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CHANEL.COM

HIGH-POWERED REGENERATION AND REPAIR

LES EXTRAITS

Within the SUBLIMAGE collection, L’Extrait skin recovery treatment 
and L’Extrait de Crème nourishing cream contain the highest 
concentration of Vanilla Planifolia, a precious ingredient with 
infinite regenerating and restoring power. Featuring incredibly 
s e n s o r i a l  t e x t u r es ,  t h es e  e x t r e m e ly p o w e r f u l  f o r m u l a s 
instantly brighten and revitalize the look of skin. Day after 
day, the complexion appears smoother, firmer and more radiant.
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C i n C i n !

T h e

Inside Rio’sCarnaval

COCKTAILS& CANAPÉSPERFECTPAIRINGS

Win a share of $50,000 cash just by ordering a subscription to any of our magazines.
We have a huge range of popular magazines that will interest everyone on your gift list! 

$69.99

SAVE 
41%

12 issues for

via automatic renewal

Subscribe for your chance to 
win one of fi ve $10,000 cash prizes!

Give 
someone 

you love the  
perfect 

Christmas 
gift!

cash giveaway!
Christmas

Subscribe online at magshop.com.au/xmas19 or call 136 116 and quote M19XGMT

Competition starts on 14/10/2019 and closes 27/01/2020 at 11:59pm. The competition is open to all residents of Australia aged 18 years or over who subscribe or renew their subscription to one or more 
magazine titles or purchase any product available on Magshop (www.magshop.com.au). Competition draw will take place 10/02/2020 at 11:00am. Please see www.bauer-media.com.au/privacy for location 

of our privacy policy. For full terms and conditions of entry, visit www.magshop.com.au/christmas-tc. The Promoter is Bauer Media Pty Ltd (ABN 18 053 273 546). Authorised under permit numbers: 
NSW:LTPS/19/38195, SA:T19/1553, ACT:TP 19/04195. Savings based on the Gourmet Traveller magazine cover price $9.99. After the fi rst 12 issues, the subscription will automatically 

renew and be billed as $69.99 every 12 issues thereafter. Subscription renews unless cancelled.
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TOUR
On a river
cruise through
Bordeaux’s wine
country, Maggie
Scardifield finds
plenty to savour.

WINEMAKERS  
& CLIMATE 
CHANGERS
All eyes are on
Tasmania’s second
city, and with good
reason, writes
Helen Anderson.
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about everything 
that happened in 
2019 and their
hopes for 2020.
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the food lovers to 
the thrill-seekers.
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CHRISTMAS
Louis Tikaram 
celebrates his 
homecoming with 
a spice-infused 
feast inspired by 
his own childhood. 

CENTRE
STAGE
Whether it’s a roast  
or seafood, build 
your Christmas 
menu around a 
showstopping 
centrepiece.

WORLD OF 
FLAVOUR
In The Atlas 
Cookbook, Charlie 
Carrington shares 
vibrant salads 
inspired by cuisines 
around the globe.
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Lauren Eldridge  
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to create the 
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What makes the 
perfect Christmas 
ham? We asked  
a panel of experts 
to blind-taste nine 
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Glaze is a key  
element of  
festive ham. 
Luckily, the 
fundamentals  
are simple.
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known as a party
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Recipe Lisa Featherby
Photography Ben Dearnley

Styling Vivien Walsh
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ACKNOWLEDGEMENT OF COUNTRY
Gourmet Traveller acknowledges the Gadigal people of the Eora Nation as the
traditional custodians of the place we now call Sydney, where this magazine
is published. Gourmet Traveller also pays respects to Elders past and present.
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Designed and Made in
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Discover the luxury of some of the world’s  most 
beautiful handcrafted rugs at Behruz Studio.

WORKS OF ART

hen the fine detail of a craft is expressed in a 
rug, it’s a slow reveal. Colour, texture and 
pattern all take their turn to assemble and 
complete a room, showing their many faces 

in the changing light of day. 
A favourite amongst Australian interior designers, 

stylists, architects and collectors, Behruz Studio specialises 
in sourcing modern and antique rugs, kilims and textiles 
for luxury projects. Rugs are sourced and commissioned 
from some of the world’s best weavers. For Behruz Studio, 
quality, authenticity and ethical production are fundamental 
to the curation of their gallery, while their indelible style and 
unparalleled knowledge across genres ensure each piece 
is unique. Covering three floors, the Glen Iris showroom 
and gallery inspire and celebrate the craftsmanship in every 
piece, while the studio provides the ideal location to explore 
client briefs in detail. Ensuring a seamless end-to-end 
solution, the studio also specialises in luxury carpet repairs 
and restoration, conservation and cleaning. bruzstudio.com
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Tania Houghton
and Luke Powell

p84

got off to the worst start imaginable
when she was diagnosed with breast
cancer in January. A deeply private
person, Tania agreed to be part of our
series – finding time to share her story
in between radiotherapy sessions –
after realising she had “a responsibility
to every young woman out there” to
raise awareness of the disease.

It is her gift to other women, and
one that we are happy to help deliver.

Merry Christmas.

EMAIL ASKGOURMET@BAUER-MEDIA.COM.AU // FOLLOW @GOURMETTRAVELLER // ONLINE GOURMETTRAVELLER.COM.AU

What we’re eating

E d i t o r ’ s  l e t t e r

I t’s been a jolly time in the Gourmet 
Traveller office this month as we’ve 
tested and tasted our way through  

a delicious selection of Christmas
menus and desserts to ensure all
goes to plan come December 25.

But as we race towards that festive
deadline, I encourage you to pause
and take a breath. To take a minute
to reflect on your year and all that
it’s encompassed.

We asked four people to do just that
for our feature, “The year that was”,
on p84, calling on Matt Moran, Cam
Fairbairn, Astrid McCormack and Tania
Houghton to share their triumphs and
tribulations from the past 12 months.

Each of their stories is unique, as
they reflect on a range of personal and
professional challenges. But each
contains a common thread – of
gratitude and optimism. Of lessons
learnt and carrying that knowledge
forward into the next chapter.

I would especially like to thank
Tania for sharing her story. Tania’s year

Crack Kitchen, Adelaide, SA;
Joanna Hunkin, editor

It came recommended as Adelaide’s  
best breakfast spot and didn’t disappoint. 
Baked eggs served with sweet scallops, 

braised leeks and puréed cauliflower, 
topped with crisp pork. Yes.

Ciccia Bella, Bondi Beach, 
NSW; Georgie Meredith,  

writer & editorial coordinator  
Peeling back the leaves of this

unembellished and simply boiled
artichoke is a methodical joy. Each

leaf functions as an edible scoop, to be
dipped through soft bonito mayonnaise.

Gauge, South Brisbane, Qld;
Fiona Donnelly, Queensland editor

It’s the almost savoury bitterness of the 
dark surface layer that makes this creamy 
“burnt” Basque cheesecake such a treat. 
Citrusy yuzu crème anglaise adds edge.  
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CARLI PHILIPS
writer
White hot city, p142
Australian-born travel, design
and lifestyle writer Carli
Philips travelled to Tel Aviv
for a three-week holiday and
stayed for nearly four months.
In this issue, she explores the
city’s burgeoning food scene,
which relies almost wholly on
local agriculture. “Chefs here
joke that there’s no need for
fridges, as produce is often
eaten just hours after it has
been picked from the orchard
or a nearby kibbutz,” she says.

FERGUS HENDERSON
chef, restaurateur, author
Light my fire, p138
Fergus Henderson MBE
co-founded London’s St John
restaurant in 1994 with Trevor
Gulliver, and put British culinary
tradition on the map. A lover
of o�al, wine and all things
pudding, he shares his recipe
for Christmas pudding in an
extract from his and Gulliver’s
cookbook, The Book of St.
John, and also added further
musings on the subject: “The
perfect pudding is steadying,
with a comforting density.”

LAUREN ELDRIDGE
pastry chef
The sweet life, p128
Lauren Eldridge is the group
pastry chef for The Van Haandel
Group, which includes the
Stokehouse restaurants in St
Kilda and Brisbane. For this
issue, she shares recipes for
Christmas desserts inspired by
the classics – and perfect for the
Australian summer. “Christmas
dining is fun, indulgent and a
test of endurance,” she says.
“These desserts will be sure
to wake anyone from their
post-lunch food coma!”

WILL HORNER
photographer
The year that was, p84
After graduating with a degree
in photography, Will Horner
immersed himself in London’s
advertising scene. There, he
mastered the art of portraiture,
a skill that has taken him
around the world. For this
issue, he captured Tania
Houghton and Matt Moran.
“Hearing their stories enabled
me to discover a di�erent side
to their busy lives, which in
turn, helped me capture
their true character,” he says.

p134

Apricot, honey,
co�ee and

macadamia tri�e

C o n t r i b u t o r s
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Conquer every road

2019 MASERATI LEVANTE
FROM $137,000 DRIVE AWAY*

Experience the Maserati of SUVs. A unique blend of absolute luxury 
and raw power, Levante is modern Italian design at its finest. 
With Adaptive Air Suspension that lowers at high speeds and raises in 
rough terrain, the Levante lets you conquer every road, effortlessly.

www.maserati.com.au

*Drive away price available at participating Maserati dealers for Maserati Levante 350hp (with no options) new stock vehicles. Offer ends 31 December 2019. While stock lasts. 
Not available to fleet, government or rental buyers, or with any other offers.



I N T R O D U C I N G  H A P T I Q  B Y  S C A N PA N  D E N M A R K
A brilliant example of Danish Design, the HaptIQ series by SCANPAN features sleek, 

mirror-polished exteriors complemented by a revolutionary professional-grade non-stick surface 
for exceptional searing properties and ease of food release, on any cooktop. 

DISTINCTION WITH A DIFFERENCE

FEATURING THE TECHNOLOGICALLY ADVANCED NEW SURFACE

Developed from forty years of experience in non-stick cookware. Visit our website to discover what makes Stratanium+ so advanced.

SCANPAN.COM.AU



On this unforgettable 4 day guided walk you’ll experience 
breathtaking scenery, unique wild life, enjoy gourmet meals, 

world class service and comfortable beds. Is there a more 
beautiful place on the planet to spend 4 days? Probably not. 

For more information go to mariaislandwalk.com.au 
or call 03 6234 2999.

The Maria Island Walk Tasmania.
Four days that will last a lifetime.

UJI, Japan
If you’ve been to Japan,  
you might’ve seen a pocket- 
sized version of the Phoenix 
Hall at Byodoin temple: the 
landmark appears on the 
10-yen coin. The real-life 
version is magnificent to  
see. It dates back to 1053 
and is located in Uji, a 
charming historic city that’s 
also famous for its green tea. 
LEE TRAN LAM, NEWS EDITOR

NOOSA HEADS, Qld
A long weekend  

in the chic, relaxed 
coastal town of Noosa 

Heads was spent 
browsing upmarket 

boutiques, dining  
at great cafés, and 
strolling along the  

popular boardwalk  
and beautiful beach.

HANNAH BLACKMORE, 

CREATIVE DIRECTOR

Where we’ve been

JONAH’S, Whale  
Beach, NSW
A glass of Bollinger on  
arrival, an afternoon sailing 
on the Pittwater, followed  
by a seafood menu care  
of chef Matteo Zamboni. 
They call it the Stay & Play 
package, and I wish I could 
have stayed a little longer.
LAURA JACOBS, ART DIRECTOR



TRUE LUXURY ADVENTURES IN EUROPE

Handcrafted Private & Small Group Journeys

Experience the continent at its most authentic and most refi ned – from the dazzling cities of the Grand Tour to 

more emerging destinations and hidden gems. Enjoy A&K privileges including outside-hours access to palaces, 

museums and basilica, fi ne dining in splendid villas, tastings in ancient cellars, private audiences and command 

performances, all far from the madding crowds. Explore a Europe less travelled aboard a luxury canal barge 

through rural France, Italy or Britain, or enjoy fascinating new journeys in the Caucasus, behind the old Iron Curtain, 

to the Baltic capitals, in northern Scandinavia, or in other less-visited yet emblematic cities like Krakow or Seville. 

Every A&K journey is designed to allow you to relax into a local pace and enjoy an authentic European experience, 

where your encounters are more likely to be with local residents than with other travellers, and where – if you’re 

lucky – you shall have an adventure. Because at Abercrombie & Kent, we understand great travellers are driven 

by curiosity, by a spirit of adventure, and how you travel and why you travel is as important as where you travel.

Talk to your travel agent or call Abercrombie & Kent on 1300 851 800.

www.abercrombiekent.com.au

A&K’s 

2020–21 Europe 

portfolio is out now. Visit

abercrombiekent.com.au

to download or to order

your copy.



Edited by JOANNA HUNKIN & LEE TRAN LAM

D E C E M B E R

NEWS

Australia’s luxury hotel boom, the radical new spirits  
by Noma alumni, and how to celebrate Friendsmas.

Sweet 
sensation

Charlotte 
Ree’s lemon 

cake with 
raspberry 

buttercream
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Movers and 
shakers
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SYDNEY
James Bradey and Warren Burns
are keeping their iron levels in good
shape. After opening Bistecca last
year (a CBD venue dedicated to
a Tuscan cut of steak – and the
Italian wines that go with it), they
are launching The Gidley, another
protein-heavy, inner-city venture. This
one is inspired by their visits to New
York steakhouses, such as 4 Charles
Prime Rib in the West Village, where
they got their fill of slow-roasted beef,
double-cut lamb chops and dry-aged
steak. At The Gidley, the menu will
showcase rib-eye three ways (on the
bone, standing rib roast and rib-eye
cap), as well as brick chicken and
brisket burgers, cooked by head
chef Pip Pratt (Bistecca). The wine
list by award-winning sommelier
Alice Massaria (also from Bistecca)
will feature a page of back vintages
by the acclaimed Cullen Wines.

MELBOURNE
At The Hardware Club, Nicola Dusi
(DOC Pizzeria) and Andrea Ceriani
(+39 Pizzeria) pay tribute to the site’s
past by keeping on the 1988 pizza:
the salami-topped slices have been
a fixture here for 31 years. But they’re
bringing in new dishes, including
staples from their home town of
Verona (from fried galani pastries
to the tiramisù-like torta di Verona),
while the pizza menu will incorporate
local elements such as Alto olive oil.

Byrdi also has an Aussie focus:
think prawns grilled with finger lime,
and chocolate and wattleseed buns
baked by co-owner Aki Nishikura.
Charred gem lettuce with native
riberry vinegar, meanwhile, is paired
with wine pressed from indigenous
lilly pillies. Because Nishikura and
co-owner Luke Whearty come from
Singapore’s Operation Dagger (one
of the world’s top bars), the drinks
are worth your time, too. There’s Not
Mezcal, made with Yarra Valley pears
that have been smoked and fortified
into a spirit, while Milk and Honey is

a drink they’ve served everywhere
(from Russia to Nigeria) with local
ingredients; in Melbourne, it features
brandy flavoured with fig leaves
they’ve foraged themselves.

ADELAIDE
1000 Island serves a cocktail
inspired by the much-loved
mango and coconut Weis Bar
ice-cream. Here, it’s a Piña Colada
poured with walnut-coconut cream,
mango and white rum. The venue
is run by the Sunny’s Pizza crew,
and their plan is to give the bar an
“endless summer” feel. So far, they’re
keeping it up by adding booze-fuelled
flaming passionfruit to drinks like the
Tiki Five-O (five-spice, ginger, honey,
dark rum) and serving punch-style
drinks directly from conch shells.

Above, from 
left: charred 

Australian king 
prawns with
garlic butter

and finger lime
at Melbourne’s

Byrdi; 1000
Island’s Negroni.

There are many things we can
do to help the environment and 
it turns out consuming more gin 
is one such eco-friendly move. 

Four Pillars’ new Made from Gin 
range repurposes spent botanicals 

and gin byproducts and turns 
them into glazes, relishes and 
other pantry items. Creative 

director Matt Wilkinson (Pope 
Joan) has produced a cranberry-
and-orange Christmas relish by 

upcycling citrus fruit that’s already 
gone through Four Pillars’ gin 
distillation process. His other 

Made from Gin products include 
salt-and-vinegar chips seasoned 

with spent native spices and 
a gin-salted caviar that’s a 

collaboration with Yarra Valley 
Caviar’s Nicholas Gorman. The 
Christmas gin pudding isn’t part 
of the range, but uses a similar 
approach: it includes fruit waste 
from Four Pillars’ Rare Dry Gin 

distillations as a fl avouring. 
From $10 for a jar of Rare 

Dry Gin Glaze for ham, 
fourpillarsgin.com.au

GINNING UP
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N e w s

Plates that fan out like a 
goldfi sh tail. Martini glasses 
roughened with the studs 
and spikes of London’s 
punk scene. Vases with 
the architectural sweep 
of buildings by Zaha Hadid 
and Santiago Calatrava. 
These works all emerged 
from the NextGen design 
project by German 
crystalware company
Nachtmann. Its CEO, 
Richard Voit, admits that 
when the brand came 
up with the concept of 
selecting top works by 
design students to put 
into production, he was 
merely after some nice 
PR. “Honestly, that was the 

idea,” he says. But the 
designs have been so 
brilliant that the program 
is now in its 12th year. 
NextGen’s latest product is 
the Jules glassware range 
(left) by Oliver Bryant from 
University of Technology 
Sydney. When Voit fi rst saw 
the 22-year-old student’s 
designs, he asked, “How the 
hell do you want to make 
something out of crystal that 
looks like a turbine that you 
can drink out of?” But he 
warmed to the works after 
learning they were inspired 
by Bryant’s grandmother. 
The public also approves: 
the glasses are selling well. 
nachtmannnextgen.com

Looking for a Christmas present that you don’t have to wrap or send, which is also guaranteed 
to bring (cooking) joy every month? Take up a Gourmet Traveller subscription (or two). Turn 
to p164 to fi nd out how and you can join in our $50,000 prize giveaway, too. 

YOUR  
JAM 
Make an impression at 
your next outdoor dinner 
party with tableware by 
local artisans. The range 
at Adelaide’s JamFactory 
includes (clockwise from 
top) Damon Moon’s 
Thrown dinner plate, 
$70; Bastien Thomas’s 
Pillar cup, $70; Liam 
Fleming’s hand-blown 
glass Flip Lipped bowl, 
$220; Dinosaur Designs 
Earth bowl, $90; Bastien 
Thomas’s Nest wine glass, 
$85; and Madeline Prowd’s 
hand-blown Candy bowl, 
$245. jamfactory.com.au

Turn a plain corner 
into an instant party-
ready scene, thanks 

to the garland kits by 
Melbourne’s Poppies for 
Grace. The balloons are 
made from natural latex 
and are biodegradable. 

From $54.95, 
poppiesforgrace.com
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Sweet deal

HI SPIRITS

What was the craziest thing you’ve had
to make for a party? One night, I had to
bake 40 mini versions of three different
types of cake, so 120 in total. I started at
7.30pm and finally went to bed at 5.30am
for a quick 30-minute nap before rising
to ice, decorate and deliver them all.
Has this happened a lot? More sleepless
nights than I can possibly count have
been spent baking. The most ridiculous
part is that I’m renting and have one
crappy (but surprisingly effective) oven.
What are your tips for avoiding a baking
disaster when making cakes for a party?
I have a few non-negotiables when it comes
to baking: read through a recipe in its entirety
before you begin; remember that no two ovens
are the same and you need to trust your gut
when you bake; grab a set of electric kitchen
scales as they are so much more accurate; bake
with your ingredients at room temperature
and get into the habit of breaking your eggs
into a small bowl before adding to your batter
to avoid eggshells or one rotten egg ruining

your day; and check on what you’re baking
10-15 minutes before the stated finish time.
What inspired your “Friendsmas” tradition?
I am a feeder. It is my favourite thing to do:
feed the people that I love. So what better way
to celebrate Christmas than inviting around
15 or 20 of my nearest and dearest, feeding
them homemade focaccia, spinach pie, meat,
vegetables, copious amounts of cake and
pavlova, and calling it Friendsmas? All they
have to bring is themselves! It is one of the
most divine ways to get everyone in the one
place and to celebrate the year that was, and
to celebrate each other. I highly recommend
you try it, or if not, come to mine!
Do you have any suggestions for quickly
turning around a baking fail when you’re
hosting an end-of-year party? Always keep
a tub of vanilla ice-cream in your freezer
and a tin of canned peaches in your cupboard.
Sometimes the simplest of desserts can be
the most delicious.
Just Desserts by Charlotte Ree (Plum, $29.99,
hbk) is out now.

Charlotte Ree, author of Just Desserts, talks about baking all 
night, avoiding baking disasters, and celebrating Friendsmas.

Empirical Spirits might be based in 
Copenhagen, but its range is flavoured 
with ideas from around the world. Its 
Fallen Pony blend sends drinkers to 
Japan via its use of koji (typically used 
in sake) and detours back to Europe, 
thanks to the inclusion of Belgian 
Saison yeast. The toasty note in its 
Charlene McGee juniper spirit comes 
from Scandinavian smoking traditions, 
while its Fuck Trump bottles celebrate 
Mexico via fiery habanero chillies. This 
border-crossing approach is worth your 
attention, as is the CV of Empirical 
Spirits’ co-founders: Lars Williams was 
head of research and development at 
Copenhagen’s Noma and Mark Emil 
Hermansen was head of development 
at Mad, the food symposium led 
by Noma’s René Redzepi. 

Both institutions have a worldly 
outlook while embracing local cultures 
– as does Empirical Spirits. Its Ayuuk 
spirit draws on Pasilla Mixe, a chilli
Williams first saw in Mexico at Oaxaca
City’s central market. “The market
was teeming with spices, chocolates,
vegetables and fruits, yet there was
one chilli vendor who stuck out in
particular,” he says. “I was taken by
the depth of flavour of this one chilli,
cleared out his entire 20kg of stock
on the spot, brought it back to
Copenhagen and distilled the first
Pasilla Mixe spirit.” The smoke-dried
chilli is grown at 2700 metres above sea
level by the Mixe people (known in
their native tongue as Ayuuk) and,
although its rugged, fruity flavour is
highly appealing, the chilli is labour-
intensive to cultivate. “As a result,
production has diminished over the
years,” he says. “Now, we’re committed
to working directly with the farmers
of the Sierra Norte to continue this
beautiful tradition.” That’s something
we all (besides Trump) can drink to.
Empirical Spirits is available in Australia
from High Hopes, highhopeswine.co

Left: Charlotte Ree and her 
lemon cake with raspberry 
buttercream from Just 
Desserts. Above: Ree’s 
chocolate ganache and 
blackberry bundt cake 
from her cookbook.
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N e w s

100 YEARS OF SYDNEY AIRPORT IN NUMBERS

1919
airport founder Nigel Love took o
from a grassy paddock in Mascot,

carrying a single passenger.

O n  1 9  N o v e m b e r

passengers
pass through the

terminal each year.

44.4

In October, the 
1  B I L L I O N T H 

passenger 
passed through 
Sydney Airport.

$2 BILLION
The cost of Sydney Airport’s biggest single

makeover ahead of the 2000 Olympics.

A W A R D - W I N N I N G  C H E F S 
have partnered with the airport 

 to deliver an elevated dining experience 
(including Wolfgang Puck, Luke Mangan, 

Mike McEnearney, Shannon Bennett  
and Warren Turnbull).

5
MILLION selfies per day are

taken at the new
departure wall, making 

Sydney Airport the  
most checked-in 

location in Australia  
on social media.

3000

M o r e  t h a n  3 0 , 0 0 0  e m p l o y e r k a t t h e  a i r p o r t .

 PRODUCTS 
ACROSS 800 
LOCAL AND 

INTERNATIONAL 
BRANDS ARE 

AVAILABLE

AT THE AIRPO
RT.

Cruise news
RIVERS AND OCEANS
Holland America’s Koningsdam will make her Alaska début next year,
departing from Vancouver and making her way north to Glacier Bay on
a seven-day voyage. The ship is the first of Holland America’s Pinnacle
Class to set sail in the region, oering more dining and entertainment
options, including 13 restaurants, eight bars and lounges, and seven
entertainment venues. The ship also oers a wider variety of cabins  
and suites, including the top-end Pinnacle and Neptune suites. 

Michelin-starred chef Curtis Stone welcomed Ruby Princess into Sydney 
Harbour last month on the ship’s maiden voyage to Australia. The 3080- 
capacity ship is the second mega-liner to join the Princess Cruises  
fleet operating in Australia, alongside Majestic Princess. Ruby is one  
of two ships sailing local waters to have Stone’s on-board restaurant 
Share, where the chef has created a new six-course menu for guests 
featuring a variety of fresh and local ingredients. 

If you’ve ever wanted to cruise like a Viking, taking in the shores and 
�ords of Scandinavia, Viking Cruises has announced six new ocean and 
river-cruise options departing in 2021. Choose from a 22-day tour from 
Budapest to Bergen or a 15-day from Basel to Bergen. Both itineraries 
see you cruise Europe’s rivers aboard a Viking Longship before 
transferring to an ocean ship to head to the open waters of Scandinavia.
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Curtis Stone 
with Stuart 

Allison, Princess 
Cruises’ senior 
vice president, 

Asia Pacific.
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Northern Lights, 
Lofoten Islands, Norway

Between September and March, a spectacular  
display known as the Northern Lights (Aurora 

borealis) can be witnessed in certain parts of the 
Northern Hemisphere. One of the best locations 
to see the green swirls dance across the night  

sky is the Lofoten Islands in Norway, as they sit 
beneath the auroral oval, a belt of light encircling 

the geomagnetic poles. Darkness, clear skies  
and solar activity create the perfect conditions.

W o r l d
v i e w
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Local luxury

Visitors to Perth can now treat themselves 
to one of the world’s most luxurious hotel 
experiences, following the opening of 
The Ritz-Carlton in November. But there 
is more luxury on the way. 

Marriott International’s vice president 
of luxury brands, Bruce Ryde, recently paid 
a visit to share the company’s vision for 
luxury accommodation in Australia.

“It’s been quite quiet in Australia the
last few years. The cost to build, the cost to
operate – particularly luxury hotels – has
been prohibitive. Now the return on
investment has evened up and there is a
surge of new luxury properties opening.”

That surge began with W Brisbane opening
in June 2018, followed by The Ritz-Carlton
Perth opening. In Melbourne, three new
luxury properties are set to open in the next
three years, with plans for Australia’s first St
Regis property to open in 2022. The Ritz-
Carlton is already under construction, along
with W Melbourne, which will open
on Collins Street next year. Meanwhile, in
Sydney, the world’s biggest W property is
under construction in Darling Harbour.

“We had nothing in Australia and we
now have a very, very robust pipeline of
luxury hotels coming,” explains Ryde.

“We’re very seriously going back to Aust
and making sure our brands resonate with
the Australian audience.”

Internationally, dining and hospitality a
a major focus for the group, especially The
Ritz-Carlton, which claims more Michelin
starred restaurants than any other hotel br

In Australia, the goal is to enlist some of
the country’s best culinary talent to create
restaurants that are destinations for local
residents as well as hotel guests. And, of
course, to make Gourmet Traveller’s list of t
restaurants when it comes to our annual aw

“It’s about having the right chef who’s a
to bring to life local produce. In Perth, we
have a great chef, Jed Gerrard, who is all a
local Western Australian produce. The wi
list is the very best of Western Australian
wines because it’s a stunning wine-growing
region and wines are incredibly important
to Australians,” says Ryde.

Likewise, when it comes to design, the t
is conscious that importing international
concepts will not impress the local audien

“To do a formal hotel with lots of
chandeliers and marble is not going to
work anymore. Australians are too pro
and too sophisticated to want some k
of copy of a European model.”

After a quiet few years on the high-end hotel front, 
there’s a wave of new options hitting our shores.

Left: The Ritz-Carlton Perth 
sits on Elizabeth Quay. 
Above: Interiors at The 
Ritz-Carlton Perth.

w pesto
h sauce

es in three
ry, vibrant

urs: Green
o, Red Tomato

Orange Tomato.
280gm for $5,

muttiparma.com.au

Play it cool 
Why struggle to fi t 

everything into your 
fridge this Christmas, 
when you can upsize 
to the 900mm Fisher 
& Paykel French Door 
Fridge? Its impressive 

614-litre capacity means 
there’s plenty of room for 

your turkey, beers and 
Champagne – and all the 

holiday leftovers, too. 
fisherpaykel.com
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C r e a t u r e
c o m f o r t s

xury Wildlife Retreat has 
ed at Sydney’s Taronga 
with 62 rooms in fi ve 
ndly lodges set in the 
grounds of the zoo. A 

ay includes an afternoon tour 
of the retreat’s sanctuary, 

dinner with harbour views at 
fi ne-diner Me-Gal, breakfast 

and general admission to the 
zoo. All profi ts go to the 

Taronga Zoo Conservation 
Society. From $790 per 

night, taronga.org.au 

Nornie Bero, Mabu Mabu
You grew up on Mer Island in the Torres 
Strait. What are some of your memories? 
Every morning before school, I’d go out on 
the reef, get fresh octopus and pickle it. Then 
you’d eat the one you got the day before 
for breakfast. I come from that era where we 
owned spears and used them to get octopus. 
I remember the mango trees; you’d eat the 
fruit and play knuckles with the seeds. 

What’s a quintessential Torres Strait 
Islander dish? Sop sop. It’s made with 
di� erent types of yam and pumpkin, 
and braised in coconut milk. It’s usually 
served with damper, wrapped in coconut 
and banana leaves, then cooked on 
the ground. Ladies sit around, skin the 
yams, chat, put it all into the big pot 
and let it stir away.  

You recently opened your Indigenous café 
Mabu Mabu. Dishes like wild boar with 
saltbush chimichurri previously appeared 
at the pop-up version you ran at South 
Melbourne Market. What else have you 
brought over? We’re making chai with 
wattleseed and pepperberry. We make our 
own ricotta cream, which we put into our 
cannoli with strawberry gum. Strawberry 
gum is a cousin of the eucalyptus: it’s a 
green leaf and has an intense fl avour. Kids 
love it, because they think it’s strawberry 
when they eat it, but it’s actually green. 
You can drink it as a tea as well. 
We hear you’re serving crocodile, too? 
We deep-fry it, because it’s got quite a 
strong fl avour – like swordfi sh. We use 
our desert herbs: dried saltbush, thyme, 
native basil, thyme, lemongrass. It’s a bit like 
if you were to have salt-and-pepper squid.
And your seasoning at Mabu Mabu isn’t 
the typical kind, right? We don’t have 
regular salt or pepper; we use mountain 
pepperberries in the table grinders and as 
salt, we use a tropical lemon-aspen salt mix.  
You stock Indigenous producers, too? 
We like to support Indigenous businesses. 
We’re a sober café, but we o� er native 
non-alcoholic beers by Sobah. And Lore 
does kombucha, but it doesn’t taste like dirt 
because it’s been fermented way too long. 
It’s still tremendous; it’s just a subtle fl avour.
You make the wild boar bacon yourself. 
Does it go with eggs in the morning? 
Breakfast of champions!
Mabu Mabu, 13 Anderson Street, Yarraville, 
Vic, mabumabu.com.au

O N  T H E  P A S S  •  O N  T H E  P A S S  •  O N  T H E  P A S S

N e w s
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Maserati Levante
They say good things come 
in small packages, but the 
Maserati Levante proves an 
exception to the rule, delivering 
Italian style and craftsmanship 
in one very large, very luxe 
package. Armed with an eight-
speed automatic gearbox and 
V6 engine, the Levante has all 
the power you would expect 
from a Maserati, with room for 
the whole family – and a week’s 
worth of luggage. Packed with 
a raft of clever features, our 
favourite is the self-closing 
boot, for when you’ve got 
your hands full. maserati.com

Ride in style
Head into the great outdoors 

for summer adventures.

MG ZS Essence
Celebrated as one of the 
best value new SUVs in the 
market, the ZS Essence o� ers 
a� ordable style and comfort 
when hitting the road this 
summer. Those wanting to 
beat the tra�  c and head on 
an after-hours road trip will 
appreciate the car’s most 
unique feature: the Stargazer 
roof. The panoramic sunroof 
only adds to the feeling of 
spaciousness, while a large
infotainment display system
will keep everyone entertained
(and the driver on course).
mgmotor.com.au

Land Rover Discovery
Forget pulling levers and
manhandling seats, the Land
Rover Discovery allows you
to reconfigure the seven-seat
cabin with the push of a button,
or even from your smartphone.
With room for a full entourage
of friends and family, the
Discovery promises both
comfort and convenience,
but its real selling points are
its all-terrain capability and
advanced tow assist, which will
e�ectively reverse the car and
trailer for you. landrover.com.au

COMME AS 
YOU ARE
“Comme des Garçons has been a part of Melbourne’s 
fashion landscape since the early 1980s, when it was 
sold here and embraced by women looking for more 
inspiring and empowering fashion options,” says 
Danielle Whitfield, fashion curator at Melbourne’s 
National Gallery of Victoria. The Japanese label is 
the focus of the Collecting Comme exhibition, which 
demonstrates how designer Rei Kawakubo has subverted 
garment shapes and fashion concepts for decades. 
“Season after season, she presents us with something 
new and unexpected,” says Whitfield. 

Collecting Comme is on until 26 July 2020, NGV 
International 180 St Kilda Rd Melbourne Vic ngv.vic.gov.au

David Chang’s Momofuku
Culinary Lab has spent 10 years
nailing its new Seasoned Salts

range. Spicy features mixed
peppers, Savory draws on

mushroom powder, while Tingly
has the buzz of Sichuan pepper.
Australian orders will likely be
available soon. From US$28,

shoppeachykeen.momofuku.com PH
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YOU ARRIVE AS A GUEST.

BECOME A FRIEND

AND RETURN AS FAMILY.

Penthouse Stateroom Attendant

WHERE LUXURY IS  PERSONAL

CRYSTALCRUISES.COM   1300 059 262

OR CONTACT YOUR TRAVEL ADVISOR

©2019 Crystal Cruises, LLC.



Australia’s most trusted 
camera brand*

*Shopper Media Survey July 2019, n=10,735

We take pride in everything we do to make sure you get the most 

from your gear. That’s why we’ve got our Canon Collective, access live 

hands on experiences from a dedicated team of Canon photographers. 

Camera Assist, to teach you the basics, and tips & tutorials to give you 

easy access to all you need to get creating, today.

 

We’re here to support you at every step and help you master your craft, 

and these are just some of the details we don’t compromise on. 

Canon.com.au/whycanon



Whether as a gift or for your home, 
candles will set the festive mood.

New flame

1 Coqui Coqui Flor De Mayo candle, $110, from My Chameleon. 2 Diptyque 
Tubéreuse Rouge candle, $119, from Mecca. 3 Sainte T candle, $69, from 

Maison Balzac. 4 Cire Trudon Ernesto Christmas candle, $449, from Agence 
de Parfum. 5 Byredo Bibliothèque candle, $105, from Mecca. 6 O�cine 

Universelle Buly Scented Matches in Alexandrie, $25, from Mecca.  
7 Diptyque Feu De Bois Gris Candle, $119, from Mecca. Stockists p176.

1

3

2

4

5

6

7

O b j e c t s  o f  d e s i r e
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What did you enjoy eating when you were growing up in Brisbane?
My dad’s chichingas. They’re like a beef skewer with a nutty
dry rub over them. My dad ran a food stall at Woodford Folk
Festival. He made Ghanaian food like black-eyed bean stew,
peanut soup, jollof rice and chichingas. I was bored out of
my brain at a folk festival so they got me through the day.

The dad in your book, Being Black ’n Chicken, & Chips, is a dentist
like your father. Did your dad also tell you to eat cheese after soft
drinks, to protect your teeth? I still get that advice! I’d be getting
ready to go to a party and dad would say, “Now if you have any
fizzy drinks, make sure you have some cheese.” I’m like, “Dad, this
isn’t a wine and Camembert night. This is a high-school party.”

Did this advice inspire you to carry Kraft Singles, like the book’s
protagonist? No, it’s never inspired me to pack cheese. I had the
most amazing cheese at Neal’s Yard in London: the
St Cera. You won’t be able to get it in Australia and
that’s heartbreaking. So I don’t know if I’m gonna
have to block in a trip to London. But dad would
be proud. Maybe I’ll get him to fund it: I’ll say, “It’s
for cheese, Dad! I’m trying to save my teeth!”

Have you had any disastrous comedy gigs? In Hong
Kong, I was MCing two shows at the same time:
running from one act, welcoming the act in the
next room, back and forth. It was like one of those
cartoons where a character goes on a date with two
people at the same time. I did a big callback to a
joke that I said earlier and it was dead silent. Suddenly, it occurred
to me, I didn’t tell that joke in this room before, did I? And it
was my big closer! So I had to explain the joke. Nothing kills a joke
like trying to explain what you were meant to say 20 minutes ago.

On Short Cuts to Glory, you were onscreen with chefs such as
Neil Perry. Do you have any cooking tips from the show? Salt is
a microphone for flavour. If you’ve got an orchestra and you put
microphones in front of each instrument, you can determine how
loud you want each instrument. But if you put one microphone in
front of them, you’re raising the combined sound. Sometimes you
just want to salt the tomatoes, because that amplifies the flavour.

I hear you’re a fan of Japan’s one-person ramen booths? Totally!
Because I like eating noodles in a strange way: I lift them above
my head and let them dangle into my mouth, like a bird being fed
by its mother. I can’t be doing that in a restaurant in Australia.

But in Japan, when the walls are up, and there’s only a curtain
in front of you, then it’s Bird Noodleman all the way!

When you co-hosted Triple J’s Breakfast in 2016, you played
“Breadpool” with Deadpool’s Ryan Reynolds, where you used
baguettes instead of pool cues to sink balls. What was that like?
That was possibly the dumbest idea that Alex Dyson, my co-host,
ever had. But it was an experience: not many people can say they
played “Breadpool” with Ryan Reynolds.

On your show, The Other Guy, one character says she wants to
create a sushi train with sandwiches. Do you think that’s a good
idea? I don’t understand why people don’t take the sushi-train
method and apply it to everything. I’m a sampler. The problem
with a sandwich train is that the name Subway is already taken.

When you were on Triple J, was there an experience
that really stayed with you? Celebrating Mother’s
Day with Alex Dyson. We both lost our mums
when we were very young: Alex was four, I was
12. And sharing those experiences with so many
people was really touching.

