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ON THE COVER
Mango & Watermelon Trifle  

(recipe p 143)

Recipe Lucy Busuttil

Photography Brett Stevens

Styling Kirsten Jenkins

Merchandising Emmaly Stewart

70

CONTENTSD
E
C
/J
A
N

SAVOUR
19 In Season

Porteño’s Ben Milgate and

Elvis Abrahanowicz get fired up.

36 Gingerbread

Get crafty with the festive favourite.

70 Mains & Stuffing

Epic roasts with all-new stuffings. 

80 On Trend

The crowd will want seconds with

Shannon Bennett’s bubbling gratins.

86 Matt Moran

Vibrant salads to match any main.

94 Extract

See Alison Roman’s fuss-free dishes  

in her new book Nothing Fancy.

104 Vegan Christmas

Shannon Martinez creates new

traditions with meat-free offerings.

112 Christmas Menu

The delicious. food team delivers  

with an epic seafood spread.

122 No Waste

Give leftovers some love, with Jo

Barrett and Matt Stone’s recipes.

138 Australian Flavours

Lucy Busuttil works her magic on this  

season’s mangoes.

148 Wicked

There’s nothing cooler than Phoebe  

Wood’s ice cream cakes.

TRAVEL
160 Global Flavours

Fleur Wood’s ultimate white  

Christmas in Aspen.

170 City Guide

Paris’ secret hot spots revealed by  

Joanna Savill.

176 Postcard

Editor-in-chief Kerrie McCallum joins

an Island Takeover in the Maldives.

180 Local Travel

Road-tripping in New Zealand.  

REGULARS
8 Ed’s Letter

12 Talk to Us

14 Menus

16 delicious. Confidential

All the action from our travels.

27 Insider: our favourite things

Santa will want to see this list.

52 Drinks

Mike Bennie’s festive picks.

54 Review

An Italian osteria with a legendary

legacy lands beachside in Bondi.

56 MasterChef

Larissa Takchi’s winning trifle.

58 Meat Market

The chef and the butcher salute  

a true-blue Australian ham. 

60 Yotam Ottolenghi

Sensational salmon for Christmas. 

62 Subscribe to delicious.

64 Cheese Counter

Roquefort’s romantic history.

66 I’m Loving

Matt Preston loves a festive fail. 

168 Insider: Travel

Hot destinations, news and products.

FOLLOW US...

6 delicious.com.au



112

CONTENTS.



C
ELEBRAT
E

      



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.

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



   



Savour the flavours of Western Australia.

Immerse yourself in a gourmet journey from the Kimberley

to the Great Southern regions of Western Australia at 

Hearth Restaurant and Lounge.
ritzcarlton.com/perth

©2019 The Ritz-Carlton Hotel Company. L.L.C.



CORNWALL CALLING: I love to cosy up each month with

your magazine in anticipation of the pleasures I’ll find. In February’s

issue your Cornwall feature (Food Trail, p 140) inspired me so much

that I bought a ticket to the UK. I drove to Cornwall and faithfully

followed the ‘food trail’; at Nathan Outlaw’s Fish Kitchen, I dined on

red emperor fish with burnt butter sauce and little boiled potatoes

followed by a sublime dessert of chocolate-lime bombe Alaska, to

the mouthwatering seared scallops and an exquisite chocolate pot

at St Trudy’s Inn. Thank you, delicious., for inspiring me to make the 

journey of a lifetime! Gail Byrne

 TO US

SEPTEMBER’S MOST-LIKED POST

Life without cake would

be pretty boring, so

we’re dropping this pink

grapefruit, yoghurt and

cardamom chiffon cake in your

feed because we’re nice like 

that. Find the recipe on 

delicious.com.au.

Recipe: @phoeberosewood 

Photo:

@markroperphotography

Styling: @morganfood
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.THE WINNER IS…
Cheers to Mike Bennie for his insightful article in the October issue (Dry and Mighty, p 34). Although I love to enjoy a good wine

myself, I know there are plenty of people who can’t and many who find it difficult to deal with that inability in a social context. It isn’t 

easy for those folks and they are often not spared a thought! Your article shone a light on their needs and allowed them to feel

included in the delicious. family. It provided options for people and encouraged responsible drinking.

The drinks he chose were excellent (all new to me – I’m going to source them and keep some in

the fridge) and the article itself was sensitively and thoughtfully composed. Thank you, Mike, 

for showing leadership – you are a champ. Yvonne Marsh

EDÕS NOTE: Congratulations, Yvonne! You have won a Le Creuset Cast Iron

Signature Round Casserole 24cm, valued at $529. The new Sage collection  

is inspired by the soft hue of the delightfully fragrant herb, and the

cast iron retains heat, locks in flavour and keeps food moist and tender.

OH, BRING US A STICKY PUDDING: On a recent family

holiday to wild and windy Strahan, Tasmania, I was delighted to find 

our guest accommodation reading material included a stash of

delicious. magazines from the mid-2010s! I had a fantastic time 

remembering the fun of Jamie Oliver, Curtis Stone and Bill

Granger’s recipes. Not only were the mags great to read in front of

a big open fire, but Valli’s Christmas menu in 2013 made our feast

all the more merry! The sticky cranberry and butterscotch pudding 

(December 2013, p 82) deserves a special mention. 

Courtney Hollerich  

WELL PRESERVED: Recently, I needed to part with my

huge, cherished collection of delicious. magazines. Long hours

were spent poring over all the wonderful stories and recipes, but

rather than cutting out things I ‘needed’ to save, I took photographs

and stored them all on my iPad. Now I can easily find and enjoy my 

favourite articles. Margaret Coghlan

MAKE THE COVER RECIPE

Your new December tradition is

here! Fresh, juicy and tropical, our

mango and watermelon trifle is

the epitome of summer. Each layer

packs a real Aussie twist. Show

us your version this silly season

by tagging @deliciousaus and

#makeitdelicious.
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The all-new Audi Q3 is a premium SUV that thinks big. It’s style-conscious,

tech-smart and designed to adapt to you. With fashionable looks,

the latest driver assistance systems and one of the roomiest interiors

in its class, the new Q3 has three-times the appeal.

Audi Vorsprung durch Technik

Beautiful.
Brilliant.
Logical.

A triple threat.

The all-new Audi Q3.

Arriving soon.



SUMMER NIGHTS BRING A PL ATEULTIMATE FEAST



SCOTLAND
BY RAIL 2020

M
O

R
E

MORE VALUE
Must-see sights, premium 
accommodation and 
authentic meals.

MORE CHOICE
Perfect balance
of sightseeing and 
leisure time.

MORE EXPERIENCE
Part of the APT Travel
Group with over 90 years 
in travel.

MORE RELAXED
A casual atmosphere
where fellow travellers
become new friends.

