 
who became infected after caring for a 
known Ebola patient exposed �aws in 
the infection control protocols. We have 
learned from these cases, but the procedures 
are still far from perfect. Here in Australia, 
we have very lax quarantine procedures 
for sick people.We are scrupulous in  
our quarantining procedures for fruit, > 

EBOLA
The REAL  
RISK OF



SYMPTOMS OF 
EBOLA INFECTION
� The incubation period is two to 21 days.
� Sudden onset of fever, fatigue, muscle 
pain, headache and sore throat. 
� Followed by vomiting, diarrhoea, 
rash, impaired kidney and liver function, 
and in some cases both internal and 
external bleeding.
� Humans are not infectious until they 
develop symptoms.

Harmony Menopause is a nourishing blend of Chinese and Western herbs, plus Vitamin D3, Calcium         
and Magnesium. It contains herbs that have been traditionally used to help with:

• Hot Flushes
• Sleeplessness
• Irritability

• Night Sweats
• Fatigue
• Mild anxiety   

Harmony Menopause contains herbs that have been traditionally 
used to assist with relief from Menopausal symptoms

For more information visit www.martinandpleasance.com/brands/harmony 
or join the conversation on Facebook at www.facebook.com/HarmonyWomensBalancingFormulas

Always read the label. Use only as directed. If symptoms persist consult your healthcare professional. Available from health food stores and pharmacies nationally.       CHC70170-08/14

So much is in Harmony      

for CONFIDENCE 
through MENOPAUSE 

MP_HM_AWW-2745811AA 2014-10-21T16:04:54+11:00

wood, food and animal products, but not 
people with potentially lethal coughs and 
fevers. In fact, we are more concerned 
about biosecurity with the quarantining 
of pets and livestock than we are humans.  

While the international community 
grapples with how best to respond to  
the Ebola outbreak, the reality is that  
we are all at risk from contagious illnesses 
brought into the country every day.

People get sick overseas and their �rst 
instinct is to get back home to familiar 
territory and our First World health 
system for treatment, and the support  
of their families and loved ones. Others 
travel when they are sick unintentionally, 
not realising that they are brewing a viral 
infection until they are back home.

I would like the airline industry to 
look carefully at their protocols for 
passengers with potentially contagious 
diseases. The Centers for Disease 
Control and Infection (CDC) in the  
US has developed infection control 
procedures for �ight crews dealing with 
suspected Ebola cases. Of course, they 
will not know whether a patient with  

a sore throat and a fever is EVD or  
a cold coming on.

Perhaps passengers’ temperatures  
need to be checked before boarding,  
just as Asian countries did when bird  
�u was at its height, and we need to have 
much more stringent guidelines as to 
whether people with fevers or symptoms 
of infection can travel.

At the very least, we need to give  
masks to passengers with respiratory 
infections and require them to be worn 
throughout the �ight. This is one of the 
CDC recommendations.

As we enter the holiday season, there 
are precautions we can all take: 

1 Travel with a surgical mask in your 
bag to protect yourself if you are 

seated near someone who appears  
to be ill.  

2 
Ask to be moved if alternative seating 
is available. 

3 
Make sure used tissues are disposed 
of in a plastic bag. 

4 
Wash your hands regularly and carry 
hand sanitiser.

Happy holidays! #

Better protocols on 
flights can assist in 
controlling diseases.
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K
ids are bound to 
encounter a few 
bumps and scrapes. 
Private health 

insurance gives you peace of 
mind that your family will get 
access to private health care 
when the unexpected occurs. 
Yet private health insurance 
isn’t just for emergencies –  
in fact, it can be handy in  
your everyday life. Here are 
seven ways that you can make 
the most of your family’s  
health cover.

1. USE YOUR EXTRAS 
It sounds like a no-brainer, but 
using your extras cover can be a 
simple way of getting greater 
value from your health 
insurance. Most extras covers 
allow you to claim money back 
on check-ups at the dentist, 
visits to the physio or contribute 
to the costs of new glasses. Some 
even cover natural therapies 
such as remedial massage.  
Check what’s included in your 
cover before your next visit.

2. UNEXPECTED BENEFITS 
Some health insurers allow you 
to claim on health-related 
programs such as children’s 
swimming programs and gym 
memberships. For instance, 
Bupa’s family cover packages 

Chef, teacher, entertainer – parents are a jack of all trades! Yet the most important 
role many of you play as a parent is as the caretaker of your family’s health. 

FAMILY’S
Make the most of your 

Health Insurance

eliminate or reduce medical  
costs associated with hospital 
treatment. To find out if you  
will need to pay a gap, be  
sure to ask your doctor if they 
participate in your fund’s 
Medical Gap Scheme.

4. START NETWORKING
Some insurers have made 
arrangements with a network  
of healthcare providers to 
supply better value services.  
By choosing to visit one of these 
network providers, members 
can benefit from the certainty of 
knowing how much money they 
will get back in most instances.

5. NO GAP FOR KIDS
Regular visits to the dentist or 
optometrist may not excite the 
kids. Cover that includes no gap 
for kids – or 100% of the costs 
back – can save parents a lot of 
money. Some policies even have no 
excess payment if your kids are 
admitted to hospital.

6. ASK THE EXPERTS
When you suspect a hospital  
visit may be in you or your 
family’s future, getting advice 
from your health insurer could 
save you time and money. They 
can walk you through what to 
expect and help you understand 
the costs involved.

7. MEMBER-ONLY  
DISCOUNTS AND BENEFITS 
Like getting a deal? Who doesn’t! 
Some health insurers o�er access 
to exclusive o�ers and discounts 
once you are a member. So next 
time you’re shopping for vitamins 
or heading to the movies, check 
out the discounts available 
through your health insurer.

For more tips and advice on health 
care, visit www.bupa.com.au

include a Living Well benefit 
that covers some of the costs for 
health–related programs if they 
are recommended to you by 
your doctor. Be sure to remind 
yourself of all the benefits your 
health cover provides. 

3. MIND THE GAP
A “gap” is a common private  
health insurance term which 
describes the amount you need 
to pay over and above what you 
get back from Medicare and 
your insurer. In order to reduce 
gap costs, some health insurers 
have arrangements with 
specialists and surgeons that can 

brought to you by Bupa
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 HAVE A QUESTION?  If you have a question for Professor Kerryn Phelps, 
write to: Ask The Doctor, GPO Box 4178, Sydney, NSW 2001 or email openline@bauer-
media.com.au. Letters cannot be answered personally. See the Contents page in this 
issue for the location of Bauer Media Limited’s Privacy Notice.

Ask the doctor
Our medical expert, Professor Kerryn Phelps, 
highlights the dangers of paracetamol overdose 
in children and answers readers’ health questions.

 WE LIKE  Tra�  c Light Food Tracker 
It analyses the salt, fat and sugar levels in foods, 
then gives its verdict. Red = danger! Free

Tra�  c Light Food Tracker
It analyses the salt, fat and sugar levels in foods,

APP

Paracetamol alert
Research has found that the leading 
cause of liver failure death in children 
in Australia and New Zealand is the 
common medication paracetamol.  
Parents reported failure to read or 
understand labelled instructions and 
using incorrect measuring devices as the 
main reasons leading to dosing errors. 

Be alert to the risk of paracetamol 
overdose in young children. Try to avoid 
medication for viral illness if possible. 
If you decide to give paracetamol, turn 
on the light, read the instructions, 
double-check the dose, don’t mix 
medicines containing paracetamol as 
an ingredient, maintain your child’s fl uid 
intake and seek medical advice if your 
child is still unwell after a couple of days.

Q I’d like my son and daughter 
to have fi sh oil, but the drug 
companies don’t seem to be good 

at hiding it in the capsules. It always smells 
so fi shy and looks oily. Can you o� er any 
tricks on hiding it or getting kids to take it? 
And is Omega 3 really any good? 

P.S., Vic.
Omega 3 is essential for normal brain, eye and 
neurological development. Ideally, include 
Omega 3 foods, such as fi sh, regularly in your 
child’s diet. For a healthy child, taking a fi sh oil 
supplement is generally considered safe and 
the child may even experience some benefi ts. 
Look for a supplement containing the highest 
amount of DHA  and EPA . You may need to try 
a few brands for one that your child will accept.

Q Is skim milk okay for kids or should 
they have full-fat? 

D.W., Tas.
It depends on your child’s age. The American 
Academy of Pediatrics  advises that parents 
start low-fat milk after age two years. Before 
that, toddlers should be either breastfeeding 
or drinking whole milk or a toddler formula.
  

Q Can asthma really come and go 
when I have a cold? My doctor has 
told me it can, but I am confused. 

M.E., NSW.
Asthma attacks are often precipitated by 
respiratory infections such as colds or fl u-like 
illnesses. Viral infections are also associated 

with the onset of severe asthma attacks 
needing hospitalisation. If you have a history 
of asthma, your doctor will usually increase 
your preventer or reliever medication at these 
times. Your doctor may also recommend you 
have annual fl u vaccination.

Q I found your article about 
traditional healing in the July 
edition  very enlightening, but 

how does one fi nd a doctor who takes an 
integrative approach to medicine? 

P.G., Qld.
Many GPs take a comprehensive and holistic 
approach to healthcare without identifying 
themselves as “integrative”. Most referrals 
are by word-of-mouth recommendation. The 
Australasian Integrative Medicine Association  
has a practitioner directory at aima.net.au. 

Q  I am 63, a Type 2 diabetic and still 
having occasional hot fl ushes. For 
several years now, I have had very 

itchy skin, especially in my eyebrows, nose 
and around the nasal passage. I have tried 
creams, but nothing seems to work. The itch 
drives me crazy. Please advise. 

G.C., Qld.
The severe itch you describe sounds like 
neuropathic itch. It can be related to diabetes. 
Moisturisers and other topical treatments or 
antihistamines won’t help. There are some 
natural therapies that may help. I suggest 
you see a neurologist for a diagnosis fi rst. 



GET BUPA.
GET COVER 
FIT FOR 
YOUR FAMILY.

No matter what life stage you’re at, 
we have cover to suit your family.

 Three aff ordable family packages

 Gap free for kids for general dental, physio and optical^

 No hospital excess for kids until they’re 25*

134 135Visit a Bupa store bupa.com.au

^For most items covering general dental, physiotherapy and selected optical packages. At Members First dental, physiotherapy and optical providers. Annual maximums, fund rules and 
waiting periods apply. Major dental for VIC and SA only. Excludes orthodontics and hospital treatment. *Not available on Budget Hospital. BUP0085/A



First Response™ can 
detect small amounts of 
the pregnancy hormone,
so you can know sooner.

First Response… 
let us tell you fi rst.

fi rstresponsepregnancy.com.au 
Available from supermarkets, pharmacies and selected stores nationally.

Always read the label. Use only as directed.
First Response™ and the Human Figure Design are

trademarks of Church & Dwight Co., Inc.
‡Home pregnancy testing market, scan sales data on fi le.

All Pregnancy Tests
are not the Same…

CDF0122/AWW

Health matters
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Banana chips Those sweet chips of dried 
banana may seem like a healthy afternoon snack, 
but while they are better than most afternoon tea 
bickies, they’re still packed with sugar and 
empty kilojoules. Instead, go for the real fruit 
itself. Still hungry? Cut up your banana in some 
natural Greek yogurt for a healthy energy hit.

Juliet Rieden looks at sun protection, why standing is 
healthier, how to get kids to eat their greens and more.

Health news

 OF PARENTS SAY GETTING THEIR 
 KIDS TO EAT ENOUGH FRUIT AND 

 VEG IS STILL A MAJOR HEADACHE,  
according to a recent report by healthcare 

provider Bupa . This summer, try taking 
chopped-up fruit to the beach for easy 

hi-energy snacks and bake vegies such as 
corn and sweet potato on the barbie.

LIFE-SAVING SKIN CHECK
Aussies, more than any other nation, have a 
uniquely blasé attitude to skin checks, says Professor 
Fernández-Peñas, Director of Research & Education 
at the Skin & Cancer Foundation Australia . The latest 
statistics show that by the end of this year more than 
14,000 people are expected to be diagnosed with 
melanoma. Using 50+ sunscreen, broad-brimmed hats 
and rashies are still the best way to protect yourself, 
but you should also regularly check your skin. Visit 
laroche-posay.com.au/skinchecker  for 
more information. There's also a cute 
video of dalmatians which you can 
share to spread the word.

Stand & 
deliver
Standing up and 
walking around 
actually lengthens 
your life, new 
Swedish research 
has discovered . 
Sitting for long 
periods shortens 
our telomeres , the 
protective DNA 
components linked 
to ageing. Telomeres 
in those who are on 
their feet more are 
longer, increasing 
their chance of 
living longer.



Voltaren® Osteo Gel 12 Hourly : For short term (up to 3 weeks) pain relief of mild and localised forms of osteoarthritis of the knees and fi ngers. Always read the label. 
Use only as directed. If symptoms persist, see your healthcare professional. Novartis Consumer Health Australia Pty Ltd, Melbourne Australia. ASMI 23575-0514.

FINALLY 
12-HOURLY 
RELIEF FOR 
OSTEOARTHRITIS

NEW

New Voltaren Osteo Gel 12 Hourly 
is the only gel that fi ghts pain and 
infl ammation for 12 hours with just 
one application. Unlike tablets, the gel 
concentrates relief where you want it: 
right at the source of pain.

Available in pharmacy.



The Australian Women’s Weekly team has come up with the ultimate BIG W Christmas wishlist. 
Here are the top picks for your Santa sacks this year…

the ultimate gift-giving guide for

It's beginning to feel a lot 
like Christmas at BIG W

SHARE YOUR
FAVOURITE GIFT
Download the free viewa 
app and scan this page to 
share your favourite gift and 
fi nd your nearest BIG W store.

White pine tree $78 (height 195cm,
diameter 101cm, includes metal stand).

Blue bauble ornaments 9 pack $3. 
Silver bauble ornaments 9 pack $3. 

Pattern baubles 6 pack $3. 
Large blue glitter reindeer $12. 

Ei� el Tower ornament $2.50 each.

C H R I S T M A S

The “Wonderland” Christmas 
decorating range at BIG W is a 
brighter way to fill your home with 
festive cheer this year. Pair with a 
white tree for maximum impact. 



For more great 
gifts that give, 

head to

5

7
99

4
3

1
2

6

8

BIG W promotion

bigw.com.au

“A perfect gift for 
mums and sisters.”

7
99

6“A perfect gift for “A perfect gift for “A perfect gift for 
mums and sisters.”mums and sisters.”mums and sisters.”
“A perfect gift for 
mums and sisters.”
“A perfect gift for “A perfect gift for 
mums and sisters.”
“A perfect gift for “A perfect gift for 
mums and sisters.”
“A perfect gift for 66

For more great 
gifts that give, 
For more great 
gifts that give, 
For more great 

44

2

4

Striped beach 
umbrella, $29.

Torquay sun shelter, $19. Beach chair, $19.

Striped 
cooler, $48.

Fujifi lm Instax Mini 8 camera, $98. 
(Available in fi ve colours, see in store).

10
The Silver Moon,
Bryce Courtenay 

book, $24. 
Disney Frozen skating doll, $48.

Beats by 
Dr. Dre 
Solo2™

headphones,
$198 each.

Pillow Pets Scribble 
Pets toy, $20.

Repco Womens 66cm 
‘Traveller’ Commuter 

bike, $198.

Chillfactor 
Slushy cup, 

$14.95.



It’s easy to create Christmas 
cheer in your home with 
BIG W’s on-trend decorations. 
Deck out your halls with one
of the inspiring ranges of 
decorations hitting stores this 
season. Choose from glitzy 
glamour or candy carnival 
neons to traditional trimmings 
(our jingle range) or a winter 
wonderland theme. 

F O R  H O M E

’ Tis the season

While Stocks Last.

F O R  H O M E

Squirrel 
nut cracker, $14.

Mistral Movie 
popcorn maker, $39.

Etc tealight candles, 
set of 6, $10.

Delonghi Icona 
red kettle, $98.

Salt&Pepper grinders, 
$19 each.

Salad server set, $5.

The Big Pack, includes
2 x king size towels and
1 x bathmat, $20. (Also

available in navy and taupe).

B I G  W ’ S  FAVO U R I T E  P I C K S

Christmas outdoor dinnerware - salad bowl $4, small bowl $2, 
dinner plate $2, side plate $1.50, 4-pack coasters $5.

“Add some stylish touches 
to your home for Christmas”

Squirrel 
nut cracker, $14.

Christmas cushions, 
$10 each.



                       

                                  

 To shop now online visit bigw.com.au 

F O R  H E R

BIG W promotion

Peter Morrissey sandals, $30. 
(Sizes 6-11).

Nude by Nature 
Blissfully Bronzed 

beauty gift set, $49. 

                       
Squishy Sand 
incredibly soft 
& mouldable 

sand, $20.

LEGO City 
Fire Truck 

60002, $28.

Peppa Pig 
Deluxe 

kitchen, $68. 
Save $16.

Caption fun heading
Product name product in 

Colour, $XXX.
F O R  K I D S

find the perfect gift for everyone at 

BIG  W THE  HOME OF 
CHRISTMAS GIFTS

F O R  H I M

Gallipoli,
Peter Fitzsimons

book, $24.

Guinness 
World Records 
2015 book, $22.

SingStar™: Ultimate Party 
PS3 and PS4, $38.

Baylis & Harding luxury 
gift set, $30.





 DECEMBER 2014  AWW.COM.AU  151

MerryMerryMerryMMerryMerryM
Christmas

Festive lunch ✩ Party food ✩ Craft projects ✩ Decorating the tree

erryerry
ChristmasChristmas
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59 
PAGES of fabulous ideas
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ENTERTAINING

PHOTOGRAPHY BY BRETT STEVENS STYLING BY VIVIEN WALSH

Crab and  
avocado salad 
For recipe, see 
page 158.

Georgie Gardner joins The Weekly  
to cook up a simple Christmas menu, 
for which most of the preparation  
can be done in advance.

 Festive lunch

Elegant



 
Watch Georgie 

Gardner as she hosts 
our TV special Christmas 

With The Australian 
Women’s Weekly, Sunday,  

November 30,  
at 6.30pm on the  

Nine Network.
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Herb potato salad
SERVES 8 PREP AND COOK TIME 30 MINUTES

1.5kg Desiree potatoes, sliced into  
1cm rounds
2 tablespoons cider vinegar 
½ cup loosely packed flat-leaf  
parsley leaves
1/3 cup loosely packed dill sprigs 
1/3 cup loosely packed mint leaves
4 green onions (green shallots), sliced thinly
MAYONNAISE
1 egg yolk               
1 tablespoon lemon juice
½ cup (125ml) vegetable oil
1 tablespoon wholegrain mustard 

1 Place potatoes in a large saucepan of salted 
cold water. Bring to the boil, then reduce heat 

and simmer for about 10 minutes or until the 
potatoes are just tender. Drain well, then 
transfer to a large bowl.
2 MAYONNAISE: Meanwhile, place the egg 
yolk and juice in a medium bowl; whisk until 
pale and creamy. Slowly add the oil, whisking 
constantly, until the mayonnaise is thick and 
creamy. Stir in mustard; season to taste with 
salt.
3 Sprinkle vinegar over warm potatoes; toss 
gently. Season with salt and freshly ground 
black pepper. 
4 Add half the Mayonnaise, half the herbs 
and half the green onion; toss gently to 
combine. Drizzle the remaining Mayonnaise 
over potatoes; top with the remaining herbs 
and onion.
Not suitable to freeze. Potatoes suitable  
to microwave.

Tomato and asparagus salad  
with fetta
SERVES 8 PREP AND COOK TIME 20 MINUTES

3 bunches (500g) asparagus, halved 
lengthways 
2 x 400g packs tomato medley mix  
200g heirloom tomatoes
1 clove garlic, crushed
8 basil leaves, sliced finely 
1 tablespoon lemon juice
1/3 cup (80ml) extra virgin olive oil
½ teaspoon caster sugar
180g tub Persian fetta, drained
2 tubs micro cress
basil leaves, extra, to serve

1 Bring a large saucepan of salted water  
to the boil. Drop the asparagus into the  
water; return to the boil. Drain immediately, 
then drop into a bowl of iced water.
2 Cut the tomatoes in half or wedges  
and arrange on a serving platter with  
the asparagus. 
3 Put the garlic, basil, juice, oil and sugar  
in a screw-top jar; season well with sea  
salt and freshly ground black pepper.  
Shake until well combined.
4 Drizzle the dressing over the salad; top  
with fetta. Scatter with the cut cress and  
extra basil leaves.
Not suitable to freeze. Asparagus suitable  
to microwave.

Herb potato salad

Tomato and 
asparagus salad 
with fetta



Pineapple  
glazed ham 
For recipe, see 
page 158.
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Tropical bombe Alaska
SERVES 8-10 PREP AND COOK TIME 1 HOUR 

20 MINUTES (+ FREEZING AND COOLING TIME)

1 litre good-quality vanilla ice-cream in 
a round cardboard tub
½ cup (80g) fi nely chopped dried mango
100g rose-fl avoured Turkish delight, 
chopped fi nely
1/2 cup (110g) golden caster sugar 
2 cups (160g) desiccated coconut
9 egg whites
½ teaspoon cream of tartar
1 cup (220g) golden caster sugar, extra
4 small (1.2kg) mangoes 

1 Stand ice-cream at room temperature 
until softened slightly. Spoon the softened 
ice-cream into a large bowl; stir in the dried 
mango and Turkish delight until just combined. 
Return ice-cream to the cardboard tub; press 
fi rmly. Cover; freeze ice-cream for 4-6 hours 
or until fi rm.
2 Meanwhile, preheat the oven to 180°C (160°C 
fan-forced). Grease an 18cm cake pan; line the 
base with baking paper.

3 Put the sugar, coconut and three of the egg 
whites in a large bowl and mix until well 
combined. Spoon mixture into the prepared 
pan; press fi rmly. Bake for about 30 minutes 
or until golden brown. Cool in pan.
4 Just before serving, place oven rack on 
the bottom shelf. Preheat the oven to 250°C 
(230°C fan-forced) , or as hot as possible; 
allow about 15 minutes to preheat. 
5 Meanwhile, transfer coconut base to a 
small oven tray lined with baking paper. 
Beat remaining 6 egg whites and cream of 
tartar in a large bowl with an electric mixer 
until soft peaks form. Add a pinch of salt, then 
gradually add the extra sugar, beating until 
sugar is dissolved between additions. 
6 Cut the sides of the ice-cream tub away 
with scissors. Invert the ice-cream into the 
centre of the coconut base. Spread the 
meringue over the ice-cream and the base to 
cover completely. Bake for about 5 minutes 
or until the meringue is lightly browned. 
Transfer to a serving plate. 
7 Meanwhile, cut cheeks from mangos. Cut a 
criss-cross pattern in mango; press in centre 
of skin so fl esh pops up. 

8 Serve bombe in thick wedges with the 
fresh mango.
Suitable to freeze. 
Not suitable to microwave.

FREE RECIPES
To save these Christmas lunch 
recipes, download the free 
viewa app (see Contents) 
and scan this page with 
your smartphone or tablet.

Watermelon Pimms
SERVES 8 PREP TIME 10 MINUTES

1.5kg watermelon, peeled, cut into chunks
2 tablespoons caster sugar
4 cups crushed ice
1⅓ cups (330ml) Pimms No. 1 Cup

1 Blend the watermelon and sugar on high 
speed until smooth. Strain into a large jug 
and refrigerate until ready to use.
2 Half-fi ll eight highball glasses or tumblers 
with ice. 
3 Stir the Pimms into the watermelon juice, 
then pour over the ice in glasses. Garnish 
with thinly sliced lime, if desired. 
Not suitable to freeze. 

Test Kitchen tip: Serve 
drinks with nibbles such as marinated 
artichokes and olives, smoked almonds 
and goat’s cheese with thin bread slices.

Watermelon 
Pimms

Test Kitchen tips: The 
coconut base can be made a day 
ahead; store in an airtight container. 
If you don’t have an 18cm pan, the 
base can be cooked in a 20cm pan 
and then trimmed. The ice-cream 
can be prepared two days ahead. 
Make meringue and bake immediately 
before serving. If you have a blow torch, 
you can use that to brown the meringue 
instead of baking.



Nothing says Christmas 
in Australia like the 
flavour of mango.  

Your guests will love  
this dessert that not  
only tastes amazing,  

but looks amazing, too.

Tropical bombe Alaska
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Pineapple glazed ham 
SERVES 16 PREP AND COOK TIME 1 HOUR 30 MINUTES

1 cup (220g) firmly packed brown sugar 
1 cup (250ml) pineapple juice
¼ cup (60g) finely chopped glacé 
pineapple
1 tablespoon finely grated fresh ginger
large pinch ground cloves
8kg leg of ham
PINEAPPLE CHILLI SALSA
1 medium pineapple, chopped finely
2 long fresh red chillies, seeded, 
sliced thinly 
3 green onions (green shallots),  
sliced thinly
½ cup loosely packed coriander leaves
1 tablespoon lime juice

1 Preheat the oven to 220°C (200°C fan-forced).
2 Combine half the brown sugar with the 
pineapple juice, glacé pineapple, ginger and 
cloves in a small saucepan. Stir over medium 

heat until the sugar is dissolved. Simmer, 
uncovered, for about 8 minutes or until 
mixture is thickened slightly. 
3 Cut through the rind of the ham about 15cm 
from the shank end of the leg. To remove rind, 
run a small sharp knife under the rind around 
the wide end of the leg and each side of the 
ham if needed. Run thumb around edge of 
rind just under the skin. Start pulling rind from 
widest edge of ham; continue to pull rind 
carefully away from the fat up to the shank 
end. Using a sharp knife, score the fat in thinly 
spaced lines across the breadth of the ham. 
Rub the remaining sugar into the fat.
4 Place ham on a large wire rack in a large 
baking dish. Add 1-2 cups of water to the  
dish. Wrap the shank in foil. Brush a little of 
the glaze over the sugared fat, then bake, 
uncovered, for about 30 minutes or until the 
ham is browned. Reduce oven temperature to 
180°C (160°C fan-forced). Remove ham from 
the oven; brush ham with some of the glaze. 
Bake for a further 20-30 minutes or until well 

browned, brushing with remaining glaze 
halfway through cooking. 
5 PINEAPPLE CHILLI SALSA: Meanwhile, put 
the pineapple, chilli, onion, coriander and lime 
juice in a serving bowl and stir to combine.
6 Serve ham with the Pineapple Chilli Salsa.
Suitable to freeze. Glaze suitable  
to microwave. 

Crab and avocado salad 
SERVES 8 PREP TIME 30 MINUTES

2 tablespoons grated palm sugar
2 tablespoons fish sauce
2 tablespoons lime juice
1 tablespoon finely grated fresh ginger
1 teaspoon sesame oil
1 teaspoon tamarind purée
1 long fresh red chilli, seeded, sliced thinly
250g fresh cooked crab meat
2 (260g) Lebanese cucumbers, diced
1 medium (200g) yellow capsicum, diced
2 baby gem lettuce, leaves separated
2 medium (500g) avocados, quartered
2 cups picked watercress sprigs
½ cup loosely packed Thai basil leaves

1 Put the sugar, sauce, juice, ginger, oil, 
tamarind and chilli into a screw-top jar;  
shake to combine.
2 Put the crab meat into a large bowl and, 
using a fork, break up the crab meat. Add the 
cucumber and capsicum; and season to taste 
with sea salt and freshly ground black pepper. 
Add the dressing and toss to combine.
3 Line eight serving dishes or glasses with 
lettuce leaves and top each with a wedge of 
avocado. Add the watercress and basil, then 
top with the crab mixture.
Not suitable to freeze. 

Test Kitchen tip: To guarantee 
you are buying fresh Australian ham, 
look for the pink PorkMark sticker or 
“Product of Australia”.

Georgie with (from left) The Weekly’s 
Xanthe Roberts and baby Evie, Kerry 
Warren with baby Harriet and Georgie’s 
best friend Susan Omar.  





Our food team takes 
sweet inspiration from 

the festive baking 
traditions of Europe.

PHOTOGRAPHY BY JOHN PAUL URIZAR
STYLING BY MICHAELA LE COMPTE 

sweet treats
A WORLD OF

Russian ginger cake 
For recipe, see page 164.
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Test Kitchen tip: Stollen is 
a traditional German Christmas yeast 
cake. Serve it with co	 ee for breakfast 
on Christmas morning or with a glass 
of dessert wine. You can leave the 
marzipan out if you like.

German stollen
For recipe, see 

page 164.

FREE RECIPES
To save these festive sweets 
recipes, download the free 
viewa app (see Contents) and 
scan this page with your 
smartphone or tablet.
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Greek shortbread (kourambiedes) 
MAKES 32 PREP AND COOK TIME 1 HOUR 10 MINUTES

½ cup (70g) flaked almonds 
250g unsalted butter, chopped, softened
1 teaspoon vanilla bean paste
½ cup (80g) pure icing sugar, sifted
1 egg yolk
1 tablespoon brandy
½-1 tablespoon rosewater
2 cups (300g) plain flour
½ cup (75g) self-raising flour
32 whole cloves
pure icing sugar, to coat, extra

1 Preheat oven to 160°C (140°C fan-forced). 
Line two large baking trays with baking paper.
2 Spread the almonds on a small oven tray. 
Bake for 7-8 minutes or until browned lightly. 
Cool, then chop finely. 
3 Beat the butter, vanilla and icing sugar in  
a small bowl with an electric mixer until light 
and flu�y. Beat in the egg yolk, brandy and 
rosewater. Transfer mixture to a large bowl; 
stir in almonds and combined sifted flours, 
then work into a firm dough. Cover; 
refrigerate for 30 minutes.
4 Take a level tablespoon of dough and  

roll between your palms into a ball. Repeat 
with the remaining dough. Place biscuits  
on the prepared trays, 3cm apart. Press a 
clove into the top of each biscuit. Bake for 
15-20 minutes or until browned lightly. Cool 
on baking trays for 5 minutes.
5 Sift a layer of extra icing sugar onto a large 
sheet of baking paper. Place shortbreads on 
the icing sugar; dust tops of shortbreads with 
icing sugar. Cool. Pack into an airtight container, 
sifting more icing sugar onto each layer. Store 
at room temperature for up to 1 week.
Suitable to freeze. Not suitable to microwave.

 
Danish honey hearts 
MAKES ABOUT 20 PREP AND COOK TIME 1 HOUR 

15 MINUTES (+ REFRIGERATION AND STANDING TIME)

Begin this recipe a day ahead. You will need  
a sugar thermometer for a smooth chocolate 

coating. The chocolate can be melted  
without a thermometer, but it may become 
streaky on standing. 

¾ cup (260g) honey
2 egg yolks
½ cup (125ml) buttermilk
1 teaspoon vanilla bean paste
12/3 cups (250g) plain flour
½ cup (60g) rye flour
1 teaspoon baking powder
½ teaspoon bicarbonate of soda
2 teaspoons ground cinnamon
1 teaspoon ground allspice
½ teaspoon ground cloves
400g dark chocolate (50%-60% cocoa), 
chopped very finely 
20 icing Christmas decorations 

1 Heat the honey in a small saucepan. Transfer 
to a large heatproof bowl; cool. Stir in the 
egg yolks, buttermilk and vanilla. Sift the 
flours, baking powder, soda and spices into 
the bowl; stir until combined. Knead the 
dough on a lightly floured surface until 
smooth. Cover with plastic wrap. Refrigerate 
for at least 3 hours.
2 Preheat oven to 160°C (140°C fan-forced). 
Line two large baking trays with baking paper.
3 Sprinkle the dough with a little flour. Roll 
dough between two sheets of baking paper 
until 1cm thick. Slide dough in paper onto a 
tray; refrigerate for 15 minutes. Peel o� the 
top layer of paper and cut out hearts with 
di�erent-sized cutters, re-rolling scraps of 
dough until all the dough has been used.  
We used 7cm, 6cm and 5.5cm cutters. Place 
on the prepared trays. 
4 Bake, in batches, for 12-15 minutes or until 
firm. Transfer to a wire rack to cool. Store in 
an airtight container overnight. 
5 To temper the chocolate, melt two-thirds 
of the chocolate in a small heatproof bowl 
over a small pan of simmering water. When  
it has reached 50°C on a sugar thermometer, 
add the rest of the chocolate. Mix until melted. 
Gently heat until it reaches 31°C. 
6 Cover the top and sides of the hearts in the 
chocolate; allow excess chocolate to drip 
away. Place hearts on a wire rack over a tray; 
stand until set. Decorate with small Christmas 
images or decorations while the chocolate is 
still soft. Store hearts in an airtight container 
for up to two weeks.
Suitable to freeze without chocolate coating. 
Honey suitable to microwave. 