Do you find comfort in using humour to talk about
grief? In the book, my character says, “God made
humans with the laugh and cry buttons right next
to each other.” Sometimes people can go from
laughing to crying in a heartbeat. It’s important to
acknowledge both sides of people’s emotive range.

For your Sydney book launch, you handed out chicken and
chips. How did it go? I thought supporting Dave Chappelle at
the Opera House was a big deal. Or being in the new Dora the
Explorer movie. Or having my own TV show. But I was wrong:
having your own food truck, that is the top.

What makes a good chip? Surface area, crunch and seasoning. I’m
all about shoestring fries; I’m not really into beer-battered ones.

Is it true that you’ve written a list of the top 18 ways to prepare
and eat a potato? I have done so, yes. Hot chips with extra salt:
that’s number two. Number one is a bag of salt-and-vinegar
crinkle-cut chips, preferably eaten in bed on a Sunday morning. �

Matt Okine appears in The Other Guy on Stan and Short Cuts
to Glory on ABC iview. His book, Being Black ’n Chicken, & Chips
(Hachette, $29.99, pbk), is out now.

“The problem
with a

sandwich
train is that

the name
Subway is

already taken.”
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Matt Okine
The comedian on Ghanaian street food,  

heartbreaking cheese and solo-ramen booths.

EATING WITH
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I didn’t do a huge amount of travelling
as a kid. I grew up in Hamburg in the
north of Germany. If we went on holiday,
we would always drive. As a family, we
usually visited Italy or Denmark and I
remember driving for hours, sometimes
up to 12, just to get there. We visited
Portugal once, which was definitely one
of my favourite trips. I don’t know what
made it so special for me, but I just
remember feeling so excited by it. Our
car died a few times along the way, which
was entertaining, to say the least. I also
remember having one amazing holiday
in the Czech Republic. It was just after
the wall had come down, so discovering
the east was like discovering a completely
different planet. We weren’t used to
that side. It was all so different.

When I travel nowadays, it’s usually for
work. I do have a place in Spain, which
is my escape. I can go there to rest and
relax. It’s a tiny, remote spot in the
mountains and it’s the perfect place to
balance the intensity of Berlin, which
is where I live now.

The last time I came to Australia to
perform, I travelled with around 50 cases
of music equipment. It had to be shipped
because it’s such precious and heavy
cargo. So when we arrived in Sydney
everything was already there.

I don’t like listening to music while I’m
travelling, and I never watch the films
they show on planes. Being so high up

can play tricks on your mind. I call it
“the emotional plane effect”, where all
your senses are heightened. I don’t want
to be blubbering when I come off the
plane, I want to keep myself together
and be feeling fresh.

I’m inspired by places where I’m separated
from music and instruments, like the
mountains that surround my house in
Spain, or when I’m hiking somewhere
remote. Listening to music affects your
desire to make music. When you’re
surrounded by nature or silence, it makes
music much more fascinating and it
drives you to create. Travelling changes
and inspires you, and all the places I’ve
been to have had an impact on my music,
some directly and some indirectly.

I’m a maniac about getting stopped at
the gates at the airport. I absolutely hate
it, so I try and travel with as little carry-
on as possible. The buzzer has gone off
on me too many times and it’s the most
frustrating thing. I basically only carry
some extra clothes for one day and hardly
any toiletries. I’ve also lost my checked
baggage about 50 or 60 times. It’s always
a nightmare trying to get it back because

Nils Frahm will be touring Australia from
25 November. For more information, see
nilsfrahm.com

Nils
Frahm

The German musician on  
crossing borders, the “emotional 

plane e	ect” and wanderlust.  

TRAVELLING WITH

by the time they send it back I’m usually 
somewhere else.

I’m longing to visit Tasmania. I have this 
strange calling for it. In German, you 
would call this “fernweh” which is almost 
like the opposite of homesickness or 
nostalgia. It’s a longing for places you’ve 
never been to. Tasmania seems magical 
and I can’t wait to go there.

Israel really caught me by surprise. It  
was so strange. Don’t get me wrong, 
travelling there was a great experience  
– the people were so friendly and  
the food was incredible, as was the 
hospitality. But to me, it felt like a  
place of pain. I think the places that 
surprise you are where you form a  
truly meaningful travel experience. �

Just back from…
Düsseldorf.  
That’s where my  
last show was.

Next up... Auckland, 
which is the first  
stop on tour. Then  
to Brisbane. 

H o w  I  t r a v e l
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Every traveller lives for those moments that awaken their
curiosity, be it experiencing the serenity of breathtaking 
landscapes or a true gastronomic journey. 

Travel Associates advisers specialise in creating 
personalised and truly special holiday moments
that stay with you forever. With a network of over
100 locations Australia wide, Travel Associates
brings together the most knowledgeable and
well-travelled advisers across the country.

Let Travel Associates create your next
unforgettable holiday.

EXPERIENCE
THIS MOMENT

travelassociates.com |      13 70 71

Southern Ocean Lodge, Kangaroo Island



For the real deal,
head to Queen Vee’s
in Melbourne, which
serves jerk chicken,

jackfruit or fish
alongside pickled

cucumber and green
tomatoes as well as

grilled pineapple.
Sydney’s Momofuku
Seiobo serves jerk-

chicken skin as
the garnish to its
Caesar salad for
a modern twist.

F i n d
i t

ACCOMPANIMENTS
Side dishes are key
to o�setting the heat
of the Jerk spice
mix. There’s usually
Jamaican bread
known as hard dough,
and festival, a sweet
fried dumpling. Rice
and beans are a
popular choice, too,
while fried plantain,
pineapple or mango
salsa, and lime add
fresh and fragrant
flavours to the plate.

1. MEAT
Chicken is typically used;
however, pork, beef, goat
and fish, or even vegetables
and fruit such as eggplant
or jackfruit, are common
alternatives. Once the meat
is coated with the spice mix,
it’s grilled on the barbecue,
traditionally over burning
wood, for a smoky flavour.

2. SPICE MIX
Jerk seasoning is
made from two
core ingredients:
pimento or allspice,
and Scotch bonnet
chillies for a kick
of heat. Onion,
fresh thyme, salt,
pepper, nutmeg
and cinnamon can
be thrown into the
mix and used as
a dry rub for a
crisp exterior. Or
a marinade of the
jerk seasoning plus
soy sauce, lime
juice and vinegar
produces a juicy,
tangy meat.

U p there with Chinese char siu and South American 
asado, Jamaican jerk is one of the greatest barbecue 
traditions in the world. Meat, usually chicken, is 
liberally rubbed with a hot spice mixture made 

from Scotch bonnet chillies and allspice (sometimes other 
spices) and slow-cooked over glowing coals. The name “jerk”  
is said to have originated from the native Quechua word 
“charqui”, meaning to preserve meat by curing and drying  
– a technique used by Jamaica’s indigenous Arawak people, 
and later developed by African slaves brought to Jamaica.

Chilli, spice and smoke are the essential 
�avours of this classic Jamaican dish.

Jerk chicken

A n a t o m y  o f  a  d i s h
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While almost synonymous with world-class wineries and farm-fresh cuisine, 
there is so much more to South Australia. Home to Australia’s only beach 
bar, surprising undiscovered swimming holes and award-winning luxury 

accommodation, South Australia will really leave you in a State of Wonder.

SUMMER IN THE STATE OF WONDER

THE FRAMES 
On a cliff-top at the gentle river crossing of Paringa in South Australia, 
the Pastiche retreat is true private ultra-luxury.  

3 nights in the Pastiche Retreat

Gourmet breakfast daily 

Private heated pool

Private Gin Masterclass

From $1539* for 3 nights
*Selected travel dates 1 Apr – 30 Sep 20 . Deal 8178037 

SOUTHERN OCEAN LODGE
This celebrated retreat, perched on a rise above Hanson Bay,
takes full advantage of the surrounding nature without disturbing it. 

6 nights in a Flinders Suite

All meals and beverages

$50 Southern Spa treatment voucher*

Island airport transfer

BONUS 1 FREE night – Stay 6, Pay 5

From $6729* for 6 nights 
*Selected travel dates 12 Jan – 31 Mar 20. Deal 8178104

travelassociates.com | 13 70 71

*Travel restrictions & conditions apply. Valid for sale until 26 Feb 20, unless sold out prior. Prices are per person, twin share & subject to availability. Vouchers cannot be combined and must be 
used for individual treatments. Further conditions apply, please ask your travel adviser for more information. Flight Centre Travel Group Limited (ABN 25 003 377 188) trading as Travel Associates. 
ATAS Accreditation No. A10412. TA19089

Speak with an experienced travel adviser today.

VOTED THE BEST RESORT IN AUSTRALIA
by the Condé Nast Traveler’s Readers’ Choice Awards 2019.



2
BONE SUCKIN’

SAUCE THICKER STYLE
Phil Ford fashioned this rich

barbecue sauce back in 1987,
after attempting to recreate

his mother’s traditional recipe.
True to its name Bone Suckin’

Thicker Style is a dense,
southern-style condiment,
with hints of mustard and

apple cider vinegar. With its
sticky texture, it’s a foolproof
marinade for chicken wings.

$16.75 for 454ml.
simonjohnson.com

3
NAPA JACK’S

BAR-B-Q SAUCE
If you’re after a classic,

you needn’t look past this
California-crafted

barbecue sauce. Smoke
packs a powerful punch,
while hints of clove and

tamarind bring complexity
to its flavour. Glaze ribs or
add to beef brisket for a
sticky, caramelised crust.

$17.95 for 437ml.
davidjones.com

5
HORSESHOE

BRAND ORIGINAL
BARBECUE SAUCE

This chutney-like
condiment is not your

average barbecue sauce;
it’s an earthy, umami-rich
sauce, with the addition

of vinegar bringing tangy
after-notes. The combination

of chipotle, cayenne
pepper and salt provides

an extra kick of heat.
$16.95 for 473ml.

thebarbecueco.com.au

4
STONEWALL KITCHEN

HONEY BARBECUE SAUCE
Jonathan King and Jim
Stott began selling their

sauces at a farmers’ market
in Maine more than two

decades ago. Today, their
expansive range includes
this sweet, tomato-based

barbecue sauce. The
honey element here is
a winning combination

with grilled chicken.
$12.95 for 330ml.
davidjones.com

1
BITTON BBQ SAUCE
Bitton are masters of

homemade-style jams,
dressings, dips and spreads,
but their barbecue sauce is

far from traditional. The
addition of chilli, ginger and
citrus bring piquant notes to
this spice-infused dressing,
and make it an ideal match

for barbecue prawns.
$14 for 250ml.

bittongourmet.com.au

Be it marinating, brushing or drizzling,  
these �ve sauces are ready for the grill.

Barbecue sauces

F i v e  o f  a  k i n d
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T O P  O F  T H E  R A N G E .
A L L  O P T I O N S  I N C L U D E D .

$26,990
M G  Z S  E S S E N C E

D R I V E AWAY
N O  M O R E  T O  PAY

$26,990 is the driveaway price for MG ZS Essence MY19 model (as shown) including metallic paint (RRP $500). Available at participating MG dealers. Ends 25/12/19. While stocks last. Not available to fl eet, government or rental buyers, or with 
other offers. ̂ 7 year factory warranty & !7 year roadside assistance T&C’s at www.mgmotor.com.au/warranty. Not available to fl eet, gov’t, rental, hire car or chauffeur buyers. MG Motor Australia reserve the right to change or extend these offers.

Head to mgmotor.com.au



Matured for longer on free range RSPCA Approved 
farms, the full and succulent flavour of Slow Hills 
Chicken is perfect for festive celebrations. 

If you’re whipping up a salad, make it a crunchy 
chicken, lettuce and shallot salad with our delicious 
chicken breasts. When it comes to serving up your 
family feasts, try our amazing chicken thighs – cut 
perfectly for tray-baking and delivering a delightfully 

crispy finish. For a quick roast, casserole or  
one-pot meal, try the flavoursome whole leg 
Maryland. For the big day, nothing else will make 
your Christmas table shine like the juicy, natural 
flavours of our succulent whole chicken. 

May all your meals be merry this Christmas, with 
delicious Slow Hills Chicken.

A SPECIALTY BREED WITH A FULL AND SUCCULENT FLAVOUR

‘TIS THE SEASON 

FOR SLOW HILLS CHICKEN

Available exclusively at



CREATE A SLOW HILLS SPICE-ROASTED CHICKEN THIS CHRISTMAS

Serves 8 | Prep 20 Mins | Cook Time 75 Mins + 15 mins resting time 

Ingredients

80g butter, softened

¼ tsp mixed spice

2 garlic cloves, crushed

1 tbs honey

1 tsp finely grated orange rind

2 Slow Hills RSPCA Approved 
Whole Chickens 1.3kg

1 large orange, cut into wedges

1 red onion, cut into wedges

1 zucchini, thickly sliced

3 bunches Dutch carrots, peeled, or 
600g baby carrots, peeled, halved 
lengthways

1 bunch baby broccoli

Steamed green beans, to serve

¼ cup (35g) chopped hazelnuts

Thyme sprigs, to serve 

Method

1. Preheat oven to 200°C (180°C fan 
forced). Combine the butter, mixed 
spice, garlic, honey and orange rind 
in a bowl. 

2. Spread the butter mixture evenly 
over each chicken and coat all over. 
Divide evenly and place orange 
wedges in the chicken cavities. Use 
kitchen string to tie the legs together. 

3. Place the chickens in a large 
roasting pan. Roast for 55 mins. 
Arrange the onion, zucchini and 
carrots around the chickens in  
the pan and cover with foil if 
necessary, to prevent overbrowning. 
Roast for 10 mins.  

Add the baby broccoli to the pan 
and roast for a further 10 mins or until 
the vegetables are tender and the 
chickens are cooked through.

4. Remove from oven, cover the 
chickens and set aside for 15 mins  
to rest.

5. Place the beans in a serving bowl 
and sprinkle with hazelnut. Sprinkle 
the chickens and vegetables with 
thyme to serve. 



LISA FEATHERBY demysti�es  
a classic Christmas pudding 
accompaniment.



Your base custard can be flavoured with just about anything.
For a traditional Christmas crème anglaise, add a slug of brandy
once the custard has cooled (if you add it too soon, it may split).
Hazelnut liqueur is also lovely. Adding spice will also give it a
really beautiful Christmas flourish – think ground ginger, cloves
or a good grating of nutmeg. A seasonal fruit purée, such as
raspberry or peach, can be stirred through for a lighter finish.
You can also use a golden sugar instead of caster if you want
a deeper, more caramelised flavour.

V a r i a t i o n s o n a c r è m eC old custard at Christmas time is a favourite for  
many of us, whether it be spiked with brandy for  
your Christmas pud, or poured over simply baked 
stone fruit. It’s also great to keep in the fridge ready  

to go. To make a custard, or crème anglaise, as it’s also called,  
the method is quite simple – egg yolks whisked with sugar and 
cooked out with the addition of milk – but some patience is 
required. You need to cook the custard over a low heat with a lot 
of movement to hold the protein together and avoid curdling the 
mixture. Once the custard is made, chilling it quickly to halt the 
cooking process will safeguard that perfectly thick, velvety finish.

Step by step

Tips:
· When whisking eggs yolks and sugar, always have the yolks ready first (as the eggs

will “cook” the sugar) and whisk immediately to combine.
· Constant stirring when cooking the custard is required to prevent curdling. It’s very

important to keep the cooking temperature low to prevent the mixture splitting. Use a
flat-edged wooden spoon when stirring, so you can scrape the base of the saucepan
well to avoid solids sticking. Stir in a figure-of-eight motion to ensure even cooking.

· If your mixture curdles, you can cool it, then blend it with a hand-held blender, but there’s
still a chance it won’t re-emulsify, in which case, you won’t be able to cook it any further.

1 Place a heatproof bowl over
a bowl of ice and set aside.

2 Whisk 8 egg yolks and
150gm caster sugar in

a bowl until thick, pale and
creamy (about 3 minutes). If
you have an electric mixer, beat
with the whisk attachment fitted.

3 Bring 1 litre full-cream milk,
1 split vanilla bean with

seeds scraped and 50gm caster
sugar to a simmer in a large
saucepan over medium heat
until sugar dissolves. Pour hot
milk mixture, in batches, over
yolk mixture, stirring to combine.

2
3

M a s t e r c l a s s

5

4 Return mixture to the
saucepan. If there are

milk solids stuck on the base,
use a clean saucepan (if there
are minimal milk solids, it will be
fine). Scalded milk will taint the
flavour of the custard (see tips).
Stir mixture continuously over
low-medium heat until custard
thickens, reaches 82°C and

coats the back of a wooden
spoon (10-15 minutes; test for
thickness by running your finger
along the spoon; it should leave
a clean line).

5 Immediately pour custard
into prepared bowl to stop

the cooking process, then stir
mixture occasionally until chilled

(30 minutes). If serving custard
warm, very gently reheat it,
stirring continuously to prevent
it from splitting. Custard will
keep refrigerated for 3-4 days. �
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CHAMPAGNE WINE GLASS

6449/28

OAKED CHARDONNAY

6449/97

RIESLING

6449/15

RIEDEL.COM

SETTING THE STANDARD, YET AGAIN.



L et’s start with Elektra’s potato
and tarama snack. A contender
for a place on any best bar-
snack listicle, this two-bite

number sees Royal Blue potatoes cooked
in butter, pressed and then sectioned
into batons that are deep-fried, sprinkled
with salt-and-vinegar powder and topped
with taramasalata, ouzo-washed trout
roe and fresh dill. It’s ridiculously good,
hitting all the right salty, fishy, deep-
fried pleasure spots. It’s also a snapshot
of Elektra’s DNA.

The potato snack is based on a dish
from the dégustation-only menu at
Elektra’s predecessor The Press Club,
George Calombaris’s modern Greek
flagship that closed in June after 12 years,
one of the less-fraught reasons to have
kept Calombaris in the spotlight recently.

At The Press Club, the carb part of
the dish was savoury loukoumades, rather
than the fancy hash brown being dished

up by executive chef Reuben Davis. The
Elektra version not only points to a shift
in direction from Greek to a wider pan-
European approach but also to two
other significant differences: Calombaris
ceding direction of the menu to Davis
and a transformation from slightly
over-thought fine-diner to a more
relaxed and affordable eatery with an
urbane restaurant-bar vibe.

The shift starts with the room.
The Press Club was one of Melbourne’s
most eccentric and glamorous dining
rooms and Elektra has retained its best
features. Most of the curved leather
booths, mirrored surfaces and trippy
brass light fittings remain but the space
has been opened up, losing the dividers
between the booths and adding some
high tables and a bar down one end.
The changes have given Elektra the air
of a retro American hotel lobby bar
and it’s a better room for it.

The room’s looser feel gels with the
menu’s attitude. Davis’s list is a compact
single page that works well whether you’re
here for cocktails and snacks or signed on
for a lengthier, more comprehensive stay.

Soft tacos from La Tortillería in
Kensington are filled with diced and
pickled shiitake, macadamia cream
and a mix of herbs that includes the
delightful citrusy contribution of
sorrel. It’s rounded out by a shaving
of Manchego that adds satisfying salty
weight to the herbal and acid notes.

A stew-like combination of mussels,
harissa, fresh broad beans and chorizo
is served on a square of grilled house-
made sourdough and held in place by
a wrapping of lardo.

The “hot oyster”, a Pacific from
Tasmania that’s been poached in bacon
stock and topped with bacon butter,
oversteps the mark in terms of fattiness
but all is forgiven with the arrival of an
ovation-worthy dish of Milking Yard
chicken livers. The livers are superb, with
a foie gras-like depth of flavour. They’re �

Elektra’s pan-European approach is a shift in the
right direction, writes MICHAEL HARDEN.

Electric feel

Clockwise from  
far left: hot oyster 
with bacon  
butter and grape 
mignonette;  
sous chef Harry 
Corder (left) and 
executive chef 
Reuben Davis; 
treacle tart with 
liquorice sorbet and 
Friends of Punch 
Noble Sémillon- 
Sauvignon Blanc.

M e l b o u r n e  r e v i e w
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CHEEKY LITTLE RASCAL
Former head chef at Doot Doot Doot Elliott 
Pinn is now at Brunswick wine bar, Rascal, 
dishing up big-flavoured, often addictive 
snacks like crab toast with seaweed 
butter, fried chicken with hot sauce and 
caviar (above), and asparagus with 
house-made ’nduja. The drinks list kicks 
goals too, with the cocktail offering 
specialising in refreshing Highballs (try the 
white port, tonic and grapefruit number) 
and interesting wines with a natural bent.  
341 Sydney Rd, Brunswick, (03) 9114 2817

SECOND ACT
The folks behind everyone’s favourite bar,
Neighbourhood Wine, have opened up a
second joint, Old Palm Liquor, this time
in an East Brunswick storefront decked
out in 1970s rumpus-room style. Co-owner
and chef Almay Jordaan has built the
menu around a woodfired grill with dishes
like charred cabbage slaw and grilled
zucchini with cannellini purée, alongside
meatier offerings. Natural wines rule
and there are 12 beers on tap. 133b
Lygon St, Brunswick East, (03) 9380 2132

HELLO, BYRDI
Located in the new Ella food precinct at
Melbourne Central, Byrdi is a new bar by
award-winning bartenders Luke Whearty
and Aki Nishikura. It’s a minimalist space,
all earth-coloured curves and timber.
The cocktails are superb – made with
ingredients such as fermented pear
and smoked Davidson’s plum – as are
in-house ferments made with honeycomb
or mangoes. Limited snacks include
salt-and-vinegar beans and excellent
grilled lettuce hearts. Ella, Melbourne
Central, 211 La Trobe St, Melbourne

AND ALSO…

lightly grilled, tossed in a dressing that
includes brandy, Madeira, ketchup,
mustard and smoked paprika, and served
on a green-peppercorn mayo accompanied
by radicchio, witlof and slices of tangelo.

Another star turn is the butter chicken
vol-au-vent. The casing is from Kate Reid’s
renowned Lune Croissanterie and lives
up to the hype, retaining its flaky integrity
admirably. The butter chicken has a hint
of cashew cream, tandoori-like smokiness
and a good whack of cardamom, and
is served with pickled cucumbers.

More dishes that should be on your
radar: an excellent veal schnitzel with a
tonnato-like sauce topped with parsley,
fried capers and anchovies, and a rich
beautifully syrupy treacle tart served
with a startlingly big-flavoured, yoghurt-
based liquorice sorbet.

Also not to be missed  
are the cocktails. As with the 
food menu, the drinks list 
keeps it brief but deep. There 
are five cocktails, all based on 
familiar drinks. The Elektra 
is a super-clean life-affirming 
elixir of mandarin-infused 
gin stirred with vermouth 
and lemon, while the version 
of the often-maligned Piña 
Colada, the Piña Collins, 
makes it great again with  
a refreshing mix of chilli-
infused rum, falernum, 
coconut and pineapple.

The wine offering is solid.
There are 30 wines by the
glass that run from South
African chenin and skin-
contact pinot gris from

the Mornington Peninsula to Italian
primitivo and McLaren Vale touriga.
And there’s a primo list that’s clearing
out the old cellar with fair prices.

There’s also excellent service and
a kitchen that opens late. Some may
mourn the passing of The Press Club
but with all that’s on offer at Elektra,
they’ll get over it. �

Clockwise from above: Elektra’s
bar; fresh radicchio, chicken

livers and tangelo; Sbagliato (from
left), Cosmonaut and Bedsheet
Companion cocktails; and hash

brown with tarama and trout roe. E l e k t r a
72 Flinders St, Melbourne,

(03) 9677 9677,
elektradiningroom.com.au

Licensed
Open Tue-Sun 5pm-late
Prices Snacks $5-$15, 

entrées $18-$22,  
main courses $25-$39, 

desserts $16-$22
Vegetarian Two  

snacks, two entrées,  
one main course
Noise Civilised

Wheelchair access Yes
Minus No more

drinks trolley
Plus A new unbuttoned
version of an old fave

D e t a i l s

M e l b o u r n e  r e v i e w
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For the

of your life...



A GOURMET TRAVELLER PROMOTION

PLACE: Rhône Alpes, a green and
mountainous region in southeast France. TIME: 
The early 80s. Passionate cheese-lover Jean Claude 
Guilloteau and his wife retreat to a farmhouse to 
experiment on a new approach to cheese, 
combining the dairying tradition of their 
picturesque region with his desire for disruption. 
Through an innovative method, he pioneers a 
luscious and velvety cheese naturally richer in 
proteins and minerals. It sends taste-buds reeling. 

Rivals clamour for his secrets; connoisseurs 
clamour for the cheese itself. He calls it Pavé 
Dauphinois, after the Dauphiné area of its creation. 
To accommodate the skyrocketing demand, he 
opens a dairy in the preserved terroir of the Massif 
du Pilat regional park next to the Rhône river, and 
another nestled in the foothills of the Alps soon 
afterward. Guilloteau knows he has crafted a cheese 
to captivate all of France ... but what about the rest 
of the world? With his new Fromager d’Affi  nois 
(Pronounced Fro-maj-ay Daff -eenwah) – a pun on 
affi  nage, the process of cheese-ripening – he vows 
to fi nd out.

Today, Fromager d’Affi  nois is enjoyed by 
foodies all over the globe. Made in France and 
travelling over land and sea halfway around the 
world and fi nally ending up on your plate in 
Australia, it’s an epic journey and when you taste
it, you’ll see that it’s been worth every second. It’s

Email fromagerdaff inois@calendarcheese.com.au 
for stockists. On instagram or facebook? 
Follow @fromagerdaff inoisaustralia.

the ultimate special treat on any grazing platter — with all of it still 
crafted exclusively in those same two dairies in Rhône Alpes. This 
festive season, compliment the fl agship Fromager d’’Affi  nois double 
cream with the decadent Bleu triple cream, the runny washed rind 
Campagnier and of course Fromager d’Affi  nois truffl  es... a new trifecta 
to impress your friends and spoil your family.

You know Fromager d’Affi  nois as the most 
decadent cheese on the board. But have you heard 

its origin story?

C R È M E  D E 
L A  C R È M E 



Cast off thoughts of wall-to-wall
seafood tanks, fluorescent lights
and late-night indiscretions
from the kitchen staff of your

favourite fine-diner. XOPP does not
offer these. What it does do, though,
is offer a roll-call of Golden Century
classics in among new-wave dishes in
a setting with better design and a little
more wiggle room around the edges.

That’s the pitch anyway. This place
is about a coming together of old and
new say the briefing notes for Kengo
Kuma’s bird’s nest of a building that
houses the restaurant at Darling Square.
And so says XOPP, a second act for a
grand institution 30 years into its lifetime,
led by Billy Wong, the son of Golden
Century’s founders, Linda and Eric Wong.

Does it work? In the design, at least,
they’ve managed to avoid the funereal
quality of the Wine Bank – the team’s
other recent project – choosing to work
with the circular flow of the mezzanine by

XOPP, the next step for Golden Century, strikes a balance
between old and new, writes DAVID MATTHEWS.

Golden child

keeping the sightlines open, and styling
it in a way that happens to match the Nike
Savvas installation that hangs into the food
court below. Glassware and chopsticks are
in shades of orange, bowls and plates in
shades of green, while the ceiling –
mirrored black with inset Chinoiserie
fabric – recalls the panelled floor of the
Millennium Falcon, if only Han Solo had
had a fondness for Schumacher prints.

The food is just as considered, striking
a balance between tradition (aided,
no doubt, by the GC-trained chefs
in the kitchen), and innovation
(realised with the help of Zachary
Ng, a chef honed by years at Sepia).
So it is that the pork ribs served
at the bar are rightly crunchy, and
the crisp-skinned chicken – served
with two sauces – is just that.

Ng’s more ambitious dishes
bring some Western ideas into the
fold – pork cheek on a celeriac
purée topped with mustard seeds,

Clockwise from
top left: pipis
with XO sauce
and vermicelli;
XOPP’s dining
room; seared
scallops with
chilli and
garlic purée,
ham and
prawn floss.

say – but stay true to the principles of
Cantonese cookery, enhancing and
emphasising the natural taste of the
ingredients. Like the cheek, siu mai have
a sweet, clean taste, while chicken-liver
parfait – served with fried bread – is
lifted with Shaoxing. The parfait-in-

a-jar presentation might be
hackneyed, but the flavour isn’t.

Others reach further into
China, but labels aren’t the game
so much as enjoyment. Wong
grew up with the hum of Golden
Century’s dining room as a
soundtrack, and his trick has
been designing a menu informed
by how people actually use the
restaurant, without judgement. �

S y d n e y  r e v i e w
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CIAO, BELLA
Maurice Terzini has embraced fourth-
wave Italian at Ciccia Bella (above),
with a post-Acme Mitch Orr running a
Totti’s-style snack-bread line, followed
by pizzette, pasta and mains. Orr, as Orr
does, slips a drop of dashi in here, a
dusting of kombu in there, but Italy is the
lodestar. A rabbit ragù shows no hint of
dryness; and snacks of bone marrow with
gremolata or tuna with Calabrian chilli and
a touch of soy make clever eating with a
garlic pizza fritta. James Hird’s wine list
celebrates lesser-seen Italian grapes.
75-79 Hall St, Bondi Beach, (02) 8090 6969

GUARDIAN ANGEL
The Dear Sainte Éloise crew have opened
a pasta bar, Ragazzi, in Angel Place. The
pasta is right on, Scott Williams showing
the same form he showed at Bacco with
nicely al dente cavatelli with pipis and
pork, and dainty agnolotti dal plin with
sweet white asparagus. Crumbed goat
chops are crisp and meaty, the snacks
fun, if sometimes clumsy – why so much
butter with the anchovy? – but they’re
minor hiccups, especially when the
trend-driven wine list is so alluring.
3/2-12 Angel Pl, Sydney, (02) 8964 3062

SMALL WONDER
Kazu Nakatani’s most recent restaurant
sat 40 and did good trade in Osaka-style
kushikatsu. His latest project, Osaka Bar,
seats six, and does omakase only. The
move seems to be working. The rice work
is solid, and there are some innovative
flourishes accentuating Australian
seafood: yellowtail tossed with miso and
a basil leaf; King George whiting with
sudachi juice; kingfish with garlic-soy
jelly. Well-priced sake adds to the appeal.
50 Llankelly Pl, Potts Point, (02) 9331 1367

XO P P
The Exchange, mezzanine

level, 1 Little Pier
St, Darling Square,

Haymarket,
(02) 8030 0000,

xopp.com.au
Licensed

Open Lunch Mon-Sun
11.30am-3pm;

dinner Mon-Sun
5pm-10.30pm

Prices Entrées $8-$24,
main courses $16-$88,

desserts $10-$14
Vegetarian Seven

entrées, one main course
Noise Fine, with some

clanking from downstairs
Wheelchair access Yes
Minus Limited fish menu

Plus Seeing the future

D e t a i l sHave yum cha at dinner, he 
says, dunk youtiao in the XO, 
do what you like.

It’s a surprise to see no live 
fish on the menu (it’s lobster, 
crab or pipis), but you’re 
ordering the pipis anyway. This 
is the party piece, the Signature 
Dish That Matters, even. The 
sweet clams are wok-tossed until 
they pop open, sauced in XO, 
then served on fried vermicelli 
(classic) or with savoury 
doughnuts and an extra bowl  
of sauce (less classic). It tastes of 
the sea and garlic and spice and 
funk in the same way it does  
at the original. A dish worth 
naming a restaurant after? Sure. 

Not everything’s a hit; the 
typhoon shelter cauliflower is 
too oily. But the XO prawn  
roll in a fried bun, usually a 
bar-only snack, should be a 
nailed-on main-menu item. 
Ask, and staff might sneak it to your table. 
This kind of adaptability works in their 
favour, because the rest of the service can 
be chaos. It’s improving, and the tone is 
right, but there’s a way to go yet.

Jon Obseiston’s wine list, meanwhile, 
hits familiar notes: large, mostly French or 

local, with an emphasis on 
classic chardonnay, pinot 
and benchmark shiraz. 
Wines made for Golden 
Century – riesling by 
Henschke, chardonnay  
by Tyrrell’s – have been 
designed with matching in 
mind. Loose-leaf tea (an ask, 
rather than offer scenario)
and Tsingtao keep things  
on the straight and narrow. 

Dessert is more a curve. 
There are no watermelon 
slices, but there is a 
watermelon granita served 
over curd. It’s nothing 
special, but it’s fresh and 
playful. The lava custard 
buns riff on the breakfast- 
as-dessert thing, while  
the foaming bubble-tea 
panna cotta hits on an 
enduring classic. 

New spins on classics 
can be fraught, and it was hard to tell 
where XOPP would land. Happily, the 
integral parts are in the right spots, and  
at its best it manages to take those things 
that made the original what it is, but still 
forge an identity of its own. If this is the 
future, the future is golden. �

Clockwise from left:  
Linda, Eric and Billy Wong; 
hiramasa kingfish sashimi 
with doubanjiang and finger 
lime; prawn mantou roll with 
XO mayonnaise and sauce.

AND ALSO…
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THESE VIBRANT 
BLOOD ORANGE 
COCKTAILS WILL 
HAVE EVERYONE 

CELEBRATING THE 
BEST SEASON OF

THE YEAR.

Make up to six cups at a time of your 
favourite icy cocktails with the bright and 
punchy Smeg Dolce & Gabbana Sicily 
Is My Love blender. Adorned with the 
colourful signature Dolce & Gabbana 
decorative Sicilian motif, the blender has 
a powerful motor which uses smooth start 
acceleration to reach your desired speed.
Features stainless steel, removable dual 
blades and three set programs.

CREATE YOUR FAVOURITE 
SUMMER COCKTAILS 
WITH THE STYLISH SMEG 
DOLCE & GABBANA BLENDER 

1

Embellished with illustrations of gold lemons, prickly 
pears and red cherries framed in crocchi, the citrus 
press motifs refl ect the taste of summer, beautiful 
coasts and the landscapes of Southern Italy.

R

en l  er
Celebrate the new season and take your entertaining to the next level with 

kitchen appliances that produce outstanding results every time. 



FRAN ABDALLAOUI
Editor, The Australian
Women's Weekly Food

Learning how to mix great drinks is
fun and it is not difficult. If you're
looking to dive deeper into the
world of the bar you’ll need a few
basic appliances and a handful of
tips and tricks. Perfectly crushed
ice is the basis of great cocktail
making and the stylish Smeg D & G
blender does the job without fuss.
A fast and efficient juicer like the
Smeg D & G makes the freshest
juice as it strains out the seeds
and pith, taking your party-starter
cocktails and mocktails to the
next level. Think of the flavour
combinations you can create and
new drinks you can explore.

Find the recipe at
harveynorman.com.au/recipes

LEFT Smeg Dolce & Gabbana
Blender — Sicily Is My Love,
BLF01DGAU, $899. CURRENT
Smeg Dolce & Gabbana Citrus
Juicer — Sicily Is My Love,
CJF01DGAU, $899.

H A R V E Y N O R M A N . C O M . A U
online | mobile | in store



SARAH MURPHY
Food Editor, Woman’s Day

I’m all about effortless
entertaining in summer —
combining gorgeously fresh
seafood with an easy flavour-
packed marinade before popping
them on the barbecue is my
ultimate stress-free sharing food.
These herb and chilli prawns are
always a winner for my summer
barbecues, but my favourite part
is being able to simply throw all
the ingredients straight into the
Kenwood food processor and
having a perfectly combined
marinade in no time at all. Plus,
if you only want to make a small
batch, using the mini bowl makes
blitzing up smaller quantities the
easiest ever.

Find the recipe at
harveynorman.com.au/recipes

Kenwood Multi Pro
Excel Food Processor,
FPM910, $579.

H A R V E Y N O R M A N . C O M . A U
online | mobile | in store



2
Featuring a generous 4 litre bowl with 
a 2 litre working capacity, 1200W motor 
and grating and slicing discs, there's no 
entertaining challenge too big for this 
top-of-the-range food processor. The 
built-in scales make it easy to measure 
as you go, while the dishwasher-safe 
detachable bowls, parts and stainless 
steel blades make for easy cleaning 
before guests arrive. Also features 
multi speed functionality, multi mill 
attachment, citrus press, dough tool 
and a julienne disc.

THE STREAMLINED MULTI 
PRO EXCEL KENWOOD FOOD 
PROCESSOR WILL BECOME YOUR 
BEST FRIEND IN THE KITCHEN

fresh catch

Make your own barbecue marinades, bread doughs, 
julienned salads, dips, dressings, summer pie pastries and 
fi llings with ease, using this professional food processor 
that o∫ ers over 15 variable preparation methods.

MAKE YOUR 
OWN SALSA 
VERDE FOR 

THE ULTIMATE 
BARBECUE 
STARTER.



sweet ending

3
This year KitchenAid celebrates 100 years
of excellence in kitchens with a stunning
stand mixer finished in Passion Red with a
100-year medallion chrome hub and heart
detail. The Queen of Hearts centenary
branding is not the only thing you'll love.
The mixer comes with KitchenAid's tried
and trusted ability to whisk, mix and
make dough via its powerful motor and
10 speed settings.

CELEBRATE THE END OF THE
YEAR WITH THE SPECIAL
EDITION KITCHENAID 100 YEAR
QUEEN OF HEARTS STAND MIXER

SUCCULENT 
BERRIES LAYERED 

WITH WHIPPED 
CREAM MAKE THIS 

THE PERFECT 
SUMMER STACK.

Whisk summer sweet treats to light and fl u∫ y perfection 
with the KitchenAid´s wire whip. The simple design 
gently incorporates air into eggs, egg whites and cream 
for the ultimate meringue-based summer desserts.  



LISA FEATHERBY
Food Director,
Gourmet Traveller

One of the key components to
a great Eton mess is, of course,
meringue. Meringue is so simple
to make, but having a great mixer
to do the work for you is vital.
Make sure to whisk the egg whites
until all the sugar dissolves, this
ensures the meringue won’t seep
when baked. The other important
element is air; a meringue requires
a balloon whisk to incorporate air
into the mixture. The KitchenAid
mixer ’s whisk is perfect for doing
this. You can then use the machine
to whip your cream to beautiful
soft peaks, saving you the energy
and time of doing it all by hand.