*Conditions apply. SEE: travelmarvel.com.au/specialdeals for full conditions. Prices are per person (pp), AUD, twin share. Prices are correct as at 10 August 2019. Prices based on RJTSHS9P: 11 October 2020. Price is inclusive of the stated saving amount including an Early Payment Discount of $200 pp.
EARLY PAYMENT DISCOUNT: An Early Payment Discount is applicable if tour is booked and paid in full 10 months prior to departure. Enquire for details. OFFERS: Limited seats on set departures are available and are subject to availability. DEPOSITS: A non-refundable deposit of $1,000 pp is due within 7 
days of booking. Australian Pacifi c Touring Pty Ltd.ABN 44 004 684 619. ATAS accreditation#A10825. TM-699

travelmarvel.com.au/Rail2020
or contact your local travel agent

1300 015 131(

Scotland

Rail
Coach
Cruise
Stay (No. of nights)



We celebrated the launch of

delicious. South Australia,

got up close and personal

with local wildflife, reveled 

in Bali bliss and indulged in 

some fine Australian wine… 

all in the name of work.

1. Stracciatella cheese, chilli, Sicilian  
olives and basil at Nido Bar and Pasta.  
2. The Nido dining room is all ready for  

a delicious. dinner. 3. Nido chefs Laura Cassai
and Max Sharrad. 4. Tessa Briscoe, Ben Doecke

and Kim Nguyen 5. Nathan Moorhouse and
Amy Williams. 6. Adelaide’s Sunday Mail editor

Jess Leo-Kelton, delicious. editor-in-chief
Kerrie McCallum and delicious. South Australia

editor Jess Galletly. 7. Matching wines
by Vinify Wine Co. 8. Mezza manica,

pork sausage and brassica. 9. The evening’s
festivities were enjoyed by all. 10. The gnocchi,

rabbit ragu, pancetta and peas is
plated up. 11. Tom Huntley and Alison Huntley.

12. Laura Cassai and Max Sharrad make
sure every plate is perfect for guests.

Out&
About

“EXQUISITE HANDMADE
PASTA MATCHED

EQUALLY IMPRESSIVE
ITALIAN WINE.”
– JESSICA GALLETLY
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DELICIOUS. @ NIDO BAR AND PASTA
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13. Brunch, Bali style at Soleil at the 
five-star The Mulia Bali. 14. The Baron 
Suite with ocean views. 15. Poolside or 

beachside relaxation at The Mulia.  
16. Taronga’s new Wildlife Retreat makes 

the most of the natural surrounds. 17. One 
of the locals you’re likely to see during  
a stay at Taronga. 18. There’s nothing 

rustic about the stay in one of the Animal 
View rooms. 19. Chill out at the Wildlife 

Retreat’s Nest. 20. Yalumba Estate’s 
historic clock tower sits amidst the 

winery’s manicured grounds.  
21. Yalumba’s Smith’s Eden Valley Rock 

Gin served with orange and 
lemongrass. 22. The estate’s oak

barrels are crafted
by Yalumba’s coopers, and make

the perfect backdrop to the

13

“MAY OR MAY NOT
HAVE LOCKED 
MYSELF IN AN  
EPIC CELLAR  
@YALUMBAWINE.” 
– KERRIE 

MCCALLUM

16

17

DELICIOUS. @ TARONGA ZOO

@deliciousAUSDELICIOUS. ON SOCIAL >>>

DELICIOUS. @ YALUMBA
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“COME FOR THE JURASSIC 
PARK VIBES, STAY FOR 
THE VIEW AT TARONGA’S 
WILDLIFE RETREAT.” 
– SONYA GELLERT



Help us feed Aussies in need

Donate now
feedappeal.org.au

100% of your donations
go towards nourishing  

your community.

When you donate to Feed Appeal:
You support the local community

charities that deliver food relief 

programs.

You give meals to people who are 

hungry in the community.

You contribute to grants for food relief

charities in your state and community.

In collaboration with Powered by
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Barbecued spatchcock,
mojo verde and lime-buttered

corn (recipe p 23). 





“CALAMARI IS

SUCH A VERSATILE

INGREDIENT. YOU 

CAN USE IT IN

PASTA SAUCES OR

PAN-FRY AND GRILL 

IT QUICKLY.”



“ELVIS AND I LOOK

FORWARD TO PEACH

SEASON. I LIKE TO BAKE 

THEM WITH SUGAR

SYRUP… AND USE THEM 

AS A DESSERT

ACCOMPANIMENT.”

Basque goat’s cheesecake with
baked peaches (recipe p 23). 

IN SEASON.



IT TAKES 

TWO



Shop Champagne to win 
a luxury trip to France

To enter purchase any Pommer or Heidsieck & Co Monopole Champagne at Qantas

Wine. You’ll also earn Qantas Point on every purchase. The prize for two includes:

• Premium Economy flights to Paris

• Luxury accommodation in Paris and Champagne

• VIP tours of Pommery and Villa Demoiselle

• Gourmet food and wine experiences

• AUD $2,000 spending money

Shop now at
 qantas.com/wine

*Promoter: Qantas Airways Limited. Promotion Period: 12.01am (AEDT) 23 October 2019 to 11:59pm (AEDT) 12 January 2020 Eligible Entrants: Australian resident Qantas Frequent Flyer members (excluding NT), aged 18 years or older. Entry: Eligible
Entrants must purchase any Pommery, Vranken or Heidsieck & Co Monopole case from qantaswine.com. Multiple entries permitted. Draw: 2.00pm (AEDT) on 28 January 2020 at Level 17, 40 Mount Street, North Sydney NSW 2060. Prizes: One major prize
valued at $26,400 including a trip to France, accommodation in Paris and Champagne, flights and experiences for 2 people. Winner notification: By phone and email within 2 business days of the draw and their names will be published on qantaswine.com/
win on 31 January 2020 for 28 days and the Major Prize winner will be announced in The Australian newspaper on 31 January 2020. View full terms and conditions at qantaswine.com/champagne terms. Authorised under NSW Permit No. LTPS/19/38309, 
ACT Permit No. TP19/04227 & SA Licence No. T19/1576. Liquor Act 2007: It is an offence to sell or supply to or to obtain liquor on behalf of a person under the age of 18 years. Licence Number: LIQP770016736

Valued at over

$26,000*



Favourite 
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PUDDING PERFECTION

Whether you favour praline, caramel or
liqueur, there’s a square for every member
of the family in Koko Black’s new boxed
Christmas collection. kokoblack.com

SWEET TIDINGS

What better way to count down the days to
Christmas than with a Georgian-inspired
advent calendar townhouse ($849), which

houses Wedgwood porcelain tree
decorations behind every door.

wedgwood.com.au

GLORY DAYS

Beyond the big day, this
svelte Santa sack by Kip &
Co ($69) is the bright and
stylish way to stash the
kids’ toys after they’ve
unwrapped them all.
kipandco.com.au

HIT THE

SACK

Decorat don’t get more e catching
– or exquis – than these fine-c crystal balls

by Wat rd Crystal. Availa in ruby,
emerald 99) or clear crysta 99), each

ornament es with a dainty s r date tag.
erfordcrystal.com

RYSTAL BAL S

ALL THE TRIMMINGS

Deck 
the 
halls
Christmas calls for a splash 

of colour – and these 

standout trinkets and 

treats deliver.