Test Kitchen tip: Rosewater 
extract is made from crushed rose  
petals and is available from specialty 
grocers and some supermarkets. All 
brands will di�er in potency, so add 
according to taste.

Greek shortbread 
(kourambiedes)



Test Kitchen tips:  
Icing decorations are available 
from cake decorating suppliers 
and some supermarkets. 
Tempering the chocolate gives  
a glossy smooth texture.

Danish honey hearts
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German stollen 
MAKES 2 LOAVES PREP AND COOK TIME 1 HOUR  

30 MINUTES (+ STANDING TIME) 

¼ cup (60ml) dark rum
1⅓ cups (200g) raisins, chopped finely
½ cup (80g) sultanas
1½ cups (375ml) milk 
2 tablespoons caster sugar
1 egg
3 teaspoons (10g) dried yeast
4⅓ cups (650g) bread or plain flour 
2 teaspoons salt
½ teaspoon ground cinnamon
¼ teaspoon ground cardamom 
125g butter, chopped
½ cup (75g) mixed peel
1 cup (150g) slivered almonds
250g marzipan
60g butter, extra, melted 
⅓ cup (55g) icing sugar, to dust

1 Pour rum over raisins and sultanas. Stand for 
1 hour or until most of the liquid is absorbed. 
2 Heat milk to lukewarm. Whisk together  
the milk, caster sugar, egg and yeast, and 
stand in a warm place for 10 minutes or  
until foaming.
3 Sift the flour, salt and spices in a large  
bowl, then rub in the butter. Add the yeast 
mixture, then mix to a soft dough. Turn the 
dough onto a floured surface and knead for 
10-15 minutes. (Or use an electric mixer with 
a dough hook.) Only add extra flour during 
kneading if absolutely necessary. The dough 
should be soft and smooth. Press dough out; 
top with the soaked fruit, mixed peel and 
almonds. Knead fruit and nuts into the 
dough until evenly distributed. 
4 Transfer dough to an oiled bowl. Cover with 
plastic wrap or a damp cloth; leave to rise in a 
warm place until doubled in size, about 1 hour.

5 Divide the dough into two pieces and shape 
each half into a round. Cover with a damp 
cloth and leave to rise in a warm place for 
15-20 minutes.
6 Cut marzipan in half. Knead until smooth, 
then roll into two x 22cm logs on a lightly 
floured surface. Shape each piece of dough 
into an oval, 25cm long. Using a sharp knife, 
score down the centre of each loaf to a third 
of its depth. With a rolling pin, roll one side 
flat; place a marzipan log into the centre, 
then fold the dough flap over the other side 
and press down lightly. Place both loaves  
on large greased oven trays and cover with  
a damp cloth. Stand in a warm place for  
30-45 minutes or until fully risen. 
7 Meanwhile, preheat oven to 180°C (160°C 
fan-forced). Bake stollen for 35-40 minutes 
or until golden brown and the loaves sound 
hollow when tapped on the base. 
8 Remove from the oven and immediately 
brush with melted extra butter, then transfer 
to a wire rack to cool. 
9 Prior to cutting and serving, dust with  
icing sugar. 
Suitable to freeze. Not suitable to microwave.

Russian ginger cake
SERVES 10 PREP AND COOK TIME 1 HOUR 50 MINUTES 

(+ COOLING AND STANDING TIME)

100g butter, chopped
1 cup (350g) honey
¾ cup (90g) rye flour
1 cup (150g) bread flour
pinch of salt
1 cup (240g) sour cream
3 eggs, beaten lightly 
1 teaspoon bicarbonate of soda

1 teaspoon baking powder
1 tablespoon Dutch cocoa
2 teaspoons ground ginger
½ teaspoon ground cloves
½ teaspoon ground cardamom
1 teaspoon ground cinnamon
2 tablespoons finely grated lemon rind
1 cup (160g) dried currants
⅓ cup (25g) flaked almonds
GLAZE
¼ cup (85g) ginger marmalade
¼ cup (60ml) brandy

1 Place the butter and honey in a small 
saucepan; stir over low heat until melted. 
Transfer to a large mixing bowl; add the 
sifted flours and salt. Stir to combine, then 
cover with plastic wrap and set aside for  
2 hours or until firm.
2 Preheat oven to 150°C (130°C fan-forced). 
Grease and line the base and side of a deep  
20cm cake pan, bringing paper 2cm above 
the edge. 
3 Add sour cream to cake batter; stir until 
well combined. Add eggs, in two batches; stir 
until combined. Stir in sifted dry ingredients 
and rind. Stir until smooth, then stir in currants.
4 Spread mixture into the prepared pan; 
scatter with the almonds. Bake for 1 hour  
15 minutes or until a skewer inserted into  
the centre of cake comes out clean. Cover 
top loosely with foil if over-browning. Cool 
the cake in pan.
5 GLAZE: Combine marmalade and brandy 
in a small saucepan over low heat. Stir until 
melted and combined.
6 Brush Glaze over cake. 
Suitable to freeze. Butter mixture and Glaze 
suitable to microwave.

STOLLEN: The log of marzipan 
goes into the centre, then the 
dough is folded over. 

GINGER CAKE: After 2 hours 
standing, the cake batter 
becomes firm. 

The currants are the last 
ingredients to be added  
to the cake batter. 

� Sweet success

German stollen
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Versatile Medjool Dates 
make every holiday delicious. 
Do you choose bacon-wrapped and savoury, for an elegant holiday 
treat, or matched with cheese and pear for a beautiful and healthy 
party pleaser? Naughty, nice, or any way you like, Natural Delights 
Medjool Dates are always delicious.

For recipes visit:

facebook.com/NDMedjoolDatesAU

Look for Natural Delights® 
in the Produce Section.
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For a simple yet stunning 
end to your festive feast,  
try one of The Weekly food 
team’s snowy white desserts.

PHOTOGRAPHY BRETT STEVENS   
STYLING BY KRISTEN WILSON

Dreaming
of aWHITE
CHRISTMAS

Raspberry  
and nougat 
ice-cream pudding 
For recipe, see 
page 170.



Desserts 

Meringue 
Christmas tree

For recipe, 
see overleaf.

FREE 
RECIPES
To save these 
snowy white 
desserts, 
download the 
free viewa app 
(see Contents) 
and scan this 
page with your 
smartphone 
or tablet.



Crackle biscuits 
MAKES 30 PREP AND COOK TIME 45 MINUTES  

(+ REFRIGERATION TIME)

200g dark chocolate (70% cocoa), chopped
40g unsalted butter, chopped
¼ cup (90g) chocolate hazelnut spread 
3 teaspoons finely grated orange rind
½ teaspoon mixed spice
2 eggs
1 egg white 
½ cup (110g) caster sugar
⅓ cup (50g) plain flour
2 tablespoons cocoa powder
1 cup (160g) icing sugar

1 Put the chocolate, butter, spread, rind and 
spice in a small heavy-based saucepan. Stir 
over a low heat until chocolate is melted  
and mixture is combined. 

2 Beat eggs, egg white and sugar in a small 
bowl with an electric mixer for 5 minutes or 
until thick and flu�y. 
3 Gently fold chocolate mixture into egg 
mixture until combined. Gently fold in sifted 
flour and cocoa until well combined. Refrigerate 
for 1-2 hours or until firm.
4 Preheat oven to 180°C (160°C fan-forced). 
Line two oven trays with baking paper.
5 Sift icing sugar into a large bowl. Drop a 
level tablespoon of biscuit mixture into the 
icing sugar. Toss it around in the icing sugar 
until thickly coated. Transfer to prepared tray. 
Repeat with remaining mixture, allowing 3cm 
between biscuits to allow for spreading.  
6 Bake for 12-14 minutes or until firm. Stand 
on trays for 1 minute, then transfer to a wire 
rack to cool.
Suitable to freeze. Chocolate mixture suitable 
to microwave. 



DECEMBER 2014 AWW.COM.AU  169

Pistachio marshmallow 
with red fruits 
SERVES 10-12 PREP AND COOK TIME 40 MINUTES  

(+ COOLING AND STANDING TIME)

2 tablespoons (28g) gelatine
1/2 cup (125ml) cold water
21/4 cups (500g) caster sugar
¾ cup (180ml) water, extra
2 teaspoons vanilla extract
2 teaspoons lemon juice
2/3 cup (90g) unsalted pistachios
icing sugar, to dust
400g cherries, pitted, halved
240g raspberries
500g strawberries, halved
80g pomegranate seeds (arils)

1 Grease a 19cm x 29cm slice pan; line base 
and sides with baking paper.
2 Sprinkle gelatine over cold water in a  
small bowl. 
3 Place sugar and the extra water in a 
medium heavy-based saucepan. Stir over 
low heat until sugar dissolves. Bring to the 
boil. Stir in gelatine mixture; bring to boil, 
then reduce heat and simmer, without 
stirring, for 20 minutes (or, until mixture 
reaches 105°C on a sugar thermometer). 
Transfer to a medium bowl; cool to lukewarm, 
about 40 minutes. Stir in vanilla and juice.
4 Process pistachios until finely chopped.
5 Beat syrup mixture in a large bowl with  
an electric mixer, on high speed, for about  
4 minutes or until very thick and white. Fold 
most of the pistachio through the mixture, 
then quickly spread into prepared pan. Sprinkle 
remaining pistachio over top. Stand at room 
temperature for about 2 hours or until set.  
6 Cut marshmallow into squares; dust lightly 
with sifted icing sugar. Serve with fruit and 
dust with a little more sifted icing sugar.
Not suitable to freeze or microwave. 

600g cherries, pitted
250g raspberries
150g Ra�aello chocolates

1 Preheat oven to 170°C (150°C fan-forced). 
Grease two large oven trays. Draw a 25cm 
and 10cm circle on one piece of baking 
paper. Draw a 20cm and 14cm circle on 
another piece of baking paper. Turn paper 
over; place on trays. Grease paper and dust 
with a little sifted cornflour; tap o� excess.
2 Beat egg whites and cream of tartar in a 
large bowl with an electric mixer until very 
soft peaks form. Gradually add the sugar, 
beating until dissolved between additions 
and until meringue is smooth and glossy.  
Beat in extract until just combined. 
3 Spread 3 cups of meringue onto the 25cm 
circle, 2 cups of meringue onto the 20cm 
circle and 1 cup of meringue onto the 14cm 
circle. Using the back of a spoon or palette 
knife, build up the sides then make peaks  
on the edges of meringues. Shape 1 cup 
meringue on the 10cm circle into a peak.

4 Place the trays into the oven and 
immediately reduce the heat to 120°C 
(100°C fan-forced). Bake meringues for 
about 1½-2 hours or until dry to the touch. 
Rotate trays halfway through. Cool 
meringues in oven with door ajar. 
5 Beat the cream, icing sugar and extra 
extract in a medium bowl with an electric 
mixer until firm peaks form. 
6 Just before serving, peel baking paper  
from meringues. Place the 25cm meringue  
on a cake stand. Spread with some of the 
whipped cream and top with a few cherries, 
raspberries and Rafaellos. Repeat with  
20cm and 14cm meringues. Top with 10cm 
meringue and decorate with remaining 
cherries, raspberries and Rafaellos.
Not suitable to freeze or microwave.

Test Kitchen tips: 
Marshmallow can be made four 
days ahead. Serve dessert with 
thick cream, if desired. 

Test Kitchen tip: Meringue 
can be made three days ahead. Store  
in an airtight container.

Pistachio marshmallow 
with red fruits

Meringue Christmas tree
SERVES 8-10 PREP AND COOK TIME 2 HOURS 

softened butter or cooking oil spray
cornflour, to dust
8 egg whites
pinch of cream of tartar
2 cups (440g) caster sugar
2 teaspoons vanilla extract
600ml thickened cream
2 tablespoons icing sugar
1 teaspoon vanilla extract, extra 
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Eggnog bavarois with  
sweet cherries
SERVES 6 PREP AND COOK TIME 50 MINUTES  

(+ COOLING AND REFRIGERATION TIME)

1 cup (250ml) milk
1/8 teaspoon ground nutmeg
¼ teaspoon ground cinnamon
1 vanilla bean, halved lengthways
½ cup (110g) caster sugar
1 level teaspoon powdered gelatine
1 tablespoon cold water
4 egg yolks
1 tablespoon brandy or rum
300ml thickened cream
SWEET CHERRIES
200g whole fresh cherries
2 tablespoons raw caster sugar

1 Place the milk in a small heavy-based 
saucepan over very low heat; add the 
nutmeg, cinnamon, vanilla bean and sugar. 
Bring the milk just to simmering point; 
gently simmer milk for 15 minutes, stirring 
occasionally to dissolve sugar. Strain the 

milk mixture into a bowl through a fine sieve. 
2 Sprinkle the gelatine over the water in a 
small bowl. 
3 Whisk egg yolks in a medium bowl until 
paler in colour; whisk in warm milk. Pour the 
mixture into a clean medium saucepan; stir 
over medium heat for about 8 minutes or 
until the mixture coats the back of the spoon. 
Remove from the heat. Add the softened 
gelatine; stir until dissolved. Strain custard 
mixture through a fine sieve into a medium 
bowl. Refrigerate, stirring occasionally, until 
cool but not cold. Stir in the brandy.
4 Beat the cream in a small bowl with an 
electric mixer until soft peaks form. Fold the 
whipped cream into the custard mixture in 
two batches. Divide the mixture between  
six small serving bowls or glasses; cover  
with plastic wrap. Refrigerate for 3 hours  
or overnight until set.
5 SWEET CHERRIES: Meanwhile, place the 
cherries in a small non-stick frying pan and 
sprinkle with the sugar. Cook for a few minutes, 
swirling the pan occasionally, or until sugar 
has just started to melt and cherries are 

crusted with some sugar crystals. Remove 
from heat; place in a single layer on a baking 
paper-lined tray. 
6 Serve bavarois with the Sweet Cherries. 
Not suitable to freeze or microwave.

Raspberry and nougat  
ice-cream pudding 
SERVES 8-10 PREP AND COOK TIME 45 MINUTES  

(+ COOLING AND FREEZING TIME)

1 cup (250ml) water
1/2 cup (110g) caster sugar
300g frozen raspberries
1 litre good-quality vanilla ice-cream
100g good-quality white chocolate, 
chopped finely
150g firm almond nougat, chopped finely
100g frozen raspberries, extra
¼ teaspoon Copha, melted
100g white chocolate, extra, melted
125g fresh raspberries, to serve

1 Lightly oil a 2-litre (8-cup) pudding basin; 
line with two layers of plastic wrap. 
2 Combine the water and sugar in a small 
saucepan; stir over medium heat until the 
sugar is dissolved. Bring to the boil. Boil, 
uncovered, for 3 minutes, then remove  
from the heat. Cool.
3 Process the frozen raspberries with the 
cooled syrup until it forms a smooth sorbet. 
Spoon the sorbet into the prepared pudding 
basin and press down with the back of a 
spoon to smooth the surface and ensure the 
sorbet is level. Freeze for at least 2 hours or 
until the sorbet is firm before adding the 
second layer.
4 Spoon the ice-cream into a large bowl and 
allow to soften slightly. Add the chocolate  
and nougat, then crumble the extra frozen 
raspberries over the top; stir until just 
combined. Spoon the ice-cream mixture  
over the sorbet in the pudding basin, pressing 
down to ensure the ice-cream fills all the 
spaces. Cover with plastic wrap and freeze  
for 6 hours or overnight.
5 To serve, turn the ice-cream out on to a 
chilled serving plate (wipe the basin over  
with a warm cloth if needed) and remove 
plastic wrap. 
6 Combine the Copha and the extra melted 
chocolate in a jug. Pour over pudding. Serve 
with fresh raspberries. 
Suitable to freeze. Chocolate and Copha 
suitable to microwave. 

Eggnog bavarois 
with sweet cherries

 
See Xanthe 

Roberts make this 
delicious recipe on  

our TV special Christmas 
With The Australian 

Women’s Weekly, Sunday, 
November 30, at 

6.30pm on the Nine 
Network.



Farm
TO TABLE

The producers behind the Coles Finest range met up in country 
New South Wales to celebrate the festive season with their 

own fi nely crafted Christmas o� erings.

COLES FINEST promotion



CURED WITH CARE
Each year Mount Zero 

in collaboration with the 
traditional owners, the local 

Barengi Gadjin Land Council, 
hand harvest a limited 

amount of pink lake salt near 
The Grampians. The lake is fed 

by natural salt aquifers and 
each summer dries to reveal 

a bed of salmon-pink salt. 
Unrefined and unadulterated, 

the salt retains its full complex 
mineral flavour. It is this rare 

salt which is blended to 
cure the Coles Finest ham, 

before it is triple smoked 
over Beechwood. For the 

producers’ lunch, this ham 
was then glazed with Coles 

Finest Australian Blood 
Orange Marmalade made 

from whole blood oranges 
harvested in Riverina. 

Coles Finest ham is cured with rare salt  
hand-harvested by Mount Zero and the 

traditional owners of the salt lake.



COLES FINEST promotion

For more information on The Coles Finest range, visit coles.com.au.

DISCOVER THE COLES FINEST PRODUCERS

Christmas essentials
Coles Finest Australian Free 
Range Leg Ham, Coles Finest 
Australian Vintage Pudding, 
Coles Finest Australian 
Blood Orange Marmalade

Richard Seymour, Mount Zero, Victoria 
Richard and his family have run their olive grove in the 
north of The Grampians for more than 20 years. Their 
property is located near the pink lake where they hand-
harvest the salt alongside the local indigenous community 
represented by the Barengi Gadjin Land Council. “As it’s 
a food source, we’re don’t take any machinery out on the 
lake. It’s as unadulterated as possible.” This means the salt 
refl ects the essence of the region, he says. “It’s not sharp 
liked the refi ned salts. It has a really lovely mineral fl avour, 
almost vegetal. More depth to it.”

Kevin Puddings, Pudding Lane, NSW 
“We started making puddings because we couldn’t fi nd 
any commercially made puddings like our nans made,” 
says Kevin Puddings, who makes Coles Finest Vintage 
Puddings. “The way we make the puddings hasn’t 
changed since the 1600s. All our puddings 
are boiled in the cloth, in coppers, and hung on the 
lines.” That’s how they had to do it back then, before 
refrigeration. And he’s proud to be associated with 
Coles. “We won’t supply to someone if they want us 
to compromise on quality.” 

PUDDING PERFECTION
The proof is in the 
pudding, and with 
Coles Finest Vintage 
Christmas puddings, 
that starts with the 
ingredients – from the 
local free-range eggs 
to the Australian vine 
fruit and the oak-
aged brandy from the 
Barossa Valley. Each 
wrapped by hand in 
calico and boiled in 
coppers, before being 
aged for a year, 
the puddings are 
labour-intensive, but 
it’s a labour of love.

Leah Graeve, Gourmet Union, Victoria
You can hear the enthusiasm when Leah talks about 
the fruit in her marmalade. “Blood oranges have 
beautiful sweetness, with just a tartish note, so 
they don’t give that bitterness of some traditional 
marmalades.” And she speaks with relish of how they 
turn blood-red over the limited season. What goes in 
the marmalade with this star fruit? “It’s funny, it’s the 
lack of ingredients that makes it. The fruit, cane sugar, 
lemon juice – not citric acid – to freshen it, 
and an apple pectin for setting. And that’s it.” 

Scan this page with the free 
viewa app for a look behind the 
scenes of our producers’ lunch.

MEET THE PRODUCERS BEHIND 
THE COLES FINEST RANGE

Range Leg Ham, Coles Finest 
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Christmas music, refreshing cocktails, 
 finger food and great company are all  
that’s needed for a beautiful celebration,  
says Julie Goodwin.

Julie’s
OPEN   

HOUSE

PHOTOGRAPHY BY MAREE HOMER STYLING BY VIVIEN WALSH
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Julie Goodwin 

WATCH 
OUR VIDEO 
AND FREE 
RECIPES
To see a video 
of the Julie 
Goodwin 
shoot and to 
save these 
recipes, 
download the 
free viewa app 
(see Contents) 
and scan this 
page with your 
smartphone 
or tablet.

Nut-crusted 
labne log
For recipe, 
see overleaf.



Test Kitchen tip: To separate 
the lettuce leaves without damaging 
them, remove the core, then place the 
lettuce under running water, allowing 
the water to run between the leaves 
and separate them.

Avocado and 
prawn cocktail

Watch Julie 
Goodwin’s cooking 
masterclass on our 

TV special Christmas With 
The Australian Women’s 

Weekly, Sunday, 
November 30, at 

6.30pm on the Nine 
Network.
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Avocado and prawn cocktail
MAKES 12 PREP TIME 25 MINUTES 

1 medium (250g) ripe avocado
2 tablespoons lemon juice
1 medium (150g) very ripe tomato,  
seeded, chopped
4 green onions (green shallots), sliced thinly 
½ cup (150g) mayonnaise
2 tablespoons tomato sauce
1 teaspoon Worcestershire sauce
1 iceberg lettuce, leaves separated, 
trimmed into small cups 
36 cooked Australian prawns, peeled, 
deveined

1 Scoop the flesh of the avocado into a small 
bowl. Add half the juice (this stops the avocado 
from going brown). Mash well. Stir in the tomato 
and onion; season to taste with salt and pepper.  
2 Combine the mayonnaise, sauces and 
remaining juice in a small bowl.
3 Place a small spoonful of the avocado 
mixture in each lettuce cup. Top with the 
prawns and drizzle generously with the sauce.
Not suitable to freeze. 

Lebanese beef skewers
MAKES 12 PREP AND COOK TIME 25 MINUTES  

(+ MARINATING TIME)  

500g rump steak
7 cloves garlic    
1 tablespoon dried oregano leaves
½ teaspoon cracked black pepper
¼ teaspoon dried chillies
2 teaspoons finely grated lemon rind
2 tablespoons olive oil
1 teaspoon table salt
1 egg white
¼ cup (60ml) lemon juice
1 cup (250ml) neutral oil (such as canola or 
rice bran)
lemon wedges and parsley sprigs, to serve

1 Trim any large pieces of fat from around 
the steak. Cut steak into 2cm-wide strips 
across the grain, then cut into 5cm-6cm long 
pieces. Combine beef in a medium bowl with 
3 crushed cloves garlic, oregano, pepper, 
chilli, rind and olive oil. Place in a medium 
dish with the steak strips; toss to coat well. 
Cover; refrigerate for at least 30 minutes.
2 Place half the salt, the egg white, juice,  
4 halved garlic cloves and the neutral oil in  
a tall narrow jug. Put a hand-held stick mixer 

into the bottom of the jug and turn it on. 
Draw blades upwards until the ingredients 
are all combined into a flu�y white sauce.
3 Preheat a chargrill pan over high heat. 
Cook the beef for about 1 minute on each 
side, only turning once per side. Sprinkle 
beef with remaining salt as it cooks. The meat 
should be well browned on the outside and 
still be pink and juicy in the middle. 
4 Thread meat onto serving skewers. Serve 
with garlic sauce, lemon wedges and parsley.
Marinated meat suitable to freeze.  
Not suitable to microwave. 

Nut-crusted labne log
SERVES 12 PREP AND COOK TIME 15 MINUTES  

(+ ONE TO TWO DAYS DRAINING TIME)   

1½ teaspoons sea salt
1kg natural Greek-style yogurt
¼ cup (160g) smoked almonds
¼ cup (40g) sesame seeds
1 tablespoon cumin seeds
¼ teaspoon sea salt flakes
¼ teaspoon freshly ground black pepper
extra virgin olive oil, to serve
crispbread and vegetable crudités,  
to serve

1 Pace a fine stainless steel sieve over a larger 
bowl so that the sieve sits well above the 
bottom of the bowl. Line the sieve with muslin 
cloth or a new Chux cloth. Stir the salt into 
the yogurt and place into lined sieve; cover. 
Refrigerate for one to two days or until very 
thick and firm. Transfer drained yogurt to a 
clean bowl; cover. Refrigerate. Discard liquid.
2 Place almonds in the bowl of a food processor 
and process until mostly the size of sesame 
seeds. There will be some bigger pieces and 
some powder, which is okay. Heat a large 
non-stick frying pan over medium-high heat. 
Dry-roast the almonds until golden and 
fragrant. Transfer to a bowl. Place the sesame 
seeds in the same hot pan and toast, stirring, 
until golden; add to nuts in bowl. Repeat 
with cumin seeds. Add to nuts with salt and 
pepper and mix well.
3 Place the labne (drained yogurt) on a sheet 
of plastic wrap and roll it into a log shape, 
securing at each end. Place the nut mixture 
in a shallow tray about the same length as 
the log. Carefully unwrap the log and place 
on the nut mixture. Turn to coat completely. 
Place log on a serving platter; drizzle with oil.  
4 Serve with crispbread and vegetables.
Not suitable to freeze. 

Lebanese beef 
skewers
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Test Kitchen tip: You can  
use finely chopped chives or micro 
herbs instead of the mustard cress.

Test Kitchen tip: The pastry 
cases can be made one month ahead; 
freeze in airtight containers. 

Devilled eggs
MAKES 24 PREP AND COOK TIME 20 MINUTES  

(+ COOLING TIME)

12 eggs, at room temperature
2 tablespoons tomato sauce
1 teaspoon Worcestershire sauce
1 tablespoon mayonnaise
1 teaspoon curry powder
¼ teaspoon salt 
¼ teaspoon ground black pepper
mustard cress and sweet paprika, to serve

1 Bring a large saucepan of salted water to a 
simmer. Use a spoon to lower the eggs into the 
water one at a time. Bring to the boil; boil for 
6 minutes. Remove the eggs from the water 
and leave them to cool in their shell. When cool, 
peel them, being very gentle to keep the whites 
intact. Cut the eggs in half from top to bottom. 
Remove the egg yolks and place in a small bowl.   
2 Place the sauces, mayonnaise, curry powder, 
salt and pepper in the bowl with the cooked 
egg yolks, and mash with a fork to combine. 
Arrange the egg whites on a serving platter and 
spoon the yolk mixture back into the cavity. 
3 Sprinkle eggs with a little cress and paprika.
Not suitable to freeze or microwave. 

French onion tarts
MAKES 24 PREP AND COOK TIME 1 HOUR 30 MINUTES 

(+ STANDING TIME)

3 cups (450g) plain flour
½ teaspoon salt
250g cold butter, cut into cubes
2 eggs 
50g goat’s cheese or Persian fetta, 
crumbled 
thyme sprigs, to serve
FILLING
1 tablespoon olive oil
8 medium (1.5kg) red onions, sliced very 
thinly
1 cup (250ml) red wine vinegar
½ cup (110g) caster sugar
1 tablespoon fresh thyme leaves

1 Place the flour, salt and butter into a food 
processor; process until the mixture looks  
like fine breadcrumbs and there are no butter 
lumps. With the motor running, add the eggs 
and process until the dough just comes 
together in a ball.  
2 Turn the dough onto a cold surface. If you 
have a large stone or glass cutting board, 
these are ideal. Make sure your hands are cool 
by running under cold water if necessary; 
gently knead the dough a few times to bring 
it together. Cut dough in half. Roll each piece 
of dough between two sheets of baking paper 
until 3mm thick. Slide dough, still in paper, 
onto oven trays. Refrigerate for 30 minutes. 

3 FILLING: Meanwhile, heat the oil in a deep 
large frying pan over medium-low heat. Add 
the onion and cook gently until soft, translucent 
and collapsed. This should take about  
10 minutes, depending on the size of the pan. 
Make sure the onion doesn’t brown at all. Stir 
in the vinegar and sugar – the onion will turn 
a beautiful magenta colour. Add the thyme. 
Simmer, uncovered, stirring occasionally, for 
about 20 minutes, until the liquid reduces  
and the onion has the consistency of a jam  
or chutney. Season to taste. Cool. 
4 Preheat the oven to 180°C (160°C fan-forced). 
Lightly spray 24 x 7cm tartlet tins with oil.  
5 Using a 9cm cutter, cut out 24 rounds and 
line prepared tart tins with the pastry. Press into 
tins and prick well with a fork; trim edges. Place 
on oven trays and refrigerate for 15 minutes. 
Line with baking paper and cover bases with 
baking weights. Cook for 10-15 minutes or until 
pastry is firm. Remove paper and weights; 
bake for a further 5 minutes or until golden 
and crisp. Transfer to a wire rack to cool.
6 Just before serving, spoon the Filling into 
the tart shells. Top with goat’s cheese and 
thyme sprigs. 
Pastry cases suitable to freeze. Not suitable 
to microwave. 

Devilled eggs French onion tarts
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Test Kitchen tip: You will 
need about eight limes for this recipe. 
Malibu is a Caribbean rum with  
coconut flavour.

Sparkling fruit punch
SERVES 12 PREP AND COOK TIME 25 MINUTES  

2 tablespoons caster sugar
2.5 litres (10 cups) apple and pink 
grapefruit mineral water 
2 tablespoons lime juice
1 cup chopped seedless watermelon
250g strawberries, hulled, sliced
1 cup mint leaves
ice cubes, to serve

1 Combine caster sugar and 2 tablespoons 
water in a small saucepan; stir over low heat 
until sugar is dissolved. Cool.
2 Combine the sugar syrup, mineral water, 
lime juice, fruit and mint leaves in two large 
jugs. Add ice cubes; stir gently. 
Not suitable to freeze or microwave. 

Pine lime cocktail 
SERVES 12 PREP AND COOK TIME 25 MINUTES  

(+ COOLING TIME)

1 litre (4 cups) unsweetened pineapple 
juice
2 cups (440g) caster sugar
2 cups (500ml) Malibu 
⅔ cup (160ml) freshly squeezed lime juice 
2 cups chopped ripe pineapple
1 cup mint leaves

crushed ice, to serve
1 litre (4 cups) chilled soda water

1 Pour pineapple juice and sugar into a large 
saucepan; stir over a medium heat until sugar 
is dissolved. Bring to the boil over high heat, 
then reduce heat and simmer, uncovered,  
for 5 minutes. Cool. 
2 Combine the pineapple syrup, Malibu,  
lime juice, pineapple and mint in a large  
jug (or two jugs if needed). Place the 
crushed ice in 12 glasses; divide mixture 
between the glasses. Top up each glass  
with soda water. 
Not suitable to freeze or microwave. 

Turkey and brie toasts
MAKES 12 PREP AND COOK TIME 50 MINUTES  

12 thin slices day-old French bread stick, 
cut into 5mm slices
2 tablespoons olive oil
vegetable oil, to deep-fry
½ cup (75g) plain flour

½ teaspoon table salt
¼ teaspoon ground white pepper
1 egg
1 cup (75g) panko (Japanese) breadcrumbs
175g wheel brie, cut into 12 wedges
2 butter lettuce leaves, torn into 12 pieces
¼ cup (80g) cranberry jelly
120g shaved turkey breast  
parsley leaves, to serve

1 Preheat the oven to 180°C (160°C fan-
forced). Line an oven tray with baking  
paper. Place the bread on the tray in a  
single layer. Brush the bread with the  
olive oil. Bake for about 20 minutes or  
until crisp and golden. Cool.
2 Heat the vegetable oil in a deep-fryer to 
180°C. Combine the flour, salt and white 
pepper in a small bowl. Beat the egg with  
a splash of water in a shallow dish. Place  
the breadcrumbs into a shallow bowl. Toss the 
brie into the flour; shake away excess. Toss 
the brie in the egg, then the crumbs to coat. 
Place the cheese on a plate. Deep-fry the 
cheese, in two batches, until golden brown. 
Drain on paper towel.
3 To assemble, put a piece of lettuce on each 
toast. Top each with a teaspoon of cranberry 
jelly and then the turkey. Top with the cheese 
and parsley, and serve immediately.
Not suitable to freeze or microwave. 

Pine lime cocktail (left) 
and sparkling fruit punch

Turkey and brie toasts



You can trust Coles online to deliver!

COLES ONLINE promotion

Seven-day Delivery 
Simply choose a two-hour 
delivery time slot seven 
days a week at a time that 
suits you and Coles online 
will deliver direct to your 
kitchen bench.