Find the recipe at
harveynorman.com.au/recipes

KitchenAid 100 Year Queen of
Hearts Stand Mixer — Passion
Red, 5KSM180HASD, $1,099.

SHOP ONLINE WITH YOUR LOCAL STORE HN.COM.AU OR CALL 1300 464 278
Harvey Norman® stores are operated by independent franchisees.Advertised prices are valid at NSW stores only. 

Prices may vary between states due to additional freight costs. Promotion ends 31/12/19.
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Words GEORGIE MEREDITH   Photography WILL HORNER     

Styling JERRIE-JOY REDMAN-LLOYD   Styling assistant HARRIET DAVIDSON  



W hether served warm and glazed with a sticky, 
sweet spice mix, or simply sliced with a side of 
relish, ham has long been the crowning glory of 
an Australian Christmas feast – and an essential 

filling for picnic sandwiches in the days following. Choosing the 
right ham is critical: the meat should be tender with a smooth 
texture, while the flavour should be a subtle balance of salt and 
smoke. Typically, hams are injected with brine to ensure an 
even distribution of flavour. This process must be done with 
care, as over-pumping can result in pockets between the meat 
and the skin. Colour plays an important role, too. The meat 
should be an even shade throughout, which indicates that the 
ham has been cured correctly. This year, we asked four experts 
to taste test nine hams from across the country, to crown the 
ultimate Christmas champion. �

Jacqui Challinor 
Head chef, Nomad

Lennox Hastie 
Head chef and owner, Firedoor

Luke Powell 
Head chef and owner, 

LP’s Quality Meats 

 Mitch Edwards  
Marketing & communications  

manager, Australian Pork Limited

T h e
j u d g e s

What makes the 
perfect Christmas 
ham? We asked a 

panel of experts to 
blind-taste test nine 
di�erent hams, and  

the results are in.



FROM: D’ORSOGNA 
STYLE: JARRAH HONEY ½ BONELESS
PICTURED: #7
Mitch: This ham has a great rustic look  
and lots of smokiness to it.
Lennox: It’s a nice, tight leg with a 
consistent and even colour. It definitely 
feels and looks like a premium ham. 
There’s none of that over-pumped look.  
Luke: It has a very even brine and a  
really well balanced flavour.
Lennox: It’s well powdered and consistent.
Jacqui: I think it ticks all the boxes in
terms of smokiness, salt and sweetness.
It has a great texture.

FROM: PREMIER MEATS,
TENTERFIELD, NSW
STYLE: ½ BONELESS
PICTURED: #2
Luke: This one doesn’t have that
classic netting pattern.
Jacqui: It looks unevenly pumped.
Mitch: There’s a bit of discolouration
and inconsistency. It also tastes
quite sweet. I would prefer to have
a bit more salt coming through.
Lennox: It’s pretty tasty. It has a strong
pork flavour and a nice, long finish.
Luke: I actually like it when ham is
a bit sweet. This one is very moist.

“I think there’s  
a great balance  
of saltiness and 

smokiness. It  
packs some  

serious flavour.” 

FROM: WOOLWORTHS
STYLE: FULL BONE-IN
PICTURED: #4
Mitch: The fat is very creamy,
but it looks slightly overcooked
as you get into the centre.
Lennox: It’s definitely got a
nice shape, and the fat looks
smooth and velvety. I don’t
like the flavour though; it
has a powdery finish.
Luke: It is quite dry, but nicely
seasoned. There’s just not
a lot of flavour there.
Jacqui: It has a nice shape
and a solid fat cap. But I agree,
it’s dry and powdery. It’s way
more flavourful in the centre,
but I want more smokiness
and saltiness.

FROM: TAFE NSW GRANVILLE 
MEAT & ALLIED TRADES 
STYLE: 1⁄2 BONE-IN
PICTURED: #5
Lennox: This would’ve been 
a pretty big pig. It looks so 
succulent! But it’s really watery. 
Mitch: It’s a nice looking ham; 
it’s beautifully textured. 
Jacqui: This one is sneaky. It 
looks great when you’re cutting 
into it – really moist – but that’s 
almost detrimental to the taste.  
Luke: You can see that the 
muscles have split from over-
pumping. 
Mitch: The flavour is perfectly 
mild and it tastes consistent.  

G O U R M E T  T R AV E L L E R60

Opposite: Blue plate 
from Studio Enti. 
Bowl (with apples) 
from Splendid  
Wren. All other  
props stylist’s  
own. Stockists p176.



FROM: BAROSSA FINE 
FOODS, SA 
STYLE: FULL BONE-IN
PICTURED: #6 
Luke: It’s a good shape.  
I think it’s been hung in muslin, 
which isn’t very good for 
smoke penetration. 
Mitch: It’s perfect for a 
Christmas table centrepiece.  
Lennox: It’s nice and tight,  
and well-shaped. 
Jacqui: I think it looks great. It’s 
moist and consistent in colour. 
Luke: It has a really strange 
aftertaste, almost a little nutty. 
It’s like it’s been hot-smoked  
or had nitrogen added to it. 
Mitch: It tastes lovely  
upfront but there is an 
unpleasant aftertaste. 
Lennox: The fat is almost  
like plastic, it doesn’t melt. 

F I R S T  P L AC E
From: Noosa Meat Centre, Qld 
Style: Full bone-in 
Price: $13.99 per kg

Pictured: #1
Mitch: This is one sexy beast! 
Lennox: Dark, mysterious, firm and tightly  
structured – it’s absolutely stunning.  
Jacqui: It’s very dramatic, isn’t it? There’s  
a fantastic colour to it. 
Luke: The appearance is great. 
Lennox: It’s very unique in taste. It’s quite  
dense and there’s a really nice salt level to it,  
but it’s also very smoky, maybe overly smoky. 
Jacqui: There’s a great balance of saltiness  
and smokiness. It packs some serious flavour.  
Luke: It doesn’t get any more moisture as you  
cut into the middle so it’s nice and even, and  
there’s a nice amount of seasoning. It’s wicked. 
Mitch: It certainly lives up to its good looks.

S E CO N D  P L AC E
From: Andrew’s Choice, Vic 
Style: Full bone-in 
Price: $21.95 per kg

Pictured: #9
Mitch: This one is beautifully shaped.  
There’s a fantastic, thick layer of buttery fat. 
Lennox: It’s a magnificent leg with loads of fat.  
Jacqui: The fat cap is great, but it’s overcooked. 
Luke: I do really like the flavour – it tastes like
it’s been seasoned with spice.
Jacqui: You can definitely smell the spice.
Mitch: I think it’s beautifully balanced in flavour,
almost perfect, but it’s just a touch overcooked.

TH I R D P L AC E
From: Gri�n & Morris Village
Butchers, Vic

Style: ½ boneless
Price: $30 per kg
Pictured: #3
Lennox: It looks like the muscles have separated.
Mitch: It’s not the prettiest. But it has a really nice
flavour – it’s very well balanced and quite mild.
Luke: Great flavour, and it’s really moist and juicy.
Jacqui: You can see the gaps between the
muscles, but it ticks all the boxes in the taste
department: smoke and saltiness, slightly
sweet and a lovely texture.
Lennox: I do love the texture, it’s nice and tender.
Mitch: It tastes classic. You’re not getting blown
away with salt or smoke, and you can just simply
enjoy the taste.

FROM: BERTOCCHI 
STYLE: 1⁄2 BONE-IN
PICTURED: #8
Jacqui: It looks like a 
supermarket ham. 
Lennox: It’s incredibly  
dense but there’s a nice,  
solid colour to it. 
Luke: It smells really sweet  
and it feels really springy. 
Mitch: It has a mild flavour,  
with quite sweet overtones.  
I like that it’s moist.  
Jacqui: The consistency is 
almost slippery. It’s missing 
that slightly rough, meaty  
ham texture.  
Lennox: It’s really bouncy and  
I find it overly sweet. There’s  
a plastic quality to the fat, too. �
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Brush up
Glaze is essential to the presentation  

(and �avour) of a perfect Christmas ham.  
The fundamentals are simple: sugar for 

sweetness, spices for complexity, and  
a little acidity to balance it all out.

FLAVOUR
FUNDAMENTALS

SWEET
Brown, rapadura and
muscovado sugar,
maple syrup, apricot
jam, marmalade, cola,
dessert wine, Marsala,
honey, kecap manis,
peach nectar

SPICE
Cloves, cinnamon,
star anise, ginger,
fennel seeds, allspice,
cardamom, peppercorn,
smoked paprika

ACID
Apple cider vinegar,
white wine vinegar,
verjuice, pineapple,
lime, orange and apple
juice, rice vinegar

OTHER ADDITIONS
Citrus peel, beer, soy
sauce, sake, fish sauce,
mustard, whisky, bay
leaves, makrut lime
leaves, thyme
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1 
Create a base glaze 
A sweet ingredient is the key 
flavour profile in a glaze. A little 
acid is often used to balance the 
sweetness and thin the glaze. 
When pairing a sweet flavour 
with an acidic flavour, try to keep 
the ingredients complementary.  
For example, for an Asian-style 
glaze, combine kecap manis  
with rice vinegar. A classic  
option might be brown sugar  
and pineapple juice or apple 
cider vinegar, or marmalade  
and orange juice. You’ll need 
about 1½ cups of base glaze  
to coat an average-sized ham. 

2 
Add flavouring 
Certain spices – cloves, 
cinnamon, allspice – will add 
classic Christmas aroma and 
flavour to the base glaze. Use 
cloves for studding over the 
scored ham, or as a flavour 
accent in the glaze itself. A layer 
of savoury flavour can also be  
a nice addition, via ingredients 
such as mustard or soy sauce. 
Add small amounts to your  
base glaze to begin with, one 
teaspoon at a time, building 
gradually until you achieve  
the desired depth of flavour.

3
Cooking
Most glazes are cooked before 
use to dissolve any solid sugars 
and meld the flavours. Bring  
the glaze to a simmer in a 
saucepan over medium heat 
until the mixture is a thin syrupy 
consistency. Because you’re 
building it up on your ham as  
it cooks, it will eventually create 
a lovely caramelised finish.  
Taste the glaze – the sweetness 
should be balanced by the  
acid and, as it reduces with each 
basting, it will become sweeter.  
If your ingredients are punchy 
and in liquid form to begin  
with, you may not need to heat 
the mixture first – just stir to 
combine in a bowl. A fruit juice 
will benefit from a little reduction 
on the stove first, whereas a 
smaller amount of vinegar can 
just be splashed in.

4
Glazing
If you’re happy with the flavour 
of your glaze, then glaze away 
– remove the skin from your  
ham and score the fat – this  
is decorative, but it also helps  
to build nice pockets of crusty 
glaze at the corners of each 
score mark. Heat the ham  
at about 200°C and brush at 
regular intervals for about  
30 minutes. The hotter the  
ham gets as it cooks, the better 
the glaze will start to build  
and caramelise. �

With a few simple steps and 
ingredients, you can customise your 
glaze any way you like. Here’s how:

Glaze Blue plate from 
Studio Enti. Bowl (with 
glaze) from Splendid 
Wren. White plate  
(with aromatics) from 
Mud Australia. All 
other props stylist’s 
own. Stockists p176.



INTRODUCING SLOW HILLS CHICKEN

A SPECIALTY BREED WITH A FULL AND SUCCULENT FLAVOUR

Like a perfectly tender Sunday roast, a little extra time can make all the difference.

Coles is proud to bring you Slow Hills Chicken, a special breed of free range chicken 

which matures for longer on RSPCA Approved farms for a full and succulent flavour. 

Available in specialty cuts such as breast supreme and skin-on thigh fillets. 

Selected stores only. To fnd where you can purchase Slow Hills Chicken, visit coles.com.au/slowhills

Find delicious recipe inspiration like our  

Roast Chicken with Butter and Tarragon 

Stuffng at coles.com.au/slowhills

Product sold uncooked. 

Serving suggestion only.



D E C E M B E R

MIKE MCENEARNEY shares recipes for fresh and fast Christmas dishes.

p69

Grilled prawn, 
watermelon  

and tomato salad

Photography WILL HORNER    Styling OLIVIA BLACKMORE

FAST



1 kg beef flank (1-2 steaks),
at room temperature

2 tbsp finely chopped chives
Small shiso leaves or
shiso cress, to serve

2 tbsp salted baby capers,
washed well
ROSEMARY AND HONEY
VINAIGRETTE

60 ml (¼ cup) mild-flavoured
extra-virgin olive oil

1 tbsp vincotto or
raspberry vinegar

1 tbsp honey
2 tsp soy sauce
2 tsp very finely chopped

rosemary
SICHUAN SALT AND
PEPPER

1 tbsp salt flakes
2 tsp Sichuan pepper

1 Preheat a barbecue,
preferably a natural charcoal
barbecue, to high. For
vinaigrette, warm ingredients,
a pinch of salt flakes and a
grind of white pepper in a small
saucepan over low heat, then
blend with a hand-held blender
(if you don’t have a hand
blender, use a food processor or
a mortar and pestle). Place in a
jar and refrigerate until required.

2 For Sichuan salt and pepper,
dry-roast ingredients in a
saucepan over low heat until
fragrant (3 minutes; see cook’s
notes p176). Blend in a spice
grinder or with a mortar and
pestle until coarse or desired
texture. Sichuan salt and pepper
will keep in an airtight jar for
up to 2 weeks.
3 Brush flank with a little
rosemary vinaigrette, season
to taste with Sichuan salt and
pepper. Grill flank on barbecue
or in a griddle pan over high
heat until cooked to your liking
(4-5 minutes on each side for
medium-rare; If the flank is very
thin, cook for less time on each
side), then rest (10 minutes).
4 To serve, slice flank in thin
slices, spoon over vinaigrette
and scatter with a pinch
of Sichuan salt and pepper
and chives, shiso and
capers. Serve on a board in
the middle of the table for
guests to help themselves.

Beef �ank with rosemary, capers  
and Sichuan pepper SERVES 4

“Beef flank is the ultimate high-speed cut,” says Mike McEnearney.
“Its marbling of fat and thin shape reacts well to a very high heat
so that it can be rested and served rare to medium-rare.”

 1  small head radicchio
 2  small red onions, cut  

into wedges
 8  figs, sliced or quartered 
   Extra-virgin olive oil,  

for drizzling  
 Balsamic vinegar  
(optional), to serve 

 100  gm (1 cup) walnuts
 ¼ bunch mint, leaves  
  picked, to serve
  MAPLE VINAIGRETTE
 1  tbsp raspberry vinegar  

(or to taste; see note)
 1½  tsp maple syrup
 60  ml (¼ cup) extra-virgin  

olive oil

1  Preheat oven to 150°C. For 
vinaigrette, combine vinegar 
and maple syrup and whisk  
until smooth. Whisk in oil until 
emulsified and season to taste. 
2  Separate radicchio into 
leaves and add into a bowl  
with a few pinches of salt and 
toss, then leave in a bowl until 
slightly tender (30 minutes).
3  Season onion with a little  
salt, drizzle with oil and roast  

Fig salad with roast onions, walnuts  
and radicchio SERVES 4

“When figs are at the height of their season, I don’t want to  
do anything but leave them as they are,” says McEnearney. 

in a roasting pan lined with 
baking paper until tender  
(30 minutes). 
4  To serve, toss radicchio  
with a very small amount of 
maple vinaigrette and scatter  
on a serving plate. Toss onions 
in vinaigrette and arrange over 
radicchio. Scatter figs and 
walnuts on top, spoon over 
vinaigrette, top with mint and 
season to taste.
Note To make raspberry vinegar 
takes a week, but it’s worth it if 
you have the time: place 250gm 
bruised raspberries in a non- 
reactive bowl (see cook’s notes 
p176) and toss with 50gm caster 
sugar, crushing raspberries with 
a fork and stirring to dissolve 
sugar. Pour in 250ml apple cider 
vinegar and stir to combine. 
Cover and leave to steep for  
1 week, then strain through 
muslin for 1 hour without forcing 
pulp (reserve pulp for another 
use such as peach Melba, see 
recipe p71). Raspberry vinegar 
will keep in a sealed bottle for 
several months.
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 4 slices sourdough bread
 1  tbsp extra-virgin olive oil, 

plus extra to serve
 4-8  thin slices jamón serrano
 2 garlic cloves, peeled
 2  small ripe tomatoes, halved
   Chilli salt, to serve  

(see recipe p69)
 
1  Preheat a grill pan over high 
heat, or a natural charcoal 
barbecue to high. Brush 
sourdough with oil and grill  
until toasted well and slightly 
charred (2-3 minutes each side). 
Cut garlic cloves in half and  
rub on one side of toast.
2  Rub tomatoes over bread  
so pulp breaks down into the 
bread and season with chilli  
salt to taste. Lay jamón on top, 
drizzle with oil, top with chilli 
salt and serve. �
 

Tomato bread All props stylist’s 
own. Flank Little White Dish plates 
from Elph Store. Knife from Chef 
and the Cook. Linen napkin from 
Papaya. All other props stylist’s 
own. Fig salad Sandy Lockwood 
bowl from Elph Store. Linen napkin 
from Camargue. All other props 
stylist’s own. PREVIOUS PAGE 
Prawn salad Serax forks from  
The Lost and Found Department. 
Splendid Wren platter and ceramic 
teaspoon from Elph Store. Blue 
dish from Studio Enti. All other 
props stylist’s own. Stockists p176.

Tomato and jamón bread   
SERVES 4 AS A SNACK 

“This is a great snack to have with gazpacho,”  
says McEnearney. See gazpacho recipe on p68.



 750 gm ripe tomatoes
 2  red capsicum, diced,  

seeds removed
 ¼  green capsicum, diced, 

seeds removed
 ½  small red onion, diced
 1 Lebanese cucumber, diced, 
  seeds removed
 40  gm crustless sourdough 

bread, diced
 1  small long red chilli,  

diced, seeds removed
 3  tsp cabernet sauvignon   
  vinegar (see note)
 60  ml (1⁄4 cup) extra-virgin  

olive oil, for extra  
for drizzling

   Thinly sliced long red  
chilli or 1 small red chilli, 
bruised to expose seeds

  Basil leaves, to serve

1  Combine tomato, capsicum, 
onion, cucumber, bread, long 
red chilli and vinegar in a large 
bowl, season to taste with salt 
flakes and mix well. Leave to 
marinate for 10 minutes in the 
refrigerator, then blend in a  
food processor or blender until 
very smooth and silky. 
2  Blend mixture with oil with  
a hand-held blender. Adjust  
with more salt if required. 
Refrigerate until chilled. 
3  Divide gazpacho into bowls, 
drizzle with oil, top with chilli 
and basil, season to taste  
with pepper and serve. 
Note Cabernet sauvignon   
vinegar is available from select 
delicatessens. If unavailable, 
substitute red-wine vinegar.

Chilled gazpacho SERVES 4

 
“To make things even more festive, add a slug of  
vodka or gin for a Bloody Miguel!,” says McEnearney. 
“You could even sprinkle some chilli salt on top.”  
See chilli salt recipe on right.

Gazpacho Angela Butler bowls 
from Elph Store. Skimming Stones 

small dish and This is Visser 
cutlery, both from The DEA Store. 

All other props stylist’s own.  
Prawn salad Splendid Wren 

ceramic teaspoon from Elph Store. 
Blue dish from Studio Enti. All other 
props stylist’s own. Stockists p176.
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 500  gm mixed tomatoes 
(preferably heirloom 
varieties)

 500  gm watermelon (1 large 
wedge), skin removed and 
cut into 5cm pieces

 ½  cup (loosely packed) mint
 ½  cup (loosely packed) basil
 50  ml extra-virgin olive oil
   Juice of 1 lime, plus extra 

lime halves to serve
 12  king prawns, peeled,  

tails in tact
 3 tsp extra-virgin olive oil
  CHILLI SALT 
 3  dried long red chillies  

or 3 tsp of chilli flakes
 1½  tbsp salt flakes

Grilled prawn, watermelon  
and tomato salad SERVES 4

 
“I don’t know an Australian Christmas that goes by without prawns,” 
says McEnearney. “They are delicious with chilli salt, paired with the 
sweetness of the watermelon and the intense flavours of tomatoes.”

1  For chilli salt, preheat a grill  
to low. Roast chillies until dark 
red (2 minutes; you can also 
dry-roast in a frying pan over  
low heat, see cook’s notes p176). 
Pulse chilli in a spice grinder or 
pound using a mortar and pestle 
to form fine flakes. Add salt and 
pulse or pound once or twice 
(you can make the chilli salt as 
coarse or as fine as you wish  
– just blend longer for a finer 
finish). Chilli salt makes more 
than you need, but can also be 
used for dishes such as tomato 
bread (see recipe p67).

2 Cut tomatoes into wedges 
and di�erent shapes. Place 
watermelon and tomato in a 
bowl with mint, basil and a 
pinch of chilli salt. Dress with  
oil and lime juice to taste, gently 
toss together and place on a 
serving plate or into a bowl.
3  Preheat a barbecue, 
preferably a natural charcoal 
barbecue, to high. Grill prawns 
for 2 minutes then turn and 
cook for 1 minute until prawns 
just turn white (do not overcook  
or they will go a bit tough).
4  Place grilled prawns on top 
of watermelon and tomato salad 
and top with a drizzle with of  
oil and another pinch or two of 
chilli salt. Serve with lime. �



3-4 firm, floury potatoes (about
500gm), such as King
Edward or Andean Sunrise,
peeled and cut into
2cm pieces

2 small parsnips, cut
into 2cm pieces

1 large carrot, cut into
2cm chunks

1 onion, coarsely chopped
1 garlic clove, crushed

60 ml (1⁄4 cup) olive oil
2 cups (loosely packed)

cavolo nero or other
leafy green, shredded

30 gm (¼ cup) peas
1 tbsp thyme leaves

150 gm roasted meat such
as beef flank, diced

2 spring onions, sliced
Handful of flat-leaf parsley,
thinly sliced

30 gm unsalted butter
(optional; if making patties)
Olive oil, for frying

4 eggs

1 Preheat oven to 250°C.
Boil potato, parsnip and carrot
in salted water until just tender
(15 minutes). Drain well.
2 Meanwhile, place a roasting
pan over medium heat, add
onion, garlic and 20ml oil and
sauté until soft and translucent

(8-10 minutes). Add cavolo nero,
sauté until tender, add peas and
thyme and cook for a further
minute, then remove from pan.
3 Heat remaining oil in roasting
pan. Add drained vegetables
and roast until golden and
crisp (10-14 minutes). Remove
and set aside.
4 Add meat and spring onion
to pan and stir to warm through,
then add reserved vegetables
and most of the parsley and
gently mix together. Season to
taste and follow step 5, or form
into patties. If making patties,
form into 150gm-200gm patties
(you may need to mash
vegetables to form) and heat
a frying pan with butter, add
patties and fry, turning once,
until crisp (6-8 minutes).
5 Heat a frying pan over
medium-high heat and add oil.
Gently crack eggs into a bowl
(do not mix) then pour eggs into
hot pan. Cook until whites are
just set but yolks are still runny
(2-3 minutes), then cut between
each egg and lift out.
6 Place hash on warm plates,
top with a fried egg, scatter
with remaining parsley and
serve immediately.

Hash with a fried egg SERVES 4

“Hash, or bubble and squeak, is all about using up left over meat 
and vegetables from a roast,” says McEnearney. “So if you have  
any of these just mix them all together and proceed from the stage 
where you add the parsley and spring onion. Otherwise, read on.”

Grilled red mullet with Moroccan 
spices SERVES 4 AS AN ENTRÉE OR SHARED DISH 

 
“This red mullet dish is delicious with roast pumpkin, or try teaming 
it with a simple couscous and preserved lemon salad to absorb the 
Moroccan spiced oil and juices from the fish,” says McEnearney.

 8  large red mullets fillets  
(see note) 

   Lemon wedges, for 
squeezing

   Finely chopped flat-leaf 
parsley, to serve

   MOROCCAN SPICED OIL 
 2 tsp cumin seeds
 1  tsp coriander seeds
 1  tsp fennel seeds
 50 ml  extra-virgin olive oil
 1 tbsp lemon juice
 ½ tsp sweet paprika
 ½ tsp ras el hanout (see note)
 ½ tsp ground ginger
 ¼ tsp ground turmeric
 ¼ tsp chilli powder  

1  For Moroccan spiced oil, 
dry-roast cumin, coriander and 
fennel in a saucepan over low 
heat until fragrant (3 minutes), 
then coarsely grind in a spice 
grinder; you don’t want them too 
fine as the crunch is important. 
Tip spices into a jar with 
remaining ingredients and 

season to taste with salt flakes. 
Seal and shake to combine. 
2  Preheat a barbecue, 
preferably natural coal, to high. 
Brush skin-side of fillets with 
spiced oil and grill skin-side 
down until set but a little pink on 
top (2-3 minutes). Remove from 
grill and place skin-side up on a 
platter. Drizzle with a little extra 
spiced oil to taste, squeeze over 
lemon and serve.
Note You can also use whole 
butterflied red mullet; to do  
this, cut fish along backbone  
on both sides to the belly and 
snip the spine at the tail and the 
head and remove the spine and 
any guts. Using scissors, cut  
the head in half so it butterflies 
open and remove the gills.  
Ras el hanout, a mixed spice 
blend, is available from  
select delicatessens and 
Herbie’s Spices.
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 4  perfectly ripe peaches
 200  gm raspberries, crushed 

with 50gm caster sugar and 
1-2 tsp apple cider vinegar 
(or to taste; alternatively 
use leftover raspberry pulp 
from raspberry vinegar, 
see recipe p66)

   Pure icing sugar, to taste
  Vanilla ice-cream, to serve 

1  Cut peaches in half and 
remove the seed, then cut  
into large wedges and place  
on a serving platter. 
2  Taste raspberry pulp and  
if flavour is too sharp, adjust 
with icing sugar to taste  
(pulp should be both sharp  
and sweet). 
3  To serve, spoon raspberry 
vinegar pulp over peaches  
and top with ice-cream. �

Fast peach Melba SERVES 4

 
“Raspberries are at their peak during the festive 
season,” says McEnearney. “Peach Melba is all about 
the balance of sweet peaches, sharp raspberries and 
the creamy ice cream to bring the flavours together.”

Hash Ottinetti pan and This is Visser 
cutlery, both from The DEA Store. 
Blue dish from Studio Enti. Splendid 
Wren ceramic teaspoon from Elph 
Store. All other props stylist’s own. 
Mullet Platter and blue bowl, both 
from Studio Enti. Plate from Heart  
in Ceramics. All other props stylist’s 
own. Peach Melba Large plate from 
Heart in Ceramics. Small bowl from 
Studio Enti. All other props stylist’s 
own. Stockists p176.
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YOUR MOST-VIEWED IGTV
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ONE FRAGRANT CHICKEN,  
GINGER AND EGG NOODLE SOUP 

TWO HONEY, POLENTA AND 
BUTTERMILK-RICOTTA PUDDING 

THREE BEST BARS IN ITALY

FOUR HAIGH’S CHOCOLATE 
FACTORY

FIVE MARGARET FULTON

SIX CRÈME CARAMEL

SEVEN PAVLOVA

EIGHT GOLDEN SYRUP DUMPLINGS

NINE CANNOLI BAR, MELBOURNE

TEN LEMON DELICIOUS PUDDING

MEET THE CHEF: 
IGOR IVANOVIC, IGGY’S BREAD

MEET THE CHEF: 
NEIL PERRY, ROCKPOOL GROUP

MEET THE CHEF: 
TOM HAYNES, BEA

MEET THE CHEF: 
JACI KOLUDROVIC, ICEBERGS GROUP

MEET THE CHEF: 
MARK BEST, FROM NETFLIX’S  
THE FINAL TABLE

ONE AUGUST CHINESE ISSUE

TWO NOVEMBER PARTY ISSUE

THREE MAY ITALIAN ISSUE

THANK YOU TO OUR  

720,633 FOLLOWERS ON 

INSTAGRAM AND FACEBOOK

4 9 3 4

TOTAL NUMBER OF  

ONLINE PAGE VIEWS 

50,177,008



Caitlyn Rees, sommelier
and wine director of Mary's

Group, helps untangle those
wine tongue twisters.

THIS YEAR WE HAD

of you, our readers,
visit our website

O N L I N E1

3

5
7

YOUR MOST-VIEWED TRAVEL STORIES

YOUR MOST-VIEWED RECIPES

TWO THE BEST AUSTRALIAN PINOT 
NOIRS, AS CHOSEN BY SOMMELIERS

THREE KYLIE KWONG TO CLOSE 
BILLY KWONG RESTAURANT

FOUR LEIGH SALES: HOW I EAT

FIVE THE MELBOURNE BAKERY THAT 
PIPES FRESH CANNOLI TO ORDER

SIX ANATOMY OF A DISH: 
VINCISGRASSI

SEVEN ASK MASSIMO BOTTURA: 
WHAT TO DO WITH BALSAMIC 
VINEGAR?

EIGHT WHY KRISTEN ALLAN  
QUIT CHEESEMAKING

NINE CHEFS REVEAL THE WORST 
THING THEY’VE EVER EATEN

ONE TASMANIA’S LATEST (AND MOST STUNNING) HIKING TRAIL

TWO LAP OF LUXURY: THE BEST RESORTS IN BALI

THREE A FOOD LOVER’S GUIDE TO THE BYRON BAY REGION

FOUR SCOTLAND AND ITS WILD HEBRIDEAN ISLANDS

FIVE CATRIONA ROWNTREE: HOW I TRAVEL

ONE PEA AND HAM SOUP 

TWO HOW TO MAKE PANCAKES 

THREE ROASTED CAULIFLOWER 
SALAD

FOUR LEMON TART

FIVE HOW TO MAKE FRESH PASTA

TOP STORIES

23 12,533,519
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The delight is in the detail like never before at our top-flight
restaurants. Chefs are not only busily hand-making one-off
ceramics and even pieces of furniture, but some (Dan Hunter
at Brae) are also growing and milling their own grain. Brae’s
ceramics, meanwhile, are made from dam clay and ash gathered
from its farm. At Attica, the entire kitchen team dropped tools in
March to fashion little ceramic dishes from clay, Instagramming
the results. Earlier this year, while Ben Devlin was tiling,
plastering and making tables for his new restaurant Pipit, he
found time to mill tuna spines to create ash for a glaze for
the restaurant’s bowls. Now that’s commitment to the cause.

COLLAGEN FIX
Would you like a shot of collagen with your next latte? Or a spoonful sprinkled
over your breakfast? Perhaps you’d prefer to ingest the protein – which occurs
naturally in the body and stops our skin sagging over time – pre-mixed as part of
a hazelnut-brownie snack bar from Sydney-based company Chief (pictured). Yes,
the ingredient famous for causing trout pouts is turning up in unexpected places.
At Noosa’s Jungle & Co, a gut-health bar on Queensland’s Sunshine Coast, you can
order a collagen-boosted hot chocolate or co�ee. And at Brisbane’s Wilde Kitchen,
a Newstead paleo grocery and café, you can sip on a banana-crunch collagen
smoothie or dip your spoon into a collagen coconut and lemon panna cotta.

GOODBYE TO BOTTLES
With “sustainable” becoming as important a credential to 

restaurants as “seasonal”, it’s no surprise we’ve seen imported 
bottled mineral water get the fl ick, and fi ltration and carbonation 

systems get the tick. Refi llable still and sparkling bottles are being 
poured by waiters and it’s a win-win situation: less packaging and 
a smaller carbon footprint means a healthier planet, and reduced 
storage or refrigeration equals savings for restaurants. But water 
is not the only beverage being o� ered sans bottle – we’ve started 

seeing wine and kombucha poured straight out of the tap, too.

Boundaries were further 
pushed in 2019, with everything 
from fats gleaned from fi sh 
and lamb, to funky ferments 
and upcycled waste products 
deployed in desserts. The carrot 
fl atbread ice-cream at Gerard’s 
Bistro, Arc’s pig’s-blood laced 
Oreos, and the shiitake soft-
serve à la Amaru (pictured) are 
just a few brave examples. 

SAVOURY 
SWEETS

EXTREME 
RESTAURANTING

PLAYING IT SAFE
Perhaps it’s a sign of the economic times – tightened 

purse strings, higher ingredient prices, ever 
slimmer profi t margins – but restaurant openings, 
particularly in the cutthroat markets of Sydney and 
Melbourne, have leaned towards safe options this 

past year. Mid-priced Italian and French bistros have 
been popping up all over (Frederic, Bar Margaux, 

Agostino, Lagotto, Peppe’s, Alberto’s Lounge, 
Leonardo’s Pizza Palace, Capitano, Ciccia Bella) 
with more on the way, including Chris Lucas’s 

new Melbourne CBD French joint, Batard.

Making ceramics at Brae 
from dam clay. Right: Pipit’s 

handmade ceramics.
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FAUX-REAL
There’s nothing new about
chefs playing with diners’
minds. But did you notice
anything fishy about your

noodles this year? Seafood
surrogates were on high

rotation – why use flour and
water when you can boost

flavour and texture by calling
on the ocean instead? At

Brisbane’s Gauge, ribbons
of cuttlefish were dressed in
a yuzu-spiked mussel cream,

while at Joy, linguine-style
confit squid sat atop a vivid

zucchini purée. At Arc,
squid stood in for short

noodles alongside a pool of
sage-coloured saltbush sauce
and ink. And at Melbourne’s
Lesa, braised arrow squid

in clam sauce arrived
looking like snowy
rice-noodle sheets.

FISH AND BITS
Snacks made from fish swim bladders. Crackers crafted from eyeballs.
2019 may not go down as the year diners said farewell to the fish fillet,
but chefs certainly embraced a fin-to-scale ethos. Setting the standard
is seafood pioneer Josh Niland (pictured) of Saint Peter in Sydney’s
Paddington, who has been delighting diners with everything from silken
coral trout throats to kingfish intestines cut as macaroni. Further north, at
Pipit in Pottsville, Ben Devlin used albacore hearts in a katsuobushi-style
seasoning for squid ragù, turning the tuna-head meat and blood into a
purple-wombok roll canapé, while Alanna Sapwell from Arc in Brisbane
served barbecued squid garnished with wafers made out of squid guts.

     THE 
SOBER 
TAKEOVER 
Some might see it as the end of (civilised) 
days but there’s no denying the zero-
alcohol trend has gone from niche to 
mainstream. The best thing? A whole 
range of options has opened up beyond 
tea and juice matching, with restaurants 
such as Momofuku Seiobo, Lûmé, Vue 
de Monde and Bentley proving there’s 
plenty of life there yet. Also driving the 
booze-free movement are new labels like 
Non (zero-alcohol wine), Brunswick Aces 
(zero-alcohol gin) and Sobah (ditto beer). 
And with mocktails and house-made 
sodas increasingly taking up real estate on 
drinks lists, it seems there’s never been 
a better time to stay clean and serene.

T R E N D S

2019 WAS THE YEAR OF…

COLLAGEN FIXES

PLAYING IT SAFE

FAREWELLING BOTTLES

EXTREME RESTAURANTING

SAVOURY SWEETS

THE SOBER TAKEOVER

FAUX-REAL 

FISH AND BITS

HOT BRANDY

HOT BRANDY 
Until recent times, brandy has been somewhat of a wallfl ower, languishing with a nanna-ish, 

medicinal reputation and a cocktail repertoire (Brandy Alexander, Brandy Crusta) that’s like the 
punchline to a bad joke. But thanks to old- and new-school Australian distillers, brandy has a new 

and improved name – and taste. For quality homegrown brandy keep an eye out for Sullivans Cove, 
Bass & Flinders Distillery, Twenty Third Street Distillery and the new XO range from St Agnes.
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We’ve cooked from some 
great books this year – 
here’s what inspired us 

to tie on the apron.

SOUTH
($85, Artisan Books)
Sean Brock is a leading voice for Southern 
US cooking, and known best for his 
revival of heritage ingredients. If you 
want to cook with fi re, smoke, cast iron 
and cornbread, this is the book for you.
Dishes: Blackberry cobbler; bacon jam!

TU CASA MI CASA
($59.95, Phaidon)
Know your tepache from your tortilla? Enrique 
Olvera of Mexico’s acclaimed Pujol restaurant 
shares recipes from his family (and Mexico 
City’s) kitchen – so much fl avour-packed 
goodness, best enjoyed when shared.
Dishes: Barbacoa; tetelas; churros.

FOOD OF THE ITALIAN SOUTH
($49.99, Penguin Books)
GT contributor and author Katie Parla 
travels from coast to countryside around 
Puglia, Campania and Basilicata in her 
quaint book of regional Southern Italian 
cooking – and it’s one beautiful journey.
Dishes: Cauraro; sesame-nut brittle.

ALPINE COOKING
($79.99, Ten Speed Press)
Alpine cooking defi nitely has its place 
here in Australia, as we know you’d be 
lying if you said you didn’t like fondue. 
Kaiserschmarrn, the Austrian shredded 
pancake, is another great recipe to try.
Dishes: A Proper Bullshot; spinach 
and cheese mezzaluna.

THE WHOLE FISH COOKBOOK
($55, Hardie Grant)
Josh Niland is a wizard of 
head-to-tail fi sh butchery and 
seafood sustainability. If you’d 
like to know how to reverse 
butterfl y, cure or simply cook 
a perfectly dry-aged fi llet of 
fi sh properly, then read on...
Dishes: King George Whiting 
Kiev; fi sh sausage roll.

THE GARDEN CHEF
($59.95, Phaidon)
An ingredient-driven book 
celebrating urban roof gardens, 
backyard veggie patches, farms 
and stunning gardens around 
the globe, plus stories of some 
of the world’s best restaurants. 
Dishes: Elderfl ower fritters 
with honeycomb and salt; 
chewy carrots.

THE BOOK OF ST. JOHN
($59.99, Ebury Press)
Fergus Henderson served 
British cooking to the world 
on a silver platter, with bone 
marrow and parsley salad. 
There’s more o� al and other 
British classics including 
the Christmas pudding 
(see his recipe on p138).
Dishes: Pear and sherry trifl e; 
Welsh rarebit.