O CHRISTMAS TREE
Make sure all guests feel
the love with these wheat-

mixing bowl and mould in
ne, this porcelain pudding

bowl by Mud Australia ($137) 
will make a stylish centrepiece 
of your Christmas dessert. 

daustralia.com

You can now dress your table in the same festive 
linen gracing the tables at Yotam Ottolenghi’s 
London restaurant ROVI. Made from high-
quality organic Italian linen, the range of tea 
towels, tablecloths and napkins are available in 
red, indigo, saffron and green. From approx. 
$47 each, ottolenghi.co.uk 

delicious.com.au 29 



Handmade in Morocco,
this glazed ceramic vessel
by local artist Laurence
Leenaert is for a truly
unique gift (Vase No13,
$380). tigmitrading.com

DOWN TO EARTH

Keep the fridge stocked
and revellers hydrated

during the party season
with the sleek Aarke

Sparkling Water Maker
in matte black ($249).

harveynorman.com.au.

JUST THE FIZZ

SPOT ON

A little
bit extra
Designer kitchen accessories or handmade

Moroccan wares… Pull up your stocking

standards and give additional gifts a luxe lift.

Biodegradable and compostable,
Pod & Parcel’s coffee pods ($9.50 for 10)

are the eco-friendly answer to your caffeine
addiction. Filled with Melbourne coffee,

you can use them in your Nespresso
machine, too. podandparcel.com.au

BUT FIRST… COFFEE

Join the bring-your-own-
coffee-cup crew with this

leopard-print reusable cup
($49) by Kim Wallace

Ceramics. Even the barista
will be impressed.

kwceramics.com.au 

Leif’s Buddha Wood
hand wash and balm
set ($99) is made from
local botanicals and
natural antiseptics
for soft, clean mitts.
They’re also vegan,
and cruelty-free.
leifproducts.com

CLEAN AND GREENIn full bloom
Bring the outdoors in with
Kip & Co’s table linen. The native
placemat set ($99) is made from 
100% French flax linen, and
includes a table cloth, napkin set
and tea towel. kipandco.com.au

The one appliance
to rule them all,
Breville’s new
Multicooker 9 in 1
($349.95) combines
the talents of a
bread maker, deep
fryer, slow cooker,
rice cooker and
steamer in one.
breville.com  

OVER
ACHIEVER

DESIGNER
GRINDERS
Shake up your table
setting with George
Sowden’s colourful
salt and pepper mills
($85 each). Made from
stainless steel and
ceramic, each grinder
lets you adjust the
size and coarseness
of the grain for the
perfect peppering.
hayshop.com.au

30 delicious.com.au
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BARREL OF FUN

ON THE HOUSE
Archie Rose has released an Inside
and Outside gin ($99 each) inspired
by the Sydney Opera House. Each of
the gins use individually distilled
botanicals to capture the drama and
dynamics of the landmark structure.

A little too good for the
pud, you’ll find holiday-
friendly flavours of fruit

and spice in this XO Single
Cask ($190) and Double
Cask ($275) Brandy by 

Sullivan’s Cove.

HOPPY HOLIDAYS
Ease into the silly season with
the Four Pines Christmas
Beer Pack. This year’s line-up
includes the popular Pale Ale
and Draught Kolsch-Style Ale,
along with small-batch
release El Dorado IPA and
a lemon lime Margarita Gose
($29 for a 4 x 500ml pack).

GIN-GLE ALL THE WAY

spirits
If you’re aiming to please, nothing beats

a good bottle. Here are our top picks  

to put you in the good books. 

Make yourself the most popular guest at the party with a bottle
of Moët Impérial 150th Anniversary Holiday Bottle ($70). Pop this

limited-edition drop for yellow-fleshed fruits and white flowers  
that pair perfectly with the seafood platter.

Good

delicious.com.au 33 



More, please
Matt Preston says goodbye

to the grey days of meat
and potato withMore

(Pan Macmillan, $39.99),
a vibrant collection

of recipes that celebrate  
the humble veg. A feast for the eyes and mind, these colourful

cookbooks make the perfect gift for foodies – 

you may receive a baked treat in return.

Word
Perfect

Looking to turn over a new
(salad) leaf? Amy Chaplin’s
Whole Food Cooking Every
Day (Artisan Books, $59.99)
features more than 250
good-for-you recipes, loaded
with nuts, seeds, fruits,
vegetables and wholegrains. 

WHOLE HOG
In The Commons (Hardie Grant Books,
$60) Matthew Evans captures a year of
growing, cooking and feasting at Fat Pig
Farm. Part cookbook, part diary, it’s the
perfect inspiration for those dreaming  
of a simpler life. 

SWEET TALK
Sydney baker and pun maker Charlotte Ree reveals

the secret behind her Instagrammable cakes, slices and
sweets in Just Desserts (Pac Macmillan, $29.99). 

UPPER CRUST
Get a taste for the cookery and

customs of the Crawley household
in The Official Downton Abbey

Cookbook (Simon & Schuster, $35)
from upstairs dinner party

centerpieces to downstairs
puddings and pies. Recipes come
with a side of historical insight as

well as etiquette, customs and
quotes from the characters. 

KITCHEN GURU
Fab Five food and wine expert

Antoni Porowski will give your
culinary skills a makeover in his
debut cookbook Antoni in the

Kitchen (Pan Macmillan, $39.99).  

TAKE FIVE
Using everyday essentials,
Five Ingredient Vegan by
Kate Beskow (Hardie Grant
Books, $39.99) shows you
how to make easy, flavour-
packed vegan meals.  

PITCHING IN
Farmer (Harlequin,
$29.99) sees stories
from the land combined
with home cooking by 
top chefs such as
Maggie Beer, Stephanie
Alexander and Jamie
Oliver, with all proceeds
donated to the CWA.

HEALTH KICK

FAVOURITE THINGS.

34 delicious.com.au



DO YOU HAVE WHAT IT TAKES TO BAKE WITH THE GREATS?

#BAKEITDELICIOUS

DELICIOUS.COM.AU/BAKECLUB

If you believe Sundays are for sponge cakes not sit-ups, then this club is for you.
We love baking and we love people who bake (hello, office treats!), so our new monthly 

challenges are here to give you the chance to win big. Here’s how: 

• Get riled up and ready to challenge one of Australia’s greatest bakers

• Visit delicious.com.au/bakeclub to watch the recipe video for that round

• Bake the challenger’s recipe and post your version using the tag below

• Go into the running to win: this round, a selection of cake and tart pans from Bakemaster

ENTRIES OPEN 00:01 (AEDT) 14/11/2019 AND CLOSE 23:59 (AEDT) 15/01/2020. ENTRY IS OPEN TO AUSTRALIAN RESIDENTS AGED 18 YEARS
AND OVER ONLY. TOTAL PRIZE POOL VALUED AT UP TO $139. FULL TERMS AND CONDITIONS AVAILABLE AT DELICIOUS.COM.AU/BAKECLUB.

WIN! PRIZES
VALUED AT  

$139

@deliciousbakeclub facebook.com/groups/deliciousbakeclubFollow us:



Treats with a sweet spiced touch are always a hit at Christmas time,  
and the delicious. food team’s four classic, whimsical ways (you can eat  

the entire advent calendar!) with gingerbread will bring joy to your world.

PHOTOGRAPHY BEN DEARNLEY STYLING KIRSTEN JENKINS
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FOR

THE RECIPE,

VISIT

HN.COM.AU/

RECIPES

DIVIDE  
AND
CONQUER
BREVILLE THE 3X
BLUICER™ PRO
(BJB815BSS), 
$649.