Freshness Guarantee 
At Coles online, if you don't 
think an item of fruit or veg 
is the freshest possible, 
you’ll get your money back 
– that’s the Coles online 
Freshness Guarantee.

Catalogue Specials 
With a huge range 
of weekly catalogue 
specials and new 
products, you’ll never 
miss out when shopping 
with Coles online 

OFFER TERMS AND CONDITIONS:
*Two free delivery o� er valid when you spend 
$100 or more in one transaction on your fi rst two 
shops, after savings and discounts and excludes 
smoking & tobacco products. O� er valid for orders 
placed between Sunday 16 November to Wednesday 
24 December 2014. #Free Delivery Wednesday min. 
spend is $100 or more after savings and discounts 
and excludes smoking &tobacco products. 
Excludes delivery to Hamilton Island and Remote 
Areas. Normal delivery conditions apply

2 FREE 
DELIVERIES
ON YOUR FIRST TWO 
SHOPS EACH TIME WHEN 
YOU SPEND $100 OR MORE*

Save time this Christmas

BY GROCERY 
SHOPPING

ONLINE

2 FREE 2 FREE 

I
t’s so convenient to shop online 
on your desktop, tablet or mobile 
and have a Coles online personal 
shopper hand-pick and hand-
pack your grocery order with the 

freshest quality ingredients. And, your 
groceries are all delivered direct to your 
kitchen bench at a time that suits you, 
seven days a week in two hour time 
slots. You’ll spend less time worrying 
about whether the fridge is stocked and 
more time on the important things in 
life. Like having a very merry Christmas!

PLUS FREE DELIVERY EVERY WEDNESDAY#

This Christmas, why not 
sidestep the last-minute 
shopping rush and get all 
your groceries delivered by 
Coles online instead? 



seafood 
celebration
seafood

Easy

Grilled prawn cracker platter
For recipe, see page 186.

Test Kitchen tips: 
� The Nam Jim can be made two 
days ahead. Keep well sealed in 
the refrigerator.  
� The salsa ingredients can be 
chopped several hours ahead. 
Add the remaining ingredients 
and seasoning just before serving. 
� The crackers can be fried several 
hours ahead; store between sheets 
of paper towel in an airtight container. 
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Feed a crowd 
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Seafood rightly takes 
centre stage, so enjoy 
this season’s bounty 
with Michele Cranston’s 
delicious recipes.
PHOTOGRAPHY BY WILLIAM MEPPEM  
STYLING BY MICHAELA LE COMPTE

Salmon and zucchini terrine
SERVES 10 PREP AND COOK TIME 1 HOUR 35 MINUTES 

(+ STANDING AND REFRIGERATION TIME)

4 large (700g) zucchini 
2 teaspoons sea salt flakes
500g salmon, skin and bones removed
300ml double cream (45% fat)
½ cup (125ml) crème fraîche
3 eggs
3 egg yolks
1 teaspoon ground white pepper
2 tablespoons finely chopped fresh dill
¼ cup finely grated lemon rind
100g smoked salmon slices 
50g salmon roe
micro herbs and crispbread, to serve

1 Preheat oven to 180°C (160°C fan-forced). 
2 Grease an 8cm x 24cm (base measurement) 
terrine or loaf pan. Line with baking paper, 
allowing enough paper to come 5cm over 
the sides. 
3 Using a vegetable peeler, slice the zucchini 
into long thin ribbons. Place them into a bowl 
and sprinkle with 1 teaspoon of the salt. Leave 
for 10 minutes to allow the ribbons to soften. 
Line the terrine with the zucchini ribbons, 
ensuring that the base and sides are 
completely covered. 
4 Process the salmon with half the cream 
using the pulse button, leaving a little texture. 
5 Place the remaining cream, crème fraîche, 
eggs and egg yolks into a large bowl; whisk 
until well combined. Add the puréed salmon, 
remaining salt, pepper, dill and rind; stir to 
combine. Pour the salmon mixture into the 

prepared pan. Fold the ends of the zucchini 
over the terrine, then top with leftover pieces 
of zucchini. Fold the baking paper edges 
over terrine and cover with a sheet of baking 
paper cut to fit the top. Cover the pan with 
foil; seal the edges. 
6 Place the pan in a medium baking dish. 
Pour in enough boiling water to come 
halfway up the sides of the pan. Bake for 
about 1 hour or until the terrine is firm to 
touch. Remove from the baking dish; cool. 
Refrigerate overnight. 
7 To serve, turn the terrine out on a platter. 
Top with the smoked salmon, salmon roe 
and herbs. Serve in slices with crispbread.
Not suitable to freeze or microwave. 

Test Kitchen tip: Micro herbs 
are available from some greengrocers 
and growers’ markets. If unavailable, use 
chervil leaves or finely chopped chives. 

Salmon and zucchini terrine

STEP 3 STEP 5
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Posh oysters
MAKES 24 PREP AND COOK TIME 20 MINUTES

2 slices (100g) brioche, chopped coarsely
¼ cup (25g) hazelnut meal
1 clove garlic, chopped
1 tablespoon finely chopped curly parsley
60g butter, melted
½ cup (125ml) crème fraîche
1 tablespoon finely grated lemon rind
2 dozen oysters on the shell
rock salt, to serve
2 tablespoons chopped fresh chives
lemon wedges, to serve

1 Put the brioche, hazelnut meal, garlic and 
parsley into a food processor and season with 
a little sea salt. Process to form fine crumbs. 
Transfer to a bowl and stir in the butter.
2 Combine the crème fraîche and rind in a 
small bowl.
3 Just before serving, put the oysters on an 

oven tray. Spoon a teaspoon of crumb 
mixture on each oyster.
4 Put the oysters under a medium grill  
and cook until the crumbs are golden brown.  
5 Cover a serving plate with rock salt and 
arrange the oysters on top. Scatter with 
chives and top with a small spoonful of the 
lemon cream and a grind of black pepper. 
Serve with lemon wedges. 
Not suitable to freeze or microwave. 

Whole baked ocean trout with 
fennel and pomegranate
SERVES 10 PREP AND COOK TIME 1 HOUR 20 MINUTES 

(+ STANDING TIME)

2.4kg whole ocean trout 
3 parsley sprigs
1 medium (140g) lemon,  
sliced thinly
3 green onions (green shallots), trimmed, 
cut into 2cm lengths

8 whole black peppercorns
2 small (400g) fennel bulbs, shaved  
or sliced finely
1/3 cup (80ml) white wine
1 medium (320g) pomegranate 
1 bunch watercress, sprigs picked
2 medium (280g) lemons,  
quartered
SWEET FENNEL AND MUSTARD SAUCE
1 tablespoon fennel seeds
1 tablespoon yellow mustard seeds
1 tablespoon sugar
1 teaspoon sea salt flakes
1 egg yolk 
1 tablespoon lemon juice
½ cup (125ml) neutral oil

1 Remove the fish from the refrigerator  
30 minutes before baking. Rinse under cold 
water and pat dry with paper towel. Preheat 
oven to 180°C (160°C fan-forced).
2 Place a length of extra-wide heavy-duty  
foil onto a large oven tray – the foil needs to 
be at least twice as long as the fish. Top with  
a piece of baking paper the same size. Place 
the fish on the baking paper. Fill cavity with 
the parsley, lemon, onion and peppercorns.  
If there are any green tops on the fennel, 
reserve half for garnish. Chop the remaining 
tops finely and add to fish cavity. Bring the 
foil up around the fish, then pour over the 
wine. Wrap the fish in the foil, carefully 
crimping the edges together to seal. 
3 Bake fish for 40 minutes. Turn the oven  
o� and leave the fish, still sealed in the foil, in 
the closed oven for a further 20-30 minutes.
4 Cut the pomegranate in half and remove 
seeds from flesh. 
5 SWEET FENNEL AND MUSTARD SAUCE: 
Meanwhile, put both the seeds into a small 
food processor or blender with the sugar, 
salt, egg yolk and juice. Blend to a thick 
paste, then transfer to a medium bowl. 
Gradually whisk in the oil until you have a 
thick sauce. Season to taste with freshly 
ground black pepper. Thin slightly with 1 
tablespoon water, if needed.
6 Undo the foil and transfer the trout to a 
serving dish. Peel away the skin from the top 
of the fish and cover with the shaved fennel, 
pomegranate seeds and reserved fennel tops. 
Arrange the watercress sprigs and lemon 
wedges around the edge of the fish. 
7 Serve the fish with the Sweet Fennel  
and Mustard Sauce. 
Not suitable to freeze or microwave. 

Posh oysters
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Whole baked ocean 
trout with fennel 
and pomegranate

Test Kitchen tip: Sauce can 
made a day ahead; keep refrigerated. 

Watch Julie 
Goodwin cooking this 
trout recipe on our TV 

special Christmas With The 
Australian Women’s Weekly, 

Sunday, November 30, 
at 6.30pm on the 

Nine network.
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Lobster salad with parsley  
and lemon dressing
SERVES 8 AS AN ENTRÉE OR ACCOMPANIMENT  

PREP AND COOK TIME 30 MINUTES 

2 medium (400g) red capsicums
½ cup (80g) pine nuts, toasted
1 clove garlic, chopped
½ cup (125ml) light olive oil
¼ cup coarsely chopped flat-leaf parsley
1 tablespoon finely chopped preserved 
lemon rind
2 tablespoons lemon juice
2 large cooked lobsters (or 2kg cooked 
prawns, if you prefer)
4 bunches (680g) asparagus, trimmed, 
halved if thick
2 baby cos lettuce, trimmed, quartered
1 butter lettuce, trimmed, torn

1 Quarter capsicums, remove seeds and 
membranes. Place capsicum, skin-side up, on 
an oven tray. Place under a hot grill until skin 
blisters and blackens. Cover capsicums; stand 
for 5 minutes. Peel away skin. Chop capsicum.  
2 Process half the pine nuts, garlic and oil  
in a small food processor to a thick sauce. 
Transfer to a small bowl. Stir in the remaining 
pine nuts, parsley, preserved lemon and juice. 
Season to taste. Cover the surface with plastic 
wrap. Refrigerate until serving. 
3 To prepare lobsters, twist the tail and remove 
from the head. Cut through the soft shell on the 
underside of the tail with kitchen scissors. Open 
out the shell and remove the tail meat from the 
shell in one piece. Slice the tail meat into rounds. 
4 Bring a large saucepan of salted water to 
the boil. Add the asparagus; return to the  
boil. Drain asparagus and drop into a bowl  
of iced water. 
5 Arrange the lettuce leaves over a serving 
platter. Top with the asparagus, capsicum and 
lobster. Spoon over the dressing and serve.
Not suitable to freeze or microwave. 

Grilled prawn cracker platter 
SERVES 8 PREP AND COOK TIME 40 MINUTES 

(+REFRIGERATION TIME) 

32 large (2kg) uncooked king prawns
1/3 cup (80ml) lime juice 
2 large fresh red chillies, chopped finely
2 cloves garlic, chopped finely
2 tablespoons finely chopped lemon grass
2 tablespoons olive oil
2 cups (500ml) vegetable oil
32 prawn crackers
lime wedges and coriander leaves,  
to serve
NAM JIM 
4 cloves garlic, chopped coarsely
6 long fresh red chillies, chopped coarsely
8cm piece fresh ginger, chopped coarsely
2/3 cup (150g) caster sugar
1 cup (250ml) lime juice
2 tablespoons fish sauce
CUCUMBER SALSA
2 large (260g) ripe Roma tomatoes, 
chopped finely
2 (260g) Lebanese cucumbers,  
chopped finely
2 tablespoons finely chopped fresh coriander
1 tablespoon lime juice
1 tablespoon extra virgin olive oil

1 Shell and devein prawns, leaving tails intact. 
Combine the juice, chilli, garlic, lemon grass 
and olive oil in a large bowl. Add the prawns; 
toss well in the marinade. Cover and 
refrigerate for up to 1 hour.
2 NAM JIM: Process garlic, chilli and ginger  
in a small food processor to a rough paste. 
Place the paste into a small saucepan with  
the sugar; cook over medium heat until the 
mixture begins to darken and thicken. Add 
the juice and cook for a further 5 minutes  
or until well combined and syrupy. Add the 
fish sauce and cook for a further minute. 
Remove from the heat; transfer to a small 
heatproof serving bowl.
3 CUCUMBER SALSA: Meanwhile, combine all 
ingredients in a medium bowl. Season to taste. 
4 Heat the vegetable oil in a wok until 
beginning to shimmer. Cook the prawn 
crackers, following packet directions.  
Drain on paper towel.
5 Heat a grill plate or barbecue over a  
high heat. Cook the prawns for 2 minutes  
on each side or until browned and just  
cooked through. 
6 Serve the warm prawns with the crackers, 
Cucumber Salsa, Nam Jim, lime wedges  
and coriander.
Not suitable to freeze or microwave. STEP 3A STEP 3B

Lobster salad with  
parsley and lemon dressing



Tassal BBQ Salmon Kebabs
HOOKED ONGET Johnny’s

Available at:

and your local fi shmonger and grocery store.

That’s the beauty 
of Tassal salmon.

You will need (serves 4)

800g Tassal fresh Salmon, skin-off

12 metal or bamboo skewers soaked in water 

1 zucchini

1 bunch of asparagus

2 limes

Step 4
Add a squeeze fresh lime juice. Serve and enjoy!

Step 1

Step 2

Step 3

Thread the salmon, 

zucchini and 

asparagus onto 

skewers.

Cook skewers

on the bbq or 

chargrill, turning 

occasionally.

Pre-heat bbq or chargrill 
over medium heat.
Dice salmon into 
4cm cubes and slice 
zucchini and asparagus.

4-5 mins 

TOPS!

llll 
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ke 
me!!

e juice. Serve and enjoy!

Th

Tell us what Salmon recipe you’re

HOOKED ON

/tassalsalmon
oror



GREAT WITH JAMIE’S 
SPICED PEACH CHUTNEY

Find the recipe at www.woolworths.com.au/jamiestable 

JAMIE’S TIP
Using a herb brush to baste 
the ham will infuse it with 
lovely flavour. Tie a bunch of 
woody herbs together at the 
stalk end to create a brush, 
then bruise the leafy end by 
lightly bashing it with the bottom 
of a pan – this will release the oils 
and help amplify the flavour.



M ERRY
CHRISTMASCHRISTMAS

GLAZED JERK HAM

Peel the garlic and red onions, and halve and deseed the Scotch bonnets, then place in a 
food processor (wash your hands). Add the chives, sugar, rum, vinegar, all the spices and 
the salt. Pull off and discard the bay stalks, then add the leaves to the processor. Strip in 
the thyme leaves and blitz until very fi nely chopped.

Place the ham on a board and trim off the outer layer of skin, leaving a 1cm layer of fat 
behind. Score the fat all over in a criss-cross pattern, making sure you don’t cut down into 
the meat itself. Transfer the ham to a roasting tray and pour over the marinade. Rub it all 
over the meat, getting into all the nooks and crannies, then cover with clingfi lm and place 
in the fridge to marinate for at least 2 hours, but preferably overnight.

When you’re ready to cook, preheat the oven to 180˚C/350˚F/gas 4 and leave the ham 
to come up to room temperature. Cover the tray with tin foil and reheat according to 
pack instructions. Around 40 minutes before the time’s up, remove the foil and pour over 
the rum. Add the marmalade and orange juice to the tray and mix together with the pan 
juices. Brush the glaze all over the ham and return to the oven for the remaining time, 
brushing and spooning the juices, and rub back over the top every 5 to 10 minutes until 
dark, stick and gnarly.

Once glazed to perfection, remove to a board to rest for 30 minutes before carving into 
nice thick slices. Pour the cooking juices into a jug, skimming away the fat – it’ll make an 
epic spicy gravy to drizzle over at the end, if you like. Serve with a fresh, crunchy salad 
and some of Jamie’s Spiced Peach Chutney. 

SERVES: 16-20
INGREDIENTS

5 cloves of garlic
2 red onions

5 Scotch bonnet chillies
1/2 bunch of fresh chives

2 good splashes of golden rum
125ml malt vinegar

1 tablespoon golden caster sugar
2 tablespoons ground allspice
2 tablespoons ground nutmeg

2 tablespoons ground cloves
2 tablespoons sea salt

3 fresh bay leaves
a bunch of fresh thyme
1 x 5kg  Woolworths Gold 

Free Range Leg Ham

FOR THE GLAZE
125ml golden rum

5 tablespoons marmalade
juice of 3 oranges

METHOD

Try this with Woolworths Gold 
Double Smoked Free Range Leg Ham 

Made from 100% Australian APIQ certified free range pork. 
The ham is hand-netted, traditionally double smoked 

and minimally processed, giving it the drier, more natural 
texture and smoky flavour of a truly premium ham.

100% Australian, Woolworths Gold 
Double Smoked Free Range Leg Ham.

WOOLWORTHS promotion

LET JAMIE PLAN YOUR CHRISTMAS MENU
Scan this page with the free viewa app to 

download his menu planner, recipe cards and shopping 
lists, as well extra delicious Jamie Oliver recipes.

Recipes © Jamie Oliver. Images © 2014
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Perfect roasts 
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Rolled pork roast 
with mango salsa 
For recipe, see 
page 196.
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Duck with spiced roast peaches
SERVES 6 PREP AND COOK TIME 50 MINUTES  

(+ STANDING TIME)

6 x 200g duck breast fillets, skin on 
2 teaspoons sea salt flakes
2 medium (340g) red onions
2 star anise
3cm piece fresh ginger, peeled, sliced finely 
2 cloves garlic, sliced finely 
6 medium (900g) peaches, halved
1 tablespoon white sugar
coriander sprigs, to serve

1 Preheat oven to 220°C (200°C fan-forced).
2 Trim any excess fat and sinew from the duck 
breasts and score the skin in a fine criss-cross 
pattern. Rub the salt and some freshly ground 
black pepper into the duck breasts and the 
scored skin.
3 Place duck breasts, skin-side down, in two 
medium cold frying pans. Place over medium- 
high heat; cook for 5 minutes or until the skin 
is browned. Place the duck breasts, skin-side 

up, in two shallow medium baking trays.
4 Peel onions and trim roots, leaving the  
root section intact. Cut each onion into eight 
wedges. Place onion wedges around duck  
in trays; scatter with star anise, ginger and 
garlic. Top with peaches, cut-side up. Sprinkle 
peaches with sugar. Roast for 12 minutes.
5 If the duck skin hasn’t completely crisped  
up in the oven, place under a hot grill for a 
minute. Stand for 5 minutes. Discard star anise.
6 Serve duck with the roast peach and  
onion mixture. Serve topped with coriander,  
if desired. 
Not suitable to freeze or microwave. 

Stu�ed beef fillet with  
duck fat roasted potatoes
SERVES 8 PREP AND COOK TIME 1 HOUR 15 MINUTES

¾ cup coarsely chopped fresh  
flat-leaf parsley
3 cloves garlic, chopped finely
1½ tablespoons extra virgin olive oil
3 teaspoons finely grated lemon rind

3 teaspoons lemon juice
½ cup (90g) finely chopped pitted prunes 
⅓ cup (35g) coarsely chopped  
toasted walnuts
1.5kg piece beef eye fillet
20g butter
1 tablespoon extra virgin olive oil, extra
1 cup (250ml) red wine
2 cups (500ml) beef stock
⅓ cup (80g) redcurrant jelly
DUCK FAT ROASTED POTATOES 
1.6kg medium Desiree potatoes,  
peeled, quartered
60g duck fat

1 Preheat oven to 200°C (180°C fan-forced). 
2 DUCK FAT ROASTED POTATOES: Place 
potatoes in a large saucepan of simmering 
water; simmer, covered, for 12 minutes. Drain 
potatoes in a colander and leave to dry for 
several minutes. Toss the potatoes around  
in the colander to rough up the outsides. 
Place the duck fat in a large roasting dish  
and sprinkle with a generous amount of sea  
salt and freshly ground black pepper. Place 
roasting dish in the oven for 5 minutes to  
heat the fat, then add the potatoes. Roast  
for 45 minutes, turning potatoes halfway,  
until golden and crisp. 
3 Meanwhile, combine parsley, garlic, oil, rind, 
juice, prunes and walnuts in a medium bowl. 
4 Cut a 2cm-3cm-deep pocket in the centre 
of the top surface of the beef lengthways. 
Press two-thirds of the parsley mixture into 
the pocket. Tie beef with kitchen string at 4cm 
intervals. Heat butter and extra oil in a medium 
flameproof baking dish over high heat. Cook 
beef for about 10 minutes or until well browned 
all over. Remove from heat. Season well with 
salt and pepper. Transfer beef in baking dish 
to the oven. Roast on separate shelf with 
potatoes for 15 minutes for medium or until 
cooked as desired. Place beef on a plate; 
cover loosely with foil. Stand for 10 minutes. 
5 Place the baking dish over medium-high  
heat. Add wine; cook, stirring, to release 
the browned pan juices. Boil, uncovered,  
until reduced by half. Add stock; bring to  
the boil. Stir in redcurrant jelly; simmer, 
uncovered, for 5 minutes or until thickened 
slightly. Season to taste. 
6 Transfer beef to a serving platter and 
sprinkle with remaining parsley mixture;  
slice thickly. Serve with Duck Fat Roasted 
Potatoes and gravy, if desired. 
Not suitable to freeze or microwave. 

Duck with spiced 
roast peaches
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Test Kitchen tip: The herb 
and walnut mixture can be made 
several hours ahead. 

Stu� ed beef fi llet 
with duck fat 

roasted potatoes

WATCH 
OUR VIDEO
To see our food 
team make 
this recipe, 
download the 
free viewa app 
(see Contents) 
and scan this 
page with your 
smartphone 
or tablet.



The freshest 
thinking in

a fridge

Matt Moran - Renowned Chef & Restaurateur

When it comes to food, fresher is better. That’s why I rely on the LG Five Door, 
French Door refrigerator. The Door-In-Door design keeps food fresh because it 

loses 41% less cold air when it’s open*, versus opening the full door. You can
also access your favourite items hassle free.

*Model tested: GR-D907SL (FD). Based on internal test methods measuring % reduction in air loss when opening the
Door-in-Door compared to the full door for 10 seconds. Results may vary by models and duration of door opening.

It’s all possible with LG 
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Roast chicken with cranberry 
seasoning and sweet potatoes
SERVES 6 PREP AND COOK TIME 2 HOURS 30 MINUTES

You can double the seasoning quantities for  
a 5kg turkey, if preferred. It will take about  
3 hours to cook. 

100g butter
2 large (400g) brown onions, chopped 
4 rashers bacon, trimmed, chopped 
2 cloves garlic, crushed
⅓ cup (55g) polenta (cornmeal)
2½ cups (175g) stale coarse breadcrumbs 
(pane di casa or ciabatta)
1 egg, beaten lightly
½ cup chopped flat-leaf parsley
¾ cup (100g) dried cranberries
½ cup (80g) chopped roasted natural almonds
2.3kg chicken 
1 medium (150g) brown onion, extra, sliced  
thinly
3 cups (750ml) salt-reduced chicken stock, 
approximately
7 thin slices (90g) prosciutto (see Test 
Kitchen tips) 1kg white sweet potato (with 
purple skin), unpeeled
¼ cup (60ml) extra virgin olive oil
¼ cup (35g) plain flour
½ cup (160g) cranberry sauce

1 Heat 60g of the butter in a medium frying 
pan; cook onion, bacon and garlic, stirring, 
over medium heat, for about 10 minutes  
or until onion is soft. Add polenta; cook, 
stirring, for 2 minutes. Transfer to a medium 
bowl; cool slightly. Add breadcrumbs, egg, 
parsley, cranberries and nuts; season. 
2 Preheat oven to 180°C (160°C fan-forced). 
3 Pat chicken dry inside and out with absorbent 
paper. Fill the chicken cavities loosely with 
about 3 cups of the seasoning. Tie the legs  
of the chicken together with kitchen string. Pull 
down and secure the neck skin with toothpicks; 
tuck the wings under. Place the chicken on an 
oiled wire rack in a medium flameproof baking 
dish. Rub the softened remaining butter all 
over the chicken; season well all over with  
sea salt and freshly ground black pepper. 
4 Place extra sliced onion and 2 cups (500ml) 
of the stock into the baking dish. Roast the 
chicken for about 2 hours or until the juices 
run clear when a skewer is inserted into the 
thickest part of the thigh. 
5 Meanwhile, place prosciutto slices, side  
by side and slightly overlapping, on a large 
sheet of plastic wrap to form a 26cm x 30cm 

rectangle. Place the remaining seasoning  
in the centre of the prosciutto lengthways; 
press the mixture together lightly into a  
log shape. Bring bottom edge of the long 
side of prosciutto over the seasoning, then, 
using the plastic wrap as a guide, roll up 
firmly. Refrigerate.
6 Cut the washed sweet potato crossways into 
3cm-thick slices. Place in a bowl with oil; toss 
to coat. Place sweet potato in a single layer  
on a large baking paper-lined oven tray; place 
seasoning roll at one end. Roast seasoning 
roll and sweet potato on separate shelf with 
chicken for 30 minutes. Turn potato; cook for 
further 10 minutes. Remove seasoning roll. 
Cook potato for a further 20 minutes or until 
browned and cooked through. 
7 Place chicken and seasoning roll on a plate; 
cover loosely with foil. Stand for 20 minutes 
before carving. Meanwhile, pour the juices 
from the baking dish into a jug, leaving onion 
in the dish; stand for a few minutes or until 
the fat has risen to the surface. Return  
2 tablespoons of the fat to the baking dish; 

discard remaining fat. Top up pan juices with 
stock to make 2 cups (500ml). Place baking 
dish on the stove over medium-high heat. 
Add flour; cook, stirring, until flour mixture is 
well browned. Gradually add stock mixture; 
cook, stirring, until mixture boils and thickens. 
Stir in 1 tablespoon cranberry sauce. Add a 
little extra stock, if needed. Season to taste.
8 Serve chicken with gravy, seasoning roll, 
sweet potato and remaining cranberry sauce, 
if desired.
Not suitable to freeze or microwave. 

Test Kitchen tips:
� Buy prosciutto freshly cut from the deli, 
as pre-packed or thicker-cut prosciutto 
will not wrap and stick. The slices need 
to be about 26cm long.
� Roast your own almonds. Place nuts  
in a single layer on an oven tray. Roast at 
180°C (160°C fan-forced) for 8 minutes 
or until browned. Cool, then chop.

Roast chicken 
with cranberry 
seasoning and 
sweet potatoes
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Minted roast lamb and 
vegetables 
SERVES 8-10 PREP AND COOK TIME 2 HOURS 

30 MINUTES (+ STANDING TIME)

2.5kg easy-carve full leg of lamb 
2 tablespoons Dijon mustard
2 cloves garlic, crushed
2 teaspoons sea salt fl akes
2 bunches Dutch carrots, scrubbed
40g butter, chopped
½ cup (180g) mint jelly
3 bunches (500g) asparagus 
1 tablespoon honey

1 Stand lamb at room temperature for 
30 minutes. Preheat the oven to 180°C 
(160°C fan-forced).  
2 Rub lamb all over with combined mustard, 
garlic and salt. Season with freshly ground 
black pepper. Place lamb on a wire rack in 
a medium baking dish. Add 2 cups (500ml) 

water to dish. Roast lamb for 1 hour 
30 minutes. 
3 Meanwhile, trim carrots, leaving some 
of the tops on. Place carrots on a large 
oven tray; dot with half the butter. Roast 
on a separate shelf for about 30 minutes 
or until tender. 
4 Microwave half the mint jelly in a small 
microwave-safe bowl for about 20 seconds 
or until melted. Brush lamb with mint jelly. 
Roast lamb for a further 40 minutes for 
medium, brushing again with jelly halfway 
through, or until done as desired. Cover the 
lamb loosely with foil. Stand for 15 minutes. 
Meanwhile, place asparagus on an oven tray, 
dot with remaining butter and season. Roast 
for 10 minutes or until just tender. 
5 Drizzle carrots with honey and toss. 
Slice lamb. Serve with remaining mint 
jelly and vegetables.
Not suitable to freeze. Jelly suitable 
to microwave. 

Rolled pork roast with 
mango salsa
SERVES 8-10 PREP AND COOK TIME 2 HOURS 
30 MINUTES

Ask your butcher to score the rind for you 
at 5mm intervals, cutting into the fat, but 
not into the fl esh, before rolling and tying. 
If you have to do it yourself, untie the roll 
and use a Stanley knife to score the rind. 
Re-roll and tie the loin. 

2.4kg boneless rolled pork loin with 
scored rind 
1 tablespoon olive oil 
1 tablespoon coarse cooking salt
watercress and lime cheeks, to serve, 
optional
MANGO SALSA
2 medium (860g) ripe mangoes, chopped 
2 medium (700g) green mangoes, cut into 
long thin strips
1 long fresh red chilli, seeded, chopped fi nely
¼ cup loosely packed fresh coriander leaves
1 tablespoon lime juice 
2 green onions (green shallots), chopped  

1 Stand pork at room temperature for 
30 minutes. Preheat oven to 270°C (250°C 
fan-forced) or as hot as your oven will go.
2 Pat the pork rind dry with paper towel. 
Place the pork on a rack in a baking dish. 
Rub the rind with oil, then rub in the salt.
3 Roast pork for about 30 minutes or until 
skin blisters. Your oven will smoke – you need 
this intense heat for really great crackling, 
as the rind will not blister after this stage. 
Reduce oven temperature to 180°C (160°C 
fan-forced) and roast for a further 1 hour 
30 minutes or until the pork is just cooked 
through. Cooking time will depend on the 
size of the loin; allow 40-45 minutes per 
kilogram after the initial cooking time. 
4 MANGO SALSA: Meanwhile, combine 
all ingredients in a large bowl. Toss well. 
5 Serve pork with Mango Salsa, watercress 
and lime cheeks, if desired.
Not suitable to freeze or microwave.

FREE RECIPES
To save these roast recipes, 
download the free viewa app 
(see Contents) and scan this 
page with your smartphone 
or tablet.

Minted roast lamb 
and vegetables
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PHOTOGRAPHY BY JOHN PAUL URIZAR  STYLING BY MICHELE CRANSTON 

From succulent turkey to tempting trifle, Maggie Beer lays on a Christmas 
feast of some traditional favourites, but with a few tantalising twists.   

country
Maggie’s



Maggie Beer 
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Turkey with orange and  
prune stung
SERVES 12-16 PREP AND COOK TIME 3 HOURS  

10 MINUTES (+ STANDING TIME)

You will need two large oven bags.

6.5kg free-range corn-fed turkey 
1 teaspoon unbleached plain flour
¼ cup (60ml) verjuice 
ORANGE AND PRUNE STUFFING 
1 cup (250ml) extra virgin olive oil
3 medium (450g) brown onions,  
chopped coarsely 
1 tablespoon finely chopped fresh rosemary
2 tablespoons finely chopped fresh  
flat-leaf parsley
¼ cup finely chopped fresh lemon  
thyme leaves 
4 cups (280g) lightly packed coarse  
white breadcrumbs
1¼ cups (200g) pitted prunes, halved 
¾ cup (6 slices) candied orange slices, 
chopped finely  
3 teaspoons sea salt flakes

I
LOVE CHRISTMAS. I have 
wonderful memories of my mother 
cooking a feast when I was a girl, 
when we had iceboxes on the back 
veranda as our only refrigeration, 

yet it never limited her cooking. Those 
early years have embedded that sense of 
celebration we have always followed, 
that largesse of the table and yet simple, 
beautiful food. While we always have a 
selection of poultry at our Christmas 
table, each bird, as in the turkey here, 
has a special stuf�ng, as favoured as the 
bird itself. Tri�e is another favourite. My 
Aunty Reta always made it with more 
than its fair share of sherry, but no one 
ever scolded when we asked for seconds. 
While planning pays off at this time of 
year, so does working with our climate 
and having room temperature food. It 
tastes so good and there is none of the 
stress of keeping everything hot when we 
have more guests than normal around 
the table.  