THE GAIJIN COOKBOOK
($50.99, Houghton 
Mi¢  in Harcourt)
With Chris Ying as co-author, 
Japanophile and New Yorker 
Ivan Orkin reveals what it’s 
like to be an outsider living in 
Japan. There’s a plethora of 
Japanese recipes he loves 
to cook at home, and at his 
restaurant, Ivan Ramen. We 
loved cooking from this book.
Dishes: Okonomiyaki (savoury 
pancake); oyakodon (chicken 
and egg bowl).
 
ELEVEN MADISON PARK: 
THE NEXT CHAPTER, REVISED
($75, Ten Speed Press)
With recipes straight o�  the 
pass of one of the world’s best 
chefs, Daniel Humm, the highly 
innovative recipes are exquisite, 
and full of EMP theatre.
Dishes: Eggs benedict 
with caviar and asparagus; 
cookies and cream. W
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D i s h e s 
o f  t h e 

y e a r
The editors of the GT 

Restaurant Guide 
enjoyed plates all

around Australia this
year. Here’s what

they’ve loved the most.

POTATO SALAD
Pilot, Ainslie, ACT

Understatement is the word at Pilot.
What’s listed as roast chook turns
out to be the DIY chicken sandwich
of suburban fever dreams, while
the potato salad is anything but
basic. Creamed potato, crisp radish
and celery, a spiral of translucent
green apple, chives. Freshness,
crunch and a whole lot of clever
combined. David Matthews

OYSTER MUSHROOMS
WITH WAKAME SABAYON
Franklin, Hobart, Tas

Oyster mushrooms from Tunnel Hill
are a regular feature on Analiese
Gregory’s menu at Franklin and it’s
easy to see why. Char-grilled and

OOMS WITH WAKAME SABAYON

GREEN APPLE AND ARTICHOKE

BLUE MANNA CRAB TOAST

teamed with a frothy braised
wakame and sabayon, they bring
levels of velvety texture and rich
umami flavour that border on
the sublime. Michael Harden

VENISON TARTARE
WITH FERMENTED
CELERIAC, ROASTED
SESAME AND GARLIC
Joy, Fortitude Valley, Qld

It’s testament to the meticulous
approach taken at this tiny 10-seater
that three types of garlic feature in
its take on venison tartare. Golden,
lightly bitter garlic chips bring bite,
fermented smudges of black garlic
add sweetness and funk, and
delicate society-garlic flowers
ensure everything looks as good

as it tastes. The interplay between
the raw venison, earthy sesame
and translucent, lightly fermented
celeriac confirms this tartare as
a chart topper. Fiona Donnelly

FRESH HOUSE-MADE
NOODLES WITH OFFAL
Super Ling, Carlton, Vic

Michael Li’s lunchtime noodles
are a holy trinity of skill, price
and flavour. The noodles,
laminated for texture and just
$13, are made daily with the
choice of five versions, from
eggplant to o�al. Go the latter
(you choose two from shin, tripe,
ear and tongue), and pair with
a side of Chinese doughnuts.
Michael Harden

FRESH CITRUS AND HONEY 
FRANGIPANE WITH RICOTTA 
AND HIBISCUS LEAF
Pipit, Pottsville, NSW

Ben Devlin’s use of local seafood 
is astute, his work with vegetables 
from Northern Rivers growers 
impressive. But a simple dessert of 
honey frangipane cake cooked to 
order in a skillet is most memorable. 
Served warm with a scoop of ricotta 
and fresh seasonal fruit, it’s the 
rare dessert that combines comfort 
with good sense and confi dence. 
More please. David Matthews 

BLUE MANNA CRAB TOAST
Le Rebelle, Mount Lawley, WA

This two-bite wonder has taken
over my Instagram feed, and for
good reason. The combination
of crabmeat, mayo and pickles on
fat brioche fingers is as gratifying
as it is simple. The perfect spirit
dish for Le Rebelle’s brand of
fun, new-school French.
Max Veenhuyzen

TUNA WITH GREEN APPLE
AND ARTICHOKE
Hentley Farm, Seppeltsfield, SA

At Hentley Farm in the Barossa,
chef Lachlan Colwill achieves an
ideal textural balance with a fatty
cut of tuna belly piqued by rich,
savoury kangaroo garum. Artichoke
purée and crisp fried artichoke
tendrils add warming notes,
with Granny Smith apple shavings
refreshing the mix with bright
acidity. It’s the best twist yet on
a rare tuna dish Colwill has toyed
with for many years. David Sly �

FRESH CITRUS AND HONEY FRANGIPANE

VENSION TARTARE WITH FERMENTED CELERIAC

POTATO SALAD
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S y d n e y
ACME
A restaurant run by a pasta purist 
with a preference for Asian flavours, 
Acme burned bright and fast, with 
Mitch Orr’s creative streak seeing 
him make signatures of Jatz, baloney 
sandwiches and pig’s-head macaroni. 
Find him at Ciccia Bella frying mini 
mortadella calzone, and partner  
Cam Fairbairn at a freshly renovated 
Bathers’ Pavilion at Balmoral Beach. 

EST
When Peter Doyle finished at Est  
last year, Jacob Davey stayed the 
course, but Est’s closure, due at 
Christmas, shows even timeless 
restaurants have an end. A place  
of linen, Champagne trolleys and 
business lunches, Est represented 
unapologetic classicism. Expect  

a renovation of this grand space, 
and a fresh approach with sympathy 
for the spirit of an institution. 

BODEGA
Bodega isn’t gone, rather, reshaped 
and shu�ed into bar-bottle shop 
Wyno. But it was the original that,  
13 years ago, helped usher in a new 
style of dining for the city – loud, 
immediate, snack-sized – and start  
a mini movement that led to Porteño, 
Continental, LP’s, Stanbuli, Bodega 
1904 and Bella Brutta. Bodega is 
dead. Long live Bodega.

BILLY KWONG
The restaurant Kylie Kwong closed 
this year looked very di�erent to the 
one she opened on Crown Street  
in 2000. What started as a modest 
hole in the wall serving modern 
Cantonese food transformed into  

a truly Australian restaurant, tying 
together threads from di�erent 
cultures and grounding them in 
place. All eyes are now on Kwong’s 
next moves.

PAPER BIRD
In Moon Park, Sydney mourned the 
closure of one restaurant run by Ben 
Sears, Eun Hee An and Ned Brooks. 
With Paper Bird, it mourns another. 
One that extended the brief to all day 
and to dishes outside the Korean 
grounding. Here’s hoping they, and 
their shrimp-brined fried chicken, 
make another comeback. 

OSCILLATE WILDLY
When it closed in August, Oscillate 
had been serving Newtown for  
15 years, with Karl Firla on board  
for 10 of them. No mean feat. Fans 
will remember a place where the 
talent was deep (the seeds of 
Sixpenny were sowed at Oscillate), 
the menus clever, the value high  
and the ethic strong. Expect a return. 

LONGRAIN
Opened in 1999 by Sam Christie and 
Martin Boetz, Longrain set the tone 
for dining as a night out, with loud 
music, low lights, exciting cocktails, 
and fragrant, refined food. O�shoots 
in Melbourne and Tokyo speak to  
a lasting influence, as do the chefs 
who graced the kitchen, including 
Dan Hong and Louis Tikaram. 
Christie, meanwhile, is on the 
look-out for new sites. 

THE BRIDGE ROOM
Ross and Sunny Lusted made their 
name with a commitment to fine 
produce enhanced by sure technique 
and a personal, exacting approach  
to aesthetics. Diners will remember 
CBD dining at its best, with food  
that set its own agenda rather  
than blindly following fashion.  
Expect a new venture in 2021.

C hange is afoot. It’s not so much the death of fine dining as a cosmic shift. 
Starched tablecloths and stiff service do not a fine-diner make, but this 
year has seen some of the longstanding restaurants that traded in the more 
traditional trappings of dining close doors. What’s particularly striking 

about 2019 is how many of them had clocked up 10, 15 or even 20 years – seminal 
venues that were standard bearers of Australian dining from the early 2000s or even 
earlier. Among them was a smattering of ambitious restaurants from younger chefs 
and operators that may not have run as long, but whose significance will ripple long 
into the future. The good news? The next project is always just around the corner.

S o  l o n g ,
         f a r e w e l l
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P e r t h
CO-OP DINING
This innovative, local produce- 
driven East Perth fine-diner from 
husband-and-wife team Kelly and 
Kiren Mainwaring closed in June, 
citing financial pressures. We’ll  
miss the attention to detail, the 
careful sourcing of biodynamic  
and organic ingredients and, of 
course, the kombucha icy-poles.

A d e l a i d e
BAR MALLOZZI
Jock Zonfrillo (Orana) closed his 
Rundle Street wine and snack bar 
seven months after it opened. The 
combination of spuntini and an 
Italian-leaning drinks list from the 
Orana sommelier didn’t fly, but 
Zonfrillo’s fine diner (recently in 
pop-up mode in Sydney) and Bistro 
Blackwood continue to draw crowds.

B r i s b a n e
ARIA BRISBANE
Matt Moran’s Brisbane outpost 
closed in June, a victim of the current 
juggernaut that is redevelopment  
in the Queensland capital. The 
building housing the restaurant will 
be demolished as part of the Eagle 
Street Pier precinct development, 
which will include two towers and 
additional riverfront space. �

M e l b o u r n e
ESP & SAINT CRISPIN
Scott Pickett has re-purposed two  
of most high-profile restaurants  
this year, replacing his acclaimed  
fine-diner Esp with an expanded 
version of his bistro The Estelle  
and flipping his mod-Oz diner for  
the Italian-accented Lupo.

THE MAYFAIR
The late-night NY-style, jazz-tinged 
o�ering from David Mackintosh  
and Joe Jones never really took  
o�, despite a strong menu of bistro 
classics (RIP spanner-crab crumpet) 
and reliably superb cocktails from 
Jones. Matt Wilkinson’s Pope Joan 
has filled the void.

LONG CHIM MELBOURNE
The casino outpost of David 
Thompson’s Bangkok street-food 
mini chain closed in July, following  
a mutual decision between Long 
Chim and Crown that it was time  
for a parting of the ways. The 
replacement? A Thai restaurant 
called Ging Thai. 

THE PRESS CLUB
George Calombaris’s rough year 
included the closing down of his 
fine-diner The Press Club after  
12 years. The space has morphed 
into Elektra, with ex-Press Club  
exec chef Reuben Davis dishing  
up sophisticated pan-Mediterranean 
food alongside amped-up wine  
and cocktail lists.

RAMBLR 
Nick Stanton’s always-interesting 
Chapel Street diner closed in March, 
its demise fuelled in part by the 
success of Leonardo’s Pizza Palace 
in Carlton that was keeping him away 
from the Ramblr kitchen. It’s been 
replaced by a Leonardo’s spin-o�, 
Leo’s by the Slice.

RESTAURANT SHIK
The very talented Peter Jo closed  
his first stand-alone restaurant in 
April when, despite great reviews 

and word-of-mouth, his “old-world 
Korean” restaurant failed to gain 
traction. The good news is that  
Jo is planning another venture.

ROCKWELL AND SONS
One of Melbourne’s original 
American-style diner food joints 
closed in June with the owners  
(who also have Bar Liberty and 
Capitano) deciding it was time  
for a change. Rockwell has been 
replaced by Falco Bakery.

SARTI
Long-time CBD Italian fave Sarti  
was retired in August by owner  
Joe Mammone, who decided it  
was time for a refresh. It has been 
replaced by Marameo, a more 
relaxed, but still Italian-accented, 
joint with a focus on flexibility.

WOODLAND HOUSE
Ambitious, detail-orientated and 
decidedly old-school fine-diner 
Woodland House called it a day  
in July with owner-chefs Hayden 
McFarland and Thomas Woods  
citing a tightening corporate dollar 
as a key to the restaurant’s demise.



I n M e m o r i a m

O n numbers alone, Margaret 
Fulton had a brilliant career. 
Her 25 cookbooks sold 
more than four-million 

copies, including 1.5 million of The 
Margaret Fulton Cookbook alone. She had 
decades-long stints as a food columnist, 
at Woman’s Day and then New Idea, where 
her columns reached a million readers 
every week. She was a constant on 
television and garnered a Medal of the 
Order of Australia, a postage stamp with 
her face on it, and a musical based on her
life. Fulton was a culinary superstar –
Australia’s first – but her influence on
the country’s eating culture was more
profound than mere celebrity.

Fulton was a trailblazer. She was
a single mother pursuing a career in
the 1950s. In her first food-related
job – cookery teacher at the Australian
Gas Light Company – she instigated
Australia’s first cooking classes for the
visually impaired. For a time she lived on
the Hawkesbury River with her sister and
brother-in-law, where, short of cash, they
grew their own vegetables, bred ducks,

pulled prawns and oysters from the river 
and foraged for produce such as wild 
asparagus. She was a staunch advocate 
for fresh and local ingredients throughout 
her career and decades before “seasonal 
and regional” became a mantra.

She hitchhiked to Sydney for her job 
at the homewares department at David 
Jones, a job she then parlayed into her 
first writing gig, a cookery column for 
Woman magazine, while 
also completing a 
professional cookery
course. She was
headhunted by an
advertising company
and became one of
Australia’s first female
ad executives working in
the freshly minted medium of television.

In 1960, Fulton was made food editor
of Woman’s Day, a job that involved her
jetting across the world to gather recipes
and ideas, and reimagining them for
Australian home cooks. When asked for
a feature on 365 ways to cook mincemeat,
she included the spices and flavours of

Lebanon and Mexico. She introduced 
her readers to spaghetti, olive oil, 
chicken chow mein, paella and sukiyaki. 
She explained how to use chopsticks. 
Her explanation and exploration of 
different cultures through food at a time 
when Australia was becoming a truly 
multicultural nation was an undeniably 
helpful part of the experiment.

Fulton’s superpower was being able 
to instil confidence in even the most 
nervous novice cook and she did this 
by ensuring that every single one of the 
thousands of recipes she wrote over the 
years worked – every time. Her recipes 
never skipped steps or presumed prior 
knowledge. People trusted her and they 
liked her. Fulton’s cookery writing was 
the first in Australia to add elements 
of memoir and autobiography to recipes. 
She’d write about her mother’s influence, 
family life, searching for ingredients, even 
cooking mishaps. “I’m just like you,” was 
her message. “If I can do it, so can you.”

The popularity of her approach 
was perhaps best vindicated with the 
publication of The Margaret Fulton 
Cookbook in 1968. A first print run of 
10,000 was discussed, but pre-sales saw 
that bumped to 30,000. When that 
sold out, the first of many reprints was 
commissioned. The influence of the book 
on the following decades of food culture 
in Australia is immense, particularly 
when the people who subsequently 
helped shape Australia’s food culture 
– Stephanie Alexander, Maggie Beer, 
Neil Perry, Kylie Kwong, Donna Hay, 
Gabriel Gaté among them – all cite 
Fulton as an inspiration. And it’s still in 

print, 19 reprints and 
1.5-million copies later.

In later life, Fulton
continued to advocate
for causes she was
passionate about
– she worked with
Greenpeace on their
anti-genetically modified

food campaign – and to keep the cooking
grounded in practicality and reality,
not in frivolous celebrity.

The blanket coverage of Margaret
Fulton’s death in July this year is proof
of her influence. The Australian food
scene would not have been the same
without her. �

“I’m just like you,”
was her message.

“If I can do it,
so can you.”

MARGARET FULTON OAM, 1924-2019
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From battling illness and drought to  
opening and closing restaurants, we  

talk to key industry players about  
their year. Here, they re�ect on 2019  

and their hopes for the future.

T h e 

ye a r      

t h a t 

w a s
Words LARISSA DUBECKI,  

JOANNA HUNKIN &  

DAVID MATTHEWS



When the time came, the conversation was simple.
At the start of the year, Cam Fairbairn and Mitch
Orr stopped, and asked each other, “Do we want
to keep doing this?”

“This” was Acme, the Asian-inflected, not-Italian
pasta restaurant in Rushcutters Bay that helped usher
in a new blueprint for Sydney dining. A place that made
haute bar snacks of devon sandwiches and star turns
of Jatz and pig’s-head macaroni and backed it up with
a service style that was fresh and refreshing all at once.

In closing, Orr (food) and Fairbairn (floor) were
recognising that the lows had come to outweigh
the highs. Come July, they were ready to turn out
the lights. When they did, it was after a flood of
bookings that saw them do it with a bang. When
Fairbairn looks back now, it’s with pride on where
Acme sits in the city’s eating and drinking history.

“You lose some perspective when you’re in the
day to day, so at the end it was nice to realise what
an impact Acme had,” he says. “When we opened
in 2014 no one was really doing pasta at a starred-
restaurant level. It was always three stars, or Bar
Reggio. And no one was really doing the kind of
laid-back, friendly, casual-but-professional service
we did either. I think there were a lot of things
Acme influenced in a positive way.”

Practically, closing was simple. They made the call,
they told the staff, then they squeezed as many people
in as possible so everyone could have a last experience.
What stood out in those final weeks, Fairbairn says,
was the support from the locals, and the personal
stories – people who might have had their first date
at Acme who were coming back as married couples.

Rather than be bitter that the support wasn’t
always there, Fairbairn is philosophical. “Acme went
through the highest of highs and the lowest of lows,
but a lot of businesses just peter out. That wasn’t
lost on me or on Mitch,” he says. “And for us it was
also very much the beginning of a new chapter.”

For Fairbairn, that chapter is Bathers’ Pavilion.
He’d heard they were doing a refresh, and when
Acme shut, took a closer look. A half-hour meeting
became three hours, one where they talked through
the project – bistro, restaurant, lounge, kiosk, and
the terrace where you can drink Champagne, eat
oysters and watch the world go by – and the vision
for the next 20 years. “The idea is getting Bathers
ready for the next generation.”

Fairbairn spent time at Balmoral as a kid, but
hadn’t been back in 15 years. Bathers was there
then, too. In many ways, that was the appeal. “In
hospitality, it’s pretty rare that a business sticks around
longer than five years, so to be part of something that’s
been here so long, and has a commitment to be here
for another 20 years is pretty awesome,” he says. “If
I think about it, the main correlation between what
I’ve done in the past and now is that Acme was always
an integral part of the community. And Bathers is
such an integral part of Mosman and of Sydney.”

2019 will stick in Fairbairn’s mind as a turning
point. Maybe he’d do a couple of things differently,
but he’s thankful. “We went through some rough
times, and it’s tough losing a business, but I wouldn’t
change the experiences. It’s made me who I am,”
he says. “Also, it’s really, really nice to be down here
working near the ocean.”

“We went through some tough  
times, but I wouldn’t change the  
experiences. It’s made me who I am.”
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This time last year, Tania Houghton was immersed 
in the chaos of running a new business and juggling 
life with a toddler. 

She had just opened the Newtown pizzeria  
Bella Brutta with her partner Luke Powell and the 
couple were both clocking 90-hour weeks as they 
knuckled down to make their new business a success, 
alongside their other restaurant, LP’s Quality Meats  
in Chippendale.

2019 was set to bring another year of hustle  
and bustle until Houghton discovered something  
that brought her world to a standstill. 

“I went to my doctor on the 4th of January to get  
a check-up... my doctor found three lumps,” she says. 

Her doctor told her not to worry, but with a  
history of breast cancer in the family, Houghton  
wasn’t taking any chances. After an ultrasound she 
was recalled to her doctor’s surgery to receive some 
earth-shattering news. 

“Hearing that it was cancer was absolutely 
terrifying. My ears started ringing and I remember just 
feeling like I couldn’t breathe. My cheeks went numb.”

Houghton was sent straight to the hospital, where 
she would begin a series of aggressive treatments 
including five months of chemotherapy, a double 
mastectomy and five weeks of radiography. 

“I was told I had a choice in treatment but really  
I had no choice at all if I wanted to give it another  
50 years,” she says. “It seemed like a small price to  
pay for the privilege of watching my son grow up.”

The impact of 2019 has been profound. But as  
the year draws to a close, Houghton has finally had a 
chance to absorb all that’s happened and realised that  
it has been a major turning point for her family. 

“Having my mortality questioned at 31 has  
made me think about what’s important,” she says.  
“It sounds like a cliché but I feel lucky that cancer  
has so forcefully made us reconsider our options  
before Frank was too old and we’d missed his  
youth being too focused on work.”

One of her biggest challenges has been managing 
her illness while parenting three-year-old Frank. 

“Dealing with the debilitating side effects of chemo 
– lack of energy, physical differences, being admitted  
to hospital with infections. These are all things that are 
hard enough without throwing a toddler into the mix.

“I struggled with the heaviness of knowing that this 
cancer was going to affect him in ways we will never 
know… He is smart and understands far more than  
we give him credit for so it was very much a challenge 
to keep him informed in a way that he could cope.”

Friends, family and the community have been 
essential to helping Houghton cope, in particular 
Powell, who she describes as “the most consistent  
and level-headed person I have ever met”. Her sisters, 
parents and business partners also rallied around her, 
along with friends who shaved their heads in solidarity. 

“Having my mortality questioned  
at 31 has made me think  
about what’s important.”

“From the moment we told everyone what was 
happening, it has been nothing short of incredible to 
see how people have stepped up and taken on huge 
responsibility without being asked,” she says. “It’s 
shown me the strength of community and just how 
important it is.”

In return, Houghton has come to realise she owes  
it to other women to share her story. “I would be doing 
a disservice to so many other women to stay quiet. This 
disease is most preventable if caught early and in a lot  
of cases, by the time a lump is present, the cancer has 
already been present in your body for up to five years.” 
Her message to women: check yourself regularly. 

Now, even as Houghton farewells the most 
challenging year of her life, battered and bruised,  
she remains optimistic. “I feel excited about 2020,” 
she says. “There are a couple more hurdles to go  
with treatment but I’m positive it’s under control  
now and we can start living a life that isn’t based  
on how sick I feel today.”

She’s looking forward to getting back on the  
floor at both restaurants; to being a mum and partner 
and not just a patient. And whatever next year brings,  
she will embrace it with a new outlook. 

“As I was struggling to come to terms with my 
diagnosis, my surgeon said: ‘you could walk out onto 
the street now and get hit by a car. This is just another 
near miss.’ This is how I hope to approach life now. 
With lightness. And a lot more of the people I love.” � 
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McCormack and Josh Lewis have just had.  
The owners of Fleet, the restaurant that put the 

northern New South Wales coastal town of Brunswick 
Heads (population 1737) on the map, have spent the  
past 12 months nurturing recent additions Ethel Food 
Store and Mexican cantina La Casita while keeping  
Fleet riding its wave of critical acclaim.

On top of that you can add the fact that the local 
population rose to 1738 in April with the arrival of 
daughter Isla. 

“It does tend to be all or nothing with us,” says 
McCormack. “I’ve had my highest highs and my  
lowest lows this year. I probably wouldn’t recommend 
to anyone to open another two businesses when you  
have one that already takes up all your time, and  
then throw a baby into the mix.”

Their first child announced herself during 
renovations on the dilapidated Gringo’s Fresh Mex  
site late last year. “We were busy fixing it up and I  
just thought, ‘Why am I so tired?’ I’d been told I 
couldn’t conceive naturally and we were looking at  
IVF so it was a real shock. A happy shock, though.”

Stepping away from the day-to-day operation  
of Fleet has been something of a reckoning for 
McCormack, who ran the envelope-sized 14-seater  
as an integral part of the three-person team with Lewis 
on the pans and Rob Mudge on the drinks. Going 
from working full-time on the floor to staying at home 
with a colicky, unsettled baby was a period of radical 
adjustment. Deep in the trenches with a newborn  
baby feeding around the clock every 45 minutes for the 
first 10 weeks saw her entirely miss the month of May. 
“I thought it was May 1st and Josh said, no babe, it’s 
June. The whole month just disappeared in a haze.”

The first few times she visited Fleet, baby in  
tow, it was confronting to see someone else in her 
habitual role. 

“I didn’t realise how much my sense of identity  
was tied up in the restaurant until I left, and Josh 
struggled with it as well. I’m okay with it now. We go  
in every day just to see him. I wish I could clone him.”  

The duo deserves to spend 2020 sipping tea with 
their feet up, but augurs aren’t exactly promising. 
They’re in the process of turning the space next  
door to Fleet into their next project: a wine bar  
with snacks, which they hope to open by mid-2020. 

“It will definitely be nice and small again;  
we love a three-person team,” says McCormack. 

“It wasn’t part of our larger plan but when the 
opportunity came up, we just couldn’t not do it –  
but that’s what we always say. I was thinking recently 
that I’d love a bit of calm in 2020 but I’ve got to  
be realistic. It’s probably not going to happen.” 

It’s not uncommon for the arrival of a baby to  
usher in a period of reflection. For McCormack,  
it’s given her a new zeal for the industry.   

“So often during my pregnancy people would  
say that a baby puts life and work into perspective. 
And it has, but not in the way I imagine they meant. 
For me it has magnified everything. Some things  
do seem less important. The washing can wait! But  
more than anything I want to create a life for my 
daughter and our family. I want to be a role model 
for her. It’s given me renewed drive to be the very 
best that we can be in our industry.” 



When Matt Moran first opened Aria in 1999, he 
never imagined it would still be open for business  
20 years later. That’s just not how you think when 
you’re young, he says. 

But while Aria celebrated its 20th birthday this year, 
Moran marked a more personal milestone: he turned  
50. And in the process, he came to a few key realisations. 

The first was that he is no longer the young chef  
in town, he says, laughing. “I was always the young 
one,” he says. “I was always the baby who looked  
up to Neil [Perry] and all those guys.” 

What that means, he explains, is that he feels a 
responsibility to help lead the industry and champion 
new talent. When it came time to celebrate Aria’s 
anniversary in October, he hosted an intimate  
dinner in the harbourside dining room, inviting  
some of the industry’s youngest rising stars.

“I did that for a reason,” he says. “We are a small 
industry that sometimes cops a lot of flak and we have  
to be strong and united. It’s up to people like Neil and 
Pete Gilmore and myself, the guys who’ve been around 
for a long time, to embody that. It’s really important.”

But 2019 hasn’t all been Champagne and 
celebrations. In May, Moran and his co-owner Bruce 
Solomon announced they were closing Aria Brisbane, 
after 10 years of acclaimed service.

“The lease was up. The place is a development  
site. They were offering tenure, but not enough  
to renovate it.”

Moran admits the closure was a sad chapter of  
2019 but is adamant it was the right decision. 

“I renovated [Aria Sydney] three years ago and 
gutted it. I took every tile, every tap out of the place 
and redid it all. Even though the food in Brisbane was 
up to standard, it just felt as though the space needed 
work and money, and I just wasn’t prepared to spend 
that on other people’s buildings. It was time to go.”

Closing the Brisbane site helped Moran to clarify 
his vision for Aria in Sydney, deciding to make the  
fine-diner a solo star. 

“We’re here for a long time. We’re very lucky  
to be able to do that. Aria’s the flagship and always  
will be. I’ll probably never open another Aria.”

Like most people, Moran found that turning  
50 came with its fair share of introspection. 

“I had an ambition five years ago to open 100 
restaurants. I think that’s changed. I’ve got kids.  
Not that I’m taking it easy because I’ll never take  
it easy, but my son’s finishing his HSC this year.  
He’s going to Melbourne. The thought of my son 
leaving home… Fuck! You know?”

He also decided it was time to give more time and 
energy to supporting others, intensifying his efforts  
to support struggling farmers. As a fourth-generation 
farmer, Moran has long been a passionate advocate  
for farmers and producers, highlighting their stories  
in the TV series Paddock to Plate. 

But as drought continues to ravage the country, 
Moran has teamed up with the global social enterprise 
Thankful to launch the Thankful4Farmers campaign, 
which raises funds and support for farmers in need. 

“Being a farmer and knowing how hard it is,  
and the disconnect between city and country…  
They’re doing it really tough,” he says. “There’s  
40 per cent more chance of killing yourself if you’re  
a farmer. It’s unbelievable.”

Moran launched the initiative in October,  
calling on other chefs to help support the cause. 

“We’ve spent about a year on it now and it’s all 
coming together,” he says. “It’s just been beautiful.  
It’s not about me, it’s all about the farmers. I don’t  
care who comes on board as long as they help.” �

“We are a small industry that 
cops a lot of flak and we have  

to be strong and united.”
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BONUS
PREMIUM WINE OFFER*

Purchase a qualifying Fisher & Paykel Refrigerator from a participating retailer 

between 1 October 2019 – 31 December 2019 to be eligible to receive 

12 bottles of premium wine worth over $300RRP.*

*T&Cs apply. You must be aged 18 years and over to enter this promotion. Promotional period 01.10.19 - 31.12.19. Online redemption only by 11:59pm (AEDT) on 31.03.20. 
To claim and for full Terms & Conditions, visit promotions.fisherpaykel.com/au/.



’Tis the season for giving. From the food 
lovers to the thrill-seekers, our Christmas  

gift guide covers all your loved ones.

W I S H  L I S T

 Styling HANNAH BLACKMORE & LAURA JACOBS

 Photography 

WILL HORNER   



Clockwise from top left: Lazo mini bag, $2700, from Loewe. Perrier-Jouët Grand Brut NV Champagne, $72.21, from Vintage Cellars. Hydrating  
Rose Duo, $64, from Jurlique. By Terry Starlight Rose Beauty Cracker, $56, from Mecca. Bold Collection Bon Bon, $19, from Ella Baché. Laura Mercier 
Paint with Light Golden Face Illuminator Trio, $80, from Mecca. Nars Hyped Eyeshadow Palette, $90, from Mecca. The Touch Iron, $285, from Cloud 
Nine. Karen Murrell Natural Lipstick, $29.95, and Natural Lip Pencil, $24.95, both from David Jones. Take Home Kit No 4 Bond Maintenance Shampoo 
and No 5 Bond Maintenance Conditioner, $87.45 for set, from Olaplex. Eve Lom Rescue Ritual Gift Set, $148, from Mecca. Verso Super Serum Series, 
$260, from Mecca. Stockists p176.

B e a u t y  q u e e n
Spoil family and friends with our pick of  

must-have items for the beauty kit and beyond.



G o u r m e t  t r a v e l l e r
Food lovers are sure to want one (or more) of these gadgets  

and accoutrements under the tree this Christmas.

Clockwise from top left: Australian Christmas Gin, $100, from Four Pillars. Downtime: Deliciousness at Home by Nadine Levy Redzepi (Penguin, 
hbk), $55, from Dymocks. Border Co large wooden spoon, $175, from Jam Factory. Mazzer Lux D co�ee grinder, $1485, and Linea Mini co�ee machine, 
$5990, both from La Marzocco Home. Marion Vineyard Grenache Shiraz, $35, from Patritti. Linen tea towel, $22, from In Bed Store. Ham Glaze, $14,  
and Brandied Cumquats, $14, both from Meatsmith. Ceramic fish platter, $59, from Alex and Trahanas. Mushroom brush, $10.95, and Firm Pot brush, 
$7.95, both from The Essential Ingredient. Border Co small wooden spoon, $175, from Jam Factory. Resin teaspoon, $25, and small Earth bowl, $90,  
both from Dinosaur Designs. Jose Gourmet canned conservas, $11 each, from Fish & Co. Sicilian sea salt, $6.95, and wooden salt scoop, $3.95, both 
from The Essential Ingredient. Glass carafe set, $79, from Maison Balzac. Stockists p176. �
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Clockwise from top: P-6 Label Trad cap, $39.95, from Patagonia. Everdure by Heston Blumenthal The Cube grill, $199, from Williams-Sonoma. 
Insulated stainless steel water bottle, $35, from S’well. Kindle Paperwhite, $199, from Amazon. K-Way Jack Plus Dot jacket, $180, from Stylerunner. 
Classic Fusion Chronograph Black Magic, $14,800, from Hublot. Tech Web belt, $39.95, from Patagonia. Wild: Adventure Cookbook by Sarah Glover, 
(Prestel, hbk), $69.95, from sarahglover.shop. The Definitive Bucket List by Lee Atkinson, (Hardie Grant, hbk), $45, from Dymocks. Huskee cups,  
$36 for four, from Amazon. Bose wireless Bluetooth headphones, $378, from Amazon. Stockists p176.

A d v e n t u r e  s e e k e r
From mini barbecues to chic outerwear, we’ve scoped  

the market for the best items for outdoorsy types.
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Clockwise from top: The Matteau Towel, $150, from My Chameleon. Bitossi wine tumblers, $139 for six, from Alex and Trahanas. Comme des Garçons 
CDG Eau de Parfum, $148, from Mecca. 2020 Weekly Diary, $39.99, from An Organised Life. Linen shorts, $85, from In Bed Store. Limited-Edition Lenny 
Kravitz Vintage 2008 Champagne, $289, from Dom Perignon. The Melodist gift kit with Olous Aromatique Room Spray, Body Cleansing Soap Slab and 
Post-Poo Drops, $93, from Aesop. Leather card holder, $39.95, from Country Road. Le Labo Beard Oil, $82, from Mecca. G-Timeless watch, $1685, from 
Gucci. EB1 Triple Correction Eye Balm, $95, from Patricks. Janessa Leoné Luca fedora, $340, from Order of Style. Mr Black Cold Brew Co�ee Liqueur, 
$52.90, from Dan Murphy’s. Leather wash bag, $139, from Country Road. Soda Shades Unisex Polarised sunglasses, $89, from Amazon. Stockists p176. �

U r b a n  s o p h i s t i c a t e
For the city slicker in your life, look no further  

than our edit of the latest and greatest gifts.



S u m m e r

g u i d eFrom funky pet-nat to juicy 
reds, it’s all about a light 

and breezy drinks list this 
season, writes MAX ALLEN. 



12018 Chalmers Lambrusco, 
Heathcote, $43

Forget your – or your parents’ 
– outdated perception of red 
Lambrusco as nothing but cheap, 
sweet fizz. This is the modern 
face of Lambrusco: deep, purple-
foaming, beautifully intense, 
dark-fruited, dry. Drink with 
charcuterie: spicy salami and 
silky prosciutto. chalmers.com.au

2NV Laherte Frères 
Ultradition, Champagne, $75

At some point during the summer 
holidays, when the festive clamour 
is at its height, find a quiet spot, 
open a bottle of this stunning 
Champagne and share it with 
someone you love. Savour its 
complex, tangy vinosity – and 
then plunge back into the chaos.
Imported by bibendum.com.au

Fizz and pop Waterford 
Elegance Champagne 
cooler and Waterford 

Lismore Essence 
Champagne saucer, both 

from Peter’s of Kensington. 
All other props stylist’s 

own. Stockists p176.

S ummer drinking used to mean 
packing the Esky with a few 
stubbies of beer and a bottle 
of sav blanc. Those days are 

long gone, thank goodness. Now, in 
2019, Australian drinkers are much 
more adventurous. To satisfy our 
modern summer thirst we want 
funky pet-nat and traditional cider, 
innovative spirits and pale, dry rosé. 
We crave local whites made from exotic 
grapes, and imported whites made 
from familiar grapes. And we’re also 
keen on light, juicy reds best drunk 
chilled. Time to get a bigger Esky.