Shown here and on
the previous page.

A delicious cocktail, frappe
or smoothie is yours with
this mighty blender juicer.
It features a wide chute bowl
and Kinetix contoured blade
to juice even the firmest of
fruit. This all-in-one bluicer
can blend, juice or ‘bluice’
with its Cold Spin Technology,
five one-touch programs
and 10 speed controls.
So whether you’re after a
slushie or a cocktail, it’s at
your fingertips with this pro.

REPORTING
FOR DOUBLE

DUTY … BLEND
OR JUICE WITH

THIS ULTRA-
EFFICIENT

BLUICER AND 
CREATE

SMOOTHIES,
COCKTAILS
AND MORE. 

BLOOD ORANGE, WATERMELON AND
RUBY RED GRAPEFRUIT REFRESHER

Be ready for summer entertaining no matter the guest
list. Whether it’s a pre-dinner frozen cocktail loaded with
crushed berries and rosé or a lush mix of blood orange,
watermelon and ruby red grapefruit, the 3X Bluicer Pro
will have your drinks orders, from slushies to smoothies  
and cocktails, covered this summer. Cheers.





FOR

THE RECIPE,

VISIT

HN.COM.AU/

RECIPES

CREATING
STAND-OUT

DISHES IS
SO SIMPLE

WHEN YOU
HAVE THE

RIGHT
EQUIPMENT

LIKE THIS
STAND MIXER
WITH THE LOT.

MEDITERRANEAN-ST YLE SALAD
WITH RAW VEGETABLE ‘NOODLES’ 

Impress your guests this summer with this easy-to-
prepare, Greek-inspired salad of spiralised beetroot,
carrot and zucchini ‘noodles’, cucumber, red onion,
ricotta and basil. It’s sure to become a staple with
its flavour-packed seasonal vegetables and winning
crunchy texture offering a fresh twist on summer salads. 

NICE AND  
TWIRLY
KITCHENAID
STAND MIXER
IN BLUE VELVET
(5KSM150PSAVB), 
$649.

This sturdy tilt-head stand
mixer in Blue Velvet is
exclusive to Harvey Norman.
A must in every entertainer’s
kitchen, it can do just about
anything, from churning
ice-cream to making pasta,
plus there are 20 optional 
attachments that are
available separately.

SPIRALIZER
PLUS ATTACHMENT
TO PEEL , SLICE
AND SPIRALISE
(5KSM2APC), $199.

The Spiralizer Plus tool helps
you create ‘noodles’ from
a variety of vegetables for
a show-stopping salad. 





SEAR
AND SEAL
MIELE 38CM
COOKTOP
TEPPANYAKI GRILL
(CS1327Y ), $4,399.

Take your summer
entertaining to the next
level with this Miele
stainless-steel Cooktop
Teppanyaki Grill that lets
you braise, sauté or fry
vegetables, seafood and
meat. With two zones
so you can cook food
with different temperature
requirements at the
same time, easy-to-use
rotary dials and a residual
heat indicator, this sleek
performer will not only
look good in your kitchen,
but will also help you create
fuss-free gourmet dishes.

WITH TWO
COOKING

ZONES,
12 POWER

LEVELS AND
PRECISE HEAT

CONTROL,
THIS IS A
KITCHEN

ESSENTIAL. 

SUMMERTIME SEAFOOD PLATTER WITH 
OREGANO AND GARLIC DRESSING 

Forget throwing another shrimp on the barbie, with
the Miele Cooktop Teppanyaki Grill, you can create an
impressive alfresco seafood feast with a flick of a switch
on your built-in cooktop. From seared baby octopus
to scallops and prawns, the Cooktop Teppanyaki Grill 
makes summer entertaining a breeze.

FOR

THE RECIPE,

VISIT

HN.COM.AU/

RECIPES
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WHIP IT  
INTO
SHAPE
SMEG ‘SICILY IS MY
LOVE’ STAND MIXER
(SMF03DGAU), $1,899.

Nothing says summer quite
like the quintessential Aussie
dessert; the pavlova served
with dollops of cream,
mango and fruity curd. And
whipping up this version of
the classic has never looked
more appealing than with
the vibrant Smeg Dolce &
Gabbana ‘Sicily Is My Love’
Stand Mixer. With its 10
electronic speed settings,
whisk, dough hook and
beater tools, and 4.8-litre
bowl, this mixer will help
you create crowd-pleasing
desserts for your next soirée
and will also be the envy
of all for its designer good 
looks and sunny vibe. 

HERE’S A
BRIGHT IDEA …
ADD A BURST
OF COLOUR

TO YOUR
KITCHEN,

AND MAKE
CREATING

DESSERTS A
CINCH WITH

THIS SMEG
MUST-HAVE. 

MINI PAVLOVAS WITH CRÈME FRAÎCHE,  
MANGO, AND TROPICAL CURD 

Whip your guests into a frenzy with this take on the classic
pavlova – these individual pavlovas are topped with whipped
crème fraîche, mango puree and tropical curd. Instead of the
usual lemon curd, this dessert features tangy pineapple curd.  
The fruit balances with the sweet, light and airy pavlova
to produce a stunning ending to your summer feast. 

FOR
THE RECIPE,

VISIT
HN.COM.AU/

RECIPES
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Mike Bennie's legendary picks for the

annual delicious. Christmas party are shifting

focus and we can't wait to raise our glasses.

@mikebennie101 @mikebennie101

NEW
DIRECTION

GRIFTER SERPENTS

KISS WATERMELON

PILSNER, $5 EACH

All hail the mix of fruits

and beers! Inner West

Sydney brewers Grifter

produce this scintillating

pilsner with the gentle

sweetness and tartness of

watermelon juice. Wow.

So refreshing. I imagine

serving this with…huge

wedges of watermelon.  

JILLY MIAMI BAGNUM

(1.5L), $59 A boutique

wine producer doing a

bright, crunchy, zero-

additive red(ish) wine in

a cask is so very thrilling.

It's a really good example

of a fresh, young, vibrant

wine best served really

cold. This one is coming to

the Christmas party to be

matched with Cheezels. 

MARIONETTE DRY

CASSIS, $46 Marionette

produces an 'Australian

cassis' with around half

the sugar of French types.

Marry this blackcurrant-

rich liqueur to Australian

sparkling wine and you've

got an authentic, local,

Kir Royale cocktail for the 

festive season. 

SPINIFEX ROSÉ 2018,

$26 Having a range of

go-to rosé from high-

quality producers (at

reachable prices) is one

of my superpowers. Here's

one from that list, from an

outstanding Barossa Valley

producer. It is dry, offering

rose-hip-tea-meets-light-

raspberry-juice vibes. 

So good. 

LAKEY FARM

HEATHCOTE VERDELHO

2018, $28 Verdelho is a

much-maligned grape

variety typically known for

producing tropical fruit

juice-like white wines often

of questionable freshness

and sweetness. This one, 

however, is summery

drinking personified, more

interesting and drier than

most examples. For salads.  