1 Preheat the oven to 150°C (130°C  
fan-forced).
2 ORANGE AND PRUNE STUFFING: Heat  
¾ cup of the oil in a large frying pan over  
medium heat, add the onion and cook for 
about 20 minutes or until lightly burnished. 
Add the rosemary and cook for 3 minutes. 
Combine the onion mixture, herbs, 
breadcrumbs, prunes and orange in  
a large bowl, then season with the salt  
and freshly ground black pepper. 
3 Fill the cavity of the turkey with the stu�ng. 
Tie the legs together with kitchen string.  
Tuck the wings under the turkey. Season 
turkey with a little extra salt.
4 Put the flour into a large oven bag and 
shake around bag. Slide the turkey into the 
oven bag. Tie the end of the bag well with 
kitchen string and slip the bag into another 
oven bag, then seal with kitchen string again. 
Bake the turkey in its oven bags in a baking 
dish for about 2½ hours, or until the internal 
temperature has reached 60°C on a 
thermometer. Remove the turkey from the 
oven; cut open the oven bags to expose the 
turkey. Brush with the combined remaining  
¼ cup olive oil and verjuice. Increase the oven 
temperature to 220°C (200°C fan-forced). 
Bake for a further 15 minutes, or until golden 
brown and juices run clear when a skewer is 
inserted into the thickest part of the thigh. 
5 Pour all the juices and fat into a jug; 
refrigerate juices to set the fat. Allow turkey 
to rest, breast down, for 40 minutes to 1 hour, 
covered. The turkey will retain its heat during 
the resting time. Skim fat from the top of the 
juices and discard. Reheat pan juices until 
boiling. Season pan juices to taste.  
6 Garnish turkey with extra fresh herbs.Serve 
with hot pan juices and Bread Sauce, Pumpkin 
Relish and Morello Cherry and Ginger Conserve 
(see recipes, pages 168 and 170), if desired. 
Not suitable to freeze or microwave. 

Egg nog 
For recipe, see 
page 204.
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Turkey with orange 
and prune stung 

 
Join Maggie 

Beer as she prepares 
a traditional Barossa feast 

on our TV special Christmas 
With The Australian  

Women’s Weekly, Sunday,  
November 30, at 

6.30pm on the Nine 
Network.



Serving suggestion.

 plateful.com.au  /LatinaFreshAU

Latina and associated words and designs are trademarks of General Mills International Sàrl. ©2014

Try our Deli-inspired range tonight. Try our Deli-inspired range
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Lemon curd and raspberry trifle
SERVES 12 PREP AND COOK TIME 1 HOUR  

(+ REFRIGERATION TIME)  

600ml pure unsweetened raspberry juice 
(see Maggie’s Tips)  
½ cup (110g) caster sugar 
½ cup (125ml) water
8 sheets (16g) gold-strength gelatine 
20cm sponge cake, split in half
½ cup (125ml) sherry
1 quantity Lemon Curd (see recipe, right)
800g jar preserved peaches, or 820g tub 
peaches in natural juice, sliced thinly
125g fresh raspberries
SABAYON
½ cup (125ml) sangiovese verjuice (see 
Maggie’s Tips)
½ cup (110g) caster sugar
8 free-range egg yolks, at room 
temperature 
1½ cups (375ml) thickened cream, whipped
 
1 Bring the raspberry juice, sugar and water to 
a gentle simmer, stirring to dissolve the sugar. 

Set aside and leave to cool slightly. Put the 
gelatine leaves in a bowl, with enough water 
to cover, and allow to soften for a couple of 
minutes. Squeeze the excess water out of  
the gelatine leaves and drop them into the 
just-warm raspberry juice, mix well and pour 
into a shallow dish lined with plastic wrap. 
Refrigerate for 4-6 hours or until set.  
2 SABAYON: Heat the verjuice and sugar 
together over low heat until the sugar has 
dissolved. Place egg yolks in a stainless steel 
bowl. Gradually whisk the verjuice mixture 
into the yolks until light and frothy. Place the 
bowl over a saucepan of simmering water 
(don’t allow the water to boil) and continue  
to whisk by hand or with a hand-held electric 
mixer, until the egg mixture is pale and thick. 
To check if the consistency is right, lift the 
whisk out of the bowl – you should be able  
to make a trail of the figure of 8 with the 
mixture. Once the right consistency is 
achieved, cover and refrigerate until cold. 
3 To assemble the trifle, fold the whipped 
cream into the Sabayon mixture. Lay one 
piece of the sponge on the base of a large 

Lemon curd 
MAKES ABOUT 2⅓ CUPS (600ML)  

PREP AND COOK TIME 20 MINUTES 

 
8 free-range egg yolks
1½ cups (330g) caster sugar
125g unsalted butter, chopped 
1 tablespoon finely grated lemon rind 
¾ cup (180ml) lemon juice

1 Whisk egg yolks and sugar together in  
a large metal bowl until frothy (do not  
overwork them). 
2 Combine the egg mixture with the 
remaining ingredients in a medium heavy-
based stainless steel saucepan over a low heat. 
Stir continuously for about 10-15 minutes, or 
until mixture becomes thicker and coats the 
back of the spoon. It needs to be taken to 
82°C for safety. Pour into a bowl and cover the 
surface with a piece of baking paper to stop it 
forming a skin. Cool in refrigerator. If making 
ahead of time, pour into hot, sterilised jars.
Not suitable to freeze or microwave.

serving bowl, spooning half the sherry  
over the sponge. Then spread the Lemon 
Curd over the sponge. Place half the peach 
slices on top of the curd. Cut jelly into cubes;  
place half the jelly over the peaches, then top 
with half the Sabayon. Repeat with another 
layer of sponge, sherry, then remaining 
peaches, jelly and Sabayon, until all the 
ingredients have been used. Cover and 
refrigerate until ready to serve.
4 Top with raspberries just before serving. 
Not suitable to freeze. Raspberry mixture 
suitable to microwave. 

Maggie’s tips: To make the 
raspberry juice, use fresh raspberries  
or thaw frozen raspberries and then  
put them through a juicer. Or blend 
them until smooth. Sangiovese verjuice 
is made from the juice of unfermented 
grapes. It is slightly sweeter than  
the classic version. 

Maggie’s tip: The curd can  
be kept refrigerated for up to two 
months. If short on time, you can use 
good-quality store-bought curd.

Lemon curd and 
raspberry trifle
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Egg nog  
SERVES 10 PREP AND COOK TIME 15 MINUTES 

8 free-range egg yolks
½ cup (110g) caster sugar 
2 cups (500ml) milk 
2 cups (500ml) chilled thickened cream
1/3 cup (80ml) brandy
1 whole nutmeg

1 Whisk the egg yolks and sugar together in 
a large bowl with a balloon whisk for about  
3 minutes or until the mixture is thick and 
pale. Warm the milk in a medium saucepan 
until almost boiling, then whisk into the  
egg mixture in a slow and steady stream, 
whisking continuously. Strain the mixture 
back into the saucepan. Place it back on  
very low heat and stir continuously until the 
custard thickens and coats the back of  
the spoon; do not let the mixture simmer. 
Quickly strain into a bowl to cool slightly.  
Stir in the cream and brandy. Refrigerate 
until ready to serve. 
2 Serve with a little freshly grated nutmeg.
Not suitable to freeze or microwave.

Papaya avocado and mint salad
SERVES 12 PREP AND COOK TIME 20 MINUTES

1 medium (1kg) papaya
3 medium (1.3kg) mangoes, sliced
2 large (640g) avocados
2 tablespoons verjuice
2 medium (180g) limes
¼ cup (60ml) extra virgin olive oil
50g rocket
1 cup loosely packed mint leaves

1 Cut papaya in half; scoop out seeds. Peel 
skin and cut into large cubes. Cut the cheeks 
from mangoes; peel and cut into 2cm cubes.  
Slice avocados. Drizzle with verjuice. 
2 Squeeze juice from 1 lime – you will need  
1 tablespoon. Halve and finely slice remaining 
lime. Combine lime juice and oil in a screw-top  
jar. Season to taste with sea salt and ground 
black pepper.
3 Combine the fruit, avocado, rocket and  
mint in a serving bowl or platter. Just before 
serving, drizzle with the dressing and scatter  
with lime slices.
Not suitable to freeze. 

Maggie’s tip: Be careful not  
to overheat the custard, or the mixture 
will curdle. Have a bowl of ice ready to 
place the custard bowl into to stop the 
cooking, once it has thickened. If the 
custard does curdle, lightly whisk an 
egg yolk in a clean bowl. Whisk the 
curdled custard, a tablespoon at a  
time, into the egg yolk until combined. 
Don’t reheat. 

Papaya, avocado 
and mint salad

Bread sauce
SERVES 8 PREP AND COOK TIME 25 MINUTES  

(+ COOLING TIME)

2 cups (500ml) milk
1 small (80g) brown onion, peeled 
3 whole cloves
¼ cup (60ml) thickened cream
1½ cups (100g) fresh light sourdough 
breadcrumbs
1 teaspoon freshly grated nutmeg
1 knife-tip of cayenne pepper
50g unsalted butter, chopped

1 Slowly bring the milk almost to the boil in  
a small saucepan with the onion studded  
with cloves and a good pinch of salt. Cool  
for 5 minutes, then discard the onion. 
2 Stir in the cream, then scatter the 
breadcrumbs over the milk. Stir them in,  
then return the sauce to low heat and stir  
for 10-15 minutes or until sauce has thickened. 
Season to taste with salt, freshly grated 
nutmeg and cayenne.
3 Meanwhile, place a small non-stick frying 
pan over a high heat; add the butter and cook 
until nut brown. Remove from the heat and 
pour into a heatproof bowl to stop the butter 
from browning further.
4 Place the Bread Sauce in a serving bowl and 
pour the brown butter over the sauce and top 
with edible flowers, if desired. Serve warm.
Not suitable to freeze or microwave.



BRITA promotion

“Quality recipes 
require quality 

ingredients, that's 
why cooking is 

better with BRITA.”
GARY MEHIGAN, RESTAURATEUR 

AND MASTERCHEF JUDGE.

with
Better

BRITA adds a touch 
of European style 
to your kitchen – and 
enhances the wonderful 
fl avours in your food.

BRITA 3-Way Filter Tap
• Stylish European design
•  Cost eff ective, easy  to install
•  Innovative 3-Way Tap allows 

fi ltered or unfi ltered water
• Filter-change reminder
•  Kit includes water 

fi lter, all components 
and a BRITA 3-Way 
Filter Tap

CLEANER. CLEARER. BETTER.
How often have you prepared a dish only 
to fi nd your greens less than green, your rice 
on the sad side of fl uff y, or your sauces lacking 
in fl avour and aroma? The missing ingredient 
might well be the quality of your water. Just 
ask restaurateur and MasterChef judge Gary 
Mehigan, who relies on the BRITA advantage 
both at home and in his restaurants. “It has 
a cleaner, fresher fl avour. It’s like using a good 

salt or olive oil; if all the basics are right, 
you have the foundations for good cooking.” 
THE BRITA KITCHEN ADVANTAGE
A cost-eff ective way to enhance fl avours and 
bring out the best in your food, a BRITA 3-Way 
Filter Tap provides access to fi ltered water 
while you cook. And it’s so easy to install and 
use; there’s no need to drill into your benchtop 
– it replaces your existing tap. With one lever for 
fi ltered water and another for unfi ltered hot/cold.

Visit betterwithbrita.com for exclusive Gary Mehigan recipes, videos and eBook. 

home
You’ll be amazed at the difference fresh water can make. With a 
BRITA 3-Way Filter Tap, you’ll have the very best close at hand.

fresh fl avours at
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Candied pumpkin relish
SERVES 10–12 PREP AND COOK TIME 1 HOUR 

45 MINUTES

600ml water
1¼ cups (310ml) verjuice
2 cups (440g) caster sugar
2 medium (140g) lemons
1 wedge (40g) preserved lemon
1 tablespoon fresh rosemary leaves
750g Jap pumpkin, peeled, cut 
into 2cm dice

1 Place the water, verjuice and sugar in 
a large high-sided non-stick frying pan. 
Place mixture over high heat and bring 
to the simmer.
2 Remove the rind from the lemons with a 
zester (or peel rind thinly, avoiding white 
pith, then cut rind into long thin strips). 
Squeeze juice from 1 lemon – you will 
need 2 tablespoons juice. 
3 Remove and discard the fl esh from the 

Morello cherry and 
ginger conserve
MAKES ABOUT 2 CUPS PREP AND COOK TIME 

45 MINUTES

1kg fresh morello cherries
1 cup (220g) white sugar
3cm piece fresh ginger, grated fi nely
1 cup (250ml) verjuice

preserved lemon. Rinse the rind and chop 
fi nely. Add both rinds, juice and the remaining 
ingredients to the pan; bring back to a very 
gentle simmer over a low heat.
4 Simmer, uncovered, for about 1½ hours, 
stirring gently every 20 to 30 minutes, 
without breaking up the pieces. The pumpkin 
should start to look like it is slightly candied 
and the liquid should be a syrup consistency. 
Remove from the heat and place into a 
serving dish. Cool to room temperature 
to serve.
Not suitable to freeze or microwave.

1 sprig fresh rosemary, leaves 
picked, chopped
2 tablespoons lemon juice

1 Put a few saucers in the freezer, ready 
to use for testing the conserve later. 
2 Remove the seeds from the cherries over 
a bowl to catch the juices. Place the cherries 
in a food processor and briefl y pulse to crush 
them slightly.
3 Place the cherries and their juices, sugar 
and ginger into a large stainless steel stockpot 
or preserving pan over medium heat. Cook, 
stirring occasionally, until the sugar is 
dissolved. Add the verjuice and rosemary, 
and bring to the boil. Boil rapidly, uncovered, 
for 15 minutes. Add the lemon juice and boil, 
uncovered, for a further 5 minutes, or until 
thickened and mixture falls heavily from 
a wooden spoon.
4 To test if the conserve is ready, place a 
teaspoonful onto a chilled saucer. Leave to 
cool for 1 minute. Push conserve with your 
forefi nger. If conserve wrinkles, it is ready. 
Remove from heat; allow bubbles to subside. 
Pour the hot conserve into hot sterilised jars. 
Seal while hot. Cool to room temperature.
Not suitable to freeze or microwave. 

Clockwise 
from above: 
Morello cherry 
and ginger 
conserve, candied 
pumpkin relish 
and bread sauce

Maggie’s tips: The conserve 
will keep at room temperature for six 
months in a cool, dry place. Refrigerate 
once opened. To sterilise jars, start with 
clean washed jars and lids. Lie jars 
down in a large saucepan with the lids, 
cover with warm water, then cover the 
pan with a lid. Bring to the boil over a 
high heat and boil the jars for 20 
minutes. Remove the jars carefully with 
tongs; drain water. Stand jars upright 
and not touching each other on a 
wooden board or tea towel-lined oven 
tray. Place jars in the oven at 120°C 
(100°C fan-forced) to keep warm until 
conserve is ready to bottle.

WATCH OUR VIDEO 
AND FREE RECIPES
To see a video of the Maggie 
Beer shoot and to save these 
recipes, download the free 
viewa app (see Contents) and 
scan this page with your 
smartphone or tablet.
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Turkey with apricot and tawny stuffing 
SERVES 8 PREP AND COOK TIME 3 HOURS 30 MINUTES

3.4kg Farmwood frozen whole turkey, defrosted 
2 tablespoons Remano olive oil
2 cups water
roast vegetables (see recipe, opposite), gravy, to serve 
STUFFING
30g Beautifully Butterfully butter
3 Berg middle bacon rashers, rind removed and chopped
1 large onion, chopped
1 celery stalk, trimmed, finely chopped
2 cloves garlic, crushed
½ cup Keeper’s Glove Tawny
2 tablespoons rosemary leaves, chopped 
4 cups White Mill fresh white breadcrumbs
⅓ cup Sweet Vine Turkish apricots, chopped
⅓ cup currants, chopped
⅓ cup pistachios, coarsely chopped
2 tablespoons parsley, finely chopped 

1 Preheat the oven to 180°C (160°C fan-forced).
2 Rinse turkey under cold water. Pat dry with paper towel. 
3 STUFFING: In a large frying pan, melt butter over medium 
heat. Cook bacon, onion, celery and garlic for 4-5 minutes or 
until tender. Add tawny and rosemary. Cook for 1-2 minutes. 
Transfer mixture to a large bowl. Cool. Season to taste. Mix 
in breadcrumbs, apricots, currants, pistachio and parsley. 
4 Press stu�ng into turkey cavity. Secure open cavity with 
a skewer. Tie legs together using kitchen string. 
5 Place turkey on a wire rack in a large baking dish.  
Tuck wings under body. Brush all over with oil and season 
to taste. Pour water into dish. Cover with foil.
6 Bake for 2 hours. Remove foil. Bake for 30-40 minutes or 
until cooked through. Pierce turkey through the thickest 
part of the thigh joint; if juices run clear, the turkey is 
cooked. Rest turkey, covered, until ready to carve and serve.

QUICK TIP  
Bake any left-over stu�ng mixture in a lightly  
greased patty pan during the last 40 minutes of cooking. 
Accompany carved turkey with roast vegetables  
(see recipe), gravy and cranberry sauce.
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Roast pork with apple and date stuffing
SERVES 8 PREP AND COOK TIME 1 HOUR 30 MINUTES (+ RESTING TIME)

2.5 kg Pebble Creek Pork leg roast, rolled, rind scored
1½ tablespoons Remano olive oil 
2 tablespoons Stonemill sea salt
glazed figs and seedless grapes, to serve
APPLE AND DATE STUFFING
¼ cup Remano olive oil 
6 French shallots, peeled
1 cup Chefs’ Cupboard chicken stock 
½ loaf ciabatta, crusts removed, torn into chunks
½ cup Merryfield brown sugar
2 green apples, peeled, cored, cut into eighths
½ cup sweet sherry
¼ cup Baroque brandy 
8 Sweet Vine pitted dates, quartered
½ cup White Mill pecan halves 
1 teaspoon mixed spice

1 Preheat oven to 220°C (210°C fan-forced). Weigh pork to calculate 
cooking time (allow 45 minutes per kg for pork loin with rind).
2 APPLE AND DATE STUFFING: In a frying pan, heat half the oil 
over medium heat. Cook shallots for 4-5 minutes or until golden. 
Pour in stock and simmer for 5-10 minutes. Drain and transfer to a 
bowl. Toss bread in remaining oil. Heat a clean frying pan over high 
heat. Toast bread for 4-5 minutes or until golden. Remove from pan. 
In same pan, stir sugar over medium heat until it melts. Add apple 
and toss well with sherry and brandy. Cook, tossing, for 2-3 minutes. 
Add to bowl with shallots, bread, dates, nuts and mixed spice.

3 Place pork leg, rind-side up, on a clean surface. Pat dry with 
paper towel. Turn over and butterfly flesh. Arrange the stu�ng 
across centre of pork. Roll to enclose. Secure with kitchen string, 
tied at 2cm intervals.
4 Place pork in a baking dish. Drizzle with oil and sprinkle with 
salt. Use your hands to rub into the rind. Bake for 25-30 minutes.
5 Reduce heat to 180°C (160°C fan-forced) and bake for a further 
1-1¼ hours or until the juices run clear. Transfer to a platter. Cover 
with foil and stand pork for 15 minutes to rest. Carve and serve 
with glazed figs and grapes, if desired.

750g potatoes, peeled, quartered
750g pumpkin, cut into eight wedges
3 red onions, cut into wedges
6 parsnips, peeled, halved
1 bunch baby beetroot, trimmed, washed
¼ cup Remano olive oil

1 Preheat the oven to 180°C (160°C fan-forced).
2 Dry vegetables thoroughly with paper towel.
3 Pour oil into a large baking dish. Place in oven to heat for  
5 minutes. Add vegetables, basting with oil.
4 Bake for 50-60 minutes, turning once. Drain vegetables  
on paper towel. Serve hot.

Roast vegetables
SERVES 8 PREP AND COOK TIME 1 HOUR 15 MINUTES

ALDI  
WINE MATCH

One Road  
Cabernet Merlot 

2013
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Prawns with citrus herb butter
SERVES 4 PREP AND COOK TIME 25 MINUTES

90g Beautifully Butterfully butter, softened
1 tablespoon parsley, finely chopped

2 cloves garlic, crushed 
2 teaspoons finely grated orange zest

1 teaspoon finely grated lemon zest
 750g large green king prawns, halved lengthways in shells, heads removed

1 In a small bowl, combine butter, parsley, garlic and zests.  
Season to taste and mix well. 

2 Arrange prawns on a tray, shell-side down. Dot each with butter mixture.  
3 Preheat barbecue plate on high. Cook prawns, shell-side down, for 3-4 minutes 

or until butter melts and flesh is cooked through. Serve hot with forks.

Asian glazed barbecue salmon 
SERVES 8 PREP AND COOK TIME 40 MINUTES (+ MARINATING TIME)

1.5kg side salmon, pin-boned
⅓ cup ketjap manis (Indonesian sweet soy sauce)
2 tablespoons rice wine vinegar 
2cm ginger, peeled, julienned 
2 cloves garlic, crushed 
1 teaspoon sesame oil
green onion (green shallot), sliced, and sesame seeds, to garnish
SALAD
4 cups Chinese cabbage, shredded
250g snow peas, trimmed, blanched
2 Lebanese cucumbers, sliced thinly lengthways
½ small papaya, peeled, seeded, sliced thinly
⅓ cup The Olive Tree extra virgin olive oil
2 limes, juiced
2 tablespoons Asia Specialities Soy Sauce
2 teaspoons sesame oil
2 teaspoons Merryfield caster sugar 

1 Place salmon in a shallow roasting pan. In a small jug, whisk 
ketjap manis, vinegar, ginger, garlic and sesame oil together.  
Rub over salmon. Marinate 1 hour.
2 Place a raised rack over barbecue grill. Preheat with hood 
closed to 180°C. Place tray with salmon over rack. Barbecue, 
covered, for 15-18 minutes or until just slightly pink in centre 
(depending on thickness). Remove from heat. 
3 SALAD: In a bowl, combine cabbage, peas, cucumber and papaya. 
Toss with combined remaining ingredients when ready to serve.
4 Sprinkle salmon with onion and seeds. Serve with salad.

ALDI CHRISTMAS PROMOTION

ALDI  
WINE MATCH
Peter Mertes  

Gold Edition Mosel 
Riesling 2013

ALDI  
WINE MATCH

Airde 450 Clare 
Valley Riesling 

2014
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Smoked salmon and avocado timbales
SERVES 8 PREP TIME 30 MINUTES (+ REFRIGERATION TIME)

300g Almare smoked salmon slices
140g tub fresh cooked crab meat
2 cocktail potatoes, boiled, finely chopped
1 avocado, seeded, peeled, chopped
¼ cup Colway mayonnaise, plus ½ cup extra 
2 green onions (green shallots), finely chopped
1 lemon, zest finely grated, 1 tablespoon juice, plus wedges, to serve
few drops Tabasco sauce
1 tablespoon dill, chopped, plus sprigs, to serve
salmon pearls, snow pea tendrils, to serve

1 Line eight ½ cup dariole moulds with plastic wrap. Line with smoked 
salmon strips, draping the excess over rims. 
2 In a bowl, combine crab meat, potatoes, avocado, mayonnaise, onion, 
half of the lemon juice and Tabasco. Season to taste. Divide crab mixture 
among moulds and press down firmly. 
3 Fold over the excess smoked salmon, covering the filling. Enclose with 
plastic wrap. Refrigerate for at least 3 hours or overnight.
4 In a bowl, combine extra mayonnaise with zest, remaining juice and dill.  
Season to taste.
5 When ready to serve, carefully turn timbales onto serving plates. Drizzle 
with sauce. Garnish with dill sprigs, salmon pearls and snow pea tendrils.

QUICK TIP  
For a simple, self-serve starter, arrange Almare 
smoked salmon slices on a platter, topped with 
finely sliced red onion, capers and lemon wedges. 
Accompany with sliced baguette.

ALDI  
WINE MATCH

A.C. Byrne 
Margaret River 

Chardonnay
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QUICK TIPS 
• Freekeh will double in volume when cooked –  
so 1½ cups makes 3 cups.  
• Use brown or combination rice of your choice 
instead of freekeh.  
• The dressing can also be made in a blender, but  
it will emulsify, making it thicker and opaque.

GRILLED ZUCCHINI  
AND CAPSICUM  

WITH MACADAMIA 

FREEKEH, AVOCADO  
AND QUINCE SALAD 

BRUSSELS  
SPROUT SLAW

212



ALDI CHRISTMAS PROMOTION

Freekeh, avocado  
and quince salad
SERVES 8 PREP TIME 20 MINUTES

3 cups freekeh, cooked (see tip, 
previous page) 
1 bunch parsley, leaves picked
1 bunch mint, leaves picked
1 avocado, peeled, seeded, chopped
1 red onion, finely chopped
400g can artichokes, drained, halved
½  cup White Mill flaked almonds,  

lightly toasted
¼ cup preserved lemon, chopped
¼ cup pistachios, coarsely chopped
QUINCE DRESSING
¼ cup quince paste 
2 tablespoons Remano red wine vinegar
2  tablespoons The Olive Tree extra 

virgin olive oil 
2 teaspoons lemon juice
1 clove garlic, crushed

1 In a bowl, combine drained and cooled 
freekeh with herbs, avocado, onion, 
artichokes, almonds, lemon and pistachio.
2 QUINCE DRESSING: In a small bowl, 
whisk paste with half the vinegar until 
smooth – the whisk will break up the 
paste. Whisk in remaining vinegar, oil, 
juice and garlic. Season to taste.
3 When ready to serve, toss dressing 
through salad.

Brussels sprout slaw 
SERVES 8 PREP TIME 25 MINUTES

300g Brussels sprouts, sliced very thinly 
2 cups baby rocket leaves
125g sugar snap peas, blanched
1 baby fennel bulb, shaved
½ cup Sweet Vine dried cranberries 
¾ cup shaved pecorino cheese
3 thin slices prosciutto, pan-fried,  
broken into pieces
DRESSING
¼ cup Farmdale sour cream
1 tablespoon Colway mayonnaise
1 tablespoon cider vinegar
1 teaspoon Colway Dijon mustard

1 In a bowl, combine the sprouts,  
rocket, peas, fennel, cranberries and  
half the pecorino. 
2 DRESSING: In a jug, whisk all the 
ingredients together. Season to taste.
3 Drizzle dressing over the salad just 
before serving. Sprinkle with remaining 
pecorino and prosciutto.

Grilled zucchini and  
capsicum with macadamia 
SERVES 8 PREP AND COOK TIME 30 MINUTES

2 red capsicums
3 zucchini, sliced thinly lengthways
¼ cup Remano olive oil
¼  cup macadamia nuts, toasted,  

coarsely chopped
½ bunch chives, snipped
DRESSING
¼ cup The Olive Tree extra virgin olive oil 
2  tablespoons Remano red wine vinegar
2 teaspoons Colway wholegrain mustard 
1 teaspoon Brookdale maple syrup 
1 clove garlic, crushed

1 Heat a char-grill plate or barbecue grill 
on high. Brush capsicum and zucchini 
with oil. 
2 Char-grill capsicum for 4-5 minutes on 
each side or until skin blisters and blackens. 
Place capsicum in a plastic bag and set 
aside for 5 minutes. 
3 Char-grill the zucchini slices for  
1-2 minutes on each side or until grill 
marks appear. Place in a bowl.
4 Remove skins, seeds and membrane 
from capsicum. Slice and toss with 
zucchini, macadamia and chives.
5 DRESSING: In a jug, whisk all the 
ingredients together. Season to taste. 
Just before serving, toss dressing 
through salad.

⅓ Cup Westcli� lime cordial
⅓ cup Merryfield brown sugar

4 cups Regal soda water
½ cup chopped mint, plus extra leaves, to serve

2 lemons, thinly sliced
2 limes, thinly sliced

crushed ice
1 In a jug, combine the lime cordial and sugar, stirring until  

the sugar is dissolved. 
2 Divide mixture between glasses. Top with soda water and mint. 

Add lemon and lime slices. Top with ice and extra mint leaves.

Lemon, lime spritzer
MAKES 4 PREP TIME 15 MINUTES
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Pav meringue roll 
SERVES 6-8 PREP AND COOK TIME 45 MINUTES (+ COOLING TIME)

5 egg whites
1 cup Merryfield caster sugar
2 teaspoons White Mill cornflour
1 teaspoon lemon juice
1 teaspoon vanilla extract
White Mill icing sugar, to dust
1 each peach, nectarine, stoned, sliced, plus extra, to serve 
spun sugar, to serve (see tip, below)
EGGNOG CREAM 
¾ cup Farmdale thickened cream
2 teaspoons Baroque brandy 
½ teaspoon vanilla extract
¼ teaspoon Stonemill ground cinnamon 
¾ cup Brooklea vanilla custard

1 Preheat oven to 180°C (160°C fan-forced). Line a 25cm x  
30cm Swiss roll pan with baking paper. 
2 In a large bowl, beat egg whites, using an electric mixer, until 
soft peaks form. Gradually add sugar, 1 tablespoon at a time, 
beating until foam is sti�, thick and glossy. Beat in cornflour, 
lemon juice and vanilla. Pour mixture into pan. Bake for  
10-12 minutes or until risen and golden.
3 Turn out onto a soft, clean tea towel lined with baking paper 
and dusted with icing sugar. Remove the paper lining. Carefully 
roll up, short-side facing you, using the tea towel to help. Set 
meringue aside to cool.
4 EGGNOG CREAM: In a bowl, beat cream with brandy, vanilla 
and ground cinnamon, using an electric mixer, until soft peaks 
form. Fold through custard.
5 Unroll meringue and spread with Eggnog Cream. Arrange the 
fruit down one edge. Re-roll and slice to serve. Garnish slices 
with extra fruit and spun sugar.

QUICK TIP  
Shave curls from a block  
of Choceur chocolate at  
room temperature using  
a vegetable peeler.

QUICK TIP  
For spun sugar, add 1 cup caster sugar to a large frying 
pan. Cook over high heat, shaking pan occasionally,  
until evenly melted and golden. Line kitchen bench 
with baking paper. Dip two wooden spoons into to�ee. 
Press together and pull apart continuously to create thin 
strands of to�ee, dipping into to�ee as required.  
Gently shape to�ee strands into a nest.

Brownie and cherry trifles
SERVES 8 PREP TIME 20 MINUTES (+ REFRIGERATION TIME)

85g packet of Brookdale port wine or raspberry-flavoured 
jelly crystals
250g cherries, pitted, plus extra, to decorate 
¼ cup cherry brandy
2 x 240g ready-made brownies
1 cup thick chocolate custard 
1 cup Brooklea vanilla custard
300ml Farmdale thickened cream, lightly whipped  
Choceur dark chocolate, shaved, to decorate (see tip, below)

1 Prepare jelly following the packet instructions. Pour into a  
loaf pan lined with plastic wrap. Refrigerate until set. 
2 Meanwhile, in a  bowl, soak cherries in brandy.
3 Arrange brownie in the bases of eight 1-cup serving glasses. 
4 Chop jelly into cubes. Layer jelly in glasses with custard and 
cherries. Top with dollops of the cream, shaved chocolate and 
the extra cherries.
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Easy pavlova parfaits
SERVES 8 PREP AND COOK TIME 25 MINUTES (+ FREEZING TIME)

2 litres Monarc Indulge vanilla opulence ice cream, softened
100g packet Cake Stall mini meringue nests 
250g punnet strawberries, hulled, sliced
1 banana, peeled, sliced
2 passionfruit, pulped
50g Choceur dark chocolate, shaved
CHOCOLATE SAUCE 
⅓ cup Farmdale thickened cream 
180g Choceur milk chocolate, chopped

QUICK TIP  
Make ice-cream ahead of time and assemble 
when ready to serve. Shave chocolate for 
topping using a vegetable peeler.

1 Spoon ice-cream into a bowl and mix lightly crushed meringues 
through. Return to ice-cream container and freeze.
2 CHOCOLATE SAUCE: In a small saucepan, bring cream to 
almost boiling point over high heat. Remove from heat. Add 
chocolate, stirring, until smooth. 
3 Spoon a scoop of meringue ice-cream into the base of eight 
serving glasses. Top with a layer of strawberries, banana and 
passionfruit pulp.
4 Top with another scoop of ice-cream. Sprinkle on shaved 
chocolate and serve with warm Chocolate Sauce.

ALDI CHRISTMAS PROMOTION
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Celebrity recipe 

Stephanie has been busy 
turning her much-loved 
tome The Cook’s 
Companion into a digital 
app for smartphones 
and tablets. She will 
be appearing at The 
Melbourne Food and Wine 

Festival 2015 and host a very special dinner. 
For details, melbournefoodandwine.com.au. 