32019 Voyager Estate 
Project Pet Nat Rouge, 

Margaret River, $35
The crew at Voyager Estate are 
really embracing their collective 
inner hipster these days. As well 
as converting their vineyards to 
certified organic farming, they’ve 
also dabbled in delicious pet-nat 
production: this one tastes like 
still-fermenting merlot juice.
voyagerestate.com.au

4 2014 Jansz Single Vineyard 
Chardonnay, Tasmania, $65

You already know the reliable, high-
quality range of Tassie sparkling 
from Jansz. Here’s something a 
bit special: a limited-release bottling 
of a single-vineyard, 100 per 
cent chardonnay fizz – crisp and 
elegant, citrusy, refreshing. A 
good wine for a Christmas Day 
apéritif. jansz.com.au

5 NV Paracombe A Trio of 
Pinot, Adelaide Hills, $27

Here’s something different: three 
varieties from the same grape 
family – pinot noir, pinot blanc 
and pinot gris – blended together 
to produce a superbly summery 
sparkling rosé that’s floral, fruity 
and creamy on the tongue. Perfect 
picnic wine. paracombewines.com �
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Styling  MELISSA MARTIN 

G O U R M E T  T R AV E L L E R 97



W

h
it

e
 w

i n e  i n

 t
h

e
 s

un

1 2019 Coriole Piquepoul, 
McLaren Vale, $28

Oysters! Quick! Bring me some 
freshly-shucked oysters! Bone- 
dry, super-crisp and crunchy, this 
fresh young white is made from 
piquepoul, a grape originally  
from the Languedoc in the south 
of France near the coast, where  
it’s the locals’ seafood wine  
of choice. coriole.com

2 2019 Grosset Polish Hill 
Riesling, Clare Valley, $61

You could either drink this 
incredible riesling now and revel 
in its extraordinary concentration 
of lime and lemongrass flavours, 
or you could give a bottle (or six) 
as a Christmas present to the  
wine lover in your life to stash 
away in their cellar. Or you could 
do both... grosset.com.au

3 2019 Galafrey Reserve 
Riesling, Mount Barker, $25

This riesling is amazing value.  
Made from low-yielding, dry-
grown, 40-year-old vines, it’s 
bursting with scintillating citrus 
aromatics, like popping pearls  
of finger lime on your tongue.  
It’s a yum-cha wine: sensational 
with steamed prawn and ginger 
dumplings. galafreywines.com.au

4 2018 Sutton Grange  
Fiano, Bendigo, $50

Fiano, originally from the hills  
of Campania, has found a happy 
new home in many regions of 
Australia, including the hills south 
of Bendigo. Wild-fermented in  
old oak and a concrete egg,  
this is a wonderfully rich, mouth-
filling, textural expression of  
the grape. suttongrange.com.au

5 2017 André Bonhomme 
Vielles Vignes, Viré  

Clessé, $55
This is absolutely ravishing 
old-vine white burgundy at an 
extremely attractive price. Enticing 
perfume of pretty white flowers, 
golden chardonnay grape juice  
on the tongue, a line of fine, 
mineral acidity. Did someone say 
lobster? Oh, yes please, what a 
fabulous idea. cellarhand.com.au

Refreshing hits, from left: Riedel O Series Riesling/Zinfandel tumbler, Waterford London Double Old Fashioned 
tumbler & L’Atelier du Vin corkscrew, all from Peter’s of Kensington. All other props stylist’s own. Stockists p176.
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1Sparrow & Vine Project  
B Mead, Sydney, $40

Jump onto the mead wagon: 
across Australia, more and more 
people are fermenting honey, 
producing lovely new expressions 
of this ancient drink. Project B is 
made from raw honey collected  
in Newtown and is wonderfully 
bright, sparkling and vinous.
sparrowandvine.com.au

2 Tinnies Pale Ale,  
Melbourne, $19.99 for six

This fruity, hazy, pale ale – made 
exclusively for the liquor store 
chains owned by Coles – was 

named best in class at the World 
Beer Awards in London. Good  
to see a well-priced, widely-
available brew do well against  
the small-batch craft cans. 
vintagecellars.com.au

3 Macchia Vermouth 
Mediterraneo Rosso  

al Mirto, Sardinia, $80
Embrace the art of afternoon 
aperitivi with this beautifully 
herbal, mouthwateringly bitter 
Sardinian vermouth, flavoured 
with pungent myrtle berries. Pour 
a generous slug over ice, garnish 
with a slice of blood orange and 
serve with salty fried snacks.
Imported by quelvino.com.au

4 2018 Gurneys Orchard 
Reserve Cider, Foster, $34

Made in a new cidery overlooking 
Wilsons Promontory, from a blend 
of heritage English cider apples 
grown in southern Victoria, this is 
the kind of rich-tasting, strong, dry, 
traditional-style golden cider that 
makes me hunger for ripe, creamy 
soft cheeses. gurneyscider.com.au

5Brookie’s Mac, Byron Bay, $65
I’ll be drinking a lot of this new, 

thoroughly Australian liqueur over 
summer. A beautiful blend of local 
ingredients – the creamy flavours 
of macadamia and the chocolatey 
characters of roasted wattleseed 
– it’s fab served over ice with a 
big squeeze of lime juice.
capebyrondistillery.com �
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1 2018 Swinney Syrah
Mourvedre Grenache,

Frankland River, $42
Made from dry-grown bush
vines – extremely uncommon
in this part of WA – and
rippling with dark spices,
snappy black fruit and slinky
tannins, this is a brilliant
barbecue red that’s crying
out for garlic- and herb-
infused lamb, preferably
charcoal-grilled.
swinney.com.au

2 2019 Gemtree
Luna de Fresca,

McLaren Vale, $25
Australia’s insatiable thirst
for pale, dry rosé shows
no sign of fading: we just
can’t get enough of the
stuff. And this is a lovely
example of the style: made
from biodynamically grown
tempranillo grapes, it’s pretty,
perfumed, and deliciously,
dangerously drinkable.
gemtreewines.com

3 2018 Chateau Thivin
La Chapelle, Côte

de Brouilly, $70
Beaujolais is the quintessential
summer red, and Beaujolais
doesn’t come much better
than this, a single-vineyard
wine from one of the region’s
top producers. Dripping
with glossy black cherry
fruit, wrapped in supple
persistent tannins, it’s
utterly irresistible. Imported
by heartandsoil.com.au

4 2018 Kooyong
Massale Pinot Noir,

Mornington Peninsula, $34
The Massale, from leading
Peninsula producer Kooyong,
is one of the most reliable,
best-value pinots in Australia,
and the 2018 vintage doesn’t
disappoint with vibrant red
berries, and elegant, savoury
tannins. Another great
yum-cha wine: order with
steamed pork buns.
portphillipestate.com.au

5 2019 Penley Estate
Whole Bunch Cabernet

Sauvignon, Coonawarra, $50
Wow. Whole-bunch
fermented, fragrant, bright,
light-footed, juicy, fine... bring
this out when your wine geek
friends come over, pour them
a glass without telling them
what it is and then watch
their jaws drop when you
tell them it’s Coonawarra
cabernet. penley.com.au �

CRISP AND LIVELY
2018 Patritti Merchant Pinot

Grigio, Adelaide Hills,
$24, patritti.com.au

CHRISTMAS SPARKLE
Mumm Cordon Rouge,
Champagne, $46.95,

mumm.com

SHOWSTOPPER
2008 Seppelt Show Sparkling

Limited Release Shiraz, Grampians,
$100, seppelt.com.au

CLEAN AND GREEN
2018 Minimum Chardonnay,

Goulburn Valley, $30,
minimumwines.com

RIPE AND JUICY
2016 Patritti Section 181

Grenache, McLaren Vale,
$35, patritti.com.au

SUMMER LOVIN’

OUR PICKS FOR A WELL-
STOCKED WINE FRIDGE
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Red and pink Riedel 
Extreme Rosé Wine glass 

from Peter’s of Kensington.  
All other props stylist’s 

own. Stockists p176.
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Quality, Design and Innovation

A masterpiece in innovative freshness technology 
6 Temperature Zones: A Food & Wine Storage Centre Designed Just for You

SBSes 8486

home.liebherr.com.au
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Prawn cocktail 
tower

Classic and contemporary 
Christmas menus that take 
inspiration from all corners.

Festive 
feasts
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Recipes LOUIS TIKARAM 

Words FIONA DONNELLY 

Photography KARA ROSENLUND

Styling LISA FEATHERBY  

Wine suggestions THIBAUD CRÉGUT

Chef LOUIS TIKARAM celebrates his homecoming with a spice-infused 
family feast inspired by his own sun-�lled, beachside childhood.



p107

Grilled Hervey  
Bay scallops with 

soy and ginger

Menu  
To start

Grilled Hervey Bay scallops  
with soy and ginger

Mooloolaba prawn ceviche

2017 Domaine Billaud-Simon Petit Chablis 

2018 Journey Wines Heathcote Fiano

Mains and sides

Grandma’s Fijian mud crab curry

Snake beans with pork

Fried rice of shiitake, salted radish and peas

Cucumber and snow pea salad

2018 Murdoch Hill Pinot Noir

2017 Nittnaus Anita und Hans  
Blaufränkisch Kalk und Schiefer

Dessert

Mango pudding with lime tapioca  
and coconut ice-cream

2016 Henschke Noble Rot Semillon �



F or five years Louis Tikaram has been 
dreaming of an Australian Christmas  
– a laidback day that plays out in the
fresh air. “That’s what I missed most

being in the US – Christmas not being in the
summer,” says the former executive chef of the
Los Angeles Asian-fusion hotspot, E.P. & L.P.

Tikaram returned to Australia in July, with
wife Jorja and daughter Maëlle, in time to welcome
daughter number two, Colette. And if the demands
of a transcontinental move and newborn weren’t
enough, on 1 November, he opened Stanley, a
striking, two-storey Cantonese restaurant bordering
the Brisbane River. Now, he’s hanging out for festive
downtime and the chance to give Maëlle and
Colette a taste of what Christmas is really about.

Describing Stanley as modern Cantonese-Asian,
he says diners can expect Cantonese-style dishes
full of old-school flavour, but created with a
contemporary sensibility. Housed in heritage digs
at Brisbane’s Howard Smith Wharves, Stanley has
a wide alfresco deck for dim sum, and interiors
retro-styled with bamboo fretwork-lined walls,
parquetry floors and custom fabrics. Named after
Hong Kong’s famed Stanley beach, the restaurant
focuses heavily on seafood. You can reel in anything
from live Moreton Bay bugs and seven versions
of mud crab, to steamed whole grouper.

But it’s the barbecue section that has Tikaram
fired up. “The time and labour it takes to execute
barbecue at this level is considerable,” he says.
Classic Peking duck and roast duck both make the
cut, and preparation for the former takes five days.

Most produce comes from within a 100km radius.
“I knew I’d be spoiled for choice – the vegetables,
the seafood, the pork, even the beef. It’s amazing.”

Growing up in rural Northern NSW, Tikaram’s
childhood Christmases were spent catching waves
with his brother and eating mangoes. “I guess
we were both high-maintenance kids,” he laughs.

The flavour-forward dishes at this festive
get-together take inspiration from Tikaram’s beloved
outdoors. They’re designed to fuel good times
and make fingers sticky. “It’s food to be enjoyed
while you’re drinking and having fun,” he says.

For the first time in 16 years, Tikaram will share
Christmas with his parents, and there’s much to
be grateful for. “That we could come to Brisbane,
which has grown into this amazing food city, and
be close to where we grew up, means we have the
best of both worlds. It’s the perfect end to the
year, being able to celebrate with family.”

Stanley, Howard Smith Wharves, 5 Boundary St,
Brisbane, Qld, (07) 3558 9418, stanleyrestaurant.com.au

Right: chef Louis Tikaram 
(from left) with baby 
Colette, Mäelle and  
Jorja. Below: Tikaram  
at Stanley. PREVIOUS 
PAGES Left: Howard 
Smith Wharves executive 
chef Patrick Friesen (from 
left) and his partner Dr 
Jessica Jellins (seated), 
Tikaram, Colette, Mäelle 
and Jorja. 
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 6    Hervey Bay scallops  
on the half-shell

 2  tsp neutral-flavoured  
oil, such as canola 

  Thinly sliced spring onions,  
  finely julienned ginger, and  
  coriander leaves, to serve 
  SOY DRESSING
 1¾ tbsp light soy sauce
 ½  tsp rice wine vinegar 
 1  tsp kombu tsuyu (see note)
 1  tsp caster sugar 
 
1  For soy dressing, combine 
ingredients with 1¼ tbsp water  
in a small saucepan and gently 
warm over low heat until sugar 
dissolves. Remove from heat.
2  Preheat a barbecue to 
medium or heat a char-grill pan 
over medium heat. Remove 
scallops from shells and brush 
inside shells with oil. Return 
scallops to shells. Grill scallops, 
shell-side down, until oil starts  
to spatter and scallops start  
to turn opaque (1-2 minutes). 
Working quickly, remove from 
the barbecue and flip scallops 
over in their shells to cook on 
the other side (don’t return them  
to the barbecue). Transfer to  
a serving plate.
3  Scatter spring onion, ginger 
and coriander over, dress 
generously with warm soy 
dressing and serve immediately.
Note Kombu tsuyu is available 
from Asian supermarkets.
Wine suggestion 2017 Domaine 
Billaud-Simon Petit Chablis from 
Burgundy, France.

Grilled Hervey  
Bay scallops with 
soy and ginger
SERVES 4-6 AS PART AS A BANQUET  
// PREP TIME 15 MINS // COOK 5 MINS

“I love cooking on the barbecue 
outside, so this is the perfect  
dish to whip up at home after  
a day at the beach,” says Louis 
Tikaram. “Make a large batch  
of the soy dressing and save  
it for next time. You could even 
switch it up and use it with fish 
or squid.” Pictured p105.

 500  gm peeled, deveined small 
Mooloolaba king prawns, 
cut into 1cm-thick rounds 

 ½  red onion, diced
 ½   telegraph cucumber, diced
  GREEN CHILLI DRESSING
 2    large green chillies or 

jalapeños, finely chopped
 2  small garlic cloves
 ⅓   cup (firmly packed) 

coriander
 1¼ tbsp canola oil

 60 ml (¼ cup) lime juice, plus  
  extra to serve (optional)
 1½  tbsp white vinegar 
 1  tbsp fish sauce  

1  For green chilli dressing, 
blend ingredients with 1½ tsp 
salt, ½ tsp finely ground black 
pepper and 150ml water in  
a blender until smooth.
2  Combine prawns, onion and 
cucumber with chilli dressing  

Mooloolaba prawn ceviche
SERVES 4-6 AS PART AS A BANQUET // PREP TIME 20 MINS (PLUS CURING)

 
“This prawn ceviche makes the perfect starter,” says Tikaram.  
“It’s zingy and prepares your palate for a feast. Mooloolaba prawns 
are my favourite as they’re so sweet and tender. Or use lobster or  
a firm-fleshed fish.” Start this recipe a day ahead for a medium cure.

in a non-reactive bowl (see 
cook’s notes p176). Cover,  
then refrigerate to cure prawns  
(4-6 hours for a light cure; up  
to 1 day for a medium cure). 
3  Serve chilled ceviche  
with extra lime juice to taste.
Wine suggestion 2018 Journey 
Wines Heathcote Fiano from  
the Yarra Valley, Victoria. �



Cucumber and 
snow pea salad

Fried rice of 
shiitake, salted  
radish and peas

p110

p111

Crab claws White plate  
from Batch Ceramics. All 
other props stylist’s own. 
Fried rice Gold Shell salad 
server (part of a set) from 
Kindred by Marble Basics. 
All other props stylist’s  
own. Snake beans Serving  
bowl from Batch Ceramics. 
All other props stylist’s  
own. PREVIOUS PAGES  
Opener, scallops & ceviche 
Tablecloth & linen napkins 
from In Bed Store (used 
throughout). All other props 
stylist’s own. Stockists p176.
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Grandma’s Fijian 
mud crab curry

Snake beans  
with pork

p110

p111

G O U R M E T  T R AV E L L E R 109



 1 live mud crab (about 1.5kg) 
  60 ml (¼ cup) canola oil 
 1 tsp brown mustard seeds
 1 onion, finely diced
 40  gm ginger, finely chopped
 4 garlic cloves, crushed
 15 curry leaves
 30  gm (¼ cup) Indian-style  

hot curry powder (see note)
 250 ml (1 cup) fish or  
  vegetable stock 
 
1  To kill the crab humanely, 
place crab in freezer to render 
insensible (30-40 minutes). 
Place crab upside-down on  
a board and kill instantly by 
inserting a long pointed knife 
into the head between the eyes 
and into the hole above the tail 
flap (see cook’s notes p176). Cut 
crab in half through the body 
using a cleaver or heavy-bladed 
knife. Lift the tail, pull away from 
the belly, then turn crab over 
and remove top shell on both 
halves (reserve for serving).  
Pull away the long grey gills 
(dead man’s fingers) and 
discard. Remove large claws 
with a cleaver or heavy-bladed 

Grandma’s Fijian mud crab curry
SERVES 4-6 AS PART OF A BANQUET // PREP TIME 30 MINS // COOK 15 MINS (PLUS FREEZING)

“I have such fond memories of growing up beside my Fijian 
grandmother in her kitchen,” says Tikaram. “This dish is a special 
part of my life and career. Fresh mud crabs are so unique and  
meaty; they’re perfect as a curry, their beautiful flavours infused 
with spices and aromas.” Pictured p109.

 4  Lebanese cucumbers, seeds 
removed, thinly sliced 
lengthways into 6cm strips

 200   gm snow peas,  
cut into julienne 

 100   gm enoki mushrooms,  
stems separated

 1   long red chilli,  
cut into julienne

 1  tsp roasted white  
sesame seeds

 1  tsp roasted black  
sesame seeds

 10  sheets crisp nori snacks 
(5gm pack; see note)

   SESAME DRESSING
 60  ml (¼ cup) white vinegar 
 60  ml (¼ cup) olive oil 
 2  tbsp toasted sesame oil
 25  ml soy sauce
 1  tbsp caster sugar 

1  For sesame dressing, whisk 
ingredients in a bowl. Set aside.
2  Combine cucumber and 
snow peas with remaining 

Cucumber and snow pea salad 
SERVES 4-6 AS PART OF A BANQUET // PREP TIME 20 MINS 

 
“A refreshing salad to add to a shared meal, this is also an awesome 
little snack by itself,” says Tikaram. “Any dressing left over is also 
great used as a dipping sauce for fried seafood.” Pictured p108.

ingredients (except sesame 
seeds and nori snacks) in a 
bowl and dress generously with 
sesame dressing (about 125ml; 
you’ll have some left over). 
Serve sprinkled with crumbled 
crisp nori and roasted white  
and black sesame seeds.
Note Crisp nori snacks are 
available from Korean and larger 
Asian supermarkets. They’re 
great on their own or sprinkled 
over salads or raw dishes. 

knife, then cut each body half 
into 2 pieces. Using the back of 
the knife, crack claws to allow 
the flavours to infuse and crab 
to cook quickly and evenly.
2  Heat oil in a large saucepan 
or wok over medium-high heat. 
Add mustard seeds and stir until 
they begin to pop (30 seconds 
to 1 minute). Add, onion, ginger, 
garlic, curry leaves and 2 tsp  
sea salt, and stir until onion is 
tender (3-4 minutes). Sprinkle  
in curry powder and cook until 
aromatic (2-3 minutes). 
3  Add crab and stir to coat.  
Add stock and bring to the boil, 
then reduce heat to medium 
and simmer until crab is just 
cooked and liquid thickens  
(6-7 minutes). Serve crab curry 
in a large bowl topped with 
reserved shells.
Note Indian-style hot curry 
powder (Madras curry powder) 
is available from Indian grocers 
and select supermarkets.
Wine suggestion 2018  
Murdoch Hill Pinot Noir  
from the Adelaide Hills, SA.
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“That we could come to 
Brisbane, which has 

grown into this amazing 
food city, and be close 
to where we grew up, 

means we have the  
best of both worlds.”



 2 tbsp canola oil 
 1 garlic clove, crushed 
500 gm snake beans, cut  
  into 5-6cm pieces
 2 tbsp soy sauce (or to taste)
  MARINATED PORK 
 500 gm coarsely minced pork 
 11⁄4  tbsp caster sugar 
 1 tsp Shaoxing wine 
 1  tbsp coarsely white pepper 
 11⁄4  tbsp oyster sauce 
 11⁄4  tbsp soy sauce

Snake beans with pork 
SERVES 4-6 AS PART OF A BANQUET // PREP TIME 10 MINS  
// COOK 20 MINS (PLUS MARINATING)

 
“One of my all-time favourite dishes at any Chinese restaurant is 
stir-fried snake beans with minced pork,” says Tikaram. “Though  
I guarantee you that now you know how to make it you’ll be 
obsessed with cooking it. Switch up the minced pork to chicken  
or turkey if you like, and if you can’t find snake beans then green 
beans can be used instead.” Pictured p109.

 2 tbsp canola oil
 1 egg
 100  gm fresh or frozen peas
 4  shiitake mushrooms, stalks 

trimmed, thinly sliced
 1  spring onion, thinly sliced 

into rounds
 2  tbsp finely diced salted 

radish (see note)
 500  gm cooked white or brown 

jasmine rice, cooled, then 
chilled (about 250gm 
uncooked)

 2 tsp soy sauce (or to taste)
 ½ tsp caster sugar 
  Large pinch of ground  
  white pepper 

1  Heat oil in a wok or frying  
pan over high heat until 
smoking. Crack egg into pan, 
stir to ensure it doesn’t stick  
and cooks evenly, and cook  
until egg has caramelised  
(30 seconds to 1 minute). Add 
peas, mushroom, onion and 

Fried rice of shiitake,  
salted radish and peas
SERVES 4-6 AS PART OF A BANQUET // PREP TIME 10 MINS // COOK 10 MINS

 
“Fried rice is a great way to use up leftover rice from the night 
before,” says Tikaram. “It’s a staple in our household to go with a 
meal or as an after-school snack for my daughter.” Pictured p108.

salted radish, then add rice.  
Stir, toss and squish rice with  
the back of a spoon to help the 
rice separate and fry evenly, 
reducing the heat to medium  
if necessary while you’re 
working the rice to ensure it 
doesn’t burn. Season with soy 
sauce to taste, sugar, pepper 
and ½ tsp salt, and continue  
to toss and stir until rice has 
completely separated and the 
aroma of roasted rice is filling 
the room (3-5 minutes). Remove 
from heat and transfer to a bowl 
or plate to serve. 
Note Salted radish is available 
from Asian supermarkets. If 
unavailable, substitute 2 tbsp 
diced zucchini for texture.
Wine suggestion 2017 Nittnaus 
Anita und Hans Blaufränkisch 
Kalk und Schiefer from 
Burgenland, Austria.

1  For marinated pork, combine 
ingredients in a non-reactive 
bowl (see cook’s notes p176) 
and marinate in refrigerator  
(6 hours or up to 1 day).
2  Heat a wok over high heat 
and add oil, then add garlic  
and stir-fry until light golden 
(2-3 seconds), then quickly  
add marinated pork, stirring to 
break up pork and prevent it 
from catching on the wok, until 
pork is cooked and juices have 
evaporated (4-5 minutes). Add 
snake beans and stir-fry until 
tender (3-4 minutes), reducing 
the heat to medium if they start 
to scorch. Season with soy 
sauce and salt to taste and 
continue to stir-fry until beans 
are soft but still hold their shape  
(2-3 minutes). Serve as a side 
dish to the mud crab curry (see 
recipe on left). � 
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Far left:  
Patrick Friesen. 
Above: view of 
Howard Smith 
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 500 ml (2 cups) pouring cream 
 400  gm puréed mango flesh 

(from about 2 large  
ripe mangoes) 

 100 gm light palm sugar,   
  crushed or grated
 4 makrut lime leaves 
 3  titanium-strength gelatine 

leaves, softened in cold  
water for 5 minutes

   Coconut or other  
tropical-flavoured  
ice-cream, to serve

   Finely grated zest of 1 lime 
  LIME TAPIOCA 
 80  ml (⅓ cup) lime juice  

(from about 3 limes)
 80 ml (⅓ cup) simple sugar  
  syrup (see note)
 80 gm small tapioca pearls

1  Bring cream, mango purée, 
palm sugar, lime leaves and a 
large pinch of salt to a simmer  
in a saucepan over medium 
heat, stirring until sugar 
dissolves. Remove from heat 
and set aside for flavours  
to develop (10 minutes). 
Squeeze excess water from 
gelatine, add to hot cream 
mixture and stir well to combine. 
Transfer to a bowl set over an 
ice bath, then stir occasionally 
until mixture is semi-set but  
still a pouring consistency  
(30-40 minutes). Remove lime 
leaves. Divide mixture among 
4-6 glasses or bowls, cover,  
then transfer to the refrigerator 
to set (4 hours or overnight).  

Mango pudding with lime  
tapioca and coconut ice-cream
SERVES 4-6 // PREP TIME 30 MINS // COOK 10 MINS (PLUS CHILLING, RESTING)

 
“One of my favourite memories as a child was going to yum cha 
with my family,” says Tikaram. “I couldn’t wait until the end of the 
meal for the dessert cart to roll around with the mango puddings! 
This is a great dessert to make a day ahead so that you have more 
time to entertain.”  

2  Meanwhile, for lime tapioca, 
combine lime juice and simple 
sugar syrup in a bowl, and set 
aside. Add 2 litres water to a 
large saucepan and bring to  
the boil. Add tapioca and cook, 
stirring occasionally, until 
tapioca turns almost completely 
translucent (15-20 minutes). 
Remove from heat and rest for 
15 minutes. Drain tapioca, rinse 
under cold water and drain 
again, then add half the lime 
syrup (reserve remainder)  
and chill in the refrigerator  
(1-2 hours or overnight). 
3  To serve, stir remaining lime 
syrup through tapioca to loosen 
tapioca. Spoon lime tapioca 
over each mango pudding, 

then top with a big scoop  
of ice-cream and lime zest.
Note Simple sugar syrup is 
made up of equal parts sugar 
and water, brought to the boil 
and stirred until sugar dissolves. 
Wine suggestion 2015 
Henschke Noble Rot Semillon 
from Eden Valley, SA. �
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STAGE
CENTRE

Build your Christmas menu around a showstopping centrepiece, from a DIY  
wrap-and-roll prawn cocktail tower to roast pork with the best ever crackling. 

Recipes LISA FEATHERBY   Photography BEN DEARNLEY   Styling VIVIEN WALSH



p116

Prawn cocktail 
tower

And that’s a wrap –  
the perfect self-serve 

summer dish.



 1 tbsp fennel seeds
 1 tsp coriander seeds 
   Finely grated zest  

of ½ orange
 60 ml (1⁄4 cup) olive oil
 1  boneless pork shoulder 

(about 3kg), skin on
  ROASTED NECTARINES
 6 nectarines, halved, pitted
 3-4  tbsp rapadura sugar,  

for sprinkling
 2-3  tbsp apple cider vinegar  

(or to taste)

Roasted pork with the best crackling 
and roasted nectarines
SERVES 6 // PREP TIME 20 MINS // COOK 4 HRS 30 MINS (PLUS MARINATING, RESTING)

However hot it is outside, this roast pork is worth the oven time. 
The shoulder has so much flavour and is ideal for slower cooking. 
Start this recipe a day ahead to marinate the pork.

1  Dry-roast spices in a frying 
pan (10-20 seconds; see cook’s 
notes p176). Finely grind with a 
mortar and pestle, transfer to  
a bowl and combine with zest, 
oil and 2 tsp salt flakes. Rub 
marinade into pork flesh (not the 
skin) and refrigerate, uncovered, 
skin-side up to marinate and dry 
out the skin (overnight). Score 
skin at 1cm intervals with a very 
sharp knife (a new Stanley knife 
blade works well), sprinkle skin 
liberally with fine salt and tie with 
kitchen string to secure.
2  Preheat oven to 170°C. Place 
pork, skin-side up in a roasting 
pan and roast until skin is crisp  
and deep golden brown, and the 
juices just start to run clear when 
pork is pierced with a sharp 
knife or skewer (31⁄2-4 hours). 
Increase oven to 250°C until 
skin crackles (20-30 minutes).  
Rest, uncovered, for 30 minutes.
3  Meanwhile, for roasted 
nectarines, place nectarines on 
a separate baking tray, scatter 
with sugar and roast until 
caramelised (15-20 minutes). 
Splash with vinegar to taste.
4  Transfer pork to a platter and 
remove string. Sprinkle with salt 
flakes and serve with roasted 
nectarines and their  
pan juices. �

 1 kg cooked prawns,  
  peeled and deveined
  Semi-ripe mango, cut  
  into wedges, to serve 
 1  bunch snake beans,  

cut into 10cm batons
 1 Lebanese cucumber,  
  cut into 10cm batons
  Lettuce leaves, for wrapping
  Thai basil, coriander,  
  roasted unsalted peanuts  
  and shredded fresh  
  coconut, to serve
  CHILLI-PRAWN RELISH
 60  ml (1⁄4 cup) neutral oil,  
  such as grapeseed oil 
 12  dried long red chillies, 

soaked in cold water 
overnight 

 4 golden shallots, diced
 2  garlic cloves,  

coarsely chopped
 1 tbsp dried shrimp, soaked  
  in warm water for  
  10 minutes, then drained
 30 gm palm sugar (or to taste)

Prawn cocktail tower 
SERVES 6 // PREP TIME 20 MINS // COOK 30 MINS (PLUS SOAKING)

And that’s a wrap – the perfect self-serve summer dish. Start  
this recipe a day ahead to soak the chillies. Pictured p114.

 3 tsp shrimp paste
 2 tsp fish sauce (or to taste) 
 1  tbsp lime juice (or to taste)

1  For relish, heat oil in a 
saucepan over medium heat. 
Add chillies, shallot and garlic, 
and cook, stirring occasionally, 
until caramelised (10-15 minutes). 
Add remaining ingredients 
(except fish sauce and lime  
juice). Stir occasionally until 
colour deepens and mixture  
is caramelised (10-15 minutes). 
Season to taste with fish  
sauce and lime juice.
2  Layer bowls by placing a 
“stand” in the centre of a base 
bowl, ensuring it’s very stable. 
Alternatively, place a smaller 
bowl with the snake beans, 
cucumber, lettuce and herbs in 
the centre of a larger bowl with 
mango and prawns arranged 
over ice. Serve with relish  
and remaining ingredients.
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Roast pork Platter and 
noodle bowl from 
Dinosaur Designs. Plate 
from Mud Australia. All 
other props stylist’s own. 
Opposite Plate from 
Mud Australia. Dessert 
bowl from Dinosaur 
Designs. All other props 
stylist’s own. PREVIOUS 
PAGES Left Large bowl 
(with prawns), salt dish 
and dipping bowl, all 
from Mud Australia.  
All other props stylist’s 
own. Right Dinner plate 
(top right) and yellow 
cereal bowl, both from 
Mud Australia. Dessert 
bowl in Cream Swirl 
from Dinosaur Designs. 
All other props stylist’s 
own. Stockists p176.



Spinach and ricotta rotolo
SERVES 4-6 // PREP TIME 2 HRS // COOK 2 HRS (PLUS RESTING)

This vibrant dish will thrill more than just the vegetarians at your 
table. The pasta takes a little e�ort to prepare, but it’s worth it.

 3  bunches English spinach,  
washed and trimmed

 800 gm firm ricotta
   Handful of basil, finely 

chopped, plus extra  
leaves to serve

   Handful of flat-leaf  
parsley, finely chopped

 50 gm parmesan, grated
 150  ml vegetable stock
 750  gm cherry truss tomatoes  

or mixed small heirloom 
tomatoes

 1  tbsp extra-virgin olive oil
  Shaved parmesan,  
  to serve
  Butter, cooked until  
  nut-brown, for drizzling
  PASTA DOUGH
 300 gm “00” (2 cups) flour
 3 eggs
 1⁄2  tsp extra-virgin olive oil,  
  plus extra for brushing

1  For pasta dough, mix 
ingredients in an electric mixer 
fitted with a dough hook on 
medium speed until dough 
comes together, then knead 
until smooth and elastic  
(5 minutes). Wrap and leave  
to rest (20 minutes) 
2  Cook wet spinach, in batches, 
in a saucepan over high heat 
until wilted. Drain in a colander 
to cool, then squeeze to  
remove any excess liquid  
and refrigerate until required. 
3  Divide pasta into 6 pieces, 
then, working with one piece  
at a time, feed through pasta 
machine, starting at the widest 
setting then reducing notch by 
notch until 1.5mm thick. Blanch 
sheets in a large saucepan  
of boiling salted water until  
al dente (1 minute; see cook’s 
notes p176). Drain, refresh with 

cold water, then drain again  
and lightly brush with oil. 
4  Combine cooled spinach, 
ricotta and herbs. Season well. 
5  Preheat oven to 180°C. Place 
sheets of plastic wrap on the 
bench. Lay pasta sheets on top, 
overlapping slightly, to form a 
70cm square. Spread ricotta 
mixture over. Use the plastic to 
roll up pasta to form a firm log, 
peeling back wrap as you go. 
Discard wrap. Trim edges. Cut 
log into 9 pieces. Place in a 
lightly greased 22cm x 30cm 
baking dish. Pour stock around 
rotolo and drizzle with olive oil. 
Cover with baking paper, then 
foil and bake until pasta is 
tender (45 minutes to 1 hour). 
Remove paper and foil, increase 
oven to 220°C and bake until 
golden (10-15 minutes). 
6  Meanwhile, drizzle tomatoes 
with oil and roast on an oven 
tray until golden (15-20 minutes).
7  Top rotolo with tomatoes,  
basil and parmesan, drizzle  
over butter, and serve. 
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Brined barbecued turkey  
with spices and a piri piri sauce 
SERVES 8 // PREP TIME 30 MINS // COOK 1 HR 20 MINS (PLUS BRINING)

A lidded barbecue is the answer to everyone’s prayers in the heat 
of summer, and brining the turkey ensures a deliciously tender 
result. Start this recipe a day ahead to prepare the turkey.

  Neutral oil, such as  
  grapeseed oil, for brushing 
  Potato salad (optional),  
  to serve
  BRINED TURKEY
 60 gm (1⁄4 cup) fine salt 
 1 tbsp caster sugar
 1  small turkey (about 5kg), 

butterflied
 1 bay leaf
  Sprig of thyme
  PIRI PIRI
 2 tbsp olive oil 
 9 long red cayenne chillies
 4 red birdseye chillies
 10 gm ginger (about 2cm),   
  finely chopped
 1 large garlic clove
 100 ml extra-virgin olive oil
 1½ tbsp white wine vinegar
 1 tsp paprika
  Juice of 1⁄2 lime (or to taste)
  SPICE RUB
 1 tbsp ground coriander
 2 tsp paprika
 1 tsp ground cumin
 1⁄2 tsp ground cloves
 1⁄2   tsp finely ground  

black pepper

1  For brine, stir salt, sugar and 
250ml boiling water in a large 
heatproof bowl until dissolved. 
Add 750ml cold water, then 
refrigerate until chilled. Place 
turkey, skin-side down, in a 
large bowl or container and 
pour over brine. Add herbs, 
cover and refrigerate overnight. 
Drain well before cooking.
2  For piri piri, heat olive oil in  
a saucepan over medium heat. 
Add chillies and 1⁄2 tsp salt and 
stir occasionally until chillies start 
to soften and colour deepens  
(5 minutes). Set aside to cool. 
Blend chillies and remaining 

ingredients in a blender until 
smooth. Season to taste and 
refrigerate until required. 
3  For spice rub, combine 
ingredients in a bowl.
4  Preheat a lidded barbecue, 
preferably a natural charcoal 
barbecue, to medium-high  
and white coals have formed. 
Cut o� turkey legs and wings, 
rub all the meat with spice rub, 
including breasts, then position 
turkey on the barbecue to avoid 
direct heat, turning occasionally, 
until browned well on all sides, 
(45 minutes; prop breast meat 
up against the drumsticks to 
ensure heat reaches all parts  
of the turkey including wings). 
Cover with the lid and cook  
until turkey is cooked through 
(15-30 minutes or until internal 
temperature reaches 72°C  
on a meat thermometer). 
5  Slice turkey and serve  
with piri piri and potato  
salad on the side. �

Rotolo Large bowl from Mud 
Australia. Dinner plate (under  
small bowl) from Dinosaur Designs.  
All other props stylist’s own.  
Turkey Dinner plate, medium  
bowl and dipping bowl, all from  
Mud Australia. All other props  
stylist’s own. Stockists p176.



Roast ocean trout with cucumber 
and preserved lemon salad 
SERVES 6 // PREP TIME 20 MINS // COOK 30 MINS

This is beautiful served warm or cold, so you could cook the 
trout a day ahead and just whip up the salad before serving. 

 1  side ocean trout (about 
1.2kg), skin on, pin-boned

  Olive oil, for brushing
   Labne (about 1½ cups),  
  nasturtium flowers  
  and lemon wedges, to serve
   CUCUMBER AND PRESERVED 

LEMON SALAD
 4 baby Lebanese cucumbers,  
  thinly sliced
 2 Lebanese cucumber,  
  thinly sliced
 1⁄2 fennel bulb, thinly sliced,  
  fronds reserved
 2  cups (loosely packed)  

mixed herbs such as dill, 
chervil and chive batons

 80  gm (¼ cup) roasted 
almonds, coarsely chopped

   Rind of 1⁄2 preserved  
lemon, finely chopped

 2 tbsp extra-virgin olive oil
 2 tsp honey
  Juice of 1 lemon
  Large pinch of sumac

1  Preheat oven to 130°C.  
Place trout, skin-side down  
on an oven tray lined with 
baking paper, brush with oil  
and season to taste. Roast  
until almost cooked through 
(20-25 minutes). Cover and set 
aside, or cool and refrigerate.
2  For salad, combine mixed 
cucumbers, fennel, reserved 
fronds, herbs and almonds in
a large bowl. Whisk remaining
ingredients in a separate bowl
to combine and season to taste.
3 Gently slide skin from trout
and discard (optional), then
place trout on a platter. Top with
spoonfuls of labne, then salad.
Spoon over dressing, scatter
with flowers and serve with
lemon wedges. �
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Trout Dinner plates 
(stacked), salt dish, 
small bowl and dipping 
bowl, all from Mud 
Australia. All other 
props stylist’s own. 
Opposite Platter and 
salt dish, both from 
Mud Australia. All  
other props stylist’s 
own. Stockists p176.



This is beautiful served warm 
or cold, so you could make the 
trout the day ahead and whip 
up the salad before serving.



Spice-roasted  
duck with �gs
SERVES 4 // PREP TIME 20 MINS // COOK 2 HRS 30 MINS

Duck is the ideal main attraction for a smaller 
Christmas gathering, particularly when 
spiced and paired with lush summer figs.

 2 red onions, thinly sliced
 1 duck (about 2.2kg)
 500 ml (2 cups) pomegranate  
  juice 
 2 tbsp caster sugar
 4-6 figs, halved lengthways
 1 tsp olive oil
   Salad of purslane (see note) 

or wild rocket, plus extra 
purslane leaves, to serve

  SPICE POWDER
 1 tsp fennel seeds
 1⁄2 cinnamon quill
 10 black peppercorns
 4 cloves
  Pinch of finely  
  grated nutmeg

1  For spice powder, dry-roast 
spices in a small frying pan  
over low heat until fragrant  
(10 seconds; see cook’s notes 
p176), then finely grind with  
a mortar and pestle. Stir  
through 1 tsp salt flakes.
2  Preheat oven to 175°C. Place 
onion in a roasting pan, top with 
duck and drizzle with oil, then 
sprinkle over spice powder to 
taste (you may not need it all). 
Add 125ml water to pan, then 
roast duck, topping up water to 
prevent pan from burning, until 
duck is tender (2-21⁄2 hours).  
Set duck aside to rest. 
3  Meanwhile, 30 minutes before 
duck has finished cooking, 
simmer pomegranate juice in  
a saucepan over medium heat 
until reduced by two-thirds  
(20 minutes). Stir through sugar, 
then pour over onions and figs 
in roasting pan and bake until 
tender (10 minutes). 
4  Transfer duck to a platter 
with figs (and onion, optional). 
Serve with pan juices and extra 
purslane, with salad on the side.
Note Purslane is available from 
select greengrocers and may 
need to be ordered ahead. �

Duck Large bowl 
from Dinosaur 
Designs. Salt dish  
and platter, both from 
Mud Australia. All 
other props stylist’s 
own. Stockists p176.
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Zucchini and  
rocket salad  

with dried fruits

In The Atlas Cookbook, chef CHARLIE CARRINGTON shares vibrant salads  
inspired by cuisines around the globe – and the perfect sides to a Christmas feast.

World of flavour
Photography BEC HUDSON 

Styling DEBORAH KALOPER  



 3 two-day old pita
 150  gm butter
 2  garlic cloves, unpeeled
 1  tbsp za’atar
 4  small Lebanese  

cucumbers, thinly sliced
 2  tomatoes, coarsely chopped
 1  red onion, very thinly  

sliced, rinsed in iced  
water and dried on paper 
towel (this removes the 
astringent flavour) 

 1  cup flat-leaf parsley,   
roughly chopped 

 1  cup mint, roughly chopped
 2  medium-large cos lettuces, 

halved lengthways
   SUMAC, GARLIC AND  

FETA VINAIGRETTE 
 40 gm Danish feta, crumbled
 60  ml (¼ cup) olive oil
  Juice of 2 lemons
 1 tsp sumac

1  First make the breadcrumbs 
by pulsing the pitas in a blender 
until they form large crumbs. 
2  Melt butter with the unpeeled 
garlic cloves and breadcrumbs 
in a large saucepan over 
medium heat. Once the butter 
has melted, turn up the heat 
and whisk until breadcrumbs 
are golden brown. Strain 
breadcrumbs and garlic  
(butter can be reserved for 
another dish). Cool slightly. 