EVERY YEAR THE delicious. team

celebrates the festive season with a

seriously good party. Not to brag, but

when you’ve got a roster of incredible

chefs the scope is amazing. Along with

the all-star food team, John Susman of

Fishtales spreads around astoundingly

good seafood, while Anthony Puharich

of Vic’s Meats, and Mitch Edwards at

PorkStars supply the choicest cuts for the

upmarket barbecue. It’s a serious shindig.

I do the drinks, which comes with equal

parts joy and trepidation for guests. My

enthusiasm for the new and unusual can

go either way. I have to bring my A-game.

Four years ago I rolled in with native 

botanical shrubs and tried to wow

everyone with ‘Aussie spritz cocktails’.

They went down pretty well but I nearly

flooded the bathroom with ice slurries.

Three years ago I figured everyone

wanted orange wine and rosé made from

obscure grape varieties. Sure, there wasn't 

a lot of variety, but the styles are food-

friendly. But Colin Fassnidge yelling, "Make

me a proper drink, mate!" while he was

turning snags is etched into my memory.

Last year was all about pet nats and wild

fermented beers. An array of fermented

sparkling wines, from pale yellow through

to dark red, appeared. Alongside, Produce

Award-winning Wildflower beers emerged.

Capturing the zeitgeist like a lighting bolt 

in a mason jar, the drinks sure did fly.

This year there'll be high-quality but

affordable Australian sparkling wines

so we can splash things like cassis and

Australian ‘Campari’ into them. Alongside, 

I’ll be bringing, tangy, tart and thirst-

quenching fruit beers, where local brewers

use seasonal produce to spike light, more

bitter styles to enhance drinking palates.

There’s going to be summery whites.

Pure, clean, joyous things that require little

attention but marry superbly with seafood,

and chilled light red wines for Colin and

his barbie. This year is about embracing

a breadth of wines and drinks that are 

done better, but simply.  

delicious.com.au/drinks

To peruse more of Mike’s 

favourite drinks.

FARM HAND SEMILLON

SAUVIGNON BLANC

2018, $15 It's often

difficult to find good,

affordable organic wines,

so the Farm Hand range is

fertile ground to explore.

This wine is the best from

current releases – a fresh,

tangy, grassy white that

should do well with fancy 

seafood platters. 
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Banish bland with a shake of a hand
MasterFoods¨ Shaker Fries available in Coles and Woolworths 



FORCES OF NATURE have

a way of imposing

themselves on you –

cyclones, floods, confident

egos. At times, they can be

too powerful. But a combination of the

right elements can create a perfect storm.

Take CicciaBella, the new Bondi Italian

osteria by restaurateur Maurice Terzini in

the former bones of his Da Orazio Pizza +

Porchetta. He’s corralled the culinary nous

of Mitch Orr (ACME) and grape-juice guru

James Hird for a trio with strong CVs and 

a healthy confidence to match.

CicciaBella is a darker proposition than

Da Orazio. With a disco-meets-post-punk

playlist setting the tone, CicciaBella has

wood panelling, rippled black metal,

tie-dyed cloths and dim lighting, and you

can sit at the bar, counter or banquettes.

The wine, and indeed cocktail list, is

a cracker. Hird veers us towards Italy

with a Guttarolo Verdeca from Puglia he

describes as “like a chardonnay with a

mullet”, but we opt for the rumbling red

thunder of an Antoniotti Pramartel Hird

describes as “a bit heavy at first, like

‘Master of Puppets’ by Metallica, but like

the album, once you’re in it’s a smooth

ride.” It had me ready to swirl and sip.

In the kitchen chef Mitch Orr, forever the

over-confident kid, has built a career on 

talent and a willingness to test your

tolerance on tongue-in-cheek creations

– think Duke and ACME. But here, it’s just 

beautifully cooked southern Italian.

A long antipasti offering could include

broad beans and edamame in a puddle of

olive oil; yellowfin tuna tartare tossed with

Calabrian chilli, or gremolata-topped bone

marrow – all delightful with a light garlic

pizza fritta. Pasta, Orr’s strong suit, takes 

things up a notch. Blistered cherry

tomatoes get an umami oomph from

shaved bottarga tossed through linguine.

Then maltagliati matches braised rabbit

with pistachio. Like Da Orazio, there are

pizzas, but here they are smaller pizzette.

Thin, blistered, smoky and malleable, the

puttanesca is perfect and you’ll be hard

pressed to not order another – if so, the

’nduja, olive and mozzarella is where to go.

For mains, NZ flounder, pork chop, or a

charred Riverina angus flank – delightful

on its own, but served atop an intense

cafe cucina butter. Finish with a no frills

but fun macadamia semifreddo with 

coconut and mango.

Sure it’s brash and loud, but for those

drawn in, it’s good times, great food and

cracking wine. And there’s that perfect

storm of confidence, talent and experience

that puts CicciaBella in the realms of one 

of the best openings of the year. 

There’s a new osteria in Sydney, headed up by a fearless chef with 

undeniable skill, writes Anthony Huckstep. The result may be

audacious but it’s also one of the best Italian experiences in town. 

BOLD & BEAUTIFUL

@huckstergram @anthuckstep

For more of our critics’ dining picks.

REVIEWED ONLINE THIS MONTH

6 Head, The Rocks, Sydney
Brae, Birregurra, Vic
Bund, Barangaroo, Sydney
Botanic House, Sydney, NSW

CICCIABELLA

CUISINE

Italian

CHEF

Mitch Orr

VISIT

75-79 Hall St, Bondi Beach, NSW

OPENING HOURS

Monday to Friday, 5pm-10pm
Saturday to Sunday, 12pm-11pm 

BOOKINGS

cicciabella.com.au

PRICE

$$$$

BYO

No

delicious.com.au

BOOK A

TABLE NOW AT

FROM LEFT: CicciaBella’s offerings
include the gremolata- topped bone 
marrow; the restaurant’s sleek
furnishings; head chef Mitch Orr.
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SWEET SUCCESS

CHRISTMAS MEANS

tradition, and in my family,

tradition means ham with

caramelised pineapple, and

trifle for dessert. These are

dishes that we have strictly once a year so

as you can imagine, we take preparation

very seriously. For me, making a trifle is like

winning a trophy, then walking to place it

among the Christmas festivities, loud and 

proud, receiving pats on the back

because, “you’ve done it again Larry”.

I love unwrapping a panettone like a

Christmas present and taking in the

aromas of toasty bread and dried fruit.

Adding this to my trifle is a must – not only

does it taste magnificent, but it’s also an

easier option than having to make your

own sponge or cake. Combine this with

roasted grapes, sherry and chocolate...

need I say more? So do yourself proud and 

bring that trifle-trophy home! 

delicious.com.au/recipes
For more super-tasty recipes

from the MasterChef star.

SHERRY AND CHOCOLATE TRIFLES

MAKES 8 INDIVIDUAL TRIFLES  

1 titanium-strength gelatine leaf
1/2 cup (125ml) milk

2 tbs chocolate-hazelnut spread 

1 egg yolk

1 tbs caster sugar

240g dark (70%) chocolate, finely chopped

600ml pure (thin) cream, whipped

400g black grapes, separated into 

small bunches 

2 tbs honey

1 tbs red wine vinegar 

2 star anise

200g (about 1/4 of a medium loaf)

panettone, torn into medium pieces

100g hazelnuts, roasted, skin removed, 

roughly chopped 

SHERRY JELLY

4 titanium-strength gelatine leaves

2 cups (500ml) Pedro Ximénez sherry 

(from liquor stores)

For the sherry jelly, place gelatine leaves in

a bowl of cold water to soften for 5 minutes.