Queen of nuts cake
SERVES 8 PREP AND COOK TIME 1 HOUR 

20g butter, melted
2 tablespoons fi ne breadcrumbs
200g best-quality bittersweet chocolate, 
broken into pieces
1¼ cups (150g) unblanched ground 
almonds, or blanched ground almonds
⅔ cup (150g) caster sugar
¼ cup (40g) candied citron or other moist 
candied peel, chopped fi nely 
5 eggs, separated
2 drops vanilla extract
fresh raspberries and icing sugar, to serve
 
1 Preheat oven to 180°C (160°C fan-forced). 
Line base of a 22cm round cake pan with 

Cake of the month
STEPHANIE ALEXANDER’S QUEEN OF NUTS CAKE

This cake makes a perfect alternative to Christmas pudding and 
will appeal especially to those who love a hint of chocolate.

baking paper. Brush paper and side of pan 
with butter, then tip in the breadcrumbs and 
turn to coat buttered surfaces. Tap to remove 
any excess. Line two trays with foil.
2 Roughly grate chocolate in a food processor 
(a bit of texture is good – do not process to 
chocolate dust) and tip into a large bowl. Add 
almonds, sugar and citron, and mix lightly. 
3 In a separate bowl, whisk egg yolks lightly 
with vanilla, then stir into chocolate mixture. 
Beat egg whites until satiny with creamy, 
soft peaks. Fold a third of the egg white into 
chocolate mixture. Gently fold in remaining 
egg white in two batches. Spoon into pan 
and bake for about 35 minutes or until the 
cake feels fi rm in the centre (a skewer inserted 
into the cake will still be moist because of 
the chocolate). Cool in pan, away from 

draughts, for 15 minutes, then turn out 
onto one of the prepared trays. Turn cake 
right-side up onto the other foil-lined tray 
and cool completely. 
4 Serve with fresh raspberries and dust 
with icing sugar, if desired.
Suitable to freeze. Not suitable to microwave.

PHOTOGRAPHY BY JOHN PAUL URIZAR  STYLING BY VIVIEN WALSH

FREE RECIPES
To save Stephanie Alexander’s 
cake recipe, download the free 
viewa app (see Contents) 
and scan this page with your 
smartphone or tablet.
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 Food news

FOODIES
Gifts

 Cherries, $85  regular 
box; $185  regular box 
with bottle of Veuve 
Clicquot . Gourmet gift 
specialists Snowgoose  
box top-quality 
cherries for delivery 
around Australia. 
snowgoose.com.au. 

Monday Morning Cooking Club: The Feast 
Goes On, $39.95. Delicious Jewish recipes and 
stories of those who brought them to Australia.

 Scanpan Spectrum Mix 
and Measure  set, $54.95 . 
This ingenious eight-piece 
set includes standard 
teaspoon and tablespoon 
measures, cup measures, two 
mixing bowls and a colander 
in one stack. myer.com.au.

 Nespresso Breville Citiz&Milk  
in Fire Engine Red, $399 . Co� ee 
pod machines are the low-cost 
alternatives to home espresso 
machines. This hip-looking version 
caters for lovers of milk-based 
co� ees such as lattes. 

Tefal  fi ve-piece Reserve Collection  
cookware set, $799.95 . The French 
cookware giant’s new set of non-stick 
cookware comprises two saucepans, a 
wokpan, frypan and pot roast in a sexy 
contemporary design. www.tefal.com.au .

 Villeroy & 
Boch Artesano  
antipasti plate, 

$59.95,  and salad  
servers, $34.95 . 

Made from acacia wood, 
this 28cm platter is rustic and 

very on trend. Team it with matching 
salad servers for perfect table 

presentation. villeroy-boch.com.au. 

Looking for the perfect gift for the keen 
cook in your life? Elizabeth Meryment 

showcases her favourite finds.

Plenty More, Yotam Ottolenghi, $50. The 
follow-up to the cult classic, Plenty, from 
the popular English television host.
Eat, Drink, Share, $39.95. A vibrant collection 
from The Australian Women’s Weekly Test 
Kitchen with hundreds of ideas for entertaining.

 Simon Johnson G+T hamper, $190, 
and Almond Nougat, $19.75. The luxe 
hamper includes boutique gin, pink 
tonic water and quality nibbles. The 
100g nougat packaging features artwork 
by Jo Bertini . simonjohnson.com. 

Shun  10th anniversary knife, $250. This stunning 
8-inch knife has 32 layers of alternating copper and 

stainless steel cladding. Hale Imports, (02) 9938 2400 .

 Little Veggie Patch Co  heirloom 
seeds, $5. Inside the gorgeous 
packaging are seeds for heirloom 
veggies such as “cosmic purple” 
carrots. Ideal for lovers of kitchen 
gardens. littleveggiepatchco.com.au. 
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SALMON, PEACH & EGG SALAD 
Serves 4
Heat 1 tablespoon olive oil in a large frying 
pan on high. Cook 3 x 200g Tassal Skinless 
Salmon Fillets for 2-3 minutes each until 
golden and cooked to your liking. Set aside 
for 5 minutes, then flake with a fork. In a 
small jug, whisk 2 tablespoons extra virgin 
olive oil, 2 teaspoons each Dijon and white 
wine vinegar until combined. Season to taste.  
In a large bowl, combine 50g mixed salad 
leaves, 1 cup mint leaves, 1 cup coriander 
leaves, 1 sliced avocado, 1 sliced peach, 
salmon and half of dressing. Arrange on 
serving plates. Top with 4 halved soft-boiled 
eggs and drizzle with remaining dressing.  

SUMMER ETON MESS
Serves 4 
In a small bowl, using an electric mixer, beat 
300ml thickened cream until firm peaks. 
Roughly break 100g packet of The Cake Stall 
Meringue Nests from ALDI into a separate 
bowl. Layer broken meringue pieces into 4 
large serving glasses with cream, 1 cup thick 
vanilla custard, 4 sliced peaches and 125g 
raspberries. Chill until ready to serve. Sprinkle 
with ½ cup roughly chopped Vienna almonds  
and ¼ cup toasted shredded coconut. 

CHOCOLATE APPLE CAKE
Serves 8
Preheat oven to moderate 180°C (160°C 
fan-forced). Grease and line a 20cm cake 
pan. Stir 425g can apple pie fruit, ¼ cup 
water and 1 teaspoon bicarbonate soda  
in a small saucepan on low until boiling. 
Remove from heat. Beat 125g Sunburst 
table spread with coconut oil, 1 cup caster 
sugar and 1 teaspoon vanilla essence with 
an electric mixer until light and flu�y.  
Stir in 2 cups sifted self-raising flour and 
2 tablespoons cocoa powder. Fold in 
apple mixture. Pour into pan. Bake 45-50 
minutes until cooked when tested. Cool 
in pan 5 minutes, then transfer to a wire 
rack to cool completely.  Beat ¾ cup 
Sunburst table spread with coconut oil, 
until pale. Gradually add 2 cups icing 
sugar mixture and ¼ cup cocoa powder, 
beating until combined. Spread icing over 
cake. Sprinkle with chopped hazelnuts. 

SUGAR-FREE PANNA COTTAS
Serves 6
Combine ¼ cup marsala and 2 teaspoons gelatine in a  
small bowl. Set aside 5 minutes. Combine 300ml thickened 
cream, 150ml low-fat milk and 1 teaspoon vanilla essence in  
a small saucepan. Simmer, on medium, for 5-8 minutes, 
stirring occasionally. Remove from heat, stir in ¼ cup 
Hermesetas SteviaSweet Granulated. Whisk gelatine mixture 
into hot cream until completely dissolved, then whisk in  
225g mascarpone cheese. Divide mixture between 6 x ½-cup 
moulds. Cool slightly. Chill 3 hours or overnight. Meanwhile, 
combine 300g frozen raspberries and 2 tablespoons 
Hermesetas SteviaSweet Granulated in a saucepan. Cook on 
medium, for 4-5 minutes, stirring, until softened. Cool slightly, 
then process until smooth. Push through a sieve into a bowl. 
Turn out panna cottas. Serve with coulis and strawberries. 

Taste It There’s no need to be in the kitchen for hours this summer, 
you can easily whip up sweet and savoury treats for  
your family with these four fantastic, no-fuss recipes. 
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For a healthier alternative, start with a 
crushed ALDI meringue nest, then top 
with coconut yoghurt and your favourite 
nuts and fruit. Try slivered almonds, 
goji berries, chia seeds and cherries.



A great night at home with friends 
starts with a Jindi cheeseboard – 
prepared in advance so you won’t 
miss a moment of conversation.

Entertain 
in style

HOW TO



Makers of award-winning cheese
Crafted in Gippsland, Victoria, Jindi cheese is good 
enough for any occasion. Dress it up or dress it down, 
either way, you’ll love Jindi’s hand-crafted cheeses.

INDULGE WITH FRIENDS
Congratulations, dinner was fl awless! 
Now it’s your time to relax and savour the 
company along with a decadent selection
of Jindi cheese. Go for e� ortless elegance 
with Jindi Brie, Jindi Deluxe Blue and Jindi 
Camembert on a rustic wooden board.

POUR THE RED
A full-bodied dry red, such as cabernet 
sauvignon or shiraz, is at its best with 
quality Jindi cheese. Or try a rich espresso 
co� ee as a winning companion for your 
favourite Jindi cheese. 

MAKE IT YOURS
Add the fi nishing touches to your 
cheeseboard with a selection of delicious 
side dishes. Oat biscuits and honeycomb 
with fresh and glazed nuts are always 
superb accompaniments to Jindi cheese. 

“Take cheese out of the fridge an hour before serving. In summer, this 
can be reduced to 20 minutes and, in winter, increase it to two hours.”

For more information 
visit jindi.com.au

JINDI promotion



ROCKY ROAD CHRISTMAS TREES
Makes 4
Line an 18cm x 26cm slice pan. Melt 400g 
Woolworths Gold Intense Dark Chocolate 
and 40g copha in a heatproof bowl 
over simmering water. Combine 125g 
broken butternut biscuits, 1 cup halved 
marshmallows, ½ cup desiccated coconut, 
½ cup toasted, chopped macadamia nuts 
and 100g red glace cherries in a bowl. Stir 
in chocolate. Spread into pan. Chill. Cut 
into 40 even pieces. Use 4 pieces for base, 
1 piece to stand upright in the centre. Use 
remaining pieces, to stack around each other 
to make a tree, securing with extra melted 
chocolate. Repeat. Sprinkle with coconut 
and coloured cachous.
Watch how to make this recipe with viewa.

BOURBON AND HAZELNUT 
ICE CREAM PUDDING
Serves 8
Line a 1.4L pudding basin with plastic wrap. 
Spread 500ml tub softened Woolworths 
Gold Bourbon Vanilla & Hazelnut Ice Cream 
around the sides and base. Freeze. Cover 
with 200g sliced chocolate madeira cake. 
Brush with 2 tablespoons bourbon and 
¼ x 300g jar Woolworths Gold Chocolate 
Dessert Sauce. Freeze. Spread another 
500ml tub softened Woolworths Gold 
Bourbon and Hazelnut Ice Cream on sauce. 
Press 1½ tablespoons chopped hazelnuts 
into ice cream. Freeze. Pour in ¼ remaining 
sauce. Finish with remaining cake. Cover with 
plastic wrap and freeze until fi rm. Unmould 
pudding. Finish with chocolate sauce, 
chopped hazelnuts and maraschino cherries.

YOGHURT CHRISTMAS 
FRUIT CAKE
Serves 8
Preheat oven to 180°C (160°C fan-forced). 
Line a 20cm round cake pan. Combine 
250g mixed dried fruit and 2 table-
spoons brandy. Mix 2 cups sifted plain 
fl our, 1 cup caster sugar, 1½ teaspoons 
baking powder and zest of 1 lemon. 
Combine 2 x 160g tubs Woolworths 
Gold Madagascan Vanilla Bean Yoghurt, 2 
eggs and 60g melted butter. Fold into dry 
ingredients. Fold in mixed fruit. Spoon into 
pan. Bake 50-55 minutes. Combine 2 
tablespoons each honey and lemon juice. 
Microwave on high (100%) for 30 seconds. 
Pour over hot cake. Cool. Serve topped 
with extra Woolworths Gold Madagascan 
Vanilla Bean Yoghurt and berries.

COOKIE SANDWICH CHRISTMAS PUDDINGS
Makes 4
Place 150g chopped white chocolate in a medium bowl. 
Heat ½ cup cream in a saucepan on low until almost 
boiling. Pour over chocolate and stir until smooth. Chill 
for at least an hour. Using electric beaters, beat ganache 
until paler and thickened. Stir through 2 tablespoons each 
chopped cranberries and chopped pistachios. Sandwich 
180g packet Woolworths Gold Original Butter Shortbreads 
together with ganache, smoothing edges with a spatula. 
Chill until fi rm. Combine 2 teaspoons vegetable oil and 
100g melted dark chocolate. Dip each cookie sandwich 
halfway into chocolate, allow excess chocolate to drip o� . 
Place on a tray lined with baking paper. Decorate with 
glace cherries and sliced spearmint lollies to resemble 
holly. Chill. Watch how to make this recipe with viewa.

Taste It Take your Christmas feast up a notch with a stunning 
rocky road Christmas tree, a rich yoghurt fruit cake, 
gorgeous cookie sandwiches or a divine frozen pudding.

WHIP UP A FESTIVE FEAST
Scan this page with the free viewa app 
to watch and learn from step-by-step 
videos for these delicious recipes.

WHIP UP A FESTIVE FEAST
Scan this page with the free 
to watch and learn from step-by-step 
videos for these delicious recipes.
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You’ll impress with
Gold Turducken this Christmas

Try our award winning, succulent roast of turkey, chicken breast and duck fi llet
stuffed with fi gs and pistachios and wrapped in bacon. Fabulous and so easy to cook.

Only at Woolworths
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 Home-made Christmas

A white Christmas tree, 
decorated with lashings of 
sparkly gold and silver baubles, 
will add a glamorous touch  
to your home this Christmas. 
There’s no need to hold back 
when decorating either, as the 
more pieces you add, the more 
spectacular your tree will be. 
Keep the colour scheme simple 
for unity and sophistication.

Glamorous
Gold piñatas from Papier 
D’Amour, papierdamour.

com.au. Christmas tree 
from David Jones, 

davidjones.com.au. Paper 
lantern decorations from 
Citta Design, cittadesign.

com. Gold baubles and star 
topper from IKEA, ikea.
com.au (store locations 

only). Other decorations 
from Rudolph’s Christmas, 
rudolphschristmas.com.au 

and Papier D’Amour, as 
before. On floor: Gold 

piñata and white star, both 
from Papier D’Amour, as 

before. Selection of 
wrapping paper from IKEA, 

as before. Plate and mug 
from Citta Design,  

as before.



Deck your home with stunning 
decorations inspired by the ocean. 
Hande Renshaw shows you how  
with easy step-by-step projects. 

’Tis the season
PHOTOGRAPHY BY MAREE HOMER  STYLING BY HANDE RENSHAW 
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PRINTED 
NAPKINS
WHAT YOU NEED
� Fabric 
� Stickers – we purchased ours from Typo, 
cottonon.com.au 
� Sewing machine – if you would like neat 
and sealed napkins

STEPS
1. Cut out squares of fabric in the size you 
would like for your napkins.
2. Take your stickers and stick to the corners 
of your napkins – we arranged little triangles 
into mini Christmas trees.
3. You can leave the edges of your napkin raw, 
or seal the edges with a sewing machine.

A bold and bright yellow Christmas tree  
will add a sense of fun and a pop of colour to 
your festive decorating. Reflecting sunshine 

and happiness, a yellow tree is perfect for  
the long sun-filled summer days that are  

an integral part of our Australian climate. 
Decorate your yellow tree using bright 
neons interspersed with white baubles  

and decorations for maximum e�ect.

Contemporary

Shell centrepiece
See overleaf  

for instructions.

Gold martini glass 
from Myer, myer.

com.au. Gold apple 
decoration from 

Rudolphs Christmas, 
rudolphschristmas.

com.au. Spotty bon 
bons from  

Papier D’Amour, 
papierdamour.com.

au. Cloth on table 
from Pony Rider, 

ponyrider.com.au.



Yellow Christmas tree 
from Domayne, 
domayne.com.au. 
White baubles on tree 
from Myer, myer.com.
au. Star topper from 
Papier D’Amour, 
papierdamour.com. 
au. Small white bell 
decorations from Citta 
Design, cittadesign.
com. All other tree 
decorations from Love 
Star, lovestar.com.au.
On floor: Gold piñata, 
JOY lights and spotted 
yellow stickers on 
presents, all from Papier 
D’Amour, as before. 
Scarlett wears dress 
from Seed, seedheritage.
com, and cardigan  
from Country Road, 
countryroad.com.au.



Go window-shopping, without leaving your 
home, with this great selection of products.

BEST

B
U

Y
SDECEMBER

Coles Finest Handcrafted Tropical Jewel Fruit Cake 
800g Carefully handcrafted in the Dandenong Vic, 
this award winning jewel cake blends tropical fruit, 
coconut and nuts for a delicious Christmas treat, 
wrapped in a festive decorative tin. $15.00 For more 
information on Coles Finest visit www.coles.com.au

The closest thing to a vaccine against Australia’s most 
common parasites1, Advocate takes care of nasties 
on your precious pet so you don’t have to – giving you 
back your “me time”.  1Cruthers LR et al. New Developments 
in Parasite Protection. Proceedings from 2008 NAVC Conference, 
Supplement to Veterinary Forum Vol 25, No.3(B), March 2008.

Unlike most 
macrogol laxatives, 
OsmoLax® has no 
salty taste so it’s 
great for the family. 
Restore your body’s 
natural rhythm with 
OsmoLax. Available 
in pharmacies. 
RRP $22.95. www.
osmolax.com.au 

BEST BUYS promotion

Imagine a 
sewing machine 
compact 
enough to 
whisk away 
to a sewing 
class or fi t on 
your bookshelf. 

Now, imagine this same machine is chock-full 
of features designed to meet the high demands 
of the Pfa�  sewer. The PFAFF® Passport™ 2.0 
sewing machine is specially designed for small 
spaces, as well as going places such as classes, 
retreats or any sewing journey. Find your nearest 
Pfa�  dealer at pfa� .com/au or call (02) 4337 3737.

We’re Anatomicals, Britain’s cheekiest bodycare 
and whatever you look like, whatever shape you’re 
in we only want you for your body.Beautify your 
thighs with Anatomicals body lotions for only 
$8.99 each 200mL. Now at Target, Priceline, Big W 
& Chemist Warehouse. www.anatomicals.com.au

LUXAFLEX® Roller Blinds with Qmotion Technology, 
with batteries inside the roller tube allows smooth 
and quiet operation of the blinds by smartphone, 
tablet, remote control or by hand. Call 13 LUXAFLEX 
(13 58 92) or visit www.luxafl ex.com.au

In the Champagne region 
of France there are only 43 
villages with the enviable 
status of producing “Premier 
Cru”. With each sip, enjoy the 
seductively elegant palate of 
subtle brioche and pear citrus 
notes, with delicate hints of 
the honey and bright fruit. 
RRP $29.95.  Available at ALDI 
stores nationally with liquor, 
and www.aldiliquor.com.au 

Haier’s 8.5 kg 
front-loading washer 
(Model HWM85-
1482) o� ers just the 
features you want: 
a 3.5 star energy 
and 4.5 star water 
ratings, 12 programs, 
delayed start and 
up to 1400 rpm spin. 
RRP $729 www.
haier.com.au

The new Camomile & Spiced Apple is a delicate 
and soothing blend, pairing a subtle fl oral taste 
with cinnamon and cardamom. Discover your 
senses from the very fi rst sip. Discover your 
Twinings Infusion in store today. RRP $2.49.  

Capriosca 
swimwear is fuller 
fi gure Swimwear. 
Fun bright prints in 
sizes 10 – 30. Feel 
great this summer 
in swimwear that 
is designed for 
real women! 
(07) 5539 0322. 
www.capriosca
swimwear.com.au
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BALSA WOOD 
TIMBER TREES 
WHAT YOU NEED
� A few sheets of balsa wood – we used 
3mm thickness and purchased ours from 
Spotlight, spotlight.com.au
� Pencil
� Ruler
� Stanley knife or sharp craft knife
� Cutting mat
� Paint the colour of your choice to suit 
your Christmas table
� Paintbrush
� Masking tape

STEPS
1. Decide on the size you would like and mark 
two equal-sized triangles on a sheet of balsa 
wood before cutting them out. Take care 
using the Stanley knife – if you are making 

SHELL 
CENTREPIECE
WHAT YOU NEED
� Gold spray-paint
� A long gold plate or any plate  
which can be spray-painted gold
� Six scallop shells – we purchased ours from 
My Island Home, myislandhome.com.au
� Sand
� Three tealight candles

this project with children, make certain you  
do this step for them.
2. Mark the centre of the base of one of the 
triangles and cut out a narrow channel half 
way up its height. Make sure the channel is 
wide enough to slot through the balsa wood, 
so you can slot two triangles together. Cut  
a similar channel from the other triangle, 
starting from the top (pointy end) and 
finishing halfway down its height.
3. Slide the two halves together to check it all 
works and adjust the slot if needed. To 
decorate, use paint to adorn your tree as you 
like. Make sure to use masking tape if you’re 
painting straight lines, to keep things neat.
4. After the paint has dried and you’ve 
removed the tape, the decoration is complete. 
Make multiples in di�erent sizes and place 
them in groups on the Christmas table. You 
can also pop little pegs onto them and use 
them as place markers on the table. 

STEPS
1. If you don’t have a gold plate, purchase  
a long white plate and spray-paint it gold. 
Note: You won’t be able to wash or use this 
plate for food once it’s been spray-painted. 
2. Fill the plate with sand, being certain to fill 
it up to the edge of the plate; this will ensure 
the scallop shells will sit in the sand securely 
without movement.
3. Place three tealights along the sand at 
equal distances.
4. Place scallop shells into the sand, two at  
a time, over the tealights. Repeat with the four 
other shells. Tip: We used tealight candles, 
but you can also use the LED flameless kind.



230  AWW.COM.AU DECEMBER 2014

HANGING 
FLORAL BALL
WHAT YOU NEED
� Floral wire or wire coat hangers 
� Foliage
� Clippers 
� Cable ties
� Small baubles 
� Fishing wire 
� Flowers – we used white roses
� Ribbon 
 
STEPS
1. Make three circles from floral wire or wire 
coat hangers; attach at tops and bottoms. 
2. Wrap bunches of foliage onto the wire 
forms, starting where the spheres intersect, 
and secure with cable ties.
3. Continue attaching small bunches of foliage 
to the sphere, making certain the foliage all 
faces the same direction and hangs neatly.
4. Repeat attaching and overlapping the 
foliage so cable ties are completely hidden. 
Cover the entire form with the foliage.

5. Decorate with flowers and small baubles, 
tied onto the leaves with fishing wire.
6. Attach a bow to floral wire and hang from 
a length of ribbon. Tip: For freshness, add 
flowers to wreath on the day of the lunch.

SHELL AND 
STARFISH 
WREATH
WHAT YOU NEED
� Foliage, moss and other greenery
� Cable ties
� Clippers 
� Wooden or cane wreath
� Fishing wire
� Shells and starfish – we purchased ours 
from My Island Home, as before
� Small baubles 
� Ribbon

STEPS
1. Use small bunches of foliage and secure 
stems with cable ties to the wooden wreath.
2. Continue attaching the bunches of foliage 
onto the wreath. Try to keep the design as 
balanced as possible – the best way to do this 
is to make your way around the wreath in small 
sections, placing all foliage in the same direction.
3. Using fishing wire, tie on your shells and 
starfish. For extra decoration and sparkle, tie 
small baubles into the wreath.
4. Attach a piece of ribbon to form a 
decorative bow at the top of your wreath.





Christmas tree from Myer, 
myer.com.au. Decorations 
from IKEA, ikea.com.au 
(store locations only); 
Rudolphs Christmas, 
rudolphschristmas.com.
au, and Citta Design, 
cittadesign.com. 
Wrapping paper from 
IKEA, as before. Bell  
from Papier D’Amour, 
papierdamour.com.au. 
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A lush, green, traditional fir tree, real or 
artificial, is by far the most popular style  
of Christmas tree. When decorating a 
traditional tree, don’t hold back – decorate it 
with an abundance of red and gold tinsel and 
decorations, and cover as much of it as you can. 
In this case, the more sparkle and shine the 
better – let your tree be a stand-out feature.

Traditional

SANTA 
STOCKINGS
WHAT YOU NEED
� Assorted fabric
� Tailor’s chalk
� Sewing machine
� Scissors, sewing needle and thread 
� Pompom trim

STEPS
1. Draw a stocking shape onto your fabric 
– make sure to fold and double layer the 
fabric, one for the front and one for the back 
of the stocking. Use an old Christmas stocking 
as your guide. Keep in mind, the stocking will 
lose 1cm around its perimeter, so consider 
seam allowance when cutting out your shape.

2. Cut out stocking body, the stocking cu� 
and the hanging loop in a di�erent colour  
to the stocking – we chose red for the loop. 
Pin stocking together, right sides facing; sew 
along perimeter, approximately 6mm from 
the edge. Leave the top open.
3. Pin two cu� pieces together, right sides 
facing; sew along short edges. Fold hanging 
loop in half lengthwise; sew down long side.
4. Turn stocking right side out. To attach cu�, 
tuck it, wrong-side out, inside top of stocking 
so edges are flush and seam lines up with  
back of stocking. Sew along edge; turn cu� 
upwards. Roll cu� down so it covers seam 
between cu� and body. Fold loose edges of 
cu� under and stitch hem. Sew on pompom 
trim. Turn hanging loop right-side out; sew it 
inside cu� at desired length.
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GLASS 
LANTERNS
WHAT YOU NEED
� Assorted jars – you can use old jam jars 
or purchase some from stores such as 
Spotlight or Typo, as before 
� Masking tape
� Scissors 
� Gold spray-paint
� Tealight candles
� Jar hanger – if you want to hang your 
lantern. Ours is from Typo

STEPS
1. Wash and dry your jars thoroughly.
2. Apply masking tape to the outside of the 
jar to the areas you wish to remain transparent.
3. Spray a layer of gold spray-paint to the jar 
and allow to dry.
4. Once dry, peel o� your masking tape and 
put a tealight into your jar for a golden glow. 
You can use either candles or the LED 
flameless type of tealights. 
5. Either pop your jars on a table top or hang 
from a tree using hangers.

PAPER STAR 
GARLAND 
WHAT YOU NEED
� Assorted paper
� Star stencil – we purchased ours  
from Spotlight, as before
� Pencil
� Scissors
� Sewing machine

STEPS
1. Using the stencil, trace stars onto paper.
2. Cut out all the stars you have traced – the 
more stars, the longer the garland.
3. Using a sewing machine, sew two 
overlapping stars together at a time.
4. Once you have sewed together the desired 
amount of stars, peel each star “open” so they 
are almost three-dimensional. Tip: The fewer 
the variations in colour, the more visually 
balanced your garland will be.

Jars and jar holders 
from Typo, cottonon.
com.au. Light on floor 
from IKEA, ikea.com.
au. Scarlett wears  
dress from Seed, 
seedheritage.com,  
and headband from 
Cotton On, cottonon.
com.au.



*ABRIDGED TERMS AND CONDITIONS For full Terms and Conditions, visit haier.com.au/chaos. Photo entries open at 9.00am, 
November 3, 2014 and close at 11:59pm, January 11, 2015 (AEST). Voting opens at 9.00am, November 3, 2014 and closes at 11.59pm, 
January 25, 2015 (AEST). Offer available online only. Refer to full Terms and Conditions for details on how to enter and complete prize 
description. Promoter is Fisher & Paykel Australia Pty Ltd, ABN 71 000 042 080. Ph 1300 729 948.

Find out more and see the full range, visit haier.com.au

Christmas is a time to relax with family and 
friends, but it can also be hectic. Haier makes 
it easier, so you can enjoy the holiday season.

THREE TIPS FOR A 
STRESS-FREE CHRISTMAS 

 1 Plan your Christmas meal 
Know what time you want to 
eat, make a plan of timings 
and get others to help so 
that you can also relax and 
enjoy the day.

2    Defrost the turkey the day 
before and invest in a meat 
thermometer to ensure the 
turkey is done properly.

3 Involve the kids Christmas is 
about having fun with your 
family. Involve your kids in 
decorating the house and 
table, gift wrapping and 
planning the menu.

HOW TO KEEP YOUR 
FOOD FRESH, COOL 
AND ORGANISED
  Only buy what you need 
for Christmas Day and Boxing 
Day leftovers. It will prevent 
overcrowding in the fridge 
and stop food spoilage. 
  Don’t store food near your 
oven. The heat will cause the 
food items to spoil faster than 
they would in other areas of 
the kitchen. 
  Use containers with lids to 
prolong the freshness of food. 
It will also keep the fridge 
neater and prevent spillage. 
  Have an organised fridge, 
with designated areas for 
fruit and veggies, dairy, 
condiments and so on. 

Christmas

AN ENTERTAINER’S

DREAM

   Large 635-litre capacity with 
full-width, spillproof, safety-glass 
shelves – ideal for platters.

   Easy access to chilled water at 
the touch of a button so guests 
can help themselves.

   Door lock system to stop cold air 
leakage, external temperature 
control and ambient temperature 
read-out to keep your fridge cool.

   Full-width Chef’s Pantry chiller 
drawer to store food at a desired 
temperature independent of the 
rest of the fridge – useful for the 
safe storage of meat.

   Haier’s 24/7 Customer Care team 
is there to help with your Haier 
appliance, even on Christmas Day!

carefree
   Everyday 
happiness... is a

HAIER’S HTD635WISS FRENCH DOOR FRIDGE IS DESIGNED 
FOR LARGE FAMILIES WHO LOVE TO ENTERTAIN

 WIN your own Haier 
appliances to help with your 

everyday get-togethers and the 
clean-up afterwards! 

Share a picture of your Everyday Chaos or vote 
for your favourites for a chance to win a share 
of up to $16,000 worth of Haier appliances!*

TO ENTER THE COMPETITION 
Visit haier.com.au/chaos

HAIER promotion
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S E R V I N G  T H E  P E O P L E  W H O 
S E R V E  W E S T E R N  A U S T R A L I A

Like you, we’ve dedicated our careers to 
supporting others. It’s why we’ve been 
specialists in public sector financial 
planning for over 20 years. 

Public sector superannuation schemes 
such as GESB, Gold State and West 
State give you access to a unique range 
of benefits, but they’re also complex. 
So it’s important you take the time to 
get the right advice and plan for the 
lifestyle you want in retirement. 

If you’re soon to retire and want to 
get the most out of your money, 
talk to a financial planner who really 
understands your needs. 

To book an appointment:

Perth Office 9214 4155
ssfs.com.au/west

YOU’VE WORKED 
HARD TO SERVE 
YOUR COMMUNITY. 
BUT WHO 
SERVES YOU IN 
RETIREMENT?



*Offer valid to the 24th of December 2014. Valid on selected DVD titles only. Some titles not available in all stores. © 2014 Disney. © 2014 Disney/Pixar. Distributed by Walt Disney Studios Home Entertainment. No Rainchecks.
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NOEL GARLAND
WHAT YOU NEED
� Printer and a computer 
� Stanley knife
� Cutting mat
� Ruler 
� Pencil
� Coloured paper, our selection is  
from Spotlight as before
� Paper glue
� Hole punch
� String or ribbon

STEPS
1. Using a printer, print out the letters of 
“Noel” in the largest size possible, in a font 
you like, on plain paper.
2. Using your Stanley knife and ruler, cut out 
each letter.
3. Place each letter stencil over coloured paper 
(we used blue) and trace the letter; cut each 
one out. Apply glue to sides of coloured paper 
(we used red) and fix letter stencil on top.
4. Punch holes in the corners of each of the 
letter stencils and string the ribbon or string 
into each one.
5. Hang your Noel garland. 