Fattoush
SERVES 4

“I love this bread salad for  
its crunch and sour sumac 
tang,” says Charlie Carrington. 
“Source the best-quality sumac, 
with the aroma and glowing 
colour of fresh berries. The 
dressing works with lots of 
di�erent veggies and greens, 
so don’t feel locked in by these  
– experiment with your own  
spin on this Lebanese classic.”

3  When cool enough to handle, 
remove garlic cloves from 
breadcrumbs and squeeze  
flesh from the skins into a 
blender. Season crumbs with  
a pinch of salt and make sure 
they are crunchy and have  
an intense garlic flavour, then 
mix in the za’atar for colour  
and flavour.
4  For vinaigrette, add all the 
ingredients to the blender with 

the garlic and blend until the 
consistency is just thinner than 
mayonnaise. Splash some 
vinaigrette on a serving plate.
5  Combine all the remaining 
salad ingredients (except cos)  
in a large bowl and stir through 
the remaining vinaigrette. Using 
your hands, stu� the cos with 
the salad mixture and place  
on serving plates. Crumble the 
breadcrumbs over and serve. �

This extract from The  
Atlas Cookbook by Charlie 
Carrington (Hardie Grant  
Books, $39.99, pbk) has  
been reproduced with  

minor GT style changes. 
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 110  ml olive oil
 150 gm (1½ cups) walnuts
 1 white onion, diced
 60  gm flatbread or wrap-style 

bread, torn into small pieces
  Juice of 2 lemons
 4  green apples
 2 cucumbers, very thinly  
  sliced
 4  red witlof, leaves separated
  ADVIEH SPICE MIX
 1  tbsp ground cardamom
 25 gm ground cumin
 ½  tsp ground cinnamon
 ½  tsp dried rose petals  

(see note)
 ½  tsp ground black pepper
 ¼  tsp ground turmeric
 ½  tsp cloves
  CARAMELISED WALNUTS
 75  gm (⅓ cup) caster sugar
 150 gm (1½ cups) walnuts

Raw apple and caramelised  
walnuts with advieh
SERVES 4

“This salad is inspired by dolma, where meat or spiced  
rice fillings are wrapped in grape leaves,” says Carrington. 

Zucchini and 
rocket salad  
with dried fruits
SERVES 4

“When I make this recipe I  
like to make extra dressing,” 
says Carrington. “It’s such  
a flavour-packed sauce and 
delicious on roasted meats  
and fish, as well as salads.” 
Pictured p124.

 40  gm (¼ cup) finely  
chopped raisins

 40 gm (¼ cup) finely  
  chopped pine nuts
 2  heaped tbsp finely  

chopped dried apricots
 2  heaped tbsp finely  

chopped dried prunes
 2  heaped tbsp finely  

chopped dried figs
 1    tsp pomegranate molasses
   Drop of orange blossom 

water or finely grated  
zest of 1 orange

 40 gm tahini
 200 gm rocket
 4  zucchini, very thinly sliced
  DRESSING
 50  ml grapeseed oil
 2  red capsicum, diced 
 2 shallots, diced
 2  garlic cloves, finely chopped
 ½ tsp ground cumin
 ½ tsp ground paprika
 20 gm roasted pine nuts
   Juice of 1-2 lemons 

(depending on their acidity)
 1  tsp pomegranate molasses
 2  tbsp olive oil

1  For dressing, heat oil in a 
frying pan over low heat, add 
capsicum, shallot and garlic and 
stir occasionally until shallot is 
translucent. Add cumin, paprika 
and 200ml water, cover and 
cook until water has evaporated. 
Remove from heat, stir in 
remaining ingredients and set 
aside to cool. Season to taste.
2  Combine dried fruits in a 
bowl with pine nuts, molasses, 
orange blossom water and 
tahini. Taste – it may need  
a pinch of salt.
3  In a large bowl, coat rocket 
and zucchini quite heavily with 
the dressing. Sprinkle over the 
dried-fruit salad and serve.

 1  tsp pomegranate molasses
 1  tsp ground cumin

1  For advieh, blitz all the 
ingredients in a blender to  
a fine powder. Place in an 
airtight container. Advieh  
will keep in an airtight  
container for up to 6 months.
2  For caramelised walnuts, line 
an oven tray with baking paper 
and place in the fridge. Place 
sugar in a clean large, wide 
saucepan over high heat. Do  
not stir or shake the pan. If sugar 
starts to burn faster in an area, 
drip over some water. Once 
caramel is dark and just starting 
to smoke, throw in the walnuts,  
a large pinch of advieh, 
pomegranate molasses and 
cumin, and quickly stir to 

combine. Pour onto the cold 
oven tray and set aside to  
cool as quickly as possible (be 
careful, hot caramel will spit).
3  Heat 60ml olive oil in a 
saucepan over a low-medium 
heat and slowly cook the 
walnuts with the onion and 
bread for about 20 minutes  
– try not to colour anything. 
Remove from the heat and cool 
the mixture in the pan. Once  
it’s cool enough to handle, 
roughly mince and season with  
1 tbsp lemon juice and salt.
4  Cut apples into cheeks, then 
slice very thinly on a mandoline 
and place in a large bowl. Dress 
with the walnut mince and a 
touch of lemon juice to soften 
the apples. Add the cucumber  
and witlof leaves.  
5  Whisk together the remaining 
lemon juice and olive oil, pour 
over salad and mix to coat. Place 
in a serving dish, garnish with 
caramelised walnuts and serve.
Note Dried rose petals are 
available from David Jones food 
halls and select delicatessens.



 1  large beetroot, cut into 
2.5cm dice

  Grapeseed oil, for frying
 2  large red apples, cut  

into 2.5cm dice
 2  large plums, cut into  

2.5cm dice
 1  kohlrabi, trimmed and  

cut into 2.5cm dice
 60 ml (¼ cup) red-wine vinegar
  PICKLED KOHLRABI
 50  ml white-wine or 

chardonnay vinegar
 50  gm caster sugar
 1  kohlrabi, sliced as thinly  

as possible on a mandoline
  HERB DRESSING
 250  ml (1 cup) olive oil
 1  bunch flat-leaf parsley
 ½ bunch dill
 ½ tsp ground cardamom
 ½ tsp ground cumin
  Juice of 2 lemons
 1 finger-length green chilli 

1  Place beetroot in a saucepan 
and cover with water. Bring to 
the boil and cook for 10 minutes. 
Strain and set aside to cool.
2  For pickled kohlrabi, bring the 
vinegar, sugar and 50ml water to 
the boil in a saucepan, stirring to 
dissolve sugar. Add the kohlrabi, 
then remove from heat.
3  For herb dressing, combine 
100ml olive oil, a pinch of salt 
and remaining ingredients in a 
blender. Blend on high speed  
for about 30 seconds until fine. 
Pour mixture into a container, 
then pour remaining oil on top.
4  Heat a heavy-based 
saucepan over high heat until 
very hot. Add a tiny amount of 
oil. When it starts to smoke, add 
the beetroot, apple, plum and 
kohlrabi, and reduce heat to low. 
Cook until slightly blackened, 
then pour over vinegar. Transfer 
to a large bowl and combine 
with herb dressing. 
5  To serve, transfer to a serving 
plate. Cover half with pickled 
kohlrabi so colours soak through 
and it looks like a mosaic. �

Pickled kohlrabi mosaic  
with burnt fruits
SERVES 4 

“Art meets food with this visually stunning dish,” says 
Carrington. “Hot tip: without a mandoline, it will be hard to 
achieve the thinness required for the mosaic presentation.”
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White chocolate  
and pistachio 

pro�terole wreath



T H E  S W E E T  L I F E

LAUREN ELDRIDGE of Melbourne’s Stokehouse ri� s on tradition to create the perfect treats for an Australia
n Chris

tm
as

.

Recipes LAUREN ELDRIDGE



White chocolate and pistachio 
pro�terole wreath
SERVES 10-12 // PREP TIME 1 HR // COOK 1 HR 30 MINS (PLUS COOLING, SETTING)

“Filled with sweet and nutty custard, these profiteroles are  
shaped to create an impressive centrepiece for your Christmas 
dessert table,” says Lauren Eldridge. Pictured p128.

 250  gm couverture white 
chocolate

  Chopped pearl sugar,   
  crystallised rose petals, mini  
  silver cachous (see note)   
  and chopped pistachios,  
  to serve
  CHOUX PASTRY
  Oil spray, for greasing
 100  gm butter
 150  gm (1 cup) plain flour
 4  eggs 
   WHITE CHOCOLATE & 

PISTACHIO PASTRY CREAM
 75 gm pistachio nuts
 ¾ tsp grapeseed oil
 290 ml milk
 3  egg yolks
 1½ tbsp cornflour
 150  gm couverture white 

chocolate, chopped

1  For choux pastry, preheat 
oven to 210°C. Lightly spray 
three oven trays with oil. Bring 
butter and 250ml water to the 
boil in a saucepan over medium 
heat. Add flour and ½ tsp salt, 
and stir constantly until dough 
pulls away from the side  
(1-2 minutes). Transfer to an 
electric mixer with the paddle 
attachment and beat for 1 minute 
to cool slightly. Add eggs one  
at a time, beating well after each 
addition. Transfer to a piping bag 
with a 1cm-round nozzle and 
pipe three-quarters of the 
mixture onto prepared trays into  
2.5cm balls leaving about 4cm 
between each. Pipe remaining 
mixture into 1.5cm balls, leaving 
about 3cm between each. Bake 
until deep golden and firmly set 
(18-20 minutes). Using the tip  
of a small knife, poke a hole into 
the base of each choux pu�, sit 
on sides and return to oven to 
dry out (3-5 minutes). Cool on 
wire rack. Choux pu�s can be 
kept frozen for up to a month.
2  For pastry cream, preheat 
oven to 150°C. Place chocolate 
into a heatproof bowl. Roast 
pistachios until lightly golden  

(10 minutes), then place into a 
small food processor. Add oil 
and blend until a smooth paste 
(4-5 minutes). Combine pistachio 
paste and milk in a saucepan 
and bring to a simmer. Whisk 
together egg yolks and 
cornflour, then pour over half  
of the hot milk, whisk to combine 
and then return mixture to 
saucepan. Continue to cook, 
whisking, until starting to boil 
and thickened (1-2 minutes). 
Pour hot pistachio mixture over 
chocolate and whisk to melt. 
Cover and refrigerate until set 
(1-2 hours). Transfer to a piping 
bag with a 3mm-round nozzle.
3  If choux pu�s have softened, 
heat in oven to 180°C until  
crisp (5 minutes), then cool.  
Pipe pastry cream through  
hole in base until full. 
4  Bring a saucepan of water to 
boil. Remove from heat, place 
white chocolate in a heatproof 
bowl over the saucepan (not 
touching the water), and stir  
until chocolate is half melted. 
Remove from saucepan and 
continue stirring until melted  
(if chocolate firms, return to 
steaming water).
5  Arrange larger choux buns 
into a 28cm circle then add 
another circle of buns inside. Dip 
bun tops into melted chocolate 
and immediately dip in sugar 
pearls, rose nibs, mini silver 
cachous or pistachios. Some can 
be left with plain chocolate, or 
drizzled with chocolate instead. 
Repeat with smaller pu�s and 
layer on top, set aside until 
chocolate sets and serve.  
The profiterole wreath is best 
served within a couple of hours.
Note Pearl sugar, crystallised 
rose nibs and mini silver 
cachous are available from  
The Essential Ingredient. 
Wine suggestion Thierry 
Germain Cep by Cep Coteaux 
du Layon Chenin Blanc from  
the Loire Valley, France. 

Lauren Eldridge is a fan of classic Christmas flavours,  
such as brandy, heady spices and dried fruit, which you  
don’t often have at other times of the year. But what the 
executive pastry chef of Melbourne’s Stokehouse Group  

is best known for is her contemporary, original take on desserts. 
“What I wanted to do with these recipes is to offer some  

ways to change things up a bit, to highlight the things I love  
that are around at Christmastime, like Australian summer stone 
fruit, perhaps even start some new traditions to sit alongside  
the pudding and Christmas cake. 

“These could all sit together on a dessert table or be taken 
individually as a showpiece to someone’s house,” says Eldridge. 
“The trifle and the pavlova are familiar but I’ve put a spin on 
them so that they are more specific to Christmas.”

Eldridge has added apricots as an ode to stone fruit, and  
makes the meringue base of the pavlova with brown sugar for 
added richness. And the passionfruit that might typically top  
the pavlova? She makes it into an ice-cream to serve on the side.

There are also recipes, such as the traditional Danish  
cookie, Brunkager, that are inspired by her time in Europe. 
“They’re basically gingerbread but they have a spice mix that 
includes cardamom and dark brown sugar, and they always  
have chopped almonds in them,” says Eldridge. “In Denmark, 
it’s tradition to eat them with filter coffee – for my partner,  
it’s a real taste of home.”

Eldridge has also included a recipe that combines two  
things that she loves – Portuguese tarts and eggnog. “Eggnog 
hasn’t really been an Australian tradition but more people  
are getting on board with it,” she says. “It’s all about booze  
and spice, and what could be more Christmassy than that?”

In the interests of a stress-free Christmas, the recipes require  
a balance of skills from the “no-churn” ice-cream, up to choux 
pastry for the profiterole wreath. “I tested all of these at home 
with a domestic oven,” she says. “They’ll keep everybody happy.”

Stokehouse, 30 Jacka Blvd, St Kilda, Vic, (03) 9525 5555, 
stokehouse.com.au



 330  ml strained passionfruit 
pulp (about 500gm 
unstrained; see note)

  Juice of 1 lemon
 3 eggs
 50 gm caster sugar
 90 gm cold butter, diced
 300  ml thickened cream 
 300  gm sour cream 
 300  ml condensed milk
   Fresh blackberries, to serve
  LIME SHERBET
  Thinly peeled zest from  
  2 limes
 50  gm (1⁄3 cup) icing  

sugar, sifted
 1 tsp citric acid 
  CHARRED-LIME SYRUP
 1 lime, plus juice from 1⁄2 lime 
 125  gm caster sugar

No-churn passionfruit ice-cream  
with lime sherbet and blackberries 
SERVES 10 // PREP TIME 40 MINS  // COOK 10 MINS (PLUS DRYING, FREEZING)

“Passionfruit ice-cream is delicious on its own, but makes for  
a sophisticated dessert when paired with charred-lime syrup,  
tangy sherbet and blackberries,” says Eldridge. Start this recipe  
a day ahead to freeze the ice-cream.

1  For lime sherbet, preheat 
oven to 60°C. Bake lime peel  
on a wire rack over a baking 
tray in oven (or a dehydrator) 
until dry (2½-3 hours). Grind 
with a spice grinder or a mortar 
and pestle until a fine powder, 
then add icing sugar and acid 
and grind again. Adjust to taste 
with icing sugar or acid. Store  
in an airtight container.
2  Whisk 180gm passionfruit 
pulp, lemon juice, eggs and 
sugar in a heatproof bowl over 
a saucepan of simmering water 
and stir until mixture thickens 
(5-10 minutes). Remove from 
heat and whisk in butter. Strain 
through a fine sieve into a clean  
bowl, cover the surface, and 
refrigerate curd until cold. 

3  Meanwhile, whisk cream and 
sour cream until soft peaks.  
Add condensed milk, remaining 
passionfruit and curd, whisk to 
combine. Pour into a container, 
cover and freeze until firm. 
Remove from freezer 20-30 
minutes before serving.
4  For charred-lime syrup, wash 
and cut 1 lime into 3 slices. 
Preheat a small saucepan  
over high heat until very hot, 
add lime and leave until 
blackened (1-2 minutes), then 
turn and colour the other side 
(30 seconds to 1 minute). Add 
125ml warm water (be careful, 
hot water will spit) and loosen 
any charred bits from pan. Add 
sugar and bring to a boil, then 
remove from the heat and allow 
to cool. Add lime juice, pass 
through a fine sieve and chill.  
5  Scoop ice-cream into serving 
glasses, drizzle with syrup, add 
berries and dust with sherbet.
Wine suggestion Kracher 
Cuvée Beerenauslese, 
Welschriesling or Chardonnay 
from Burgenland, Austria. �

Ice-cream Brass 
spoon from Lightly. 
All other props 
stylist’s own. 
PREVIOUS PAGES 
All props stylist’s 
own. Stockists p176.



  Olive oil spray, for  
  greasing
 6  eggwhites
 225  gm caster sugar,  

lumps removed
 100  gm dark brown sugar, 

lumps removed
 1½  tbsp cornflour, sifted
 1½  tsp white vinegar
 250  gm jar wild hibiscus flowers 

in syrup (see note), to serve
 1  large mango, skin removed, 

thinly sliced, to serve
  CANDIED HAZELNUTS
 10 roasted hazelnuts 
 100 gm caster sugar
  COCONUT CRÈME FRAÎCHE
 250 gm crème fraîche
 100 ml thickened cream
 500 gm coconut yoghurt

1  Preheat oven to 200°C.  
Draw a 20cm circle on a sheet 
of baking paper and place 
paper, pencil-side down, onto  

Brown-sugar pavlova with mango, 
hibiscus, hazelnut and coconut cream
SERVES 10 // PREP TIME 30 MINS // COOK 1 HR 30 MINS (PLUS COOLING)

“A pavlova topped with mango is a Christmas staple in many 
homes, but this version takes it up a notch with hibiscus flowers  
and candied hazelnuts,” says Eldridge. “I love adding brown  
sugar to the meringue base to balance the sweetness, while 
coconut crème fraîche is rich yet light and airy. Everything  
you could want in a pav!” 

a greased baking tray. Whisk 
eggwhites in an electric mixer  
on medium speed until foaming.  
Combine sugars in a bowl  
and add to eggwhite mixture  
1 tablespoon at a time, dissolving 
between each addition. Increase 
mixer to high and whisk until  
sti� peaks, then fold in cornflour 
and vinegar. Spoon and spread 
onto paper in prepared tray and 
use the back of a spoon to flick 
outside edges to form little 
peaks. Reduce oven to 130°C. 
Bake until golden and crisp  
(1½ hours; reduce temperature 
to 110°C in final 20 minutes). Turn 
o� oven, prop door ajar slightly 
and completely cool in oven.
2  For candied hazelnuts, 
preheat oven to 150°C.  
Heat hazelnuts until warm  
(5 minutes). Place a board onto 
the edge of a bench and a large 
tray lined with baking paper on 
the floor under the edge of 
bench. While hazelnuts are 
warm, insert skewers in to  
hold. Combine sugar and 30ml 
water in a small saucepan over 
medium-high heat. Brush sides 
of saucepan with a wet pastry 
brush, then boil, swirling pan 
occasionally until caramel  
(3-5 minutes; be careful, hot 
caramel will spit). Remove from 
heat and immediately place 
saucepan base into a bowl of 
water to stop cooking. Leave 
for a minute to thicken, then  
dip hazelnut into caramel (if 
caramel is too thick, melt over 
low heat). Place skewer on 
board with hazelnut over edge 
so caramel drips when firm.  
Trim caramel to 10cm long  
and twist skewer to remove.
3  For coconut crème fraîche, 
whisk crème fraîche and cream 
until medium peaks, then gently 
fold in coconut yoghurt.
4  To assemble, cover pavlova 
with coconut crème fraîche, and 
decorate with mango, hibiscus 
flowers and candied hazelnuts.
Note Wild hibiscus flowers  
in syrup are available from 
specialty stores and major  
liquor stores. 
Drink suggestion A Lillet Rosé 
Martini made with Lillet Rosé, gin 
and ruby red grapefruit juice. �





1  Combine sugar and 375ml 
water in a large saucepan, then 
add vanilla. Bring to the boil over 
high heat, stirring to dissolve 
sugar, then reduce to a simmer 
over low heat. Add apricots, and 
cook, turning occasionally, until 
just soft but holding their shape 
(5-10 minutes). Cool in the syrup, 
then chill in refrigerator.
2  For honey custard, combine 
cream, milk, honey and 
molasses in a saucepan and 
bring to a simmer over medium-
high heat. Whisk yolks to aerate 
slightly, then gradually whisk 
hot cream into yolks. Return  
to saucepan over low heat  
and stir constantly until mixture 
thickens slightly and reaches 
80°C (1-2 minutes). Squeeze 
water from gelatine and stir  
in. Pass through a fine sieve, 
cover directly and chill to set 
(4-5 hours). Once set, whisk 
custard until smooth.
3  For co�ee jelly, squeeze 
water from gelatine and set 
aside. Whisk cocoa with 1 tbsp 
co�ee in a saucepan, then whisk 

in remaining ingredients with 
750ml water. Bring to boil  
over high heat and whisk 
continuously (30 seconds). 
Remove from heat, whisk in 
gelatine and set aside to cool. 
Pour 675ml into a 4.5-litre trifle 
bowl and chill until semi-set  
(1-11⁄2 hours). Set remaining aside 
(re-melt over a bowl of hot water 
as needed; jelly should be 
semi-set for each layer). 
4  Meanwhile, for macadamia 
sponge, preheat oven to 190°C 
and line three 25cm x 35cm 
oven trays with baking paper. 
Process macadamias in a food 
processor with icing sugar and 
flour to a fine powder. Transfer 
to a large bowl and whisk in 
eggs. Whisk eggwhites and 
sugar in an electric mixer on 
high speed until soft peaks. Fold 
one-third eggwhite mixture into 
icing sugar mixture, and gently 
fold in remaining whites. Divide 
evenly between prepared trays 
and spread flat, and bake in 
batches until cake springs back 
when touched (8-10 minutes). 
Cool, turn onto baking paper 
and cut out three circles to fit 
trifle bowl (reserve trimmings).
5  For honeycomb, grease and 
line a 20cm-diameter square 
cake tin with baking paper. 

 350  gm caster sugar
 1  vanilla bean, split,  

seeds scraped
 30  apricots, halved,  

stones removed
 50  gm roasted macadamia 

nuts, to serve
  HONEY CUSTARD
 750  ml (3 cups) thickened cream
 250 ml (1 cup) milk
 150 gm honey
 20 gm molasses (optional)
 150 gm egg yolks (about 8)
 4  titanium-strength gelatine 

leaves (see note), softened 
in cold water for 5 minutes

  COFFEE JELLY
 51⁄2  titanium-strength  

gelatine leaves (see note), 
softened in cold water for  
5 minutes

Apricot, honey, co�ee and macadamia tri�e 
SERVES 12-16 // PREP TIME 2 HRS // COOK 50 MINS (PLUS COOLING, CHILLING)

“Apricots are a beautiful pairing with co�ee and honey, but feel free to replace with any  
other stonefruit,” says Eldridge. Start this recipe at least one day ahead to assemble the trifle.

 1 tbsp Dutch-process cocoa  
  powder, sifted
 150 ml strong co�ee
 150  ml co�ee liqueur (see note)
 75 gm (1⁄3 cup) caster sugar
  MACADAMIA SPONGE
 250 gm macadamia nuts 
 250 gm icing sugar 
 50 gm (1⁄4 cup) rice flour
 7 eggs
 270 gm eggwhite (from  
  about 8 eggs)
 50 gm caster sugar
  HONEYCOMB
 210 gm caster sugar
 30 gm honey
 75 gm liquid glucose
 2  tsp bicarbonate of soda, 

sifted
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Bring sugar, honey, glucose and
40ml water to the boil in a deep
saucepan over medium-high
heat until 160°C. Remove from
heat and immediately whisk
in bicarbonate until evenly
dispersed. Pour into cake
tin and leave for set (20-30
minutes), then cut into pieces.
6 To assemble, top jelly with
a sponge round and brush with
apricot poaching liquid to soak.
Fill with a 1cm layer of honey
custard and line apricot halves
against the side of the bowl,
using more apricots to hold in
place and also cover the layer
of custard. Add cake trimmings
to make a layer over apricots,
then cover with a layer of
honey custard. Cover and chill
remaining custard. Add another
sponge round and brush with
apricot poaching liquid. Add a
1cm layer of co�ee jelly on top
and chill to set (11⁄2-2 hours).
Repeat with another layer
of brushed sponge, apricots
and jelly, and chill to set
(11⁄2-2 hours). Place a layer of
sponge trimmings in the centre
of the bowl and brush with
apricot poaching liquid. Whisk
remaining custard to soften and
top trifle with remaining honey
custard. Cover and chill to set
(30 minutes), leave at room
temperature briefly to soften
(15 minutes), then top with
honeycomb and macadamia
nuts, and serve.
Note Co�ee liqueur can be
replaced with regular co�ee
if desired. Titanium-strength
gelatine leaves are available
from The Essential Ingredient.
Wine suggestion NV Bollinger
Rosé or Ruinart Blanc de Blancs
from Champagne, France.

Brunkager
MAKES ABOUT 50 // PREP TIME 15 MINS // COOK 20 MINS (PLUS CHILLING)
 
“A traditional Danish spiced gingerbread, these thin biscuits  
are usually served at the end of the Christmas meal with  
co�ee,” says Eldridge. “This recipe makes 50, but trust me  
when I say they will disappear before you know it.”

250 gm (12⁄3 cups) plain flour
 2 tsp ground cardamom
 2 tsp ground cinnamon
 ½ tsp ground cloves
 ½ tsp ground ginger
 25 gm blanched almonds,   
  finely chopped
 ½ tsp finely grated  
  orange zest  
 125 gm butter, cubed
 125  gm golden syrup
 60 gm dark brown sugar
 ½  tsp bicarbonate of soda

1  Sift flour and spices into a 
large bowl, and stir in almonds 
and zest.
2  Stir butter, golden syrup and 
sugar in a small saucepan over 
low heat until melted. Whisk in 
bicarbonate and remove from 
heat. Stir the syrup mixture  
into the dry ingredients until 
combined. Cover and set aside 
to cool, then chill until firm 

enough to roll and stay in  
a round shape (30 minutes).  
Form into a 4cm-diameter log, 
wrap, and holding ends of  
wrap, roll along bench to form  
a smooth cylinder. Freeze until 
firm (1 hour). Dough will keep 
frozen for 1 month.
3  Preheat oven to 180°C and 
line two oven trays with baking 
paper. Unwrap dough and slice 
into rounds about 4mm wide  
(if dough is too firm, leave to 
soften slightly before cutting). 
Place rounds on trays, leaving 
about 3cm between each 
round. Bake in batches until 
light golden (5-6 minutes; 
biscuits should be slightly  
soft when cool, cook for  
1-2 minutes longer if you  
prefer them crisp).  
Drink suggestion Mac by 
Brookie’s macadamia and 
wattleseed liqueur on ice. �

Trifle Napkin from Hale Mercantile 
Co. All other props stylist’s  
own. Brunkager Tin from Lightly.  
All other props stylist’s own.  
PREVIOUS PAGES All props  
stylist’s own. Stockists p176.
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 40  gm plain flour
 40 ml bourbon
 240 ml milk
 1½  tsp finely grated nutmeg
 240  gm caster sugar
 6 egg yolks
  PASTRY DOUGH
 275  gm plain flour, plus  

extra for dusting
 225  gm very soft unsalted butter  

1  For pastry dough, combine 
flour, ¼ tsp fine salt and 200ml 
cold water in the bowl of a  
stand mixer. Knead on low  
speed with a dough hook until  
smooth (2 minutes). Cover and 
refrigerate until cold (15 minutes).
2  Turn out dough onto a heavily 
floured surface and roll out to a 
40cm square, adding flour to top 
of dough as needed. Use a dry 
pastry brush to remove any 
excess flour and spread 75gm 
butter onto the left two-thirds of 
dough with a small o�set spatula 
leaving a 1cm border around 
butter. Fold the right third over, 
then the left third over the top  
to enclose (letter style).  
3  Carefully turn dough 90 
degrees and repeat step two, 
adding extra flour if needed. Roll 
out dough to a 45cm x 55cm 
rectangle with the longest edge 
parallel to the bench. Trim edges 
to neaten, brush away any 
excess flour and spread over 
remaining butter leaving a  
2cm gap along the long edge  
on far side. Brush edge lightly 
with water and starting from the 
side closest to you, tightly roll 
pastry into a log. Cut in half 
crossways, trim ends, cover  
and refrigerate until firm  
(1 hour). Pastry dough will keep 
refrigerated for a couple of days 
or frozen for up to 1 month.
4  Stir flour and bourbon in  
a large bowl. Bring milk and 
nutmeg to a simmer in a 

Eggnog custard tarts 
MAKES 24 TARTS // PREP TIME 35 MINS // COOK 25 MINS (PLUS CHILLING,COOLING)

“Pastéis de nata, or Portuguese custard tarts, are one of my 
absolute favourite pastries,” says Eldridge. “The eggnog inspired 
custard has been spiked with bourbon and nutmeg to give it a 
Christmas kick.”

saucepan over medium-high 
heat and pour 1 tablespoon  
milk onto flour mix, whisk until 
smooth, then whisk in remaining 
milk. In another saucepan, bring 
sugar and 160ml water to the 
boil until sugar dissolves, then 
pour sugar syrup over milk 
mixture, whisking constantly. 
Leave to cool for 10 minutes. 
Whisk in yolks, transfer to a jug 
and set aside to cool completely. 
Custard will keep refrigerated  
for up to a week.
5  Preheat oven to 280°C (or  
as hot as it will go). Cut each 
dough log into 12 rounds. Place 
slices cut-side down into the 
holes of an 80ml non-stick 
mu�n tray. Press into the base 
and to the top of sides, making 
the base as thin as possible. 
Divide custard evenly between 
tart bases to about two-thirds 
full. Bake in batches until the 
surface of the custard has 
blistered (8-9 minutes; if the 
oven only reaches 250°C,  
bake for 10-12 minutes). Cool 
and serve. Tarts are best  
served on the same day.
Drink suggestion An Old 
Fashioned made with Spring 
Bay Single Malt Whisky.

“The signature 
flaky pastry 

shell of 
pastéis de 
nata is a 
cousin of 

French puff 
pastry, but 
faster and 
easier to 

make,” says 
Eldridge.

Brunkager Tin from Lightly. 
Napkin from Hale Mercantile 
Co. All other props stylist’s  
own. Custard tarts Brass tray 
from Lightly. All other props 
stylist’s own. Pudding Tray  
from Lightly. Napkin from Hale 
Mercantile Co. All other props 
stylist’s own. Stockists p176.
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 45  gm raisins
 45  gm sultanas
 30 gm currants
 20 gm mixed peel
 15  gm pitted dates,  

finely chopped
 100 ml brandy
 400  ml thickened cream, 
 1  titanium-strength gelatine 

leaf (see note), softened in 
cold water for 5 minutes

 225  gm eggwhites (about 6)
 250  gm caster sugar
 100  gm dark chocolate (70% 

cocoa solids), chopped
 15 gm coconut oil

Christmas fruit pudding  
frozen nougatine 
SERVES 8-10 // PREP TIME 30 MINS  // COOK 5 MINS (PLUS SOAKING, FREEZING)

“You can use any dried fruit you like, although this one holds a 
special place in my heart as it is from my great-grandmother’s 
recipe for a traditional Christmas pudding.” Start this recipe at  
least one week ahead to soak the fruit and freeze the pudding.

1  Combine fruit and brandy  
in a jar. Refrigerate for 1 week.
2  Grease a 21cm-wide bundt tin 
and line with 2 layers of plastic 
wrap, leaving about 5cm of 
overhang. Use a dry pastry 
brush to push wrap into all the 
crevices of the tin. Alternatively, 
use a traditional pudding tin.
3  Bring 60ml cream to a  
simmer in a small saucepan  
over medium-high heat. 
Squeeze excess water from 
gelatine and add to hot cream. 
Set aside to cool until just warm 
(10 minutes). Whisk remaining 
cream to soft peaks in a mixer 
on high speed. Working quickly, 
pour in gelatine mixture and 
whisk to combine, cover and  
refrigerate until required.
4  Whisk eggwhites in an 
electric mixer on medium speed 
until frothy, then add sugar  
1 tablespoon at a time, 
dissolving between each 

addition. Increase speed to  
high and whisk until firm peaks  
(3-5 minutes). Stir soaked fruit  
in a large bowl to break up, 
then gently fold through 
meringue. Fold in whipped 
cream, pour into prepared tin, 
cover and freeze overnight.
5  Add chocolate and coconut 
oil to a heatproof bowl over a 
saucepan of simmering water, 
stirring occasionally, until melted. 
6  Invert pudding onto a serving 
plate and remove from the tin 
pulling gently at the lining (if it’s 
not coming out easily, dip tin in 
hot water for a few seconds at  
a time until it loosens). Drizzle 
over chocolate topping and 
serve immediately.
Note Titanium-strength gelatine 
leaves are available from  
The Essential Ingredient.
Wine suggestion San Giusto  
a Rentennano Vin San Giusto 
from Tuscany, Italy. �

Christmas fruit 
pudding  

frozen nougatine

Eggnog custard tarts



L I G H T  
M Y  F I R E

Packed full of booze, fruit and spice, the mighty Christmas pudding marks 
the end, and the high point, of a festive feast, writes FERGUS HENDERSON.
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This recipe extract from The  
Book of St. John by Fergus 

Henderson and Trevor Gulliver 
(Ebury Press, $59.99, hbk)  
has been reproduced with  

minor GT style edits. 

L unch is the high point of any day, 
but at Christmas it is the high point 
of the whole month. Every part plays 
a vital elemental role – the turkey, 
the stuffing, the sides, it is all so 
supremely edible and so symbiotic. 
How do you top such a high?  

There is only one way – a mighty Christmas Pudding. 
When I was a child my mother would make two 

puddings, one for this year and one for next, and I 
remember the muslin-wrapped bundles maturing 
broodily in the little outhouse which was used for  
such things. I do not know why the mice did not take  
a fancy to them, but perhaps they were put off by the 
quantities of brandy with which the puddings were  
fed over the course of the year. Foolish mice!

The perfect pudding is steadying, with a comforting 
density. The nuts, fruit and booze should have become 
extremely well acquainted, each imparting rich goodness 
to the other through the medium of the breadcrumbs 
but retaining their singular qualities as nudules of  
spiced joy, rather than becoming a sludge (the mark  
of a poor pudding). I admit there is no getting around 
the fact that it is a heavy end to a solid lunch, but never 
be tempted to lessen the size of your pudding! It will  
defeat you on the day itself, but embrace defeat! It  
is the next day that it really comes into its own.

Christmas pudding leftovers are even more glorious 
than the pudding itself. The pudding carries with it a 
twinge of sadness, for it is a punctuation mark. In the 
weeks before big day the excitement builds, a frenzy  
of shopping and pantry-filling, cupboards heaving  
with tangerines, mincemeat and cold hams, and  
finally the crescendo – lunch. The pudding marks  
the end of that lunch, the lunch which marks the  
end of all that excitement. But wait, it is not over!  
The leftovers are here to prolong that joy.

I have been known to employ the services  
of a Breville sandwich toaster for Christmas  
leftovers, filling it with Christmas 
pudding, brandy butter and Jersey 
cream. The rigour of the compress 
creates a sturdy and reassuringly 
weighty parcel which bursts in the 
mouth, spiced and molten. But  
for true leftovers delight melt a 
spoonful of brandy butter in a 
frying pan and add a generous slice 
of pudding. Fry on each side until 
thoroughly hot through – it will 
break into pieces but this is no bad 
thing – allowing for more contact with the butter.  
Serve with cold brandy butter, the contrasting 
temperatures an unparalleled pleasure, and a glass  
of rich Madeira. Savour as you consider next year’s 
pudding, mellowing and maturing in your stores.

 500 gm dark brown sugar
 320 gm fresh white breadcrumbs
 320 gm (2 cups) currants
 300 gm black treacle (see note)
 220 gm suet (see note),  
  coarsely grated
 175 gm prunes, coarsely chopped
 175 gm raisins
 175 gm (13⁄4 cups) walnuts, chopped
 140 gm sultanas
 125 ml brandy, plus extra for  
  feeding and to serve
 125 ml Guinness
 125 ml rum
 120 gm self-raising flour
 100 gm (11⁄4 cups) flaked almonds
 75 gm mixed peel
 4 large eggs
 2  small Bramley or 2 Granny  

Smith apples, peeled and diced
  Grated zest of 1 orange
   Grated zest and juice of 1 lemon
 1½  tsp ground mixed spice
 ¾ tsp ground cinnamon
 ¾ tsp grated nutmeg
  Chilled double cream,  
  to serve

1  No need to be blue – the  
method is amazingly straightforward.  
Place all the ingredients in a very 
large mixing bowl and combine 
thoroughly, making sure that the  
liquid has soaked all through the dry 
ingredients and coated the nudules  
of fruits and nuts, which should  

be distributed 
evenly. 
2  Take two 
1.5-litre pudding 
bowls and fill 
them with the 
mix, pressing 
down lightly to 
ensure that there 
are no gaps. 
Now to seal 

them for cooking: for each pudding 
basin, double up a sheet of aluminium 
foil and then make a 2cm-pleat down 
the centre (the cross-section would 
show as a Z). This will allow the 
pudding to rise slightly. Lay the foil 

Christmas pudding
MAKES 2 X 1.5-LITRE PUDDINGS

over the pudding with the pleat in  
the middle, press down the edges  
and then tie tightly with string.
3  Place a saucer upside down in  
a large, deep, lidded saucepan of 
simmering water, then place in your 
pudding, topping up the water if 
necessary so that it reaches about 
two-thirds up the edge. Bring to the  
boil, replace the lid and cook the 
pudding over a steady heat for  
4 hours, keeping an eagle eye to 
ensure that it does not boil dry. 
Remove from the heat and cool.  
If you are keeping the pudding  
for 2 months (or 2 years) it will  
just keep improving, so long as  
you keep feeding it liberally  
with brandy every month or so. 
Reseal with new foil every time.
4  On Christmas Day, repeat the 
cooking process with the very same 
method. You are just reheating, so 
2½ hours should be fine. When you 
are ready to serve, turn it out on to a 
plate and warm some brandy briefly 
in a small saucepan. Set it alight in 
the pan (careful of your eyebrows), 
then pour the burning liquid over  
the pudding. Serve with cream. 
Whoom! Transmogrified.
Note Suet needs to be ordered  
ahead from butchers. Black  
treacle is available from select 
supermarkets. If unavailable, 
substitute dark molasses. �

Perhaps the mice 
were put off by the 
brandy with which  
the puddings were  

fed over the course of 
the year. Foolish mice!