Place sherry and 200ml water in a small

saucepan over medium heat and bring

to a simmer. Squeeze excess water from

gelatine and add to the saucepan, stirring

until gelatine has melted. Divide jelly

mixture among eight 11/2 cup (375ml)

glasses. Chill for 2-3 hours or until set.

To make the chocolate mousse, place

the milk and chocolate-hazelnut spread in

a saucepan over medium-low heat and

bring to just below the boil. Meanwhile,

whisk together the egg yolk, sugar and

a pinch of salt until combined. Place

chocolate in a heatproof bowl, and place

gelatine leaves in a separate bowl of cold

water for 5 minutes to soften. When the

milk mixture is ready, gradually pour into

the egg mixture, whisking constantly, until

combined. Return mixture back to the

saucepan over medium-low heat. Cook,

stirring continuously, until the mixture

thickens and coats the back of a spoon.

Remove custard from the heat and set

aside. Squeeze excess water from gelatine

and add to the custard. Stir to combine,

then pour mixture over chocolate. Without

disturbing, allow the custard to melt the

chocolate for 2 minutes, then whisk until

smooth (if the chocolate hasn’t fully

melted, return the entire mixture to a

saucepan over low heat and gently stir to

melt through). Allow the mixture to cool

slightly, then gently fold through the

whipped cream. Divide mousse among

glasses, spooning on top of the jelly layer.

Preheat oven to 180°C. Place grapes,

honey, vinegar and star anise in a bowl,

season with salt and pepper, and toss to

combine. Place on a baking tray lined with

baking paper and roast for 12 minutes

or until soft and sticky. Set aside to cool.

Top trifles with panettone, hazelnuts and

grapes, drizzling over any cooking syrup, 

and serve immediately. 
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THE CHEF AND

THE BUTCHER
A: Can we do something with alcohol? 

Like, with a whisky?

C: I think we need to do Calvados. Soy

sauce. Chilli. Asian-style. Spice it up.

A: I don’t think people want an Asian-style

ham. People are traditionalists.

C: Vegemite?

A: Oh, okay. Are we going for an Aussie

ham then? What about instead of cloves 

we used something else?

C: Finger limes?

A: I don't know about that.

C: We could do stock, maple syrup,

Vegemite. But we need a sour element.

A: Wait, I think we need to go back to

the alcohol. Our audience loves recipes 

with booze!

C: Alright. Cherry ham?

A: Cherries are in season, yes!

C: We can make it really easy and use

a black cherry preserve as well as fresh.

A: Can we do the cherry and alcohol 

together, though?

C: Kirsch?

A: Nobody buys that. Rum?

C: Yes, rum! We can boil the rum and

macerate the fresh cherries in that with 

the rest of the glaze ingredients.

A: I like a ham with cherries.

C: What if we go really Aussie and do 

rum and Coke ham?

A: Yes!

C: My rum and Coke ham will go off!

A: I said rum, and I said cherries! I can’t 

believe you’re stealing my idea.

C: It was a collaboration actually!

A: Rum and Coke – it’s the drink that

everybody loves to hate because it was

the one they had when they were first 

drunk. And probably unwell.

C: It’s nostalgia in a glass. It’s the

caravan-park-by-the-beach holiday all 

wrapped up in a glass. 

A: It’s the true

Australian ham.

Rum and Coke is  

in my blood.

C: The chef and the butcher take rum

and Coke from the back room to the  

front room.

A: We’re not going to be marginalised

anymore. We’re bringing rum and Coke 

to the nation!

C: We don’t want to make it too bogan.

A: Can you put a pair of thongs next to 

the ham in the photo shoot?

C: No. We’re going to use a top-tier rum.

A: No, everyone has a bottle of

Bundaberg in the back of the cupboard, 

we’ll use that. No waste!

RUM, COKE & CHERRY 

GLAZED HAM  

SERVES 14+

1/4 cup (60ml) Bundaberg rum

500g jar black cherry preserve 

700ml Coca-Cola

400g brown sugar

100g fresh cherries, pitted, halved, plus 

extra left whole, to serve

Peel and juice of 1 orange

2 tsp ground mixed spice

7kg whole leg ham on the bone

To make the glaze, place all ingredients,

except the ham, in a saucepan over

medium heat. Stir to dissolve sugar, then

bring to the boil. Reduce heat to medium 

and simmer for 20-25 minutes until

reduced by one-quarter and slightly

thickened. Strain into a heatproof jug and

set aside, reserving the solids for a garnish. 

Preheat oven to 200°C. Line a large, 

Colin Fassnidge and Anthony Puharich channel

their inner Santas and deliver the goods with an

all-Aussie ham that will bring out Christmas cheer.

deep roasting pan with baking paper.

Using a small sharp knife, cut around the

ham shank, then carefully run the knife

under the skin around the edge of the

ham. Gently lift off the skin in 1 piece by

running your fingers between the skin and

the fat. Discard the skin and trim the fat so 

it is 5mm thick all over.

Pour half of the glaze into the prepared

pan, then place the ham fat-side down on

top. Pour over remaining glaze and roast

for 50 minutes. Carefully turn the ham

over and baste with glaze then roast,

basting every 10-15 minutes, for a further

40 minutes or until caramelised. Remove

the ham from the oven and cool slightly

before placing on a serving platter.

Spoon over any remaining glaze from

the roasting pan and scatter reserved

ingredients over the ham. Serve with 

fresh cherries. 

Traditional festive hams are usually

cut from the shank, or the leg, as

the fat content is higher – this is

key to a juicy ham – and the bone

makes it easier to carve. If you

purchase a smoked, cured or baked

ham, there is no need to cook it.

Simply make a glaze, remove the skin

and score the fat before brushing on  

the glaze and baking. 

BUTCHER’S CUT

CHRISTMAS HAM

58 delicious.com.au
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CENTREPIECE SALMON WITH

THAI BASIL AND BROWN BUTTER 

SERVES 6-8   

90g unsalted butter

10g dried wakame seaweed (from Asian

food shops), roughly broken up into 

2cm pieces

5 garlic cloves, roughly chopped

5 limes (finely grate the zest to get 2 tbs,

squeeze to get 1/4 cup [60ml] juice,

cut the rest into wedges, to serve)

20g ginger, peeled, roughly chopped
1/4 cup Thai basil leaves, roughly

chopped, plus 12 whole leaves

21/2 tbs olive oil

1 (1.2kg) side of salmon (skin on), 

pin-boned, patted dry

80g baby red radishes or regular radishes,

thinly sliced using a mandoline)

500g Jerusalem artichokes

600g small-medium white or yellow 

potatoes

3 long green shallots, green part only, 

thinly sliced

Melt butter in a small saucepan over

medium-high heat for about 8 minutes,

swirling, until it begins to foam, turn light

brown, and smell nutty and caramelised.

Remove from heat, stir in wakame and 

leave to infuse for 10 minutes.