Remington 
pretty in pastel

dryer set

$29

More great gifts at bigw.com.au

CHRISTMAS 
WRAPPING – 
PANSY AND 
DAHLIA
WHAT YOU NEED
� Printer, scanner and paper 
� Fabric
� Fabric marking pen – we purchased 
ours from Spotlight, as before
� Scissors
� Sewing needle and thread
� Template (see below)

STEPS:
FOR THE PANSY
1. Copy the template onto plain paper and 
cut it out.
2. Place template onto the fabric and trace 
the outline with a fabric marking pen.
3. Cut out the shape on the fabric. 
Continue with the template to make  
a length of around 40cm for each flower.
4. Sew a running stitch several centimetres 
along the bottom, 6mm from the edge. 
Every 7cm to 10cm, pull the thread to 
gather and secure with a double stitch.
5. Continue to create a flower shape, 
securing with random stitches. When  
you have finished, make sure the layers  
are secure. 
6. Stitch the flower onto ribbon and wrap 
around your gift.

FOR THE DAHLIA
1. Cut a strip of fabric around 15cm wide 
and 40cm long for each flower. Snip  
V shapes along one long side of each  
strip, around 2.5cms from the edge.  
Sew a running stitch a few centimetres 
from the bottom, every 7cm to 10cm,  
pull the thread together and secure  
with a double stitch.
2. Spiral the strip tightly to create a flower 
shape, securing with stitches. 
3. Stitch the flower onto a length of ribbon 
and wrap around your gift. 

Template
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Each of the fi ve Disneyland 
holiday packages includes:
•    Return economy airfares for four people from

Sydney, Melbourne or Brisbane to Los Angeles. 

•  Seven wonderful nights’ accommodation at Disney’s 
Paradise Pier Hotel including return airport transfers.

•  Five-day Park Hopper Pass to enjoy both Disneyland 
and Disney’s California Adventure Park.

•  A Disney Character Dining experience for four, 
where you can share a delicious meal – along with 
some hearty laughs – with your favourite Disney 
Character friends.

Each prize is valued at up to $14,000!

Subscribe for your chance to WIN 
one of fi ve magical holidays to 
Disneyland Resort in California
A magazine subscription from Magshop is the 
perfect Christmas present – it’s the gift that 
keeps on giving all year round.

Plus, simply by subscribing or renewing your subscription 
to any of these fabulous titles for yourself, or as a gift for family 
and friends, you could win one of fi ve fabulous holidays for four 
people to Disneyland, with a total prize value of up to $70,000.

Our winners will fl y to Los Angeles for the ultimate 
Disneyland experience, enjoying seven fantastic nights 
at Disney’s Paradise Pier Hotel. 

With a myriad of things to see and do you will be spoilt for 
choice – visit world-class theme parks, indulge in some retail 
therapy in LA or simply relax by the pool.

So give your loved ones a magazine subscription 
this Christmas and you could be visiting the 
Happiest Place on Earth!

©Disney
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BEST BUYS promotion

Go window-shopping, without leaving your 
home, with this great selection of products.

BEST
B

U
Y
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Tassal Premium Roasted Salmon is the only 
100% Australian grown and canned salmon 
on the market. Tassal Roasted Salmon has a 
rich and smoky fl avour and is perfect for 
lunch on the go or as a delicious addition 
to a risotto or salad. tassal.com.au

DECEMBER

You’ll be wrapped with our 
huge range of Christmas 
wrapping and decorating 
needs at everyday low 
prices. Come on, get savvy 
this Christmas at The 
Reject Shop. Fibre Optic 
Christmas Tree, 90cm, $15; 
tinsel, decorations and 
bauble sets in assorted 
colours and styles, from $2. 
Wrapping accessories in 
        assorted fi nishes and
       designs, from $2. 
rejectshop.com.au 

 

Speed Queen 
washing machines 
are made to last 
longer than any 
other washer on 
the market. Why 
did American 
women choose 
Speed Queen as 
number 1? Because 
it’s the best*. RRP 
$3995 (GST inc). 
1800 304 030 or 
visit womenchoose.
com.au.  

Made from a luxurious fabric 
sourced from Germany, 
Meredith’s Roses Placement 
Chinoiserie Pants are one 
of a kind. The soft, vibrant 
fl oral design is the perfect 
way to embrace summer 
fl orals. Made in Australia, the 
pants are a loose, fl owing 
style you can dress up or 
down for relaxed days or 
festive occasions. 

Wonder Oil Serum is 
the latest multi-tasking 
skincare hero from 
Sanctuary Spa. With 
the anti-ageing benefi ts 
of a serum and the 
hydrating rewards of 
an oil, this ultra-light, 
bi- phase formulation 
is the modern way 
to moisturise. RRP 
$32.95. Available from 
sanctuaryaustralia.com.
au and selected 
Priceline stores. 

Nimbin Natural Cheese 
Co’s Vintage Reserve is 
made for cheese lovers. 
Carefully matured for up 
to 12 months, the result is 
a cheese that is distinctly 
sharp and crumbly. 
Vintage Reserve Block 
(250g), RRP $6.29. 
norco.com.au

Entertain e� ortlessly with new Philadelphia 
Apricot & Fig Philly Pourover. A sweet and fruity 
apricot jam with fi g seeds, the perfect partner for 
your next cheeseboard creation. RRP $3.49.

*Women’s Choice Awards, 2014 (USA)

You’ll be wrapped with our 
huge range of Christmas 
wrapping and decorating 
needs at everyday low 
prices. Come on, get savvy 
this Christmas at 
Reject Shop
Christmas Tree, 90cm, $15; 
tinsel, decorations and 
bauble sets in assorted 
colours and styles, from $2. 
Wrapping accessories in 
        assorted fi nishes and
       designs, from $2. 
rejectshop.com.au 

Try new Soleil™ Greek Style Yoghurt in either Mango 
or Blueberry fl avours. It has no added sugar and is 
high in protein, which helps you feel fuller for longer. 
Available from Woolworths and Coles. RRP $4.49. 
Visit skisoleil.com.au.

Designed especially for 
strong and independent 
women, Roberto Cavalli’s 
fi rst fragrance, Roberto 
Cavalli, is an exuberant and 
sunny fl oral, while his newer 
o� ering, Nero Assoluto, 
is a woody fl oral with a 
bewitching orchid accord.  
Visit www.myer.com.au.

Here’s a handy little 
bite-sized idea. New 
Patties Pie Bites 
take just 10 minutes 
to heat. Choose 
beef, chicken or 
veg curry from the 
supermarket freezer. 
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I 
LOVE TRAVELLING, but I have 
little experience of Europe, so a 
cruise boasting seven countries 
and 10 ports in 12 days seemed 
to offer the perfect foray into 

Italy, France, Montenegro, Spain and 
more. My concern was whether a 
two-week dash around the Med would 
prove satisfying and whether cruise life  
would cramp my need for adventure.

My husband was convinced that cruises 
were all about retirees and tedious 
excursions, but he couldn’t have been 
more wrong and very quickly we both 

realised why cruising is getting such a buzz, 
especially from Aussies. From the brazen 
comfort and ease of life onboard, to the 
unsurpassed access to places such as Rome, 
Florence, Capri and Barcelona, this proved 
to be the best fun we’ve had in years.

Our journey started with the very long 
�ight from Australia to Venice. Yet this is 
a city that captivates from the moment 
you arrive. It’s also a walker’s city, which 
is certainly one way to conquer jetlag. 
We revelled in getting lost in the alleyways, 
crossing bridge after bridge and weaving 
in and out of the canals by gondola or 

Can cruising through Europe really give  
an avid traveller enough time to smell  

the lemon groves, canals, cathedrals and 
markets onshore? Mattie Cronan finds out.

12 DAYS
water taxi, always ending up joining the 
crowds in St Mark’s Square. The only 
thing missing was George and Amal 
Clooney on their speedboat.

And so to our boat – or ship as I was  
very quickly corrected. The MS Nieuw 
Amsterdam is undeniably majestic, named 
after New York City (formerly known  
as Nieuw Amsterdam) and �lled with  
art works and antiques re�ecting the 
Dutch Golden Age up to more modern 
masterpieces including New Yorker Andy 
Warhol. This is luxury on a huge scale, 
which for us started with our unexpectedly 
oversized Verandah Stateroom with an 
exterior balcony from which to watch  
the sunset and Europe �oat by. 

We had been warned to pack “well” and 
this is the �rst holiday where I’ve managed 
to wear almost everything I packed. > 

in7

Above: The beautiful La Fontelina beach  
club. Below: Take a romantic gondola ride 
through the canals in stunning Venice. 

The MS Nieuw Amsterdam 
cruise ship. Below: Take a  

shore excursion at Marseille  
to Saint-Rémy-de-Provence.

COUNTRIES
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Having a planned itinerary meant 
I knew exactly what I was in for and 
was ready for all occasions; formal 
nights, day trips and the countless 
events onboard – and there are lots.

From check-in to your � rst cocktail, 
everything is super-ef� cient and hassle-
free with plenty of friendly staff on hand. 
When I � rst digested the itinerary, I 
thought the early starts in port might 
be too much, but we soon adjusted and 
part of the joy is having 
the planning done for 
you. There’s no lugging 
bags around from train 
stations through airports, 
no constant check-ins. 
Your only deadlines are 
when the ship sails. 

Choose between an organised tour 
or head off on your own, seeing the sights, 
eating local food and shopping at markets, 
arriving back at the ship usually in the 
late afternoon to have dinner, go to bed 
and wake up in a new country. 

During the days at sea (there were only 
two), you can lounge by the pool or join in 
activities – group trivia is a must. Honest! 

FACT FILE
Holland America Line’s Nieuw 
Amsterdam Mediterranean 12-day cruise 
starts or fi nishes at Venice and stops at 
Dubrovnik, Montenegro, Corfu, Taormina, 
Naples (from which you can visit Capri), 
Rome, Florence, Monte Carlo (from 
which you can visit Nice), Marseille 
and Barcelona. Prices start from $2648 
per person twin share  for an Interior 
Stateroom or $3167 per person twin 
share  for the Verandah Stateroom. Food 
is inclusive, but there are additional 
costs for the specialty restaurants, such 
as Canaletto, Tamarind and Pinnacle Grill. 
For more information, phone 1300 987 
322  and visit hollandamerica.com.au. 

VENICE: Grab a gondola or water taxi 
through the canals, � nd small cafes down 
the alleyways, take in one of the many art 
exhibitions or visit the colourful islands 
of Burano and Murano .
DUBROVNIK: Walk the walls of the old 
town, enjoy a local wine at Malvasija 
wine bar , eat outside the old town at 
Restaurant Orhan (squid ink risotto 
and grilled octopus are stand-outs).
CAPRI: Take the shore excursion which 
includes a ferry from Naples to Capri and 
a bus to Ana Capri. Buy leather sandals 
made by legendary Antonio Viva (he made 
shoes for Jackie Kennedy), sandalocaprese.
it ; have something with lemon in it, lemon 
gelato or Limoncello; go to La Fontelina 
beach club  to swim and have lunch. # 

Mattie Cronan travelled as a guest 
of Holland America Line.

Rome’s 
Colloseum is 
a must-see. 

Legendary 
sandal maker 
Antonio Viva 
in Ana Capri.

The famous walls of 
Dubrovnik, Croatia. 

Mattie and husband 
Jamie in Venice. 

“From check-in to 
your first cocktail, 

everything is 
super-efficient.” 

There are eight  restaurants on board, 
from the Lido Restaurant buffet  to � ne 
dining in the Pinnacle Grill  – which also 
transitions into famed NYC restaurant 
Le Cirque  on one night during the cruise 
– all operating out of the galley, the heart 

and soul of the ship, 
run by executive chef 
Martin Kusin,  who 
boasts “food never 
runs out”. He has a 
24-day menu in the 
Manhattan Dining 
Room , so every day is 

a culinary sensation, then on the 25th day 
it all starts again with a brand new menu.

And if after all this you still have energy 
to party, head for the piano lounge, casino 
or the nightclubs that make up some of 
the entertainment spots on board.

Yet it is the ports – and trips from 
the ports – that are the star of this trip. 
These are my highlights:

Tips for cruising
● Get into the cruising spirit – go on, wear nautical stripes.
● Use the sta�  on board. They are travel experts. 
● Try out as many of the activities as you can: trivia 
night, cooking classes, cinema, day spa, gym, casino.
● Go all out on the formal occasions. When do you get 
to wear an elegant gown or tuxedo on a weeknight? 
● Take it easy in the food department to avoid “cruise 
bloat” and take the stairs when you can.



*Conditions apply. Prices are per person (pp) twin share and include savings. Prices correct as at 27 October 2014 but may fl uctuate if surcharges, fees or taxes change. Book by 31 December 2014 to receive advertised savings, unless sold out prior. Prices based on departures 
in August and September 2015 for GKC15. Offers are strictly limited, subject to availability, available for new bookings only and may be withdrawn at anytime. A deposit of 10% of the total tour price is due within 7 days of booking. Final payment is due 60 days prior to 
departure. Australian Pacifi c Touring Pty Ltd ABN 44 004 684 619. ATAS accreditation #A10825. APT1446_R

KIMBERLEY
WILDERNESS ADVENTURES

WINNER BEST TOUR OPERATOR,
DOMESTIC 2014, 2013 & 2012
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UNFORGETTABLE 
EXPERIENCES & INCLUSIONS
• DRAMATIC BEAUTY
• UNDERSTATED LUXURY
• REAL ADVENTURE

 ü More passengers choose APT for the Kimberley than 
any other premium tour operator

 ü Small Group 4WD Journeys – Maximum of just 20 guests

 ü EXCLUSIVE! Stay at APT’s unmatched network of Wilderness Lodges 
in the Kimberley

 ü APT EXCLUSIVE! The only Advanced Eco Tourism tour operator in the Kimberley

 ü NEW & EXCLUSIVE! Freedom of Choice Sightseeing Inclusions at no extra cost

 ü NEW & EXCLUSIVE! Experience the brand new Ungolan Pavilion 
at Mitchell Falls Wilderness Lodge

 ü INCLUDED – All transfers, sightseeing with an expert 
driver-guide, National Park fees and port charges

SAVE $1,200 PER COUPLE*
KIMBERLEY COMPLETE
15 DAYS FROM $8,395* PER PERSON, TWIN SHARE

CALL 1300 398 614
www.kimberleywilderness.com.au 

or see your travel agent

ORDER YOUR 
FREE BROCHURE 
AND DVD TODAY



As women, we want the same things when it comes to our family, like reliable solutions  
for our home. Speed Queen washing machines are tested to last longer than any other  
machine on the market. Oh, and its extra large capacity leaves you with more time and  
energy to do whatever you do best. That’s why women named Speed Queen their  
most recommended luxury brand.*

www.womenchoose.com.au

*Women’s Choice Award (USA), 2014.

Why did American women choose  
Speed Queen as their number 1?
Quite simply, because it’s the best.



Miele Centers  Telephone  AUS 1300 464 353  
NZ 0800 464 353 or visit www.miele.com.au
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If you’re buying a
bagless vacuum cleaner, 

you’ll probably need 
one of these.

Unlike bagless vacuum cleaners (prisons 
with open doors for dust mites) the 
patented Miele Sealed System, 
with HyClean dustbags and HEPA 
AirClean 50 fi lter, locks away 99.95%* 
of dust particles and invisible allergens. 
Which is nothing to sneeze at, 
if you care about your family’s health. 

Visit www.pureair.miele.com.au

*In accordance 
with  DIN EN 1822
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GARDENING BY THE 
MOON To make your garden 
fl ourish by following the phases 
of the moon, download the free 
viewa app (see Contents) and 
scan this page with your 
smartphone or tablet.

Clippings
Trees with tantalising 
decorations of their own 
make great gifts, says 
Jackie French.

A TREE FOR CHRISTMAS
CHRISTMAS IS A time for trees, the 
symbol of life. Give trees this Christmas, 
decorated with the best, most beautiful  
ornaments of all – their own rich, 
luscious fruit.
CHERRY TREES: Choose a potted Stella , 
or any other semi-dwarf variety that 
will grow in pots or the garden, and is 
self-fertile  (that is, it doesn’t need 
another variety as a pollinator). Even 
young trees in the nursery may well have 
fruit, though in warmer climates it will 
be ripe a few weeks before Christmas.
DWARF PEACH AND NECTARINES: There 
are many varieties, from soft-skinned, 
white-� eshed darlings to � rmer yellow-
� eshed ones with their Christmas red 
cheeks. They fruit while they’re still 
small, so you should be able to � nd 
one with fruit on it at Christmas time. 
Use fruit � y exclusion netting if 
necessary to keep off fruit � y.
DWARF APPLE: There is an apple variety 
for every region in Australia, although 
their fruiting time varies. Gravenstein  
will have fruit just beginning to turn red 
at Christmas to be picked in late January, 

GARDENING BY THE 
MOON Stargazer Joanne Madeline 
Moore notes and decodes moon cycles, 
so you’ll know the best days to weed, 
fertilise, prune and mulch, or when to do 
nothing at all. And it works for cutting 
your hair, too.

but choose a variety suitable for your 
area and for garden or pot planting. 
A STRAWBERRY TREE: This isn’t really 
a tree, but a tiered pot � lled with 
strawberry plants that trail down the 
sides with dark green glossy leaves 
and their red berries. Choose the best 
variety for your area. 

Eggplant.

What to plant
FOOD GARDEN
Plants: Cassava, choko, 
herbs, strawberry, 

sweet potato and potted 
fruit trees. Seeds or 
seedlings: Artichoke, 
asparagus, basil, beans, 
beetroot, cabbage, 
capsicum, carrot, celery, 
cress, cucumbers, 
eggplant (left), endive, 
fennel, kale, leeks, lettuce, 
melons, okra, pumpkin, 
radish, sweet corn, 
tomatoes, turnips, salad 
greens and zucchini.

FLOWER GARDEN
Plants: Potted perennials 
or shrubs. Seeds or 
seedlings:  Achillea, 
balsam, calendula, 
carnation, coreopsis, 
cosmos, delphinium, 
echinacea, gazania, 
gloxinia, heliotrope, 
hellebore, lavender, 
marigold, nasturtium, 
petunia, phlox, rudbeckia, 
salvia and zinnia.
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 Money

How to bequeath 
your inheritance

Give your kids a financial leg-up by accessing your inheritance while  
you’re still alive, says Pam Walkley, editor-in-chief of Money magazine.

I
F YOUR ADULT children are 
struggling �nancially, would you 
like to help them out by allowing 
them to dip into their inheritance 
before you die? It’s a question many 

are wrestling with, especially as the baby 
boomers – the privileged generation – sail 
past 60 and ease out of the workforce.

Younger boomers (55-64) are Australia’s 
wealthiest age group, with an average 
household net worth of $1.1 million, 
including the family home. Older boomers 
(65-68) are a close second with $1 million.

Children are staying at home longer, 
but when they do eventually decide to set 
up home, high and rising house prices are 
a very real �nancial issue, particularly for 
those who work in the major cities and 
want to live reasonably close to their jobs. 
The fact that only 12 to 13 per cent of 
lending for housing is being taken up by 
�rst home buyers illustrates this problem.

While there is anecdotal evidence of 
some people buying their very young 
children property now so they will have a 
place of their own in the future, not many 
have the money to be able to do this.

Yet you can help your adult children 
get a foot on the property ladder, or 
alternatively, start building an investment 
portfolio in other ways. If you do have 
some spare cash, you could give or lend 
your children money to pay for or add to 
their home or investing deposit. If you want 
to make sure the money stays in the family, 
structure it as a loan, even if you view it 
as a gift. Having a formal loan document 
drawn up, including how interest is paid or 
capitalised on the loan, helps protects your 
son and daughter in the event of a future 
split in any relationship. Without it, some 
of your assets could walk out the family 
door in the hands of an ex-partner.

Giving or “lending” money to your 
children to buy a home or to start investing 
does have implications for those who 
receive a full or part government pension, 
or plan to do so within the next few 
years. There are two rules people need  
to consider before they give assets away 
or lend money with no real expectation 
of regular repayments.

The �rst is that a couple or single person 
can give away assets worth up to $10,000 

during a �nancial year without any 
consequence. Any amounts above this will 
still be counted by Centrelink as your assets.

The second is that a single person or  
a couple can give away no more than 
$30,000 over a rolling �ve-year period. 

Take as an example a couple planning 
a sea or a tree change when they retire, 
selling the family home for $800,000 
and paying $400,000 for their country 
abode. They decide their super balance, 
plus some part-time work, supplemented 
by a part pension further down the track, 
will provide all the income they need.  
To help their two adult children and 
grandchildren, they decide to split their 
$400,000 windfall with them, giving 
$100,000 to each of their children  
over two years.

If, two years later, the couple applies 
for a part pension, it will be assumed 
their assets still include $180,000 of the 
$200,000 ($10,000 a year limit) they 
gave away, affecting the amount of age 
pension they can receive.

Those who don’t have any spare cash 
and/or don’t want to affect future pension 
entitlements, can still help their children 
by guaranteeing part of their home or 
business loan. This can be a good solution 
when your son or daughter has enough 
income to service the loan. 

Although you don’t have to outlay any 
cash to guarantee part or all of the loan, 
you normally have to be prepared to let 
the lending institution take a mortgage 
over your home. If your son or daughter 
is using this guarantee to buy a home, 
make sure this is limited to the amount 
needed to meet the 80 per cent deposit, 
so they don’t have to pay expensive 
Lenders Mortgage Insurance, which 
covers the lender, not the borrower. #

HOW TO HELP THE KIDS 
WITHOUT GOING BROKE

1 Structure any gifts as documented loans, 
so the money is protected if your adult 

child and his or her partner split.

2 If you guarantee a loan, make sure 
the security taken by the lender over 

your property is just enough to cover 
the amount of your guarantee.

3 Don’t continually bail out adult children 
who get into consumer-related debt. 

Help them build assets, but don’t enable 
them to live beyond their means.
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CPA AUSTRALIA promotion

Available now from all good booksellers, or visit www.thenakedceo.com/thebook 
LinkedIn linkedin.com/infl uencer/alexmalley    I    Twitter @alexmalleyceo

As an easily distracted schoolboy, Alex Malley was suspended 
for his rebellious behaviour. Today, he’s CEO of a multi-national 
organisation. So how did this father of seven make it to the top 
– and what has he learned along the way?

CEO
The Naked

V
ery few people would have
picked Alex Malley to become 
head of a multi-national 
organisation in his formative 
years. Fun-loving and 

wayward, he prioritised enjoyment over 
school work. Yet beneath his laid-back 
exterior lay the critical self-belief and 
dogged determination that would 
propel him to the very top.

And it was this journey from suspended 
schoolboy to disruptive CEO that taught 
Alex the most about 
what it takes to 
successfully build not 
only a big career, but 
also a big life. It’s these 
secrets – learned from 
a life rich in both 
success and mistakes 
– that Alex shares in 
his inspiring new book, 
The Naked CEO.

In this compelling 
and informative guide, 
Alex, a generous mentor, 
draws on his own real-life experiences 
to provide practical career advice to 
help aspiring leaders navigate the 
professional world. CEO of CPA 
Australia, host of the Nine Network’s 
The Bottom Line series and a father 
of seven, Alex doesn’t hold back as 
he describes everything from growing 
up with a mother who suff ered from 

clinical depression to his career 
misadventures and leadership insights 
that he learned the hard way. 

“Through this book, I want to 
challenge our future leaders to have 
the courage to throw themselves into 
experiences and test what they’re 
capable of to lead a big and successful 
life,” says Alex. 

Among key lessons are that eff ective 
leaders possess the courage to fail in order 
to meet a vision. “We all like to focus 

on the things we’re 
good at,” he says, “but 
the character-building 
experiences come from 
being gracious about 
the things we don’t 
like doing.”

Substantive and 
self-empowering, 
The Naked CEO will give 
readers a competitive 
edge in the professional 
world – from creating 
the right resumé and 

networking to convincing people to say 
“yes” and getting on track to become a 
leader. It’s the perfect Christmas present 
for students, job seekers and anyone 
trying to make it in their chosen career 
– or simply for an inspirational read. 
As Alex acknowledges, “Wisdom is a 
collection of experiences, so it makes 
sense to start collecting them now.”

“The earlier you 
understand that life 

is about people 
and relationships, 

the quicker you will 
get on the journey 

that matters.”
ALEX MALLEY, CEO 

CPA AUSTRALIA, 
AUTHOR OF THE NAKED CEO.

“A must-read for anyone who 
aspires to be a leader. I loved it.”

ITA BUTTROSE AO, OBE, JOURNALIST, AUTHOR



Discover a world of stories at 
Australia’s biggest online bookshop

Imagine a world 
without  

Fast, free delivery
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Christmas books
gift guide

We’ve found the perfect titles to give – and receive – for all the book lovers on your list.

MARGARET & GOUGH 
BY SUSAN MITCHELL, 
HACHETTE. 
While news stories 
concentrate on politics, 
Susan Mitchell’s biography 
looks at the relationship 
between an inspirational 
man and his extraordinary 

wife. Mitchell has already written a biography of 
Margaret and here she examines the power 
and endurance of the couple’s relationship. 
“Margaret was confi dent, self-assured and 
resilient. She’d never be an appendage to any 
man, no matter how in love with him she was.”

DAME MAGGIE SCOTT, A LIFE IN DANCE BY MICHELLE POTTER, 
TEXT PUBLISHING. 
Australia was pivotal for Dame Maggie Scott, prior 
to guiding The Australian Ballet School  for 30 years 
(right, Dame Maggie with Diana, Princess of Wales, at 
the school in 1983). Finding classical ballet restrictive, 
she fl ourished with the UK’s contemporary troupe 
Ballet Rambert . In 1947, the company came to Australia, 
where it enjoyed a great triumph. Maggie found a fl at 
in Toorak and a husband. After an accident, she was told 
she’d never dance again, but moves were afoot to establish a company. The rest is history. 

HORST: 
PHOTOGRAPHER 
OF STYLE BY 
SUSANNA BROWN, 
BLOOMSBURY. 
This is a lavish and 
luxurious collector’s 
bound volume of the 
extraordinary work 

of the distinguished photographer, Horst P. 
Horst. It’s been published to coincide with 
a headline exhibition at London’s Victoria 
and Albert Museum . Preparatory sketches 
prior to shoots expressing the elegance of 
Schiaparelli  and Jean Patou  add mesmerising 
glimpses into the timeless talent of this witty 
American, who was also known for his 
sweetness and modesty.

ANZAC TREASURES: 
THE GALLIPOLI 
COLLECTION OF THE 
AUSTRALIAN WAR 
MEMORIAL BY PETER 
PEDERSEN, MURDOCH.  
Its cover emblazoned 
with the Rising Sun 

Badge, this 400-page commemorative 
volume is truly a landmark. Drawing on the 
collection of diaries, letters and personal 
items held at the Australian War Memorial, 
Dr Pedersen  gives unparalleled insight into 
the daily life of Anzacs. Postcards written on 
cigarette boxes, a chess set fashioned from 
ammunition and the personal kit – blouse, 
shoes and handbag – and uniform of nurse 
Sister Ellen Imlay , breathe fi re in the belly. 

CONNECTED 
BY PHILLIP JOHNSON, 
MURDOCH BOOKS. 
Phillip Johnson is an 
inspirational gardener 
and not just because 
of his Best In Show 
garden at the 2013 

Chelsea Flower Show in London. A sustainable 
landscapes pioneer, Phillip has a passion for 
reconnecting with nature, creating chemical-
free swimming pools – or billabongs – habitats 
for indigenous plants and gardens using local 
resources. The book features stunning 
photography and is the perfect gift for 
anyone who loves the Aussie landscape.

CONGRATULATIONS TO 
OLIVIA JOHNSTONE from 
Point Cook, Victoria, the 
winner of the October issue 

AWW Book Club competition, who loved 
reading The Happiest Refugee by Anh Do. 
“The true story of a refugee’s journey from 
rags to riches, it showcases emotion from 
devastation to side-splitting hilarity. A 
must-read for all Australians,” writes Olivia.

Includes fi ction, biographies, histories, lifestyle tomes & stunning classics

SOUTH OF DARKNESS BY JOHN MARSDEN, PAN MACMILLAN,
Australia’s Pied Piper of teens, John Marsden, sinks his literary teeth into 
his fi rst foray into adult storytelling, in this rip-roaring 17th-century drama. 
Cockney street urchin Barnaby Fletcher ducks and dives, sleeping in a 
church and elbowing a mouse for breadcrumbs in the vestry, until a kindly 
couple take him in. After stealing from their larder, he is cast out, only to 
fall on his feet again as a delivery boy. Finding a skill as a woodcutter, it 
seems Barnaby has the will to survive almost anything. Dodging prison 
twice, Barnaby has charm and chance, too. There’s only one problem – he’s 

been told about a place convicts are sent where “... all day long you can have your shirt o£  and 
the sun warms you”. The place is New South Wales, but fi rst he needs a stint in Newgate Prison.

OCTOBER 
WINNER



Escape with a master storyteller

McINTOSH
FIONA

AAAADDDDVVVVEEEEERRRRRRTTTTIIISSSEEEMMMMEEEENNNNTTTT

mid the carnage of Gallipoli, Australian 
soldier Jamie Wren sees British nurse 

Claire Nightingale walking on the beach. 
The intoxication he feels could be the shock, 
the heat, the blood loss, thirst… but he is 
sure it is simply Claire Nightingale.
 Who could dream that on a blood-
soaked battlefi eld would begin the romance
of the century?

 Powerhouse  storyteller Fiona McIntosh 
tells a truly epic love story, bursting with 
heartbreak and heroism.
 Lovers are united by war, divided 
by oceans, then spun into new, forbidden 
passions. At story’s end, who’ll be left stand-
ing to capture nurse Nightingale’s heart?
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Jennifer Byrne REVIEWS
JENNIFER BYRNE IS THE HOST OF THE BOOK CLUB ON ABC1 TV. 

STREISAND: IN THE CAMERA EYE BY JAMES SPADA, ABRAMS. 
Possibly the best-co� ee table Barbra book yet, but don’t expect it to sit there all Christmas 
because this – Spada’s fourth Streisand book - is a perfect mixture of 170 private and on-set 
photographs, plus quotes and anecdotes from the people who watched her grow and knew her 
best. “Barbra wasn’t full of herself,” says Ernest Lehman , writer and producer of Hello Dolly! “She’s never 
been a person who feels her own perfection.” Dolly’s lengthy train, however, caused a lifetime rift between 
costume designer Irene Shara�  , Lehman and Barbra. The dancing waiters and Babs kept tripping over it, 
but Shara�  refused any pleas from Lehman to shorten it.

THE BUSH, BY DON 
WATSON, PENGUIN. 
Don Watson grew up in 
Gippsland, Victoria, which 
once was bush but was 
cleared and fenced into 
farmland. As has happened 
ever since the fi rst 
settlers arrived, so that 

what most of us now know as “the bush”, 
Watson writes, is no better than a shadow of 
its true, wild self. Yet the bush is part of our 
sense of what being Australian means. Watson’s 
book is a lament for the land that was and 
the appalling things we’ve done to it.

THE SNOW KIMONO, 
BY MARK HENSHAW, 
TEXT PUBLISHING.  
Three men share stories of 
their lives – at least, what 
they’re prepared to admit 
to. They’re successful 
professionals; all have 
much to hide, yet all want 

absolution for their sins and crimes. Their 
confessions come in the form of overlapping 
narratives, which give the novel a mysterious 
and misty feel. The e� ect is an exquisitely 
written puzzle and, as Henshaw reminds us, 
the Japanese puzzle has multiple solutions.

STYLE AND SATIRE: FASHION IN 
PRINT 1777-1927, BY CATHERINE 
FLOOD AND SARAH GRANT, 
BLOOMSBURY . Long before fashion 
magazines, women of style relied 
for their tips on fashion plates: prints 
designed to showcase contemporary 
dress and deportment. Works of 
art in themselves, they were also 
fodder for satirists to mock the 
rich and titled. Curators at the 
Victoria and Albert Museum have 
brought these two strands together. 
Fops, dandies and macaronis prove 
the line between high style and 
fashion victim has ever been 
perilously narrow. Look back, laugh 
– and keep an eye on the mirror.

STONE MATTRESS, 
BY MARGARET ATWOOD, 
BLOOMSBURY. 
Margaret Atwood has 
become more wicked and 
wild with the years and 
this latest book – blending  
crime, horror and science 
fi ction with a great deal of 

black humour – is as good as anything she’s 
done. She sub-titles her collection Nine Tales, 
evoking the spirit of the dark yarn and the 
folk story, not strictly true yet plausible, in a 
creepy way. Age and writing are her themes, 
playful is the mood, brilliant is the result. 