WE ARE ALASKA
WITH UNMATCHED EXPERIENCE AND INSIDER KNOWLEDGE, 

WE ARE THE ALASKA EXPERTS.

Our deep roots are in the Great Land, you will discover the iconic and 
authentic Alaska of your dreams. And in 2020, we’ll embark on a new chapter 

in our more than 70-year history in the region as Koningsdam becomes the fi rst 
of our innovative new Pinnacle-class ships to sail in Alaska.

FOR MORE 

INFORMATION CONTACT 

YOUR TRAVEL ADVISOR, 

CALL 1300 987 322, OR VISIT 

HOLLANDAMERICA.COM 

COME, SAVOUR THE 

JOURNEY.



D E C E M B E R

TRAVEL
Saint-Émilion,

France
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Where to eat in Tel Aviv, 
changemakers in Launceston,  

and river cruising in Bordeaux.

Discovery trail
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While Tel Aviv’s reputation as a non-stop party city is well known, it’s fast  
becoming a mecca for a new wave of Israeli cuisine, writes CARLI PHILIPS.



It’s hard to imagine that behind the gritty streets, tooting horns  
and hellish traffic of Tel Aviv is a city at the forefront of high-tech 
innovation and venture-capital industry. Nicknamed Silicon Wadi,  
it has the largest number of start-ups per capita in the world, with 
young entrepreneurs dressed in T-shirts and thongs, building billion- 
dollar companies from their laptops while sipping espressos in cafés. 

This innovation stretches to the city’s food scene, which is at the 
forefront of a new wave of modern Israeli cuisine. And the city is not only 
one of the most exciting places around the globe to eat, but it’s also been 
named the vegan capital of the world. Against Israel’s tense geopolitical 
landscape, coastal Tel Aviv is often criticised as existing in a bubble. It’s the 
resilience of its people, however, that’s led them to be described as sabras 
– the local prickly pear, with a tough skin that’s soft and sweet inside. 

With a rich immigrant community, inspiration and flavours are drawn 
from the cuisines of North Africa, Palestine, Iraq, Morocco and Eastern 
Europe, among others. From dramatic open kitchens and secret pop-ups, 
Tel Aviv’s chefs and restaurateurs are making the most of the abundant 
and readily available seasonal fruit and vegetables, creating dining 
experiences that are unique and exhilarating, just like the city itself. 

For a taste of what is fast becoming the new wave of modern Israeli 
cuisine, here’s our pick of the best places to wine and dine in the city.
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H E R Z L  1 6  &  D I S C O  T O K Y O
Herzl 16 is both the name and address of this fabulously 
hip café-cum-restaurant-cum-nightclub operating from 
an outdoor courtyard swathed in ivy. It’s poorly signed 
and the entrance is easy to miss, but the inner sanctum 
is breathtaking. Wrapped in a 1920s building housing 
media-and-design studios, this hotspot is full of regulars 
served by staff dressed in bum bags, Doc Martens  
and skimpy bike shorts. The restaurant has a strong 
following for its pan-Asian menu with popular dishes 
like shakshuka with tomato curry, soft tofu and 
coriander. The adjoining restaurant and bar, Disco 
Tokyo, concentrates on smaller, izakaya-style dishes  
(with ceramic plates handmade by the chef’s mother), 
while the drinks list features wine from the Judean  
Hills, Israel’s up-and-coming wine region. Herzl St 16, 
+972 03 554 4300, herzl16.co.il, discotokyo.co.il/en

B U R E K
Only open two nights a week and located in the centre 
of a loft, Burek’s open-plan kitchen is as important as 
the food itself. Cutting-edge chef and TV personality 
Barak Yehezkeli encourages diner interaction, all  
the while discussing his inspirations and ingredients 
(somewhat necessary when they are as unusual as harif 
sauce made with green almonds). The restaurant serves 
an expensive prix-fixe menu, but the atmosphere is 
casual and vibrant as patrons are encouraged to walk 
around to tunes spun by a DJ. Vegetables have been 
picked that morning, fish caught that day, and the wine 
is from boutique Israeli wineries only. Dessert is the 
ultimate spectacle; Yehezkeli spends a theatrical 20 
minutes smearing, scraping and dolloping everything 
from poached fruit to frozen crème brûlée and almond  
tuiles on a long table covered in paper, before everyone 
is invited to gather round and dig in. Tsrifin St 39, +972 
03 751 6893

H A S A L O N
Innovative chef and MasterChef Israel judge Eyal Shani 
is the face of Israel’s food and restaurant revolution. 
He is affectionately nicknamed the King of Cauliflower 
after the golden, buttery heads of brassica that feature 
on his menus, and runs multiple venues including 
North Abraxus where food is served without plates, 
pita palace Miznon with branches worldwide, and  
the jewel of his empire, HaSalon. Located in an old 
warehouse down a desolate alley, HaSalon is open  
just two nights a week with the second dinner sitting 
turning into an epic party with raucous dancing  
on tables. The food is equally vibrant with piles of 
rainbow vegetables, hunks of meat and stacks of herbs 
lining the energetic open kitchen. The restaurateur  
is obsessed with tomatoes so expect to see them in  
all their glory. Ma’avar Yabok 8, +972 52 703 5888

Left: Tel Aviv 
beach scene. 
PREVIOUS PAGES 
Left: view from 
Frishman Beach 
of Dan Tel Aviv 
hotel. Right: 
Bucke’s Original 
Bucke Tray 
including roasted 
vegetables  
with feta,  
potato salad, 
hummus, tuna 
salad, scrambled  
eggs, tahini  
with chickpeas, 
and labne with 
tomato salad.

T E D E R ,  R O M A N O  &  N U W E I B A
In the gentrifying Florentin neighbourhood of south  
Tel Aviv, a nondescript graffitied door in a grungy 
historic complex masks Teder, a late-night outdoor  
beer hall and live-broadcast radio station heaving with 
hipsters. Tables and chairs are in mismatched plastic, 
and the menu consists of just two types of tire-sized  
pizza that only chef Eyal Shani (see previous) could  
make this thin, crisp and packed full of flavour. Sister 
venue Romano is located on a wraparound balcony 
overlooking the piazza. It serves a menu that includes 
Shani’s brilliantly eccentric descriptions; dishes change 
nightly, but you can expect focaccia-wrapped vegetables 
escorted by freshly whipped tomatoes and calamari 
handkerchiefs served with lively greens in paper bags, 
before finishing off your evening with free shots of arak. 
Tucked away in the corner is Nuweiba, an intimate bar 
filled with vinyl that can be played by DJs on request. 
The multi-purpose complex also hosts concerts, events 
and exhibitions. Derech Jaffa 9, +972 77 275 9605

B U C K E  &  H A M A N I Y A
Those queuing for a table at the unassuming Bucke 
café are placated by free samples of their famous 
chocolate-chip cookies. This neighbourhood café is  
also known for its large sharing platters, such as their 
signature dish, the Original Bucke Tray: an impressive 
platter piled with mini mountains of scrambled eggs,  
green salad, roasted vegetables with feta, tuna salad, velvety 
labne with tomato salad and tahini with chickpeas. It’s 
humble, hearty food and the kind that makes you feel  
as though you’re sitting in a friend’s living room. Sister 
café Hamaniya focuses on health food and serves mainly 
plant-based dishes, smoothie bowls and superfoods loved 
by celebrities and exercise junkies (the co-owner is also  
a yoga teacher). There’s also a mini home-décor and  
plant shop. Bucke, Ahad Ha’Am St 91, +972 03 748  
6831 & Yehuda HaMakkabbi St 40, +972 03 554 1262,  
bucke-cafe.com; Hamaniya, Basel St 37, +972 03 946 3990

H A ’ A C H I M  
Owned by brothers Yotam and Asaf Doktor,  
Ha’achim is a bustling, modern-day shipudiya 
(skewered-grill house) of hearty food cooked from  
a contemporary perspective. Mains cooked over coal 
are served with mezze plates to share such as the 
creamy house labne with dried mint and nuts, or  
hot masabacha, a hummus-and-tahini style dish  
topped with whole chickpeas. It’s worth dining here 
for the chunky fattoush salad alone, a bowl of sweet  
tomatoes, crunchy cucumber and feta tossed with 
char-grilled challah bread. There’s an all-you-can- 
eat weekend brunch, which as preferred by most 
Israelis is a savoury affair. The soundtrack comes 
courtesy of the Nadir Israeli Music Project, � 



an initiative dedicated to different styles of Israeli 
music from funky 60s soul to 80s punk. Shlomo  
Ibn Gvirol St 12, +972 03 691 7171, haachim.co.il

P A N D A  P I T A
It’s a ridiculous name but Panda Pita is ridiculously 
good. In an alley off the busy Shuk HaCarmel,  
or Carmel Market, the open-air stall is a small but 
effective operation co-owned by the tattooed and 
handlebar-moustached Idan “Panda” Fainburg, who 
oversees a joyous crew chopping and slicing to funky 
fresh tunes. Panda Pita serves a contemporary take  
on sabich, an Iraqi-Jewish street-food sandwich of  
pita traditionally crammed with fried eggplant, salad, 
hard-boiled egg, mango amba, hummus and tahini. 
Panda’s version adopts the same concept but with  
a modern twist. The concise menu offers just three 
options: ceviche, lamb flank or an eggplant fillet that 
has been pre-baked and softened in a bamboo steamer, 
all stuffed in ultra-light pita. It’s one big delicious  
mess. Malan 47, Shuk HaCarmel, pandapita.co.il

L E V I N S K Y  M A R K E T 
The famous Levinsky Market is a hodgepodge of Greek, 
Persian and Balkan goods: dried fruits, roasted nuts, 
olives, flavoured halva and a heady mix of cumin, 
turmeric and za’atar. Locals flock to third-generation 
specialty shop Burekas Shel Ima for handmade savoury 
pastries and crunchy burekas, pastries stuffed with fresh 
spinach, grated potato and Bulgarian cheese, plus � PH
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Tel Aviv’s cityscape.  
Opposite, clockwise from  

top left: Panda Pita’s steamed  
eggplant; chef Eyal Shani;  

Bucke’s labne with tomatoes;  
Café Levinsky 41; Papua café;  
Panda Pita’s take on a sabich. 



authentic Turkish ayran, a creamy but 
surprisingly refreshing yoghurt drink. And 
nearby, Café Levinsky 41 looks like a science  
lab with wall-to-wall jars of kefir and fermenting 
fruits. Owner Benny Briga specialises in new- 
age gazoz, a fizzy drink traditionally made with 
soda and fruit syrup. Briga’s all-natural versions 
are concocted with everything from peach and 
clementine to black Persian lemon (which is 
actually dried lime). Combinations of macerated 
and crisp fruit, nectars and essences are mixed 
with soda and ice and finished with fragrant 
sprigs of thyme and basil. Levinksy St 

K I O S K S  &  P A P U A
Tel Aviv’s streets are peppered with charming, 
open-air coffee-and-pastry kiosks, such as the 
famous Kiosk Est 1920 in the Neve Tzedek 
district, located on the corner of Lilienbaum and 
Rishonim streets. Another kiosk, which goes by 
its address, on the corner of Dizengoff and Ben 
Gurion, is where the beautiful people congregate 
after jogging to enjoy a café hafuch, Israel’s 
“upside-down” latte. The coffee drink is layered 
with a base of steamed milk, followed by espresso 
and then smooth froth. Nearby, Berale kiosk 
commands a queue for its scoops of refreshingly 
sweet espresso slushies (also the secret ingredient 
in their iced coffee). Closer to the beach, Papua 
operates out of a cubby-like corner deck complete 
with repurposed coffee barrels as seats. Regulars 
park themselves here for hours sipping on  
café kar (espresso over ice, cold milk and a  
thin layer of foam) and eating pistachio cake 
while tapping away on their laptops. Kiosk Est 
1920, cnr Lilienbaum & Rishonim sts; Kiosk on  
cnr Dizengoff & Ben Gurion sts; Berale kiosk, cnr  
Ben Gurion & Ben Yehuda sts; Papua, Geula St  
26, +972 52 441 1558 �

Right:  
Kiosk Est 1920.
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Given the distance between 
Australia and the rest of  the 
world, it’s no surprise that when 
we travel we really travel. But 

why should we let international tourists 
see more of  Australia and New Zealand 
than we locals? Whether you’re looking 
for a gourmet getaway in Tasmania, an 
adventure cruise in the Kimberley, a spot 
of  South Island glamping or some time in 
Middle Earth, A&K can craft your ideal 
domestic holiday from start to finish. 

Let A&K give you privileged access to
the best rates, the simplest transfers and the
most luxurious holidays within Australia and
New Zealand. As co-chairman Geoffrey
Kent says, “With Abercrombie and Kent,
the world’s your oyster and Australians
have some of the world’s most extraordinary
travel experiences, and some of the best
oysters, right in your own backyard.”

You don’t need to travel to another hemisphere to enjoy
a truly memorable holiday. Let Abercrombie & Kent 
take you through Australia and New Zealand to the 
places you’ve always dreamed about.

Talk to your travel agent, visit abercrombiekent.com.au, or call 
1300 851 800. Get in touch for a one-on-one consultation and 

we can recommend the perfect holiday for you.

MAJESTIC VIEW  
Kings Canyon, Northern 
Territory. Right: The 
Remarkables, Queenstown

PERFECT HARMONY  
Lizard Island VIlla, Lizard Island. 
Below: Huka Lodge, Taupo

DEEP DIVE
Swimming with whale sharks, 
Ningaloo Reef, WA. Above: 
One&Only Wolgan Valley,  
Blue Mountains, NSW.

ESSENTIAL
AUSTRALIA &  

NEW ZEALAND

We’ve got tropical islands, red 
deserts, windswept beaches 
and snow-capped mountains 

right at our feet – to say 
nothing of the wineries,  

walks and alpine lakes. Can 
millions of international 

visitors be wrong?

A GOURMET TRAVELLER PROMOTION

R I G H T 
O N  Y OU R 
D O O R S T E P



Mediterranean Luxury Small Ship Cruising

From the luxurious Le Bougainville, head to unspoilt islands, fishing villages, whitewashed houses and

ancient ruins. Uncover war history on the Gallipoli Peninsula and Crete. Savour the finest Mediterranean

cuisine. And stays in Istanbul and Athens at either end complete the experience.

Glistening Wonders of The Aegean with Istanbul & Athens

14 days from $15,595* pp twin share. Fly Free*

Departs 4 August 2020

All-inclusive. All taken care of. So you can Live Fully.

Live
Fully

*Conditions apply. SEE: aptouring.com.au/specialdeals for full conditions. Book by 31 December 2019, unless sold out prior. Price is per person (pp), AUD, twin share and include port charges. Price is correct as at 1 November 
2019. Price is based on NOBLIA14: 4 August 2020 (Prestige Stateroom, Deck 5). OFFERS: Limited suites and offers on set departures are available and are subject to availability. DEPOSITS: A non-refundable deposit of $3,000 pp 
is due within 7 days of booking. ~QANTAS FREQUENT FLYER: You must be a Qantas Frequent Flyer member to earn Qantas Points. A joining fee may apply. Membership and Qantas Points are subject to the Qantas Frequent Flyer 
Terms and Conditions, available at qantas.com/terms. Qantas Frequent Flyer members can earn 1 Qantas Point per AU$1 spent on all APT holidays. See aptouring.com.au/Qantas for full conditions. Australian Pacifi c Touring Pty Ltd.
ABN 44 004 684 619. ATAS accreditation #A10825. APT-1382

 ‘APT LUXURY TRAVEL’ 1300 335 714 OR SPEAK TO YOUR TRAVEL AGENT

APTOURING.COM.AU/MED2020



A  G R A N D

On a river cruise through Bordeaux’s wine country,  
MAGGIE SCARDIFIELD discovers there’s plenty to savour.
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M y waders suction to my shins as  
I edge towards the centre of the 
waist-deep pond. I hadn’t planned 
on visiting a sturgeon farm during 
my time in the south-western 
corner of France, but when the 

heavens opened and our plans for walking the limestone 
streets of Libourne were washed out, a little voice inside 
my head said, “On y va.” So here I am, at a breeding 
farm on the Isle tributary of the Dordogne, ready to 
show the rest of my group how an Australian catches  
a fish. “Grab the tail firmly, and always with two 
hands, otherwise it might bite,” says Yoann Garitey, 
sales director of Caviar de Neuvic, nonchalantly.  
Later, over a whip of caviar butter on baguette, I  
realise sturgeons don’t have teeth. But I’m going to 
need a few Grands Crus Classés to recover, regardless.

This is one of the more adventure-fuelled stops  
on the eight-day, round-trip Grand Bordeaux river 
cruise, devised by luxury cruise operator APT. The  
trip guides 144 guests through the region’s prestigious 
wine country and its renowned châteaux, medieval 
castles, historic hamlets and other, less conventional, 
adventures for those willing. As we potter from the city 
of Bordeaux along the rivers Garonne, the Gironde 
estuary, and the Dordogne, our lodging is the 2009  
MS AmaDolce, one of eight AmaWaterways river- 
cruise ships operating in Europe. 

Bordeaux has 118,000 hectares of vineyards, and 
with more than 60 appellations d’origine contrôlées  
(or AOC, more than any other wine region in Europe),
it’s a rabbit hole of regions, subregions, subdivisions and
rules. The most stringent, the Official Classification of
1855, ranks châteaux into five categories from Premiers
Crus (first growths) to Cinquièmes Crus (fifth growths).

“This week in Bordeaux is not necessarily about the
cruising; it’s about the destinations,” says our spirited
cruise director, Stuart Turner. And he’s right. For the
majority of the trip, we cruise only briefly at night,
awaking at a new port ready for our next excursion.
The Garonne, sadly, is the colour of café au lait. But
we’re not here for the water, I tell myself. We’re here
for the wine (and slightly further afield, the Cognac).

Travelling by coach about Graves, on the left bank
of the Garonne, it’s a paint-by-numbers patchwork of
bright and crunchy greens, blue skies and clouds that
spill over the vineyards like whipped meringue. Ducks,
geese and a peacock are the first to welcome us at
the Château de Myrat, a small biodynamic estate in the
Sauternais region, 40 kilometres south-east of Bordeaux
city. Winemaker Slanie de Pontac-Ricard manages
the 30-hectare property with her sister, Elisabeth de
Pontac-Chabot. They grew up visiting the estate as
children and went on to manage the production of its
Sauternes, which the region is famous for. Château de

Clockwise from top:
the MS AmaDolce;

Château Franc Mayne,
Saint-Émilion; buildings in

Saint-Émilion; red-wine
grapes in Saint-Émilion;

Château de Myrat’s
cellar; AmaDolce’s bar.

PREVIOUS PAGES From
top: Château Franc Mayne;
vineyards in Saint-Émilion.
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Myrat runs a fairly small production, producing 20,000 
bottles per vintage, each one aged for 20 months in 
French oak. “It is very important to select the best 
berries so we only hand-pick, bunch by bunch, berry  
by berry,” says de Pontac-Ricard, as we wander between 
rows of plump, nobly rotting sémillon. On the back 
wall of the barrel room, an old grandfather clock ticks 
away. “The time is very long in Sauternais. For us,  
this is not a dessert wine. It is an apéritif or digestif to 
relax and meditate with.” 

Driving past château after château is a meditation  
in itself, with or without the Sauternes. There’s Château 
Latour in Pauillac, owned by French billionaire François 
Pinault; Château Lagrange in Saint-Julien, owned by 
Japanese-whisky royalty, the family Suntory; and the  
list goes on. Many boast Michelin-starred restaurants, 
boutique hotels and celebrity architects. Château 
Lynch-Bages, for example, has just wrapped up a major 
renovation, headed by the sons of IM Pei, architect  
of the pyramids at the Louvre in Paris.

We drive north towards Saint-Estèphe and 
Tonnellerie Morlier, one of the remaining family-run 
cooperages in the Haut-Médoc. We’re here to meet 
Denis Morlier, a former carpenter turned professional 
cooper, who handcrafts the region’s prized French-oak 
wine barrels. The workshop is sandwiched between vast 
swathes of cabernet sauvignon vines and, at the end of 
the driveway, towering stacks of oak-barrel staves have 
been left to “season” in the elements. Morlier, in a stiff 
brown apron, linen shirt and old sneakers, greets us 
with a glass of Grand Cru that was aged in one of his 
Bordelaise barrels. It’s not long before our chatter is 
silenced by the thwack of the cooper’s axe. He splits a 
log to demonstrate the making of the staves, and begins 
to assemble them inside a metal hoop. It’s mesmerising 
to watch: Morlier knocks a mallet on the top and middle 
rings with a slow rhythm for the first “hooping” and 
from there, his dance builds in speed and precision. 
Most of the oak comes from Allier, one of the five oak 
forests in central France, he tells us via translator. � 
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“But it’s the heating of the hulls, the toasting, which
gives the barrels their most distinct characteristics.”

On a visit to Côtes de Blaye, our first stop is the
World Heritage-listed Citadelle de Blaye, a fortified city
on the ruins of an ancient gothic château. We’re not
alone: a classic-car meet is on, and the grounds of the
stone fortress are parked up with vintage Citroëns,
Mustangs, Cadillacs and Peugeots. Owners sit about in
picnic chairs smoking cigarettes, drinking espresso and
popping the boots of their prized vehicles. We amble
towards the gates to the pealing of church bells, and a
British Racing Green DB6 Aston Martin whizzes past,
seemingly unfazed about scratching its underside on
the cobblestones. Once an important stronghold during
the 16th-century English and French wars of religion,
now there are bistros, cafés and artist studios lining the
cobbled passageways – a city reborn within a crumbling
military complex. Locals walk their dogs around the
grassed moat, and goats and sheep laze about in patches
of wild mint, the scent catching on the breeze.

With each new day, the cruise reveals far more
than just wine. Cognac is a one-and-a-half-hour bus
trip from our docking in Blaye. The liquor that
evaporates through the oak barrels is known as the
angels’ share, and it has turned many of the buildings
in Cognac from the colour of
French butter to a mouldy black.
We arrive at Château Royal
de Cognac as storm clouds
creep from the sky to the edge
of the river Charente.

Once a 10th-century fortress
and, later, the birthplace of King Francis I, nowadays
the Château is the home of Cognacs Baron Otard and
D’Ussé. In 1795, Baron Jean-Baptiste Otard, having
escaped the guillotine in the French Revolution,
bought the property to house his Cognac business.
We’re taken down to the cobwebbed caves, where
spiders are as plentiful as the barrels. “Every Cognac
is a brandy, but not every brandy is a Cognac,” says
our guide Elisabeth Gillett, a French native with a
deceptively British accent. Gillett moved to Cognac
because she wanted a job where she would “wake up
richer every day,” she says. It’s only been a year, but
you’d think she’d sat at the table with the Baron
himself, the way she captures his story. The cellar
master, Michel Casavecchia, is responsible for the
blending, which might include up to 200 different
eaux de vie (and with any luck, his favourite, the 1943).
“You don’t do it for yourself,” says Gillett. “We drink
our fathers’ and grandfathers’ Cognac, and we make
Cognac for our children and grandchildren.”

The 8th-century World Heritage-listed town of Saint-
Émilion is undoubtedly the most scenic of all the towns
we visit. Just 10 kilometres east of our port at Libourne,

Above & right:  
the grounds  
of Château  
Franc Mayne, 
Saint-Émilion.

it is the smallest of all the Bordeaux subregions, but 
renowned for many top châteaux. We begin among  
the merlot vines at the organic Château Franc Mayne,  
where seven hectares of vineyards grow on limestone 
slopes, sandy soils and coveted “blue clay”. The oldest 
vines here are 45 years old, a hiccup in comparison to 
the 200 kilometres of ancient underground limestone 
quarries in the area, a section of which we visit to see  
the Franc Mayne wines ageing. During our tasting,  
the aromatic 2011 Grand Cru Classé and 2013 Grand 
Cru are matched with a Nadia Fermigier macaron,  
the traditional recipe dating back to the nuns in 1620. 

It’s just the foil needed for a visit to the town 
centre. Our guide, Isabelle Auzely, lives in Saint-
Émilion and describes the town as an iceberg. “As you 
approach, you only see the top church spires, and the 
rest creeps down a mountain slope,” she says. “The 
rest” includes the largest monolithic church in Europe, 
carved into solid rock at the beginning of the 12th 
century, and a postcard-ready maze of steep passages, 
underground catacombs, cloisters and ruins. Old and 
new marry beautifully here: street names are carved 
romantically into the limestone, food and artisan 
markets are held in the elegant cloisters, and tourists 
and locals alike spill from caves à manger into the 

sunny main square, where a 
stack of wide-brimmed hats are 
there to borrow. The only mass 
held in the church each year  
is dedicated to Saint Nicholas, 
who, along with being the 
patron of sailors and merchants, 

saved three children from being turned into pâté. 
With canelés around every corner – Bordeaux’s 

fluted, rum-flavoured confection with a custardy centre 
and caramelised crust – I need saving from myself. At 
the most famous outlet, Baillardran, you can choose 
between crisp and soft (best try both) followed by round 
two at the favourite of locals in Bordeaux city, La Toque 
Cuivrée. The dense lick of custard and rum is the 
perfect match for a pot of tea on the back of AmaDolce.  

While we’re docked in Libourne, I wake before 
sunrise, not to hit the gym, but to hit the top deck  
and wait for the mascaret, a tidal bore. Much like a 
winemaker is at the mercy of Mother Nature, we’re at 
the mercy of the tides. This “phenomenon”, as our 
dashing Belgian captain Tony Ghys, calls it, is where the 
flow of water from the river into the ocean reverses, and 
the tide pushes water up the river, making a wave. The 
Garonne is one of the few rivers in the world where a 
bore can occur, and, at this hour, the water glimmers a 
far more appealing hue – metallic, like wet pavement 
after rain. I’m expecting something big as we wait for  
the wave in the middle of the river. When it does arrive, 
it’s more splash-about than surf. But had we stayed in 

Locals walk their dogs, and 
goats laze about in patches 

of wild mint, the scent  
catching on the breeze. 
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bed, we’d have missed the deep purple clouds turning 
pink over the stone spire of the gothic church.

There’s plenty of time in the itinerary to explore  
the charms of Bordeaux city, too. From our mooring  
in the northern part of town, it’s an easy, picturesque 
stroll past the Louis XIV buildings which appear  
in perfect reflection in the whimsical public art  
piece, Le Miroir d’eau. Many of the 18th-century 
houses have been bought up by “le bobo,” says  
Auzely, “the bourgeois and bohemian set,” but one 
neighbourhood offering intimate knowledge of 
Bordeaux is the multicultural Saint Michel district. 

The food market, Marché des Capucins, is a must. 
Known colloquially as the “belly of Bordeaux,” the 
corridors, lined with poissonneries, fromageries and 
boucheries, are named for regions in Bordeaux, many 
we’ve visited over the last week. Workers stop for 
espresso and port at the Portugaises on Allée Pauillac, 
and an elderly woman fills her striped market trolley 
with rockmelons on Allée Saint-Estephe. Outside, at 
the flea markets at the base of the Basilica of Saint 
Michel, there’s no need to haggle over a 24-piece 
porcelain dining service from nearby Limoges. From a 
jaw-dropping 20 euros, I still have change for canelé. �

G e t t i n g  t h e r e 
Multiple airlines, including Emirates,  
fly one-stop to Paris from select 
Australian cities. emirates.com  
Trains from Paris to Bordeaux take  
2 hours and 45 minutes; flights are  
also available from Paris to Bordeaux.

G e t t i n g  a r o u n d 
APT’s next eight-day round-trip  
Grand Bordeaux cruise takes place  
on 24 September 2020. It costs $6145 
per person, twin share. For further 
information, see aptouring.com.au

Tr i p
n o t e s
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Unique Charters’ 
helicopter at 
Bridestowe 
Lavender Estate, 
45 minutes’  
drive north of 
Launceston. 
Opposite: Black 
Cow Bistro.

climate changers
Winemakers

All eyes are on Tasmania’s second  
city, Launceston, and with good  
reason, writes HELEN ANDERSON.



K im Seagram moved from Canada to
Launceston for love and stayed for the
“rock solid” community. “The city is
dynamic and changing fast, but the
character of the community really

hasn’t changed at all,” says Seagram, who arrived
as a new bride in 1992. “We aren’t afraid of a bit
of hard work to make things better for everyone.”

She and her Tasmanian husband, Rod Ascui, have
become serial entrepreneurs; among their projects is
the destination restaurant, Stillwater, located in the
city’s restored colonial-era flour mill, focusing on
provenance long before it became commonplace.

The city and surrounding region are now full of
winemakers and artists, chefs and distillers, furniture
designers and artisan makers of butter and craft
beer, chorizo and cider. They’re drawn by northern
Tasmania’s farming and winemaking heritage, still-
affordable property, burgeoning tourism, an influx of
migrating “climate changers”, and the same sense of
community that drew Seagram nearly 30 years ago.

Here are a few ventures at the vanguard of
new Launceston.

Unique Charters
Solitude is guaranteed on Swan Island, a private
island off the north-east tip of Tasmania. On a
helicopter tour devised by Unique Charters, arrive
to find a picnic laid on one of the island’s pristine
beaches, or stay the night in the lighthouse keeper’s
cottage. Or design your own tour: skirt Ben Lomond
on a ride along the spectacular east coast to Freycinet
Lodge, where a waiter and private table on the jetty will
be ready for lunch. The company is run by old friends
and experienced pilots Peter Barron and Bruce Hume;
the latter is also a jeweller – “I make rings, and then I
found people wanted ideas for special ways to propose,”
Hume says. The company arranges rare experiences –
beach lunches, hilltop drinks – via scenic flights at
remote locations including the Bay of Fires, Cradle
Mountain and Flinders Island. uniquecharters.com.au

Design Tasmania
Located at the entrance to manicured City Park, with
its ornate Victorian rotunda, Design Tasmania is a
light-filled exhibition space and shop promoting the
state’s vibrant design credentials in ceramics, metal,
wood, glass and wicker. The showpiece is a permanent
collection of more than 70 pieces of contemporary
wood design, including Tasmanian design hero Kevin
Perkins’s acclaimed Cape Barren Goose cabinet made
from Huon pine and silky oak, and a forest bench
made from blocks of Huon pine set in an undulating
myrtle frame by American-born Tasmanian émigré Peter
Adams. Canny design fans head to the shop to pick
up handcrafted homewares, textiles and jewellery
from bijoux gifts to heirloom investments. Cnr Brisbane
& Tamar sts, Launceston, designtasmania.com.au

Prest ige Tours Tasmania
Close proximity to Tasmania’s
oldest and most dynamic
wine-growing region demands
exploration – and a designated
driver. David Cooper is a calm
presence behind the wheel
and a source of local knowledge
on a drive into Tamar Valley’s
cool-climate wine country.
There are 31 wineries listed
on Wine Tasmania’s triangular
Tamar Valley Wine Route.

My first stop is a woodfired
lunch by chef Matt Adams at
Timbre Kitchen, overlooking
the vineyards of Velo Wines.
Then it’s a leisurely spin north-
west past old apple orchards to
Holm Oak Wines, with a rustic
cellar door and stands of English
ash originally planted to make
tennis racquets. And then to
Moores Hill, Tasmania’s first
off-grid winery. Prestige Tours
Tasmania conducts full- and
half-day tours for couples and
small groups to Tamar Valley wine
country as well as tours to Cradle
Mountain, Wineglass Bay and the
Bay of Fires. prestigetourstas.com.au

Bread + Butter
From churn to croissant to café,  
the butter doesn’t need to spread 
far at this inner-city café-bakery. 
Olivia Morrison’s butter business  
grew from a Saturday-morning 
conversation at the city’s Harvest 
farmers’ market. “I was looking for 
something different after working 
in IT in Sydney and moving to 
Launceston,” she says. “I thought, 
where’s the best local butter?” She 
started the Tasmanian Butter Co 
three years ago, making hand-
churned cultured butter from 
Tasmanian milk and selling at the 
markets. Her business grew, and  
she opened her warehouse café last 
year. She uses her butter in pastries, 
cakes and pies, and to accompany 
bread baked on-site. Morrison 
makes about 120 kilograms of 
butter a week, and plans to shift 
production to the warehouse to 
create a café-bakery-factory. Her 
newest venture, meanwhile, is a 
dedicated cheese shop called, 
naturally, Cheese. Bread + Butter, 89 
Cimitiere St; Cheese, 112-114 George 
St, Launceston, tasmanianbutterco.com.
au, breadandbuttertasmania.com.au �
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Black Cow Bistro
Though it’s all about beef, the ambience here is
anything but steakhouse. Low-lit, small and sexy, this
former corner butchery (and sister eatery to Stillwater)
uses its art-deco façade, whimsical murals, mood lighting
and a wall of banquettes to glamorous effect. The beef is
exemplary: dry-aged, mostly grass-fed and sourced from
farms in north-west Tasmania, then carefully handled
and expertly char-grilled. Best in show: a 40-day Cape
Grim rib eye on the bone with freshly ground wasabi,
also grown in the north-west. Sides, too, are a cut above:
house-made kimchi, baby carrots glazed in leatherwood
honey teriyaki, steamed beans with yuzu dressing.
70 George St, Launceston, blackcowbistro.com.au

Geronimo Aperit ivo Bar & Restaurant
Outcrops of pendant lights, a concrete bar and a sleek
fit-out of this former office-supplies shop set the scene
for aperitivo-friendly share plates focused on the local
and seasonal. Choose from the G&T menu, perhaps
Hartshorn Distillery Sheep Whey gin spiked with
Tasmanian pepperberry, and team with Spring Bay
mussels atop chickpeas and Mount Gnomon chorizo,
or moreish fried polenta dumplings studded with sweet
corn and chives. A list of technique-heavy desserts proves
Geronimo has staying power beyond aperitivi. A case
in point: fragrant saffron-poached pears with saffron
sorbet, nettle cream and cinnamon meringue. 186
Charles St, Launceston, geronimorestaurant.com.au

Harvest Launceston Community Farmers’ Market
There’s frost on the breath and swing dancing underway
as 50 or so farmers, brewers, butchers, bakers and
cheesemakers do brisk business in the liveliest place in
town – an inner-city carpark on Saturday morning. A
true community initiative, the Harvest market started in
2012 with 24 stallholders. “When we started we had no
idea how important the market would be – for growers,
for the community, for relationships across the city,”
says volunteer committee member Kim Hewitt. “The
market has saved some growers, gave others the chance
to test new ideas, and allowed many to grow well beyond

Taste Walk Talk
Primary-school teacher Brock
Kerslake turned a love of food,
wine and Launceston into a new
career when he started his city-
guide company, Taste Walk Talk,
in 2016. “Launceston is a small,
very walkable city,” he says, “full of
interesting buildings, quirky stories
and terrific food.” He introduces
his small-group and private tours to
venues such as Bryher (91 George
St), where Alison Bergner and
Tristan Morrison focus on baking,
pickling and preserving. Crowd-
pleasers include black-pudding
Scotch eggs, and strawberry
streuselkuchen made with a recipe
from Bergner’s grandmother.

Saint John Craft Beer Bar (133
St John St) is a popular pitstop,
with 14 beers and ciders on tap,
more than 170 bottled beers, a
food truck and an expanding top
shelf of locally distilled liquor.
Among them are Abel Gin Co’s
complex Essence and Quintessence
gins, distilled using native
Tasmanian botanicals by sparkling
winemaker Natalie Fryar and
business partner Kim Seagram.
Kerslake introduces me to distiller
Justin Turner and his Three Cuts
Gin; his new Turner Stillhouse at
nearby Tamar Ridge opened last
month for tastings, tours and DIY
gin distillations. And along the
way Kerslake shares stories about
the city’s streetscape, spanning
Georgian, through Victorian and
Federation to mid 20th-century
architecture. tastewalktalk.com

COMING UP
Mona Foma The magic of Mona 
shifts north to Launceston for a 

summer festival of unbrldled music, 
art, performance and hedonism.  

11-20 January 2020. monafoma.net.au  
Festivale Historic City Park is the 

backdrop to one of the state’s 
premier food, wine and spirit 

festivals, a showcase for northern 
Tasmania’s stellar produce and 
makers. 31 January-2 February  

2020. festivale.com.au
Barnbougle Polo Gather for a day 

of polo, ponies and car-boot  
picnics at Barnbougle Dunes,  

near Bridport, about an hour’s drive 
north-east of Launceston. 19 January 

2020. barnbougle.com.au/polo
More discovertasmania.com.au 

the market. And it’s an important 
place for everyone to meet and 
connect.” Ethical pig farmer Guy 
Robertson is a regular stallholder, 
selling his Mount Gnomon 
charcuterie and flipping bacon-
and-egg rolls. Apiarist Tristan 
Campbell will likely be talking 
about his hives in west Tamar, 
Martin and Sophie Grace will  
be selling their Lentara Grove olive 
oil, and the folk at Provenance 
Coffee Co will be brewing coffee. 
Saturdays 8.30am-12.30pm,  
71 Cimitiere St, Launceston, 
harvestmarket.org.au

Kosaten
A former tool shop has been 
transformed into a series of 
old-Kyoto-style partitioned dining 
rooms linked by a food train. 
Launceston design firm Cumulus 
Studio has cleverly used bright 
murals, high dark ceilings, graphic 
frames and digital projections to 
create surprise and fun. Each table 
has a tablet to submit orders – 
sashimi, rolls, nigiri, plenty of 
vegetarian options – and dispatch 
is quick and comic. 254 Charles St, 
Launceston, kosaten.com.au
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Sti l lwater  and St i l lwater  Seven
When Kim Seagram opened Stillwater  
in 2000, she set out to “capture 
northern Tasmania on a plate”. Nearly 
20 years later the entrepreneur and  
her business partners have extended 
the same brief for travellers, carving  
out space in the historic riverfront mill 
for a boutique hotel full of northern 
Tasmanian character.