In a spice grinder, or mortar and pestle,

blitz or pound the garlic, lime zest, ginger

and 11/2 tsp salt flakes to a paste, scraping

the sides down as you go. Add chopped

basil leaves and blitz or pound until broken 

down into a bright green paste.

Strain the browned butter into a small

bowl and set the now-crisp wakame aside 

on a plate lined with paper towel.

Add 1½ tbs of the garlic paste to the

bowl with the butter and stir well. Add the

remaining paste to a separate small bowl, 

stir in 1½ tbs olive oil and set aside.

Place salmon, skin-side down, on a large 

rimmed baking tray lined with baking 

paper. Rub with 1½ tsp salt flakes, then

spoon butter mixture evenly over to cover.

Set aside at room temperature for 1 hour.

Toss radishes together with ¼ tsp salt

flakes and 1 tbs lime juice and set aside.

Preheat oven to 230°C and position a 

rack in the top third of the oven.

Fill a large bowl with water. Peel the

artichokes, adding them to the water as

you go to prevent discolouration. Cut them

into 3cm chunks, then dry very well with a

kitchen towel. Toss together with 1 tbs oil

and ½ tsp salt flakes and spread out on a 

baking tray lined with baking paper.

Roast artichokes for 20-22 minutes,

tossing the vegetables and rotating the

pans halfway through, until golden brown

and cooked through. Set aside to cool.

Reduce the temperature to 180°C.

Meanwhile, peel potatoes, add to

a medium saucepan, cover with cold,

well-salted water, and bring to a simmer

over medium-high heat. Cook for 12-15

minutes until a knife goes all the way

through, but they still hold their shape.

Drain and cool for 5 minutes. Cut potatoes

into 3.5cm chunks. Place potatoes and

artichokes in a large bowl and set aside.

Bake salmon for 15 minutes, then

remove and baste well; it should be firm

at the edges but still tender in the centre.

Turn oven to the grill setting on the highest

temperature and tear away any exposed 

baking paper around the salmon.

Return salmon to oven and grill about

10cm from the heat for 4 minutes or until

browned on top and cooked through but

still a little pink inside. Cool for 5 minutes.

Transfer salmon to a large platter, skin-side 

down, and spoon butter evenly over it.

Add remaining 3 tbs lime juice to garlic

paste and oil mixture, and stir well. Add to

potatoes and artichokes and gently toss

together. Toss in crispy wakame, pickled

radish, Thai basil leaves and long green

shallot and arrange the salad next to the 

salmon. Serve with lime wedges.

GRAND SCALE

YOTAM OTTOLENGHI.
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ANCIENT CHEESE LORE says the world’s

first blue cheese was created by accident

when a shepherd who was eating cheese 

and bread in the caves of Roquefort,

France, got distracted by a shepherdess.

Smitten, he introduced himself, and the

couple found they had a lot in common

(they worked in the same industry after

all) and a love affair began. When the

shepherdess broke his heart, he returned

to his cave and sadly ate what was left of

his bread and cheese – only to discover it

was covered in blue mould. It was the most

delicious thing he’d ever eaten.

The blue mould was Penicillium

Roqueforti, now used in all blue cheese.

Today, the finest Roquefort producers still

place burnt bread in the caves to attract

the mould. The bread is ground and added

to unpasteurised sheep’s milk curds, and

the wheels are matured in the caves –

where, we hope, that shepherd got over

his heartbreak with a good cheese binge.  

Bring 8 cups (2L) water to the boil in a

large saucepan over high heat. Add 1 tbs

salt, potatoes and bicarb soda, and stir to

combine. Reduce heat to low and simmer

for 20-25 minutes until potatoes are soft.

Place butter, rosemary, garlic and freshly

ground black pepper in a small saucepan

over medium heat, stirring continuously,

until garlic is golden. Strain through a fine

heatproof sieve into a small heatproof

bowl. Reserve garlic and rosemary.

Preheat oven to 230°C. Drain potatoes

carefully and transfer to the bowl with the

butter. Season and toss gently to coat.

Transfer potatoes to a large rimmed

baking tray and spread evenly. Roast,

stirring occasionally, for 35-40 minutes

until deep brown and crisp all over.

Crumble Roquefort over the potatoes, 

and roast for a further 3-5 minutes.

Transfer potatoes to a bowl and scatter 

over parsley and reserved garlic and 

rosemary. Serve immediately. 

SELECTING & STORING

The best Roquefort is made at the end

of milking season, in May and June.

Roquefort is matured for a minimum of

90 days, released just before Christmas!

The cheese should be ivory in colour,

with a soft, moist, crumbly texture. Serve

with a dark rye; the French add butter,

too. Sauternes is the ideal drink match, as

the sweetness balances the cheese’s salt.

ROQUEFORT ROAST POTATOES

1kg desiree potatoes, peeled, roughly 

chopped into 5cm pieces  
1/2 tsp bicarb soda

125g good-quality unsalted butter (we

used Le Conquerant-Beurre de Baratte)

2 tbs finely chopped rosemary leaves

3 garlic cloves, crushed

120g Le Roi Roquefort

2 tbs flat-leaf parsley leaves, finely 

chopped P
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@thestuddsiblings

FEELING 

BLUE

for a sharp festive table.
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I LOVE...

A FESTIVE

FIASCO

OH, THE PRESSURE we put on ourselves every Christmas, before

things invariably unravel. For me, these disasters can be ranked like 

storms and hurricanes, so here is my own festive version of the 

revised Saffir-Simpson Hurricane Wind Scale.

CATEGORY TWO: Objecting to your sisters playing a Neil Sedaka

Christmas album because The Pogues’ 'Fairytale of New York' is

the perfect soundtrack may not be a major disaster, but has the

potential to explode into to a full-blown Category Seven. To avoid 

this, be diplomatic – suggest only songs that have the same

patented Christmas chord progression and use lots of sleigh bells.

CATEGORY THREE: Forgetting to buy cranberry sauce, not

steaming enough brussels sprouts, or forgetting the long-running

vendetta between Uncle Colin and cousin Bert, and sitting them

opposite each other. These rank alongside other easily avoided

Christmas dramas, like not buying batteries or the ill-judged gift

– though I stand by my claim that the bicarb-filled plastic monkey

you hung in the fridge to soak up bad odours was a great present. 

CATEGORY FOUR: The woman I love and I both come from

families littered with what I lovingly call 'Christmas Nazis'. The

secret to avoiding tension here is to accommodate both sides.

I am, however, a little less pliant when someone suggests that 

Christmas lunch can start at 4pm.

CATEGORY FIVE: These are the disasters that can’t be avoided by

better planning. Like the time my grandmother used real candles on

the tree and set it on fire. Then there’s the time my friend Phoebe

took oysters to her parents in the bush and broke the oyster knife

opening the first one. They had to get the electric drill out instead.

CATEGORY SIX: These almost always revolve around the turkey,

whether it’s thanks to the old blokes deciding that the turkey

should be cooked on the Weber without really understanding

how, or the oven that turned itself off halfway through cooking.

CATEGORY SEVEN: These disasters are best summed up by a tale

told by my sister's partner, of a lovely old woman in his local village

who decided to make Christmas puddings for all her neighbours.