THE CURIOUS INCIDENT 
OF THE DOG IN THE 
NIGHT-TIME, BY MARK 
HADDON, VINTAGE. 
Young Christopher Boone 
fi nds his neighbour’s dog 
dead on the lawn, 
murdered with a pitchfork. 
Christopher decides to 

solve the crime – even though his dad tells 
him to leave well alone. Once he’s started his 
investigation, he can’t stop. This ground-
breaking novel about a teenager with Asperger’s 
syndrome remains as bold and charming as 
when it was fi rst written a decade ago.

A FOOD LOVERS PILGRIMAGE TO FRANCE, BY DEE NOLAN, LANTERN. 
In her book about the pilgrimage of Santiago de Compostela , published a few years ago, Dee Nolan explored 
the spiritual and culinary landscape of northern Spain. This companion volume takes us on the medieval 
paths through France, its soil and rivers giving rise to vegetables of such plumpness, to animals of such 
ruddy and natural health, you yearn to walk with her. Nolan walks the highways and byways meeting 
local farmers and cooks, backpackers and modern-day pilgrims. She fi nds the spiritual dimension in this 
honouring of the old ways and the photographs by Earl Carter  are more than a match for her wise words. 

FEATURES UNSEEN  PHOTOS

All the best books for
Christmas!
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Leila McKinnon REVIEWS 

PENGUIN AUSTRALIAN CLASSICS, $19.99 EACH. 
The four new additions to the Classics list are in stunning 
hardback with vibrant illustrated covers. Choose from 
Tim Winton’s haunting Cloudstreet, Robert Drewe’s 
uniquely Aussie short stories, The Bodysurfers , Chloe 
Hooper’s award-winning account of the death in custody 
of Cameron Doomadgee , The Tall Man, or A.B. Facey’s 
engaging memoir, A Fortunate Life. 

THE FIRST FLEET 
BY ROB MUNDLE, 
HARPERCOLLINS. 
Many convicts living in 
“fl oating dungeons” on 
the Thames had little 
idea they were about to 
be transported halfway 
around the world. They 

lived in the shadows with the “continual 
rattling of chains, the fi lth and vermin”. They 
did have one stroke of good fortune – the 
capable Captain Arthur Phillip . A colourful, 
well-researched and fascinating account of 
the unlikely founding of a great nation.

THE GREAT ZOO OF 
CHINA BY MATTHEW 
REILLY, PAN MACMILLAN. 
Someone track down 
Steven Spielberg  and 
thrust a copy of this big 
action blockbuster into his 
hand. The Great Zoo of 
China has been built over 

four decades in utmost secrecy and crocodile 
expert CJ Cameron and her photographer 
brother, Hamish, have been invited to report 
on the big reveal for National Geographic. 
What they fi nd there is as awesome as 
Jurassic Park and just as dangerous. 

THE PAPER MAGICIAN 
BY CHARLIE N. HOLMBERG, 
47NORTH .
There’s enough yearning, darkness, 
intensity and excitement here for 
even the most demanding young 
adult reader. It’s the early 1900s 
and Ceony Twill has graduated 
from magic school in a world in 
which magicians animate man- 
made materials. She wanted metal 
or glass, but is bonded to the 
seemingly less exciting paper for 
life. Yet if she’s after excitement, 
she won’t be disappointed. This 
is no Harry Potter, but Ceony is 
smart and likeable, and the plot 
is pacey and imaginative.

NOT THAT KIND OF GIRL 
BY LENA DUNHAM, 
HARPERCOLLINS .
Lena Dunham didn’t 
blossom into womanhood. 
Like most of us, she grew 
up awkwardly and made 
plenty of bad choices. 
In Not That Kind Of Girl, 

the creator of the cult TV show, Girls, writes 
about every embarrassment, mistake and 
awful sexual encounter in excruciating detail. 
It’s raw and funny, but also uncomfortable and 
occasionally gross. Dunham’s story is real and 
rare – the perfect antidote to the Kardashians.

EDGE OF ETERNITY 
BY KEN FOLLETT, 
PAN MACMILLAN .
Ken Follett doesn’t lack 
ambition, taking on the 
20th century in three 
huge volumes. Edge Of 
Eternity, the third in the 
series, deals with the 

1960s to the 1980s. From the Cuban missile 
crisis to the fall of the Berlin Wall, there’s never 
a dull moment. Give Edge Of Eternity for 
Christmas and the most voracious reader will 
be entertained into the New Year. Give them 
the trilogy and you won’t see them until Easter.

EMMA BY ALEXANDER MCCALL SMITH, HARPERCOLLINS. 
This is the latest in the publishing project to reinvent Austen classics for a modern audience and our beautifully 
fl awed Emma Woodhouse is in good hands with The No 1 Ladies Detective Agency author, Alexander McCall 
Smith . Obnoxious but charming heiress Emma tootles around Highbury village in a Mini Cooper carelessly 
interfering in lives. Modern Mr Woodhouse is perhaps even more entertaining in his hypochondria than the 
original and Emma is true to form. McCall Smith doesn’t stray from the plot, but writes with his characteristic 
a� ability. It’s a comforting, interesting read, but it does su� er from the lack of Austen’s acerbic wit.

LEILA MCKINNON IS THE HOST OF THE NINE NETWORK’S WEEKEND 
TODAY, INSIDE STORY AND A REPORTER FOR A CURRENT AFFAIR. 

EXQUISITE  SPECIAL EDITIONS

All the best books for
Christmas!



OUT NOW

1 If it’s for your other half, be sure to buy a  
 book you actually want to cook (and   

 eat) from yourself … win–win!

2 Don’t use it to cook Christmas lunch and   
 then quickly gift-wrap it. Gravy-spattered  

 pages are a dead giveaway.

3Buying cookbooks is like buying underwear 
for a gift – buy it for them, not for you.   

 (Although unlike underwear a cookbook is 
 a gift that you can both get into without 
 the neighbours tweeting about it.)

4 Beware of cookbooks with too many pictures  
 of the author in them – this smacks of vanity.  

 Three is the absolute limit.

5If you can’t get a signed copy, just fake the  
 author’s signature. Your loved one will be 

 none the wiser and you’ll look even more  
 thoughtful for having gone to so much effort.

6When in doubt, value cookbooks like a packet 
of cashews, by weight versus price. For 

 example Matt Preston’s Cook Book weighs an 
 impressive 1289 grams. Don’t be conned –  
 some cookbooks weigh as little as 1085 
 grams. AND that’s WITH a pointless but hefty  
 hard cover.

7 While we are on the subject of weight … Just  
 as you’d never trust a skinny cook, why would  

 you trust a skinny cookbook author? 
 Just saying …

8Any cookbook that doesn’t have more than 
359 pages suggests the author is both a wee 

 bit slack and lacking in the range of primo, 
 quality recipes that a discerning shopper and 
 cook like you demands.  

9 Avoid any cookbook with an introduction  
 that includes the words ‘my philosophy’,   

 ‘don’t …’ or ‘forage’.

10 Keen students of numerology will know 
 that it is tempting fate this year to buy 

  any cookbook that doesn’t have the 
  number ‘187’ on the cover.

11No, gentlemen, cookbooks are not a 
substitute for 1ct diamond earrings. Well, 

  unless the book has got a picture of a 
  bloke eating pavlova on the cover. Oh, 
  and you’ll be cooking for her from it all 
  year long.

Buy COOK BOOK for anyone you know who 
owns an oven this Christmas. I won’t even mind 
if you forge my signature …

Love Matt

T he 11 rules for buying 
a cookbook this Christmas

  

   

Pan Macmillan Promotion



Clever, hilarious and poignant

KEYES
MARIAN

eet Stella, the everyday housewife 
about to conquer the world. One 

day, sitting in Dublin traffic, Stella 
attempts a good deed. The resulting car 
crash changes her life. 
 A man needs her phone number
 for his insurance, and this meeting is the 
start of an incredible story which will 
take Stella thousands of miles from her 

old life – turning an ordinary woman into 
a superstar, and, along the way, wrenching 
her whole family apart.
 Is it destiny, or karma? Should she 
be grateful or hopping mad?  
 Marian Keyes is a master at drawing 
comedy from the dark moments in life. 
This novel proves it once again: fabulous, 
funny, brave and brilliant.
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All the best books for
Christmas!

It’s all about the power of the picture book this 
Christmas, plus stocking-loads of stand-out adventure 

stories, says Katie Ekberg.

Books for kids

Picture books

1 THE GREAT GARDEN MYSTERY BY RENEE 
TREML, RANDOM HOUSE, $19.99 , AGE 0-5

A welcome return from Treml’s curious 
creatures of last year’s Colour For Curlews , 
as they turn detective to fi nd out who’s 
eating the beetroot in the animals’ outback 
yard. Rounding up the suspects in a bush 
court, the “clue is in the poo!” It’s square, 
not round, which makes the hare innocent, 
but could it be the roo? 

2I AM THE WOLF … AND HERE I COME! 
BY BENEDICTE GUETTIER, GECKO PRESS, 

$16.99 , AGE 0+ A best-seller in France, it 
may be a case of cry wolf for this irresistible 
“loup”, as he dresses fi rst in heart-covered 

underpants, then dons a funny hat and silly 
cloak with aplomb, to try and come and get 
you! You, of course, will be in peals of giggles 
at his arrogant self-aggrandisement.

3ALLIGATOR IN AN ANORAK BY DARON 
PARTON, RANDOM HOUSE, $19.99 , 

AGE 0-6 A superior and immensely appealing 
A to Z “learn your alphabet and your animals 
book”, a cut above because of Parton’s 
brilliant hiding of his creatures in perfectly 
chosen vestibules. The alligator hunches, 
completely inhabiting his anorak, while the 
elephant settles on his bottom, to spill and fi ll 
his eggcup. A natty little picture index at the 
back, too, to test, on one fi nal page, what you 
have seen and gleaned.

4THE NUMBERLYS BY WILLIAM JOYCE 
AND CHRISTINA ELLIS, SIMON & 

SCHUSTER, $19.99 , AGE 3-7 Before the 
fi ve-strong Numberly chain-gang knocked 
out the 26-letter alphabet, with hammer and 
in hard hats, the Z of pizza didn’t even exist! 
Everything had a number.

5SYLVIA BY CHRISTINE SHARP, UQP, 
$24.95 , AGE 4+ In this follow-up to Bea 

– the bird who liked bubble baths and berry 
pudding – Sylvia the lovesick snail is trying to 
get the attention of organic gardener Simon 
Green, whose butter beans drive her wild. Her 
shimmering trail of lyrics has failed to catch 
his attention, so now it’s time to aim higher. 
Sylvia is the Kate Bush of the kitchen garden. 

Christmas bundles
SANTA’S OUTBACK SECRET BY MIKE 
DUMBLETON AND TOM JELLETT, RANDOM 
HOUSE, $19.99 , AGE 3-5 Get set for Santa 
as a stockman in singlet and snakeskin belt. 
It’s action cattle stations! WINNIE-THE-POOH 
CHRISTMAS STORIES, HARDIE GRANT 
EGMONT, $24.95 , AGE 7 + Three stories 
– Pooh’s Snowy Day, Pooh’s Christmas 
Adventure and Pooh’s Christmas Letters – in 
a collectable hardback volume brought to 
life with Andrew Grey’s  delightful illustrations.

THOMAS & FRIENDS: THE 12 ENGINES OF 
CHRISTMAS, HARDIE GRANT EGMONT, 
$16.95 , AGE 3-7 Each engine has its own 
cut-out tab profi le for easy page turning, 
while the kids can sing along to The Twelve 
Days Of Christmas. BILLIE B. BROWN: THE 
PERFECT CHRISTMAS STOCKING, HARDIE 
GRANT , $14.95, AGE 5+ Billie is bursting with 
excitement because it’s Christmas Eve. Will 
she get the bicycle she wants? The answer’s 
hidden in the lovely boxed red felt stocking, 
so you’ll have to read the book to fi nd out. 

Sibling rivalry rears its croc 
head in ... THE SWAP BY JAN 
ORMEROD AND PICTURES 
BY ANDREW JOYNER, 

LITTLE HARE, $24.95 , AGE 2-6 Caroline 
Crocodile gets mightily jealous of her 
mama doting over her dribbling baby bro 
and decides to try and swap him at The 
Baby Shop. Meanwhile, a crying baby 
sister is no fun when she won’t ... 
GO TO SLEEP, JESSIE! BY LIBBY 
GLEESON AND FREYA BLACKWOOD, 
LITTLE HARE, $24.95 , AGE 2-6

TWO OF 

A KIND

1 2 3 4 5
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Action & activity
RAINBOW MAGIC: MAKE-AND-DO FAIRY 
FUN  BY DAISY MATTHEWS, HACHETTE, 
$12.99, AGE 5+ The ultimate Christmas 
gift for all Daisy Meadows  fairy lovers, 
with stickers and glitter galore.
STAR WARS R2-D2’S DROID WORKSHOP, , 
HARDIE GRANT EGMONT, $39.95, AGE 6+
Make your own R2-D2 press-out and play, 

plus there’s a story and puzzle book on the 
inside cover. Smartly and neatly presented 
with minimum mess for parents!
ROBERT CROWTHER'S POP-UP DINOSAUR 
ALPHABET, WALKER BOOKS , $24.94, AGE 5+ 
Mr Pop Up, as kids love to call him, is back! 
The creator of the The Most Amazing 
Hide-and-Seek Alphabet  engineers an A to 
Z of paper dinosuars, plus fascinating facts.

Fiction

1THE IMAGINARY BY A.F. HARROLD, 
ILLUSTRATED BY EMILY GRAVETT, 

BLOOMSBURY, $19.99 , AGE 9-11 Something 
you may not know about imaginary friends: 
only people who sparkle have one. Yet, at the 
library, there’s a noticeboard where children 
without imaginations can advertise for an 
“imaginary”. The day Amanda Primrose 
Shu�  eup hangs her raincoat on an unknown 
boy in her wardrobe, both their lives begin 
– for real. Poet Harrold and illustrator Gravett 
make magic in a calamitous but ultimately 
triumphant friendship between these kindred 
spirits. A classic keepsake.  

2THE ICICLE ILLUMINARIUM BY N.J. 
GEMMELL, RANDOM HOUSE, $16.99 , 

AGE 9-11 Continuing where last year’s The 
Kensington Reptilarium left o� , comes 
Gemmell’s achingly oddball, poetically wacky 
tale of the four displaced Caddy siblings, 
despatched from the outback to live with a 
distant relative in peacetime Britain. Long-lost 
Dad is now back from war, but a wilful goose 
chase to fi nd Mum is foiled and just when The 

Reptilarium – with its candlelit cages and 
brass receptacles of water dragons and 
salamanders – had become home, they are 
kidnapped to England’s coldest stately pile.

3THE 52-STOREY TREEHOUSE BY ANDY 
GRIFFITHS, ILLUSTRATED BY TERRY 

DENTON, PAN MACMILLAN, $12.99 , PLUS 
THE 52-STOREY TREEHOUSE DIARY 2015, 
$12.99 , THE 13-STOREY TREEHOUSE TRIVIA 
CARDS, $9.99 , AND THE 13-STOREY 
TREEHOUSE T-SHIRT PACK, $19.99 , AGE 7+
It’s a bumper Christmas for best-selling 
Australian children’s author Andy Gri�  ths. 
His new book extends the treehouse up to a 
whopping 52 fl oors to match the number of 
weeks in a year, hence a spiral-bound hardback 
diary, too, with days such as Marshmallow 
Monday and Pillow Fight Friday. 

4BELZHAR BY MEG WOLITZER, SIMON 
& SCHUSTER, $16.99 , AGE 12 + For those 

who survived adolescent angst thanks to an 
inspirational teacher, this beautiful book, 
centred around the 1963 novel The Bell Jar 
by Sylvia Plath , will strike a chord. Gutted 
by the death of a boy she loved deeply for 

41 days, Jamaica “Jam” Gallahue, 15, is at 
The Wooden Barn, a halfway therapy house. 
Here, English teacher “Mrs Q” handpicks 
pupils for her reading (Plath) and writing 
(a diary) class in the cold comfort of a 
visionary world called Belzhar.

5EGG & SPOON BY GREGORY MAGUIRE, 
WALKER BOOKS, $24.95 , AGE 12+

He’s the author of Wicked  – the book turned 
musical – so it comes as no surprise that 
when Maguire’s train rattles down the Russian 
countryside tracks, destination impoverished 
orphan Elena Rudina’s cabin home, a dazzling 
cast of characters descend from the carriages. 
Egg & Spoon the musical?

6A SONG FOR ELLA GREY BY DAVID 
ALMOND, HACHETTE, $24.99 , AGE 

TEENAGERS Ella Grey is your average teenager 
until she meets a dark and brooding boy called 
Orpheus on the beach. Based on the Greek 
myth of Orpheus and Eurydice , this epic novel 
by Almond (author of last year’s The Boy Who 
Swam With Piranhas ) tells the tale through 
the loss of best friend Claire, left bereft when 
Ella is captured and taken from her.

All the 
best books 

for
Christmas!

GUS & ME BY KEITH RICHARDS 
& THEODORA RICHARDS , 
HACHETTE, $28.99 (INCL CD), 
AGE “LITTLE PEOPLE”
Last year, it was ex-Beatle Ringo Starr 
whose lilting Liverpudlian tones introduced 
us to Octopus’s Garden . This year, Rolling 
Stone Keith Richards and his illustrator 
daughter, Theodora , remember Keith’s 
maternal grandfather, whom Theodora 
was named after. 
Theodore Augustus 
“Gus” Dupree was 
a big band jazz 
musician who often 
took grandson Keith 
on walks through 
London, stopping o�  
at music stores. 

MUSICAL TRIP DOWN MEMORY LANE

1 2 3 4 5 6



Î69
 Free Spotify 
 Premium 
  3 months access 
 Offer ends 27.01.15 

+ 2GB 
  on our $40 Cap
 28 day expiry. Data for use in OZ.

+ Phone 
  Vodafone 

Smart 4 mini 3G

3 gifts. 1 box.
Give millions of songs, heaps of data 
and a new phone this Christmas. 

vodafone.com.au

Vodafone
Power to you

You must activate your SIM by 01.02.15 and redeem your Spotify code by 07.02.15. 
The nitty gritty: Offer is available to new and existing customers who purchase any prepaid smart phone from a Vodafone store (excluding Vodafone Select). Not for commercial purposes or resale. Limit of 2 per 
customer. You will receive your Spotify code within 72hrs of activation of your SIM . For full Spotify T&Cs and how to redeem go to www.spotify.com/redeem. Code is only redeemable in Australia. You will consume 
data from your recharge by downloading the Spotify App and/or accessing content from Spotify. All offers subject to change. Prescribed ID and user details must be provided at the time of purchase. Recharge 
costs additional. VHA4.7_WW_201114



Products available and prices valid 
from 3 November to 24 December 
at participating Post O�  ces 
unless otherwise indicated or 
unless sold out. All prices shown 
are GST inclusive and are 
recommended. The Australia Post 
trademarks and their associated 
device marks are trademarks 
(registered or otherwise) of the 
Australian Postal Corporation. 

AVAILABLE FROM AUSTRALIA POST 
1. THE COMPLETE ADVENTURES OF BLINKY BILL HARDBACK BOOK WITH SLIPCOVER 65258, LIMITED EDITION NUMBERED TO 

5,000 ONLY, $39.99. 2. REUSABLE BLINKY BILL BISCUIT BARREL, FILLED WITH TRADITIONAL SHORTBREAD BISCUITS 375G, $19.99. 
3. AUSTRALIA POST BLINKY BILL STAMP PACK 65792, $14.95 - COLOURFUL CHARACTER STAMP PACK FOR THE WHOLE FAMILY. 

FEATURES 20 X 70C STAMPS WITH CHARACTER TABS. 4. AUSTRALIA POST CLASSIC COLLECTION 25CM PLUSH TWIN PACK 65323, 
FEATURING BLINKY BILL AND HIS ADOPTED SISTER NUTSY, $34.99. EXCLUSIVE TO AUSTRALIA POST. 

AVAILABLE AT YOUR NEAREST PARTICIPATING POST OFFICE, CALL 13 POST (13 7678), OR VISIT AUSPOST.COM.AU

1. 

2. 

3. 

4. 

BLINKY BILL MEMORABILIA 
Celebrate an Australian Christmas with the 

Australia Post Classic Collection celebrating Blinky Bill's 
75th anniversary of The Adventures of Blinky Bill. 

From timeless classic reads to essential scents and more, you'll fi nd our 
2014 collection of special Australian gifts has something for everyone.

 2014 GIFT GUIDE

An Australian Christmas 



WINNER OF THE MAN BOOKER PRIZE 2014

ADVERTISING promotion

In the despair of a Japanese POW camp on the Thai-Burma death railway, Australian 
surgeon Dorrigo Evans is haunted by his love a� air with his uncle's young wife two years 

earlier. Struggling to save the men under his command from starvation, from cholera, 
from beatings, he receives a letter that will change his life forever.

The Narrow Road to the Deep North is a story about the many forms of love and death, 
of war and truth, as one man comes of age, prospers, only to discover all that he has lost.

"Some years, very good books win the Man Booker Prize, but this year a masterpiece 
has won it." AC Grayling, 2014 Chair of Judges

MORE BOOKS BY RICHARD FLANAGAN

THE NARROW ROAD TO THE 
DEEP NORTH, RRP $19.99

COMMEMORATIVE HARDBACK EDITION 
ALSO AVAILABLE, RRP $45.00



AVAILABLE FROM
LEADING PHARMACIES, HEALTH 

SPA / BEAUTY AND GIFT STORES.  
AROMATHERAPY DIFFUSERS, 

RRP $79.95 – $110 AROMATHERAPY 
GIFT BOXES, RRP $65 – $89.95. 

SEE AUSTRALIA’S BESTSELLING 
DIFFUSERS ON OUR WEBSITE 

www.in-a-box.com.au 

AVAILABLE FROM 
OPTUS, VODAFONE AND TELSTRA, AS WELL AS LEADING RETAIL 
STORES INCLUDING HARVEY NORMAN, ALLPHONES AND JB HIFI. 
COMES IN A RANGE OF COLOURS INCLUDING BRIGHT ORANGE, 
BRIGHT GREEN, BLACK AND WHITE, RRP $729. 

WWW.MICROSOFT.COM/EN-AU/MOBILE/PHONE/LUMIA930/ 

ESSENTIAL SCENTS FOR CHRISTMAS 
Essentials In-A-Box presents the very fi rst Australian designed 
ultrasonic candle di� user. This elegant and contemporary frosted glass 
di� user operates on a cold vapour and is multi–functional, acting as a 
vaporiser, air purifi er, ioniser and multi–coloured night lamp.   
The ‘candle’ is unique and complements our new and exclusive range 
of di� user perfume oils, pure essential oil blends, aromatherapy spritzes 
and body mists, all available in gorgeous gift boxes. 

STAY CONNECTED WITH THE LUMIA 930
Nokia Lumia 930 with its premium design and Windows Phone 8.1 
Operating System is the ultimate smartphone. Designed to fi t nicely in your 
hand with a 5” Full HD display , the Lumia 930 takes stunning photos and 
videos with its 20MP Pureview camera. With Lumia cloud service, 
OneDrive, you can store and access all of your photos, videos and fi les from 
anywhere. Syncing is simple too, whether you're on your smartphone, 
Xbox, tablet or PC ensuring all your documents are kept up-to-date. 

From stocking fi llers to 
super spa days, Sanctuary 
Spa gifts guarantee to 
capture and heighten the 
Christmas spirit for 
everyone, whether giving 
or receiving.

Experience ultimate 
indulgence with the power 
of oils in this luxury body 
pamper collection.  
Each product is enriched 
with gold of pleasure oil and 
clinically proven to lock in 
moisture for up to fi ve days.

SANCTUARY 
SPA LUXURY 
MOISTURE 
COLLECTION 
GIFT PACK

AVAILABLE FROM
SANCTUARY SPA'S FULL GIFT 
RANGE IS AVAILABLE AT 
SELECTED PRICELINE STORES.

SANCTUARY SPA LUXURY 
MOISTURE COLLECTION, RRP: $25. 



AVAILABLE FROM 
MYER, DAVID JONES AND SELECTED 

INDEPENDENT RETAILERS. 
RRP$99.95 PER PLACE SETTING.

FOR FURTHER DETAILS PLEASE 
CALL 0393180466.

AVAILABLE FROM 
TOTEM BY CIRQUE DU SOLEIL IS NOW 
PLAYING IN SYDNEY UNTIL JANUARY 11 
AND THEN TOURS TO MELBOURNE, 
BRISBANE, ADELAIDE AND PERTH.
TICKETS FROM $74 TO $345.

VISIT CIRQUEDUSOLEIL.COM/TOTEM

Also available in 
navy and white.

ROYAL PALACE COLLECTION
Maxwell & Williams take great pride in announcing the Historic 
Royal Palaces Collection designed by acclaimed British designer 
William Edwards and inspired by the iconic Hampton Court Palace. 

Featuring a full banquet suite of tableware and accessories, each 
piece captures the whimsical extravagance of Hampton Court 
Palace and its gilded gates, while the natural qualities of fi ne bone 
china give this collection a delicately luminous feel.

AN UNFORGETTABLE EXPERIENCE TO SHARE
Tickets to see a new Cirque du Soleil show are a gift that will create 
lifetime memories for the whole family. Totem is now touring Australia 
under the much-loved blue and yellow Big Top. The show takes 
audiences on a fascinating journey through the evolution of mankind. 
The international cast of 45 performers presents the most awe-inspiring 
acrobatics you will ever see.  For someone extra special, VIP Rouge 
tickets include pre-show hospitality in the VIP suite. 

ADVERTISING promotion
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With the festive season here, we’ve hidden a swag of Christmas-
related words and terms in the grid above. They can be spelt across, 
down, diagonally, backwards or forwards, but are always in a straight 
line. When you have found all the words and terms listed below, you 
should have 16 letters left over and these spell the two-word winning 
answer. When you have the winning answer, see the instructions 
at the bottom of the page for your chance to win $100. 

Puzzles

WIN 5X$100  When you have the winning word, SMS your 
answer, name and address to 199 55 399. SMS cost 0.55c (incl GST). 
Or PHONE and leave your answer, name, address and daytime phone 
number by calling 1902 555 399. Call cost 0.55c incl. GST. Calls from 
mobiles cost extra. Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 
18s must seek bill payer’s permission. First fi ve correct entries drawn 
will each win $100 cash. Entries close 23:59 AEST on December 21, 
2014. Draw date and time: 12:00pm AEST on December 22, 2014. See 
last puzzles page for details of Conditions of Entry. 

WIN 5X$100  When you complete the crossword, the letters on the 
shaded squares, reading left to right, top to bottom, will spell the winning word. 
When you have it, SMS your answer, name and address to 199 55 601. SMS cost 
0.55c (incl GST). Or PHONE and leave your answer, name, address and daytime 
phone number by calling 1902 555 601. Call cost 0.55c incl. GST. Calls from 
mobiles cost extra. Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 18s must 
seek bill payer’s permission. First fi ve correct entries drawn will each win $100 
cash. Entries close 23:59 AEST on December 21, 2014. Draw date and time: 12:00pm 
AEST on December 22, 2014. See last puzzles page for details of Conditions of Entry.

Solution in next month’s issue.

Find A Word Easy Crossword

COMPILED BY ELIZABETH KELLY
December 2014

ACROSS
 1. Attired
 4.  Divisions, parts
 9. Musical note
 10.  Decorates a cake
 12.  Long-necked 

African animals
 13.  Quietly happy
 14.  Fit and well, 

in fi ne –
 16.  Wandered 

aimlessly
 19.  Flat, home –
 20.  Moved easily, 

glided
 22.  Ornamental wine 

containers

 23.  Bludgeons
 24.  Incentives
 28.  Gave an 

instructive talk
 30.  Extinct bird
 31.  Even, – surface
 32.  Holds in esteem
 33. Halt 

DOWN
 1.  Stylish
 2.  Prayer ending
 3.  Far o� 
 4.  Token
 5. Send out, radiate
 6.  Bought and sold
 7.  Scolded, told –

 8. Hangs down
 11.  Gathering 

of witches
 14.  White Greek 

cheese
 15.  Story
 16.  Brawny
 17.  Melodies
 18. Sight organs
 20.  Long paces
 21.  Vexed
 22.  A� ectedly modest
 24.  Dissolve, thaw
 25.  Lyric poems
 26.  Electrical unit
 27.  Broth, chowder
 29.  Crisp lettuce

ANGEL
BOXING DAY
CANDY CANES
CARDS
CAROLS
CELEBRATION
DECORATIONS
ELVES
FAIRY LIGHTS
FESTIVITIES

GARLANDS
JINGLE BELLS
KRIS KRINGLE
NUTCRACKER
ORNAMENTS
PINE CONE
POINSETTIA
PRESENTS
SANTA CLAUS
SLEIGH

STAR
SUGARPLUMS
TINSEL
TOYS
TREE
WRAPPING
   PAPER
YULE LOG

Solution in next month’s issue.
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The Colossus COMPILED BY CHRISTINE LOVATT

ACROSS
 1. Isolate against 

infection
 6. Strategies
 10. Person (5,5)
 16. GPS device, sat –
 17. Science room (abbrev)
 19. Arise, – from
 20. Portable music device
 21. Carnival
 22. Oblivious
 23. Tendon
 26. Not as good
 28. Horse calls
 30. Slight impressions
 31. Seedy fruit
 33. Himalayan nation
 35. Greek capital
 37. Snooker stick
 38. Hoist, crane
 39. Was loyal to, – with
 41. Shiny fabric
 43. Actor, – Brynner
 44. Object
 45. Collision
 46. LA, Los –
 48. Mention, – to
 50. Sort, kind
 51. Complaining cry
 52. Persian title
 53. Catch a thief, eg
 55. SW England county
 57. Yolk surround (3,5)
 60. Monarch’s rod
 62. Born as
 64. Divert, – traffic
 67. Geological eras
 68. Fervent requests
 69. Shady trees
 71. Nevada gambling city
 72. Tyrant, – the Hun
 74. Pituitary or adrenal
 75. US space agency 

(1,1,1,1)
 77. “Correct” mark
 79. Available at premises 

(2-4)
 82. Glacial period, ice –
 83. Hang in folds
 85. Fluctuate, – and flow
 87. Sharp taste
 89. Thus far, as –
 90. Trades college (abbrev)
 91. Layers of paint
 92. Game, – and match
 94. Pause in storm, eg
 96. Tethered
 98. Secure, – and sound
 99. Forgo, – rights
 100. Sworn vows
 102. Baby-bottle top
 104. Snip
 106. Suitable, – bachelor
 107. Realms
 109. Action-taker

 111. Significance
 112. Night and –
 113. Dimensions
 114. Tidy
 116. Scorch, char
 118. Theatre attendant
 119. Wan
 121. Afresh
 123. Bathtub grime
 125. Summon, – for
 127. Picnic pest
 128. Internet post
 130. Summit
 132. Atlas picture
 134. Flightless birds
 136. Deplete
 137. Ringed planet
 139. – and crafts
 140. Hunter’s quarry
 141. Bad smell
 143. Happen again
 145. Oven glove
 147. Shrill bark
 148. Ballad or ditty
 149. Unopened blooms
 150. Equal, – scores
 152. Texan cattle farm
 154. Louvre section
 156. Remaining, what is –
 158. Crown Princess of 

Denmark
 159. Hurried
 161. In what way?
 163. First man in space,  

– Gagarin
 165. Close
 167. Fasteners, safety –
 169. Of bone system
 171. Sea phase, high –
 173. Sketching
 175. Engineless planes
 177. Spanish mister
 179. Repressed, – up
 181. Offal dish
 182. Soreness
 183. Former PM, Kevin –
 185. Operating handle
 187. Eager, keen
 189. Before (poetic)
 190. Have to
 191. Harry Potter’s baton
 192. Intention
 194. Exclude, ban
 196. Longbow timber
 197. Walkway
 198. Immature louse
 199. Bigger
 202. Duchesses’ husbands
 204. Coarse file
 205. The majority
 206. Adjust engine (4,2)
 208. Cult hero
 210. Sports squads
 212. Four-legged friends
 213. Peel an apple, eg