Like the restaurant downstairs,  
the seven rooms of Stillwater Seven are 
a showcase of local talent: design by 
Cumulus Studio, beds by Hobart-based 
AH Beard, woollen throws by Waverley 
Mills, bathroom products by Lentara 
Grove, and walls hung with works by 
local artists. The showpiece curved 
bar-pantry in each room is made by 
Launceston craftsman Simon Ancher 
from Tasmanian blackwood and filled 
with produce from a roll-call of star 
regional producers: Coal River Farm 
cheeses, Tasmanian Butter Co butter, 
sourdough and pre-mixed cocktails by 
Stillwater, Hazelbrae hazelnuts, and 
small-batch Tamar Valley wines. River 
views and massive old beams dominate 
rooms, with mosaic-tiled bathrooms 
and the clever use of rough, blackened 
timber, a nod to the fire that destroyed 
the mill’s roof in 1942. 

The focus downstairs in the 
chic-rustic dining room of Stillwater 
remains resolutely seasonal and local, 
the likes of Cape Grim beef tartare, 
Moulting Bay oysters, local smoked-eel 
croquettes, Bass Strait abalone with 
smoked oyster cream and Mount 
Gnomon pork belly for dinner. At 
breakfast, there’s rye hot cakes with 
cold-smoked Huon salmon, kimchi  
and pulled-pork omelette, and a 
door-stopping Reuben of local wagyu 
and sauerkraut. Stillwater and Stillwater 
Seven, 2 Bridge Rd, Launceston, 
stillwater.com.au �

Outside Stillwater. Opposite: Fresh 
produce at the Harvest Launceston 
Community Farmers’ Market.



Josef  Chromy Wines 
“Okay, let’s head to the lab,” says  
Josef Chromy marketing manager  
and occasional winery guide Dave 
Milne, signalling the point at which we 
become winemakers for a moment. 
Possibly the only thing more satisfying 
than popping the cork and pouring  
a glass of sparkling wine is making  
the bubbles in the bottle. During  
the winery’s new Art of Sparkling 
interactive experience, guests  
follow the process of sparkling-wine 
production step by step, from base 
wine to disgorging and dosage,  
corking and wiring. 

The cellar door of the 61-hectare 
property, about 15 minutes’ drive south 
of Launceston, is set in gardens beside 
a trout-filled lake. On a tour of the 
winery, Milne sketches the history  
of the vineyard and the action-packed 
life of its owner, Josef Chromy, from 
penniless Czech émigré teenager, to 
butcher, to winemaker. (Milne’s passion 
for sparkling wine runs deep – he’s  
also the founder and organiser of  
the annual E�ervescence festival, a 
series of sparkling-wine masterclasses, 
dinners and wine experiences staged 
across the island each November). 

We’re joined in the lab by assistant 
winemaker Scott Clarkson, who helps 
us through a tasting trial to determine 
our preferred dosage, the volume of 
liqueur d’expedition (a mix of sugar  
and wine) that’s added to the wine after 
disgorging. My preference is extra brut, 
or bone dry, at six grams/litre, and I 
hand instructions and a signed label  
to Clarkson to place on my bespoke 
bottle. The exercise ends over lunch in 
the restaurant, a striking glass and steel 
building with soothing views of vines 
and hills. Head chef Nick Raitt keeps 
flavours seasonal and wine-friendly,  
the likes of boarfish tartare with pickled 
eggplant, local chèvre and quinoa with 
a Chromy 2015 vintage sparkling, and 
sirloin grilled over applewood, with 
white anchovy butter and fennel cream 
with a 2017 pinot noir. 370 Relbia Rd, 
Relbia, josefchromy.com.au �

The gardens and lake  
at Josef Chromy Wines. PH
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Over share plates like
anchovy croquettes,
wagyu “carne cruda” tuna
“lomo” and Berkshire

pork with pimento and beans, the
sold-out crowd at Gourmet Traveller’s
final Reader Event embraced the
intimate atmosphereof Bar Lourinhã
and the evening’s travel agenda.

With microphone in hand, renowned
wine journalist and author Max Allen
took the crowd on a journey through
Spain and Portugal, stopping first to
discuss the menu that guests were set to
enjoy for the evening. Inspired by his
own travels to the Iberian Peninsula
with wife and business partner Joanne
Gamvros, chef and owner Matthew
McConnell shared a brief insight into
the adventures that prompted their
establishment of Bar Lourinhã, with a
13-year history built on their authentic 
intepretation of  Spanish and Portguese 
tapas and hospitality.  

Sharing some of  his own and family 
travel tales, Allen’s entertaining 

narrative kept the evening alive
while McConnell served up an
ten-dish feast with matching wines
including a 2017 citrus-driven
white, Lavradores de Feitoria, out
of Portugal’s famed Douro Valley.

Guests also had the opportunity
to hear from APT spokesperson
Jacinta Crisp as she outlined the
itinerary for APT’s 2020
Douro Delights trip which includes
7 nights cruising the Douro river
in all-inclusive luxury, plus 3 nights
in both Lisbon and Madrid. With
food and drink at the centre of the
discussion, Crisp emphasised the
importance of the on-board chef
and local and seasonally-focused
menu. Guests have the opportunity
to enjoy multiple food and wine
experiences throughout Spain
and Portugal, including a culinary 
tour in Madrid, plus a private 
Fado performance (with cocktails!) 
in the splendour of  Porto’s Palácio 
da Bolsa. aptouring.com.au

G LO B E
T R OT T E R S

With a menu inspired by Spain and Portugal, 90 passionate 
travellers gathered at Melbourne’s Bar Lourinhã for an 
evening of  great food, company and travel inspiration. 

Presented by 
Gourmet Traveller and 

APT, the leaders in luxury 
cruising & touring

A GOURMET TRAVELLER PROMOTION

ON THE NIGHT
Clockwise from top: 
organic cucumbers, 
kumquat and quesco 
fresco; APT’s Jacinta 
Crisp; Goolwa pipis, fino 
and ancho chilli; APT’s 
2020 Europe brochure; 
guests; and chef 
Matthew McConnell.

A P T 
R E A D E R 
E V E N T



G e t t i n g
t h e r e

Eurostar operates
three direct high-

speed rail services a
day from London St

Pancras International
to Amsterdam. It takes
3hrs 41mins and costs

from $65 one-way.
Eurostar also connects

Amsterdam with
Brussels and Rotterdam.

eurostar.com

Traditional  
Dutch buildings.

C i t y  h i t l i s t

Amsterdam
 Once best known for its co�eeshops, the 
Netherlands capital attracts city hoppers 

seeking creative dining, drinking and  
shopping, writes HELEN ANDERSON.
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DRINK

Neni Amsterdam
With outposts in Berlin, Vienna, Hamburg, 
Zurich and Paris, the Molcho family has 
recently extended its formula of likeable 
Middle Eastern and eastern-Med sharing 
plates (above) to Amsterdam. In a refitted 
car showroom in the emerging Stadium 
district, this cheerful restaurant-deli- 
bakery-bar attracts crowds for breakfast 
shakshuka, freshly baked challah and 
babka, and shared meals of mezze, sea  
bass chraime roasted in a central stone 
oven, and charcoal-grilled octopus with 
harissa. Stadionplein 8, neni-amsterdam.nl 

Kaagman & Kortekaas
Tasting menus at this confident, centrally 
located bistro are a weekly snapshot of  
the seasonal Dutch pantry, and of chef  
Giel Kaagman’s enthusiasm for sustainable 
produce. He might team white asparagus 
with salty sea kale and samphire and tart 
sea buckthorn berries; or bright green-pea 
soup poured over a tea-smoked sausage of 
coalfish and a slice of foie gras. The chef’s 
personal approach is matched on the floor 
by host and sommelier Bram Kortekaas. Sint 
Nicolaasstraat 43, kaagmanenkortekaas.nl

De Kas
Meals based on vegetables and herbs 
grown on-site and at a farm on Amsterdam’s 
outskirts are served beneath a soaring 
1920s conservatory, once the city’s 
municipal nursery, in Frankendael Park, or 
outside in the herb garden in fine weather. 
Kamerlingh Onneslaan 3, restaurantdekas.com

“If you want to know about a culture,”
advised Ernest Hemingway, “spend a night in
its bars.” Start the research at Pulitzer’s Bar
(Keizersgracht 234; above), where the writer’s
swashbuckling life inspired the clubby canalside
bar’s previous inventive cocktail list – the
current round of inspiration comes from Agatha
Christie. For only-in-Amsterdam ambience since
1642, Café Papeneiland (Prinsengracht 2),
is one of the city’s most distinctive brown
cafés with Delft tiles, an ornate iron heater
and grumpy barmen. And homesick Australian
expats and savvy locals head to Lot Sixty One
Cafe (Kinkerstraat 112) for house-roasted beans
and co�ee like they make at home.

The Dylan This elegant townhouse set behind  
a courtyard began life in the 1630s as the city’s 
first theatre. Forty supremely comfortable rooms 
and suites surround a private garden, perfect for 
afternoon “high wine” sessions. The concierge 
team can plan excursions, or retreat to The 
Dylan’s Michelin-starred restaurant Vinkeles. 
Keizersgracht 384, dylanamsterdam.com

Far more useful than a bicycle is a City Card (24-120 hours) for unlimited  
free public transport across the city and free entrance to scores of its finest  
museums. iamsterdam.com

The Maker Store About 90 unique 
Amsterdam brands and makers are featured 
in this converted tram depot, now bright 
with natural light and ideas. (The De Hallen 
complex also houses a food hall, boutiques 
and arthouse cinemas.) Once a month, meet 
the makers at a storefront market. Hannie 
Dankbaarpassage 39, themakerstore.nl 

EATSTAY

SHOP
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win
one of five

$10,000 cash
prizes!

The CULT OFCOMMUNITY

I N T ERV I EW A friendin needThe healingpower ofconnectionADOPTIONCOVER-UPTHE FIGHTTO FINDMY FAMILY

How a religioussect won overan Aussie town

RAYMARTINThe joys ofbeing grandad

At homewith Jenny Kee

Australia’sshark ladyVALERIETAYLOR

& Delicious diabeticfriendly desserts!

Plus KateTHEMAKINGOF AQUEEN

ISSUE

PARTY

C i n C i n !

T h e

JUSTIN HEMMES
Party professional

Inside Rio’sCarnaval

COCKTAILS& CANAPÉSPERFECTPAIRINGS
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ROMANCING THE STONE

GRAPHIC MARBLE MEETS
TACTILE THREADS

50+KITCHEN
BATHR

&
pages of breathtaking design t

The LONG & thPORTUGA
AND A NSW FARM S

A magazine subscription makes the perfect Christmas gift.
Win a share of $50,000 cash just by ordering a subscription to any of our magazines.

We have a huge range of popular magazines that will interest everyone on your gift list!

Competition starts on 14/10/2019 and closes 27/01/2020 at 11:59pm. The competition is open to all residents of Australia aged 18 years or over who subscribe or renew their subscription to one or more
magazine titles or purchase any product available on Magshop (www.magshop.com.au). Competition draw will take place 10/02/2020 at 11:00am. Please see www.bauer-media.com.au/privacy for location 

of our privacy policy. For full terms and conditions of entry, visit www.magshop.com.au/christmas-tc. The Promoter is Bauer Media Pty Ltd (ABN 18 053 273 546). Authorised under permit numbers: 
NSW:LTPS/19/38195, SA:T19/1553, ACT:TP 19/04195. *Savings based on the OK! magazine cover price $5.99 and the 26-issue automatic renewal subscription rate.

Subscribe online at magshop.com.au/xmas19 or call 136 116 and quote M19XGMT

Christmas
Subscribe for your chance to win in

55%
SAVE UP TO

Conditions apply*

Over 300 
magazines 
to choose 

from!



Keep your skin fresh this holiday season
with products that work from the inside-out.

Let it glow

1 Feed your skin with this serum, which is filled with beauty-boosting vitamins, antioxidants and omegas. Edible Beauty Glowing Skin Smoothie Serum, $54,  
sephora.com.au 2 Formulated with bio-fermented superfoods and probiotics, this beauty powder nourishes the gut for glowing skin. The Beauty Chef Glow Inner 
Beauty Essential, $65, thebeautychef.com 3 Use this nourishing highlighter to achieve a luminous glow for cheeks, eyelids, lips and collarbones. Bybi Beauty  
Babe Balm, $29, sephora.com.au 4 This blend of vitamin C, hyaluronic acid, and pomegranate and white-tea extracts neutralises free radicals and hydrates the  
skin. Ella Baché Radiance C Defensive Antioxidant Mist, $39, ellabache.com.au 5 This brightening face primer creates dewy, healthy glow. Ole Henriksen Banana 
Bright Face Primer, $49, sephora.com.au 6 This hair oil dramatically increases shine, softness and colour vibrancy while strengthening and protecting strands. 
Olaplex No 7 Bonding Oil, $49.95, olaplex.com.au 7 This rich body gel enhances skin with a shimmering, jewel-like veil of gold. Chanel No 5 Fragments D’or,  
$135, chanel.com 8 Including a triple blend of vitamin C, antioxidants and a unique peptide, this powerful brightening serum boosts radiance and reduces signs  
of ageing. Liberty Belle Rx Next Level, $138, libertybellerx.com.au 9 A luxurious, velvety soft powder with a radiant peach-bronze finish. MAC Mineralize Skinfinish  
in Soft & Gentle, $55, maccosmetics.com.au 10 Give your facial muscles a workout with this massager that cools and calms irritated skin to reduce redness and 
tighten pores. Aceology Ice Globe Facial Massager $64, aceology.co 11 These serum capsules include ultra-potent vitamin C and ceramides that work to brighten 
and firm skin. Elizabeth Arden Vitamin C Ceramide Capsules 60 Pieces, $150, davidjones.com
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NOW IS THE TI

FINAN
We believe fi nancial 
literacy will help shape 
a more equal future for 
Australian women.
Head to fi nanciallyfi tfemales.com.au 
for great stories as well as handy 
resources for savings, investments, 
superannuation and more. Every 
step you take now can help change 
your future. 

It’s never too early or too late 
to get fi nancially fi t.

Creating a nation of wealthy, 
woke and wise Australian women.



1 Jimmy Choo Madeline bucket bag,
$2275, from Farfetch. 2 Comme des
Garçons Floriental Eau de Parfum, $200,
from Incu. 3 Ruslan Baginskiy straw hat,
$388, from Farfetch. 4 Cotton blouse,
$240, from Sir the Label. 5 Dorothee
Schumacher skirt, $545, from Farfetch.
6 Fendi belt, $790, from Farfetch. 7 Nikita
dress, $369, from Morrison. 8 Cult Gaia
leather mules, $568.83, from Net-a-Porter.
9 Twin-Set shorts, $190, from Farfetch.
10 Daniela Villegas Cangrejitos gold
earrings, $10,801, from Matches Fashion.
11 Kirra swimsuit, $285, from Zimmermann.
12 Leather sneakers, $200, from Veja.
13 Faithfull the Brand jumpsuit, $306,
from Net-a-Porter. 14 Sunglasses, $290,
from Pared Eyewear. 15 Orseund Iris
satin blouse, $728.63, from Net-a-Porter.
Stockists p176.

Totti’s,
Bondi.

V i s i t

Festive fev
Slip into holiday mode with relax

silhouettes and standout accessor
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Available at 
Harris Farm and online 

at magshop.com.au

$59
WRAPP E D I N  A 

VINTAG E COVER 
TEA TOWE L

2 tea towels 
to collect

Celebrate the festive season with this perfect gift or 
addition to your Christmas table – a delicious 1kg 

classic handmade Christmas pudding.

Christmas pudding and 
vintage print tea towel 

The ultimate gift !



H o m e

Brighten up your living room
with the Domayne Fringe Linen

Cushion range, crafted in
luxurious linen and available in
a variety of colours. Domayne
Fringe Linen Cushion in Sage,

$49, domayne.com.au
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Update your outdoors with a set of
elegant chairs. King Living Quay

Outdoor Chair, $625, kingliving.com.au

IN THE
CURVE

Made in Melbourne, these
customisable coee and

side tables feature a
handcrafted top with
gentle curves. Beeline

Design Ridge Co�ee and
Side Tables, from $544,

beelinefurnituredesign.com.au

FRESH SCENT
Enjoy this classic Diptyque 

lackcurrant 
t. Diptyque 
s Candle, 
u

On tap
Almost as chic as a designer 
handbag, this garden hose is 
a sleek and practical garden 
accessory. Garden Glory Black 
Swan Hose, $170, top3.com.au

Face to face
This planter is the chicest way 
to show o�  your green thumb. 

Jonathan Adler Dora Maar Planter, 
$1155.45, jonathanadler.com

Coco Republic has
unveiled a new series of 
sculptures designed by 
the company’s creative 
director and co-owner, 
Anthony Spon-Smith.

Coco Republic Elsa Sculpture 
in Brass, $2995, 

cocorepublic.com.au

Care for your 
garden in style 
with this bold 
watering can. 
Garden Glory 
Watering Can 
in Jade, $85, 

gardenglory.com

Whether you’re an 
experienced cook or just 
want to look the part, a 

linen apron from In Bed 
Store will do the trick. 

In Bed Store 100% Linen 
Apron in Mustard, $38, 

inbedstore.com
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Slow Hills Available at Coles, Slow Hills
Chicken is a special breed of chicken that
matures for longer on free-range farms to
RSPCA standards. For more information and
recipe inspiration, visit coles.com.au/slowhills

Harvey Norman No baking challenge is
too big or small for the Bosch Series 8. Baked
goods are moist inside, while crusts, toppings
and meringues achieve the perfect finish
without drying out. harveynorman.com.au

Parisi The Real kitchen mixer by Newform
combines traditional, elegant styling with
modern functionality due to its generously
proportioned swivel spout and pull-out, dual-
spray function. Made in Italy. parisi.com.au

Domayne Outdoor The adjustable Archer
Outdoor Sun Lounge makes it easy to spend all
day outside. Teak arm finishes add a modern
touch, while attached wheels make for effortless
movement. $499, domayne.com.au

Fromager d’Affinois Entertain in style with
this decadent double-cream cheese from France.
With a mild, buttery flavour and silky texture,
Le Fromager is the ultimate guilty pleasure.
instagram.com/fromagerdaffinoisaustralia

Vittoria The Vittoria Fashion Series is a
unique collection of limited-edition ceramic
cups, created by some of Australia’s best
designers including Dion Lee, Nobody Denim
and Venroy. Set for $49.95, vittoriacoffee.com

Maserati The new luxury SUV by Maserati, the
Levante, is $137,000 driveaway. Experience the
ultimate in comfort and performance, as well
as exclusive Italian styling and craftsmanship.
maserati.com/au/en/models/levante

Gourmet shopping
They’re the flavours of the month, so put these items at the top of your wish list.

Holland America Line Voted “Best in Alaska” 
by Cruise Critic readers, Holland America
Line has been exploring The Great Land for
over 70 years by land and sea. To book your 
journey today, visit hollandamerica.com

Harvey Norman The Samsung 825L Family 
Hub French Door Fridge lets you set schedules, 
play music, watch TV, browse the internet and 
even order your shopping with convenient 
voice-activated controls. harveynorman.com.au

A GOURMET TRAVELLER PROMOTION
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Delonghi PrimaDonna Elite allows you 
to enjoy all your favourite drinks just the 
way you like them. The display guides you 
step by step through simple machine 
maintenance and use. It’s dishwasher safe, 
and there’s also a removable brewing unit, 
a milk-carafe cleaning system and an 
easy-to-clean drip tray. Try this irresistible 
Espresso Martini aff ogato recipe:

Espresso Martini aff ogato 
with candied hazelnuts

75     gm (½   cup) hazelnuts
40     gm caster sugar
60     ml vodka
60     ml coff ee liqueur
60     ml (¼ cup) espresso coff ee
          Hazelnut gelato, to serve

1 Preheat oven to 180°C. Spread 
hazelnuts on an oven tray and roast 
until fragrant (5-6 minutes), then tip 
into a tea towel and rub the skins off .
2 Heat a frying pan over medium heat, 
add hazelnuts, then gradually scatter 
sugar over, stirring constantly, until 
sugar caramelises and coats the nuts 
(2-3 minutes). Transfer to a tray lined with 
baking paper to cool, then coarsely chop.
3 Shake vodka, coff ee liqueur and espresso 
in a cocktail shaker with ice to chill.
4 Place scoops of gelato in chilled glasses, 
pour espresso mixture on top, scatter 
with candied hazelnuts and serve. 
$3,199. delonghi.com/en-au

Mumm Grand Cordon is the signature 
cuvée from Maison Mumm. It showcases the 
structure of pinot noir while keeping a clean 
balance between fresh yellow fruits and hints 
of caramel. $69.95, mumm.com/en-au

Patritti Bring together a third-generation 
Australian winemaking family and the world’s 
oldest commercial urban vineyard and the 
result is Marion Vineyard Grenache: full-bodied  
and rich with character. $35, patritti.com.au

The Splendid Gin The Summer Cup from 
The Splendid Gin is a perfect refreshing 
gin-based mixer and the only one of it’s 
kind in Australia. Available through selected 
Dan Murphy’s. $60, thesplendidgin.com

Patritti The flavours and tannins of JPB 
Limited-Release Shiraz are all finely balanced. 
It’s a perfect wine for the cellar or to simply 
enjoy now, and is one of the unsung heroes 
of South Australian shiraz. $60, patritti.com.au 

Patritti Lot Three Single Vineyard Shiraz is an 
elegant medium-bodied shiraz showcasing the 
estate’s old vines. The sumptuous fruit flavours 
roll across the mouth in a chariot of ripe 
tannins and French oak. $35, patritti.com.au

Gourmet drinks
This festive season put these top tipples and beverages on your wish list.

Will & Co For Bondi brand Will & Co, every part 
of the coff ee process is special from sourcing 
the best-quality beans through to delivery into 
the cup. Shop Will & Co’s beans, crockery and 
more online at willandco.com.au 

A GOURMET TRAVELLER PROMOTION
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Active journeys 
authentic experiences 
fabulous food & wine 

Active journeys 
authentic experienxper
fabulous food & wine 
and a touch of luxury

Tour Dates
14 - 22 May 2020

A GENTLE RAMBLE THROUGH THE COTSWOLDS

Join us on this exciting 
journey where we 
explore the glorious 
honey-coloured villages 
and walk through the 
spectacular countryside
of this captivating 
region. We reside in 
stunning hotels and dine 
in a mix of local pubs 
and fabulous restaurants. 
Led by Jennifer 
Wilkinson, this 
inimitable small group 
tour uncovers the 
historic and cultural 
connections that have 
been instrumental in 
making The Cotswolds 
a national treasure.
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a gourmet market, home delivered

A partnership of Sydney’s finest gourmet
food providers to your door.

ORDER  
ONLINE

order: chrisantico.com.au / 0418 618 915

Last orders  
for Xmas Turkeys, 

HAM & PORK  
Friday 13th Dec
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www.maryrossitravel.com Phone 1800 815 067

Tribes & Traditions of Ethiopia
an Abercrombie & Kent Limited Edition Small Group Journey

9-24 November 2020

Pack your sense of adventure on this exclusive small group journey.
Ethiopia is a fascinating yet rugged and mysterious country.

Having largely avoided European colonialism, Ethiopia retains  
a strong cultural identity that can be felt everywhere you go.  

Uncover the wonders before mass tourism arrives. 
This A&K Journey will be hosted by Claudia Rossi Hudson & Roger Hudson,  

owners of Mary Rossi Travel.

For more information & itinerary visit

www.maryrossitravel.com/ethiopia

Information Night 27th November in Neutral Bay, Sydney.  
Email kate@maryrossitravel.com for more information or 

 visit www.maryrossitravel.com/information-night to register.

harboursideapartments.com.au  
Tel + 61 2 9963 4300

Nina’s Pathways

Call Nina: 0419 213 327  ninaspathways.com.au

A cultural and culinary adventure that will awaken the senses. My small group  

tours of Sri Lanka include UNESCO highlights, world-class tea estates and daily  

food experiences. Join us in April or customise an itinerary for your group.

Small group tours of Sri Lanka
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CAMINO  DE  SANTIAGO  –  WAY  OF  ST  JAMES

Inn-to-inn guided or self-guided walking or cycling holidays  
following Europe’s most impressive pilgrimage trail.  

Talk to our expert team to arrange your journey along ‘The Way’

WALK  OR  CYCLE  FRANCE  SPAIN  PORTUGAL

Your Australian hosts Earl & Fiona offer cruises along the French  
canals in luxurious comfort. Taking only four guests in two large  

ensuite cabins. Colibri becomes your home for the week.

Gourmet meals, wonderful wines with seamless service and  
guided tours. Relax and be enveloped in the magic of Colibri. 

CONTACT EARL & F IONA PIL AT TI OWNER/OPERATORS 
info@bargecol ibr i .com  www.bargecol ibr i .com

Luxury cruis ing on the French canals

The Barge Colibri 

Our range includes gluten-free, vegan and Kosher.

A carbon-neutral Australian premium producer.serendipityicecream.com.au

Made using artisan techniques & 
premium natural ingredients. 

Trophy-winning dairy and  
non-dairy ice creams. 
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Southern France

ELEGANT COUNTRY VILLA IN
FIGEAC, THE LOT VALLEY

Beautifully restored 3 bedrooms, 3 bathrooms, superb
kitchen, entertaining areas. Set in wooded acre.

Views from all rooms. Stunning medieval town and
surrounds ideal for food/wine lovers.

On pilgrim route to Santiago de Compostela. Guests say
“We were blown away by your fantastic home.”

“I was smitten by the place ten years ago andon returneven
more so now.”“Absolutely loved your house and Figeac.”

To rent please contact Australian owner at

www.frenchhouse.com.au
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Real Sydney Tours gives visitors a rare glimpse
into Sydney and surrounding areas guaranteed to
leave a lasting impression.  We offer intimate, 
personalised or private tours for small groups.

Phone +61 402 049 426 or email 
bookings@realsydneytours.com.au

realsydneytours.com.au

Explore ITALY  
WITH US

0475 885 851 Since 2004 
luci@touringabruzzo.com www.touringabruzzo.com

NEW TOURS  
IN 2020 TO:
• ABRUZZO
• SARDEGNA
• PUGLIA
• BASILICATA
• MOLISE

•  From the Apennines  
to the Adriatic Coast

• Food Fun & Friends
•  Small group travel and 

Custom tours also

CRUISE   I   TASTE   I   DISCOVER   I   RELAX

• Benefit from our local knowledge
• Enjoy a fully personalised trip

• Receive our specialist support
• Tailor made magnificent itineraries

NORDIC COUNTRIES & BEYOND

SCANDINAVIA : INFINITE POSSIBILITIES

T: +61 3 9810 3570
Suite 4/13-25 Church St. Hawthorn Vic 3122

info@scandinavianvacations.com.au
www.scandinavianvacations.com.au

MISSION BEACH
holidays

Where to stay...
   What to do in tropical paradise

Ph: (07) 4088 6699
www.missionbeachholidays.com.au

Take your first step. Visit wayfarerexperiences.com.au

See more of Europe, village to village with a series 
of self-guided walks across multiple countries. You 
could walk the Cotswolds (UK), then the Salzburg 
region in Austria before finishing your Europe walks in 
beautiful Lauterbrunnen, Switzerland. 

• Walking Maps
• Sim card
• Local contact

• Accommodation
• Daily breakfast
• Luggage service

WAYFARER PROVIDE:

                CUSTOMISABLE + COST EFFECTIVE WALKING TOURS

EXPERIENCE 
EUROPE 
ON FOOT
with Wayfarer Experiences

Book your 2020 tour now! 02 9358 4923 | 
ciao@italiantours.com.au | italiantours.com.au

Discover the heart 
and soul of  I taly

with ITALIAN TOURS!
Experience the Italian Lakes on a truly small group tour 

May 2020  I Milan and the Italian Lakes Tours
June and September 2020 I Italian Lakes Discovery Tours
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Stockists 
Aesop 1300 721 754, aesop.com Agence de Parfum 
libertineparfumerie.com.au Alex and Trahanas 
alexandtrahanas.com Amazon amazon.com.au Batch 
Ceramics batchceramics.com.au Camargue (02) 9960 6234, 
camargue.com.au Chef and the Cook (02) 8004 6085, 
chefandthecook.com.au Cloud Nine 1300 437 436, 
cloudninehair.com.au Country Road 1800 801 911,  
countryroad.com.au Dan Murphy’s danmurphys.com.au  
David Jones 1800 354 663, davidjones.com The DEA Store  
(02) 9698 8150, thedeastore.com Dinosaur Designs 
dinosaurdesigns.com.au Dymocks dymocks.com.au Dom 
Pérignon domperignon.com Ella Baché ellabache.com.au 
Elph Store elphstore.com The Essential Ingredient 
theessentialingredient.com.au Farfetch farfetch.com  
Fish & Co fishandco.com.au Four Pillars fourpillarsgin.com.au 
Gucci 1300 442 878, gucci.com Hale Mercantile Co  
(03) 9939 1267, halemercantileco.com Heart in Ceramics 
0403 210 302, etsy.com/shop/heartinceramics Hublot  
(03) 8614 4300 In Bed Store inbedstore.com Incu incu.com 
Jam Factory jamfactory.com.au Jurlique jurlique.com.au 
Kindred by Marble Basics marblebasics.com.au La Marzocco 
Home au.lamarzoccohome.com Lightly (03) 9348 9520, 
lightly.com.au Loewe loewe.com The Lost and Found 
Department thelostandfounddepartment.com.au  
Maison Balzac maisonbalzac.com Matches Fashion 
matchesfashion.com Meatsmith meatsmith.com.au Mecca  
1800 007 844, mecca.com.au Morrison (08) 9335 7200, 
morrisonshop.com Mud Australia (02) 9569 8181,  
mudaustralia.com My Chameleon mychameleon.com.au  
Net-a-Porter net-a-porter.com Olaplex olaplex.com.au  
Order of Style orderofstyle.com An Organised Life 
anorganisedlife.com Papaya (02) 9386 9980, papaya.com.au 
Pared Eyewear paredeyewear.com Patagonia  
patagonia.com.au Patricks patricks.com.au Patritti  
patritti.com.au Peter’s of Kensington (02) 9662 1099, 
petersofkensington.com.au Sarah Glover sarahglover.shop   
Sir the Label sirthelabel.com Splendid Wren 0410 662 703, 
splendidwrenceramics.com Studio Enti studioenti.com.au 
Stylerunner stylerunner.com S’well swellbottle.com Veja  
veja-store.com Vintage Cellars vintagecellars.com.au 
Williams-Sonoma williams-sonoma.com.au Zimmermann 
zimmermannwear.com

M e a s u r e s  &  e q u i p m e n t
• All cup and spoon measures  

are level and based on Australian 
metric measures.

• Eggs have an average weight of  
59gm unless otherwise specified.

• Fruit and vegetables are washed, 
peeled and medium-sized unless 
otherwise specified.

• Oven temperatures are for 
conventional ovens and need to  
be adjusted for fan-forced ovens.

• Pans are medium-sized and  
heavy-based; cake tins are stainless 
steel, unless otherwise specified.

C o o k i n g  t i p s
• When seasoning food, we use sea 

salt and freshly ground pepper.
• To blanch an ingredient, cook it 

briefly in boiling water, then drain  
it. To refresh it, plunge it in plenty  
of iced water, then drain it.

• We recommend using free-range 
eggs, chicken and pork. We use 
female pork for preference.

• Makrut lime leaves are also  
known as ka�r lime leaves.

• Unless specified, neutral oil  
means any of grapeseed, canola, 
sunflower or vegetable oil.

• To dry-roast spices, cook in a dry 
pan, stirring over medium-high heat 
until fragrant. Cooking time varies.

• Non-reactive bowls are made from 
glass, ceramic or plastic. Use them  
in preference to metal bowls when
marinating to prevent the acid
in marinades reacting with metal
and imparting a metallic taste.

• RSPCA Australia’s advice for killing
crustaceans humanely is to render
them insensible by placing them in
the freezer (under 4°C) until the tail
or outer mouth parts can be moved
without resistance; crustaceans must

then be killed quickly by cutting 
through the centreline of the head 
and thorax. For crabs, insert a knife 
into the head. This process destroys 
the nerve centres of the animal.

• All herbs are fresh, with leaves and 
tender stems used, unless specified.

• Eggwash is lightly beaten egg  
used for glazing or sealing.

• Sugar syrup is made of equal parts 
sugar and water, unless otherwise 
specified. Bring the mixture to the 
boil to dissolve sugar, remove from 
heat and cool before use.

• Acidulated water is a mixture of  
water and lemon juice.

• To sterilise jars and lids, run them 
through the hot rinse cycle in a 
dishwasher, or wash them in hot 
soapy water, rinse well, place on  
a tray in a cold oven and heat at  
120°C for 30 minutes.

• To blind bake, line a pastry-lined tart  
tin with baking paper, then fill it with 
weights (ceramic weights, rice and 
dried beans work best).

• To test whether marmalade, jam or 
jelly is at setting point, you’ll need  
a chilled saucer. Remove the pan 
from the heat, spoon a little mixture 
onto the saucer and return it to  
the freezer for 30 seconds, then 
draw your finger through the 
mixture – it should leave a trail, 
indicating that it’s reached setting 
point. If not, cook for another few 
minutes before testing again. If you
prefer, use a sugar thermometer to
measure when the mixture reaches
105°C; once it does, start testing.

• To clarify butter, cook it over low
heat until the fat and the milk solids
separate. Strain o� the clear butter
and discard the milk solids. You
will lose about 20 per cent of the
volume in milk solids.

Cook’s notes

Mango 
pudding  

with lime  
tapioca and 

coconut 
ice-cream

p113
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STARTERS, SALADS AND SIDES
Chilled gazpacho �� ....................68
Cucumber and snow pea

salad �� ....................................... 110
Fattoush � ....................................... 125
Fig salad with roast onions,

walnuts and radicchio ���......66
Fried rice of shiitake,

salted radish and peas ��.........111
Grilled peach, zucchini flowers

and stracciatella ��................... 177
Hash with a fried egg �� .............. 70
Pickled kohlrabi mosaic

with burnt fruits �� ....................127
Raw apple and caramelised

walnuts with advieh � .............. 126
Spinach and ricotta rotolo � ........ 118
Tomato and jamón

bread � .......................................... 67

Zucchini and rocket salad
with dried fruits �� ................... 126

MEAT AND POULTRY
Beef flank with rosemary, capers

and Sichuan pepper �................66
Brined barbecued turkey

with spices and a piri piri
sauce �.......................................... 119

Roasted pork with the best
crackling and roasted
nectarines � ................................. 116

Snake beans with pork ....................111

SEAFOOD
Grandma’s Fijian mud

crab curry ...................................... 110
Grilled Hervey Bay scallops

with soy and ginger �................107

Grilled prawn, watermelon
and tomato salad ��..................69

Grilled red mullet
with Moroccan spices �� ......... 70

Mooloolaba prawn
ceviche ��� ..............................107

Prawn cocktail tower �� .............. 116
Roast ocean trout with

cucumber and preserved
lemon salad �� ......................... 120

Spice-roasted duck
with figs � ................................... 122

SWEETS AND EXTRAS
Apricot, honey, co�ee and

macadamia trifle �� ..................134
Brown-sugar pavlova with

mango, hibiscus, hazelnut
and coconut cream �� .............132

Brunkager ��..................................135
Christmas fruit pudding

frozen nougatine �� .................137
Christmas pudding � .....................139
Eggnog custard tarts �..................136
Fast peach Melba ��� .................. 71
Mango pudding with lime,

sago and coconut
ice-cream ��� ............................113

No-churn passionfruit
ice-cream with lime sherbet
and blackberries ��...................131

White chocolate and pistachio
profiterole wreath � .................. 130

SIMPLE GLUTEN-FREE VEGETARIAN CAN BE PREPARED AHEAD

Recipe index

Fare exchange
 “This is a very simple dish,  
with good produce used at its 
best,” says Sam Smith. Start 
this recipe two to three days 
ahead to sprout the lentils. 
Pictured p178. 

2 tbsp red lentils
4 baby zucchini with flowers
1 tbsp chives, thinly sliced
2 large ripe freestone

peaches, split in half,
stones removed
Olive oil, for brushing
A splash of verjuice
Extra-virgin olive oil,
for drizzling

150 gm stracciatella (or to
taste; see note)

1  Soak lentils in cold water 
(overnight). Strain, rinse and  
lay on a damp cloth. Cover  
with another damp cloth and 
leave in a dark, cool place until 
lentils crack and have sprouted 
(1-2 days; repeat the rinsing 
process and lay them on a
fresh damp cloth daily until
they sprout.) Alternatively,
substitute with boiled lentils.
2 Remove inside stamen from
zucchini flowers and cut or
tear in half. Thinly slice zucchini
and combine in a bowl with
chives and lentils.
3 Preheat a barbecue to high.
Brush cut side of peaches with
a little olive oil and char-grill,

cut-side down, until nicely 
charred and warmed through 
(2-3 minutes; if the peaches are 
perfectly ripe they will not need 
much grilling). Remove from 
grill using a spatula (make sure 
to keep as much of the char  
on the peach as possible).
4 To serve, cut each peach
in half and add to bowl with
other ingredients. Dress with
verjuice and extra-virgin olive
oil, season to taste and toss
together. Spoon stracciatella
onto a serving plate and
arrange salad over the top.
Note Stracciatella is available
from select delicatessens. If
unavailable, substitute burrata. �

Grilled peach, 
zucchini flowers 
and stracciatella

SERVES 4 // PREP TIME 15 MINS //  

COOK 5 MINS (PLUS SPROUTING)

Fino, 730 Seppeltsfield Rd, 
Seppeltsfield, SA,  
(08) 8562 8528
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REQUEST A RECIPE // TO REQUEST A RECIPE, EMAIL FAREEXCHANGE@BAUER-MEDIA.COM.AU

Recipes you’ve requested from  
Australia’s leading restaurants.

Fare exchange 
C h e f s ’  r e c i p e s
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p177
Grilled peach, zucchini 

�owers and stracciatella
“I went to Fino on a weekend 

away in the Barossa and 
loved the peach salad with 
zucchini flowers. Can you 
please share the recipe?”  

Sara Gri�ns,  
Kent Town, SA