 214. Small traces
 216. Lower, – prices
 217. Fabric ruffles
 219. Republished
 221. Relinquished, – land
 223. Slide on ice, eg
 225. In or –
 226. Aircraft gangway, eg
 227. Profit or –
 230. Thick cords
 232. Evokes
 235. Female musical voices
 236. Israel’s Tel –
 238. He is, they –
 240. More pleasant
 242. Insect grub
 243. Roof slates
 244. US police group (1,1,1)
 245. Nominating
 246. Backstreet
 247. Establish, – foundation
 248. Indian gowns
 249. Book, The Day of the –
 251. Aussie Rules (1,1,1)
 253. Tripoli is there
 255. In transit (2,5)
 256. Cut design with acid
 258. Extinct bird
 259. White root vegetable
 260. As well
 261. Arab group (1,1,1)
 262. Amazonian jungle
 263. Fence in
 264. Softened meat

DOWN
 1. Big bed (5-4)
 2. Greed
 3. Geronimo’s tribe
 4. Rain heavily
 5. Silliness
 6. Recording spools
 7. Affirm
 8. Talon
 9. Hairdressing shop
 11. Dethroned
 12. Greenish-blue
 13. Attractiveness
 14. Furiously
 15. Oiliest
 16. Eighth, –, tenth
 18. Uncovers
 24. Twelfth of foot
 25. Conceal
 27. Practise boxing
 29. Lolly, chewing –
 30. Beef dish, steak –
 31. Brawl
 32. Coagulate
 34. Non-parole convict
 36. Shack
 38. Court orders
 39. Clicks, – fingers
 40. Lion’s lair
 42. At no time

 45. Porcelain
 46. Onward
 47. Rational
 49. Cowboy show
 51. Complete
 52. Part of a play
 54. Waist strap
 56. Fool
 58. Derived
 59. Use scales
 60. Smacks
 61. Painter’s tripod
 63. Radiate, – heat
 65. Fragrant flowers
 66. Baby’s bed
 68. Crockery item
 70. Shoo!
 72. Deer horn
 73. Shabbiest
 74. Very serious
 76. Border upon
 78. Make with wool
 80. Citizens of Rome, eg
 81. Come into view
 83. Ornamental lace circle
 84. Salty white cheese
 86. Lost blood
 88. Virus or bacterium
 91. Variety act
 92. Unchanged, the –
 93. Skinny
 95. Cambodia’s neighbour
 97. Dwindle, – out
 99. Broad
 100. Leak slowly
 101. Creep stealthily
 103. Arranges, – up
 105. Floor rugs
 107. Soup herb
 108. City, – Francisco
 110. Track event
 113. Virtuous
 115. Musical pace
 117. Unconfirmed whispers
 118. Beneath
 119. Eiffel Tower city
 120. Blossom part
 122. Alerts
 124. Covered in wet soil
 126. Challenged, – to
 129. Mother
 130. Be nosy
 131. Colorado ski resort
 133. Laundry clip
 135. Distress signal (1,1,1)
 137. Solar star
 138. Curved spans
 142. Sales agent (abbrev)
 144. Year chart
 146. Tense, tight
 148. Begin
 149. Explosion noise
 151. Stagnate
 153. Inn, pub
 155. Stumble

 157. Nourished
 158. Coal pit
 159. Twirl, rotate
 160. Of the stars
 162. Abated
 164. Notion
 166. Uncommon
 167. Cylinder
 168. Consumed (4,2)
 170. Cherished
 172. Covet
 174. Metal strand
 175. Long deep wound
 176. Ignited
 178. Disprove, – argument
 180. Terrace level
 182. Golfing stroke
 184. Single number
 186. Scraped, – leaves
 188. Fairytale creature
 190. Bulk
 191. Claret, merlot, etc
 193. Army first-aider
 195. Stands on hind legs
 197. Cooking pans
 198. Hospital sister
 200. Amazement
 201. Pirate flag, Jolly –
 203. Fire fumes
 205. Thaw
 206. Wagging appendages
 207. Tradesman’s vehicle
 209. Enticed (3,2)
 211. Upend, – your drink
 212. In addition
 213. Mexican money units
 214. Unpaid worker
 215. Old photo colour
 218. Minuscule amount
 219. Sacred customs
 220. Grew
 222. States firmly
 224. Radio knob
 226. Pact
 228. Japanese warrior
 229. Country, – Lanka
 231. Individual identity
 233. Rock-pool crustacean
 234. Green climbing plant
 235. Well ventilated
 236. Alphabet (1,1,1)
 237. Ancient Norse 

warriors
 239. Overwhelm
 241. Lease again
 243. Socially prohibited
 244. Blonder
 248. Move sideways
 250. Be frightened of
 252. Religious statue
 253. Prunes branches
 254. Potato
 257.  Foot digits
Solution in next 
month’s issue.
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WW Col Z Grid blank

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

16 17 18

19 20 21 22

23 24 25 26 27

28 29 30 31 32 33 34 35 36

37 38 39 40 41 42 43

44 45 46 47 48 49 50

51 52 53 54 55 56

57 58 59 60 61 62 63 64 65 66

67 68 69 70 71

72 73 74 75 76 77 78 79 80 81

82 83 84 85 86 87 88 89

90 91 92 93 94 95 96 97 98

99 100 101 102 103 104 105

106 107 108 109 110 111

112 113 114 115 116 117

118 119 120 121 122 123 124 125 126

127 128 129 130 131 132 133 134 135 136

137 138 139 140 141 142

143 144 145 146 147 148 149 150 151

152 153 154 155 156 157 158 159

160 161 162 163 164 165 166 167 168

169 170 171 172 173 174 175 176

177 178 179 180 181 182

183 184 185 186 187 188 189 190 191

192 193 194 195 196 197 198

199 200 201 202 203 204 205 206 207

208 209 210 211 212 213

214 215 216 217 218 219 220

221 222 223 224 225 226

227 228 229 230 231 232 233 234 235 236 237

238 239 240 241 242 243 244

245 246 247 248 249

250 251 252 253 254

255 256 257 258 259

260 261

262 263 264
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 WIN 5X$100
The clues for this puzzle 
are all within the grid itself. 
Write your answers in the 
direction shown by each 
arrow. All answers run left 
to right or top to bottom. 
When you have finished, 
the letters on the shaded 
squares will spell the 
winning word. When  
you have this, SMS your 
answer, name and address 
to 199 55 804. SMS cost 
0.55c (incl GST). Or PHONE 
and leave your answer, 
name, address and daytime 
phone number by calling 
1902 555 804. Call cost 
0.55c incl. GST. Calls from 
mobiles cost extra. Salmat 
Digital Pty Ltd. Helpline: 
1300 131 276. Under 18s 
must seek bill payer’s 
permission. First five correct 
entries drawn will each win 
$100 cash. Entries close 
23:59 AEST on December 
21, 2014. Draw date and 
time: 12:00 AEST on 
December 22, 2014. See 
last puzzles page for details 
of Conditions of Entry. 
Solution in next  
month’s issue.

WIN 5X$100  In this crossword, each letter of the alphabet is represented 
by a number from one to 26. We’ve put in three numbers and their corresponding 
letters in the top panel. Fill this in as you go, then use your letters to fill in the 
squares below the panel to get your winning word. When you have this, SMS  
your answer, name and address to 199 66 444. SMS cost 0.55c (incl GST). Or 
PHONE and leave your answer, name, address and daytime phone number by 
calling 1902 552 401. Call cost 0.55c incl. GST. Calls from mobiles cost extra. 
Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 18s must seek bill payer’s 
permission. First five correct entries drawn will each win $100 cash. Entries close 
23:59 AEST on December 21, 2014. Draw date and time: 12:00pm AEST on 
December 22, 2014. See last puzzles page for details of Conditions of Entry. 

Clueless

Solution in next month’s issue.

Write the relevant letters into the boxes to find the winning word.

FOR MORE PUZZLE FUN, LOOK FOR 
THE NEW AWW PUZZLE BOOK 24, 
ON SALE NATIONALLY DECEMBER 1. 
PRICED AT $9.95, IT’S PACKED WITH 
ALL YOUR FAVOURITE PUZZLES 
PLUS HUNDREDS OF PRIZES AND 
MAKES A GREAT STOCKING FILLER!

pic of CHRISTMAS 
WREATH

Frocks
Pictured 

Xmas 
item

Holy
Engrave 
on glass

Small 
dog like 
a grey-
hound

Helium  
or neon

Pull 
elastic to 
lengthen

 Snake-
like fish

Finish
Ease the 

pain

Israeli 
city,  

– Aviv
Seabird, 
sooty –

And 
so on 

(abbrev)

Song, 
– Not 

Unusual 
(2’1)

Water 
grass
Global 
conflict

Settee
Stove 
top

Flying 
mammal

Just 
pass an 
exam, – 
through

Healthy
Hearing 
organ

Gratis,  
– of 

charge
They, he 

and –
Money 
owed

Fold in 
skirt, eg
Second-

hand

Suppose, 
what –?
Akubra, 

eg
Lose 

colour in 
wash

Newest

Antici-
pated
Minute 
minder

Bowman
Pinafore

Night 
twinkler

Possess
Health 
tablet

Base,  
– of the 

hill
Bird, 

barn –
Earl Grey 

drink

Anger
Spanish 
cheer

Expected 
time of 
arrival 
(1,1,1)

Help, 
assist

Golf peg
Actor, 

Tommy – 
Jones 

Force 
train off 
tracks

pic of CHRISTMAS 
CANDLE

You and I 
Sports 
partic-
ipant

Permit, 
allow

Form of 
sheer 

linen or 
cotton

Pictured 
Xmas 
item

1 2
 L 3 4

 R 
5 6 7 8 9  10 11 12 13

14 15D 16 17 18 19 20 21  22 23 24 25 26

2 6 1 8 16 9 2 1 2 9 18 16 21 15

9 4 4 9 8 4 24 6 4

5 4 9 18 8 5 19 21 17 10 21 18 24 21

18 22 19 25 6 14 21 26 24

15 4 8 3 21 18 25 24 16 6 5 12 24

4 18 24 5 25 13 21 16 12 21 21

20 6 1 9 16 21 7 9 4 19 24

14 15 21 2 8 16 8 6 5 24 9

23 2 21 15 21 12 6 11 8 15 24

5 17 4 9 10 8 15 2 20 19 8

4 8 16 7 21 4 3 24 21 4 8 21 24

12 5 16 25 21 21 2 12 12

7 6 24 12 8 2 21 3 8 2 2 9 1 21

21 21 10 24 11 8 21 12 4

4 21 24 10 21 16 12 2 9 15 15 21 4 24

24 18 6 14 19 9 18
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YOURS TO OWN ON DVD NOW
  INCLUDES: DELETED SCENES, BLOOPERS AND MORE   

©2014 ABC Studios. Distributed by Walt Disney Studios Home Entertainment.
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Cryptic Crossword

ACROSS
 3. Dance with Little Samuel 

to start the ball (5)
 8. Have that pet come in 

as it’s unsuitable here (5)
 9. One way to learn about 

one’s kidneys (5)
 10. Where lichen is covering 

a surviving memorial (5)
 11. He met with them and 

produced the motif (5)
 12. Having a good excuse, 

I am granted bail (5)
 13. Out on dates and put

in one’s place (5)
 16. Please change it and 

it will pass away (6)
 18. Don’t be short and 

get with it (6)
 20. It can’t fl y when it’s 

in the mud (3)
 21. Not in, then permit it 

to fi nd the exit (6)
 24. I have a startling experience 

on a tram with you (6)
 27. Get after them and the 

aches will go away (5)
 29. Does Albert have a place at 

the wharf for his boat? (5)
 30. I take cabs as a 

fundamental rule (5)
 31. Love to play the game 

like some Greek (5)
 32. Get together and untie 

it, as it were (5)
 33. Sure to sing the right

note like this (5)
 34. That old digger is 

such a card (5)

DOWN
 1. Rhyme’s small lad is 

depressed when asked 
to play the horn (6,3,4)

 2. Somehow nag Eve into 
relocating to Swiss city (6)

 3. Emphasise that it could 
produce severe tension (6)

 4. A confused fi ght between 
me and the general (5)

 5. Raced in a shopping 
gallery (6)

 6. I get my dog in and 
I call him Blue (6)

 7. Are they allegedly 
seen during a kitchen 
dispute? (6,7)

 14. The little alien is 
confused when asked 
to grind them (5)

 15. But in South Australia 
is adjacent to it (5)

 17. A close friend from 
16. Across (3)

 19. Pleased to fi nd 
a meadow here? (3)

 22. A hill and how to dispose 
of it when it’s too hot (6)

 23. Sounds as if they get 
their own back (6)

 25. How to obtain a discount 
when a beater is broken (6)

 26. Some of your sin excusable 
so bear with it (6)

 28. Near to a sporting 
enclosure (5)

Solution in next 
month’s issue.

Pairs
Cross out all of the letters 
that appear twice. When 
you do, you’ll fi nd there 
are four letters left over. 
Rearrange them to form 
a word relating to time.
Solution overleaf.

Test your powers of observation. The two pictures below may look the same, but 
we’ve made fi ve changes to the one at right. Can you spot them? Solution overleaf.

Spot The Di� erence

1 2 3 4 5 6 7

8 9

10

11 12

13 14 15

16 17 18 19

20

21 22 23 24 25 26

27 28

29 30

31

32 33

34

Novice 0601
© Lovatts Puzzles

2 6 5
9 4 3

3 4 9 8
2 1 4 5
8 7 2 5 1
1 6 8 3
3 9 6 8

1 7 9
6 2 8

8 4 1 2 7 3 6 9 5
9 5 7 1 8 6 2 4 3
2 6 3 5 4 9 1 8 7
7 2 9 6 3 1 4 5 8
3 8 4 7 2 5 9 1 6
5 1 6 8 9 4 7 3 2
4 3 5 9 6 7 8 2 1
1 7 8 4 5 2 3 6 9
6 9 2 3 1 8 5 7 4

Rating: 

Fill the grid so that every 
column, every row and 
every 3x3 box contains the 
digits 1 to 9.

Can you work out the familiar words or 
phrases depicted here? Solution overleaf.

BogglewordsLetter Chase

Sudoku
Each number from 1 to 9 must 
appear in each of the nine rows, 
nine columns and 3 x 3 blocks. 
Tip: No number can occur more 
than once in any row, column or 
3 x 3 block. Solution overleaf.

Lovatts Super Sudoku magazine is 
available at your newsagent now.

Hidden in the square below is a 
phrase expressing a Christmas 
wish. Starting at the shaded 
square, move from letter to letter 
in any direction to fi nd what it is. 
Remember, you can only use each 
letter once. Solution overleaf.
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HERBS
herbs
HERBS

HERBS
HERBS
herbs
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The Good Full.
High in protein with no added sugar, 
Soleil™ Greek Style Yoghurt is the “Good Full.”

Serving Suggestion

Soleil™ Greek Style Yoghurt contains 10g of Protein per 150g serve. Used under licence 
by Fonterra Brands (Australia) Pty Ltd. ®Registered Trade Mark of Société des Produits Nestlé 
S.A., Vevey, Switzerland. SOLEIL is a trademark of the Fonterra group of companies.
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How many words of four letters or more 
can you make using the letters given 
here? Each one must include the central 
letter and you should have at least one 
nine-letter word in your total. Avoid plurals, 
proper nouns, hyphenated words, those 
with apostrophes and verb forms ending 
with “s”, eg, “bakes”. Solution below.  
17 SMART  20 TERRIFIC  22+ BRILLIANT!
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Word Maker

COLOSSUSEASY CROSSWORD
WINNING WORD: Beanie.

November

December

WORD MAKER Cine, Clime, Cling, Coil, Coin, 
Coming, Cowing, Cowling, Gnomic, Icon, Income, 
Legion, Lice, Lien, Lime, Limo, Line, Ling, Lingo, 
Lino, Lion, Logic, Loin, Lowing, Meowing, Mewing, 
Mice, Mien, Mile, Mince, Mine, Mingle, Mowing, Nice, 
Owing, Welcoming, Wince, Wine, Wing.

LETTER CHASE
Peace and goodwill. 

BOGGLEWORDS
1. Life in the fast lane. 2. Tomorrow.  
3. Day break. 4. Mixed herbs.

PAIRS
Year.

FIND A WORD
WINNING WORD: 
Mortarboard.

CLUELESS: 
1=V, 2=K, 3=U, 4=N,  
5=P, 6=Y, 7=I, 8=S,  
9=M, 10=F, 11=Z, 12=L, 
13=G, 14=Q, 15=D,  
16=B, 17=O, 18=A, 19=X, 
20=R, 21=J, 22=C, 23=T, 
24=H, 25=E, 26=W.
WINNING WORD: 
Turban.

SUDOKU

Novice 0601
© Lovatts Puzzles

2 6 5
9 4 3

3 4 9 8
2 1 4 5
8 7 2 5 1
1 6 8 3
3 9 6 8

1 7 9
6 2 8

8 4 1 2 7 3 6 9 5
9 5 7 1 8 6 2 4 3
2 6 3 5 4 9 1 8 7
7 2 9 6 3 1 4 5 8
3 8 4 7 2 5 9 1 6
5 1 6 8 9 4 7 3 2
4 3 5 9 6 7 8 2 1
1 7 8 4 5 2 3 6 9
6 9 2 3 1 8 5 7 4

N M E
L I C
O W G

CRYPTIC CROSSWORD

INSIDER WINNING WORD: Boater.

 CONDITIONS OF ENTRY  Salmat Digital Pty Ltd maximum call costs  
0.55 cents, including GST. Calls from mobiles and payphones may vary. The  
winners will be the first five correct entries drawn and each will win $100. See  
the Contents page for the location of Bauer Media Limited’s Privacy Notice. For  
full Terms and Conditions of Entry, visit www.aww.com.au/puzzleterms. The  
Find A Word, Clueless, Insider and Easy Crossword are authorised under the  
permit numbers: NSW Permit No. LTPM/14/01044; ACT Permit No. TP14/03323.

ANSWERS 

E G E N E R A T E D A
T I E Y E O O I L
H R E L E G A T E S I
E M O I A E A
R E S I N M L A S T S

L M L E O R I
D I M P L E D E S I R E

T E A N D O E
D E A L S E A N O D E
R D E G X R N
E A P P E A L I N G D
S A P I T O A D O
S T R A D E S M E N W

L A B O R T C O V E N
R R E C I T E D N

A C R I D M R E A R S
H G T I N T S A

D E R I D E D A A G E
I R A N P M I T T E N
V C S I R E N L R
E V E N E D D T A R O
R I D V P A R A S O L

O P E R I L T T
A L T A R P S T R A Y

I L A T E R A L T
A N G E L R D E F E R

L F R B S T
D E N I S E O I D L E

S E E S I X M O O N
P S E L E C T C I T Y

C A N O D D U S U A L A T
T O R N S H E S T A B L E

T H R U S T E D G E R A T E
D E R A R N G Y M

C A M E R A P R I S O N
W E A C T A N I S E

L E N G T H A N D R E W

SPOT THE DIFFERENCE
1. Large yellow box at left disappears. 2. Extra 
ribbon on present bottom left. 3. Bauble in woman’s 
hand disappears. 4. Flower at woman’s waist changes 
colour. 5. Tree at back becomes wider.



HOW TO ENTER
TELL US IN 25 WORDS OR LESS

 WHO YOUR FASHION ICON IS AND WHY
For terms and conditions and to enter, go to 

aww.com.au/FashionIcons or post your entry 
to Fashion Icons Competition, GPO Box 4178, 

Sydney, NSW 2001.

WIN!
Experience the glamour of Paris fashion in 

Adelaide. Win a trip to see Fashion Icons: 
Masterpieces from the collection of the Musée 
des Arts Décoratifs, Paris, showing at the Art 

Gallery of South Australia. Stay at the luxurious 

InterContinental Adelaide and enjoy a Barossa 

wine experience with Heggies Vineyard.

A fabulous 
fashion experience

FASHION ICONS promotion

Fashion Icons has been organised by Musée des Arts Décoratifs, Paris, in 
association with Art Exhibitions Australia and the Art Gallery of South Australia.
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AWW BOOK CLUB AND LAUGH LINES 1 Instructions on How to Enter form part of these Conditions of Entry for 
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Book Club o¤ ers are governed by Bauer Media Limited’s Privacy Notice (above).

OCTOBER WINNER

Test your wit! Make up a funny caption for this picture of Cameron Diaz  (below) for your chance 
to win $50. Send this coupon to December Laugh Lines, The Australian Women’s Weekly, PO Box 414, 
Eastern Suburbs MC, NSW 2004. Entries are due in by December 21, 2014 . See below for the Conditions 
of Entry and Bauer Media Limited’s Privacy Notice.

CAPTION: ………………………………….…....……………

………...…………..……….……………..….……………………

….…..………………………………..……..….……………….….

…………….….………………..............................................

.....................................................................................

NAME: ……………………..................................….…….

....………........................................................................

ADDRESS: …………………….………...............................….......…….......................................................................................

............................................................................................................ STATE: ……............... POSTCODE: .....................

Our photograph of the Duke 
and Duchess of Cambridge  

inspired this caption:
“I told you I’d get a ticket, 
Catherine. Where there’s 

a Will, there’s a way!”
$50 prize to T. McCarthy, 

Townsville, Qld. 
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Sagittarius 
  

Nov 23-Dec 21

There really is no magic formula to regain your footing with 
money, property, charity, business or your precious possessions. 
What is required is self-mastery and you have seen how di�cult 
that can be over the past few months. It does mean changing the 
habits of a lifetime, yet unless you are prepared to try, very little 
will change. This would be a shame as you are in an extraordinary 
cycle, when you could take the controls and alter so much, not just 
about your finances, but also the rest of your life.

BY JESSICA ADAMS

Capricorn 
Dec 22-Jan 20

Since September, you have been coaxed, 
prodded and pushed to do something 
about your role, brand, appearance or 
pro�le. The person or situation which 
has been your inspiration is no longer 
enough. You must make the transformation 
happen yourself. This begins with a deeper 
understanding of how blessed you are to 
be in the right place, at the right time, to 
make changes. You should be the boss of 
your own image and you will be.

Aquarius
Jan 21-Feb 19

If the past 12 months have taught you 
anything, it’s how to keep secrets or 
uncover them. This has given you a 
wonderful feeling of empowerment, yet 
you have still not hit your full potential. 
Pluto is in Neptune’s natural house of 
the horoscope, where everything is 
hidden far below the surface. For you, 
this means classi�ed information gives 
you the upper hand. However, there  

may also be more mysterious elements 
which help you now – anything from 
dreams to psychic experiences.

Pisces 
Feb 20-Mar 20

Is it possible to have an intense relationship 
with an entire group of people? It’s possible 
to have one with a friend. This particular 
association feels just as complex as most 
marriages. As the year draws to a close, 
you will be made aware of a change in 
the dynamics of the group. It may be a 
restructure or a departure or arrival. In 
other cases, it’s a new game of musical 
chairs, when you rotate your usual roles. 
You’ll have the throne then.

Aries 
Mar 21-Apr 21

By January, you will �nally know what 
it feels like to have control in your career 
or as a student. Aries volunteers will also 
be pleased to see a change in the balance 
of power. There may be departures or 
arrivals in your workplace or university, 

which help to recon�gure the relationships 
you have with colleagues, employers, 
clients or classmates. In other cases, a new 
set of rules for a new year will put you 
in the driver’s seat with far more clout.

Taurus 
Apr 22-May 21

You know so much more about people 
politics than you did back in 2012 and 
2013, and this will now help your travel, 
internet, publishing or foreign agenda. 
Appreciating cultural and national 
differences will help in some cases; in 
others, there will be a transformation  
in the world around you which assists. 
From the start of spring, a person or 
situation which motivated you came along 
to help you take control. Now you can 
see the bene�ts, you will not give it up.

Gemini
May 22-Jun 22

December is not so much about your own 
money, house, business, possessions or 
apartment. It is about the relationship you 



have with organisations or 
people which also have  
a stake in the outcome by 
January 2015. This makes 
life complicated on one level, 
but there is nothing stopping 
you from negotiating a new 
arrangement or a more 
empowering version of the 
old arrangement. You are in 
a superb position to run 
your own life.

Cancer 
Jun 23-Jul 23

It is that time of year again, 
when the Sun joins Pluto  
in your opposite sign of 
Capricorn and you must 
adjust the scales with a 
person who has the largest 
effect on you emotionally, 
psychologically and 
spiritually, which may be 
former, current or potential 
partners. You may be at 
loggerheads. In all cases, 
though, you will shortly 
have the upper hand. By 
January, you will be making 
the most of it.

Leo 
Jul 24-Aug 23

Your control of your own 
vitality and wellbeing has 
not always been there in  
the past 12 months and  
one episode in particular 
taught you that you must 
take personal responsibility 
for your body. As January 
draws closer, you can afford 
to be more proactive than  
at any other time in 2014 
and the dream of a better 
lifestyle in 2015 will not 
seem so unreachable. 

Virgo 
Aug 24-Sep 23

The time has come to 
pretend you are a Leo, the 
sign just one behind you, 
and assume your correct 
role as Queen in a kingdom 

populated by younger 
people. You can be a guide, 
mentor and leader to youth 
in December, no matter  
if you have children or  
not. Even pregnancies and 
very new babies will inspire 
some Virgo women; in other 
cases, it’s about adjusting 
the chemistry with an older 
son, daughter, godchild  
or young relative. You will 
be empowered.

Libra 
Sep 24-Oct 23

You were not always able  
to control what happened 
with your family, house, �at, 
hometown or household 
this year. As a result, you 
have spent October and 
November trying to �nd  
a way to take the reins 
again. You will be far more 
successful in December and 
January 2015, when you 
realise that willpower is the 
key. Of course, the word 
“power” is in that word,  
too, and that is exactly  
what you will have once 
you summon up some 
potent self-discipline.

Scorpio 
Oct 24-Nov 22

On at least two occasions 
this year you have seen 
what happens when you 
hand over all the power on 
the internet to other people. 
It may be social media  
or the world of websites, 
email or blogs, but your 
ruling planet Pluto in your 
communication zone has 
made it far more important 
to you to be proactive and 
�nd your own way. This 
also applies to publishing, 
media, languages, public 
speaking and other platforms. 
By January, you will at last 
feel as if you are running 
this part of your life. #

Eco Tan is available online and from Malouf 
Pharmacies QLD, Holistic Beauty Therapists, 

Health Food Stores and Leading Pharmacies 
throughout Australia and New Zealand

After Sonya’s sister was diagnosed with a 
melanoma at age 30, she became vigilant 
on sun safety and began to research 
ingredients in the body products she was 
using. She didn’t like what she found.  
“The truth is always visible.” 

– Sonya Driver, founder

ALL NATURAL 
COCONUT 
SUNSCREEN

Twins Mia & Ruby, 4yrs old

enjoying sun safety toxic free.
s old

ying sun safety toxic free.

NEW!NEW!

SPF 30 Anti Ageing formulation protects
the skin from harmful UVA/UVB rays
Beautiful ingredients such as Cucumber extracts,

 Jojoba oil, Vitamin E, Coconut Oil, Shea Butter
The gentle formula is designed for the whole
family, including babies
Perfect skin tone for face and body
(Bye-bye white ghost look!) 
Water resistant for 3 hours
Seriously delicious natural Coconut Scent!
Use as a foundation – simply add organic bronzer!

NO HIDDEN 
NASTIES!
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My jingle hell
It’s not all silent night, holy night. Often the most memorable Christmases 
are those when people are full of good jeer, recalls Pat McDermott.

Only once, 
dear reader, 
did I drop a 
fully loaded 

turkey.

To connect with Pat on Facebook, visit 
www.facebook.com/PatMcDermottau.

“It snowed last year too: I made a snowman and 
my brother knocked it down and I knocked my 

brother down and then we had tea.” 
A Child’s Christmas In Wales  – Dylan Thomas

T
HAT’S CHRISTMAS IN 
a nutshell really. No matter how 
hard we work to make warm and 
fuzzy Christmas memories, kids 
remember best the years when 
it all went wrong. I understand. 

Who wants to remember the boring stuff?
When I think of summer holidays, it’s the 

dramas that stand out:
� The Man Of The House (MOTH) driving 
a small but surprisingly heavy car over a 
pedestrian’s toes in Siena.
� The plane plummeting thousands of metres 
(well, three) before levelling out.
� An unsuccessful attempt to drive a 3.35 metre 
campervan, with three small children on board, 
under a 2.95 metre overpass on the road from 
New York City to Cape Cod. The New York 
Police Department Highway Patrol  remembers 
us, too. We were back in Australia before they 
cleared the traf� c jam.

I’m not offended that our kids like to sit on 
the veranda and tell tall tales and true about 
Christmas at the Maccas. Really, I’m not. 

Before the fun starts, the kitchen staff (that 
would be me) and the barman (the MOTH) 
produce a plate of ham sandwiches and top 

up the esky. Then we go to bed. 
Last year, they took turns reciting things they 

have heard me say at Christmas. I left the MOTH 
snoring and crept down the stairs to listen. Here 
are a few gems I heard before they found me. 
� “Why didn’t I start getting ready for Christmas 
earlier? Why do I ask myself this every year?”
� “Oh, Lord, why did I buy this dog?” (To myself.)
� “Mummy can’t believe you could be so naughty. 
I bought you a hamburger, chips, three drinks and 
a doughnut. You had two rides on the merry-go-
round and seven trips up and down the escalator, 
and still you managed to get lost. No, Mummy 
did not get lost – you got lost!” (To Ruff Red.)

� “What am I doing? I’ll tell you what I’m doing! 
I’m standing here holding the Christmas tree up! 
It fell over when I tried to put the star on top. Don’t 
tell your father and stop laughing!” (To Patrick.)
� “Mummy did not swear at that nice gentleman. 
I simply pointed out that we’d been waiting for 
a parking space much longer than him. Let’s all 
lean out the windows and wish him a Merry 
Christmas!” (To everyone.)
� “Our family is no worse than any other family. 
It’s just seems like it because they’re all here 
and it’s hot.” (To Courtenay.)
� “Because there’s no point to poppy seeds, 
that’s why! Weird little black things – they don’t 
even look Christmassy.” (To Flynn.)
� “The car is not where I left it. I parked it in 
Row 22, Green Aisle 12, with the sailboat shape 
thingies on the columns!” (To parking attendant.)
� “Well, what is it doing in Row 6, Purple Aisle 15, 
with the anchor shape thingies on the columns, 
may I ask? Somebody moved it! Okay then – Merry 
Christmas to you, too!” (To police of� cer.)
� “I’m so sorry no one told me you were coming. 
The vegan choices are a little limited. You can have 
a bowl of nuts and your very own jug of daiquiris. 
Will that do?” (To Reagan’s friend, Samantha.)
� “She has a nut allergy, too?” (To God.)

I don’t want you to go away thinking our 
Christmases are terrible. Most years, everyone 
gets what they want, no one slams doors or bursts 
into tears and the batteries are the right size. 

And only once, dear reader, did I drop a fully 
loaded turkey. There will be no repeating what 
I said that day.

A beautiful and peaceful Christmas to you all. #

WIN PAT’S BOOK!
We have 40 copies of Pat’s book, Family 
Matters, to give away. For your chance to 
win a copy, simply tell us in 25 words or 
less your favourite or funniest story about 
being a mum. For terms and conditions 

and to enter, go to aww.com.au/familymatters.
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What could be better than having The Sunday Times, packed with 
all the liftouts like The Sunday Times Guide, STM, Escape, CarsGuide, 
body+soul and Sport home delivered?
What about having The Sunday Times delivered to your home for half 
of what it would cost to walk up the street and buy it yourself? For a 
limited time, that’s exactly what you can do so don’t delay.

SUBSCRIBE perthnow.com.au/homedelivery

PHONE 1800 198 051

...home delivered

SUNDAY
JUST ISN’T

SUNDAY
WITHOUT 

TOAST 
AND THE

PAPER

*Introductory off er to be billed 4 weekly as follows – The Sunday Times Home Delivery Subscription $1.35/wk, $5.40 billed 4 weekly. At the end of the initial 12 weeks, subscription 
will automatically renew at $2.70/wk, $10.80 billed 4 weekly. Renewals occur unless cancelled. Payment in advance by credit/debit card, Paypal (online only) or Direct Debit (phone 
only). Off er available for new home delivery households only, where regular home delivery exists for WA residents and where no additional freight is charged. Full off er Terms and 
Conditions Apply – see the Perth Now website for full details.



NEW 
MODERN MUSE 

CHIC