She had a wonderful family recipe that featured the traditional

inclusion of beef suet. The trouble was, the suet was off, and the 

whole village was taken ill on Christmas Day.

Of course, in terms of scale, all these calamities are eclipsed

by misjudging Christmas as the perfect time to drop a bombshell

on your parents (when it definitely wasn’t). After that, any culinary

disasters pale into insignificance, so relax – it’s just another meal! 

Maximise your time with the people there, not the kitchen.

Matt Preston comes up with a scientific way

to measure the severity of Christmas disasters. 

CHRISTMAS PUDDING WITH

SALTED-CARAMEL GANACHE

SERVES 8-10

Begin this recipe 2 days ahead. You will need a 2L pudding  

basin with lid.

2/3 cup (100g) plain flour

1 tsp each ground cinnamon, nutmeg and mixed spice

50g each brown and dark brown sugar

200g dried suet mix (from supermarkets)

100g fresh white sourdough breadcrumbs

1 Granny Smith apple, peeled, grated

175g currants

225g sultanas

250g seedless raisins

100g dried cranberries

75g each dried apricots and pitted prunes, cut into 5mm pieces 

75g dried sour cherries, roughly chopped

100g whole blanched almonds, finely chopped

2 tsp each finely grated orange zest and lemon zest

1 tbs each treacle, orange juice, lemon juice and brandy
1/3 cup (80ml) Guinness or stout

2 eggs, lightly beaten

100g unsalted butter, melted

Fresh pitted cherries and custard, to serve

SALTED CARAMEL GANACHE

150g dark (70%) chocolate, finely chopped
1/3 cup (80ml) pure (thin) cream, hot
1/4 cup (85g) dulce de leche, room temperature 

2 tsp sea salt 

To make the ganache, place chocolate in a large bowl over a

saucepan of gently simmering water. Pour over the hot cream and

whisk until combined and smooth. Remove from heat and whisk in

dulce de leche and salt until combined and smooth. Refrigerate,

stirring occasionally, until cool but still soft, then shape ganache into 

a ball. Place on a lined tray and freeze until ready to use.

Sift the flour and spices into a large bowl. Add sugars, suet,

breadcrumbs, apple, dried fruit, almonds, and orange and lemon

zest. Stir together until well combined. Place remaining ingredients

in a separate bowl and beat together. Pour mixture into the dry

ingredients and stir thoroughly. Cover and refrigerate overnight.

The following day, stir the batter. Pour half the mixture into a

well-buttered 2L pudding basin, followed by ganache ball, then

remaining batter. Cover with baking paper and lid. Place in a large

saucepan filled with water, making sure the water reaches half-way

up the side of the pudding basin. Bring to the boil, then reduce

heat to low and steam for 4 hours. (Top up with water if necessary.) 

Set aside to cool, then refrigerate overnight.

When ready to serve, re-steam pudding for 1 hour or until hot,

then rest for 10 minutes before turning onto a plate. Serve with

fresh cherries and warm custard (recipe on delicious.com.au).

I’M LOVING.
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Shannon Martinez
gets the party
started with
gingerbread
eggnog (p 111).



Food editor Dominic Smith is on a mission to make this Christmas  
the best one yet by roasting classic cuts and creating new twists on 
stuffings and crusts, from parsley and praline to bacon and brioche. 
Judging by the following pages, we’d say you’re in for a banquet.

ORDER
THE DAY

OF

PHOTOGRAPHY BEN DEARNLEY STYLING KIRSTEN JENKINS
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Porchetta with bacon and 
brioche (recipe p 78).



MAINS & STUFFINGS.



AS SPECTACULAR AS IT LOOKS. 

Honey-glazed ham with parsley
& praline crust (recipe p 77).



LAMB WITH SOURDOUGH,

BASIL & MACADAMIA PESTO

SERVES 6-8

400g white sourdough, crusts removed 

and discarded, bread torn into 

1cm pieces
3/4 cup (180ml) extra virgin olive oil,  

plus extra to drizzle

1 bunch basil, thick stalks removed and 

discarded, leaves chopped
1/2 cup (75g) roasted macadamias 

4 garlic cloves, crushed
1/2 cup (40g) finely grated parmesan

Zest and juice of 1 lemon

3kg easy-carve lamb leg (ask your

butcher to leave untied so you can 

add stuffing – substitute 3kg 

boneless lamb leg)
1/4 cup (60ml) sherry vinegar

2 tbs caster sugar

1 small red onion, thinly sliced into rings

1 Lebanese cucumber, thinly sliced 

into rounds
1/2 cup loosely packed flat-leaf parsley 

leaves, roughly chopped 

Preheat oven to 180°C. Grease a large

oven tray and line with baking paper. Place

sourdough on prepared tray. Drizzle with 

oil and season to taste. Bake, tossing

occasionally, for 12-15 minutes until

golden and crisp, then transfer to a bowl.

Meanwhile, to make the pesto stuffing, 

place the basil, macadamias, garlic,

parmesan and oil in a blender and whiz

until pureed. Season to taste, add lemon

zest and juice and pulse until combined.

Spoon pesto over croutons and toss to

combine. Season to taste and stand for

1 hour at room temperature to marinate 

and slightly soften the croutons.

Increase oven to 220°C. Place the lamb 

on a chopping board. Place as much

macadamia pesto stuffing as you can in the

middle of the leg then roll lamb to enclose

stuffing. Cut 8 pieces of kitchen string long

enough to tie the lamb. Lay the string at

even intervals on the bench. Place the

rolled lamb onto the string. Bring up

each piece of string and tie a knot to

secure the lamb firmly so that it holds its 

shape during cooking. 

Place lamb on a wire rack in a deep

roasting pan. Roast for 1 hour 15 minutes

for medium or until cooked to your liking.

Remove from oven, cover loosely with foil

and rest for 20-25 minutes before carving. 

Meanwhile, place the vinegar and

sugar in a large non-reactive bowl and

stir to dissolve sugar. Add the onion

and cucumber to the pickling liquid and

toss to combine. Set aside for 15 minutes 

to pickle.

Place lamb on a large platter and serve 

with pickled onion and cucumbers

alongside, sprinkled with parsley. 

ROAST CHICKEN, APRICOT

COUSCOUS, EGGPLANT BUTTER 

SERVES 4

You will need kitchen string for this recipe.

1.6kg whole chicken
3/4 cup (150g) couscous

Zest and juice of 1 lemon

150ml hot chicken stock

3 eschalots, finely chopped 

2 garlic cloves, crushed

2 tsp each ground coriander and cumin
1/4 bunch each coriander and oregano, 

leaves picked, finely chopped
1/3 cup (70g) dried apricots, roughly 

chopped
1/4 cup (35g) toasted pistachios,  

roughly chopped 

PICKLED EGGPLANT BUTTER

2 tbs pickled eggplant (from

supermarkets and specialty food

shops – substitute preserved lemon)

250g unsalted butter, at room 

temperature, chopped

2 tbs Moroccan seasoning (from

supermarkets and specialty shops)

2 garlic cloves, crushed
1/4 cup loosely packed flat-leaf parsley 

leaves, finely chopped 

Zest of 1 lemon

Using paper towel, pat dry chicken all

over and inside the cavity. Separate the

skin from the meat by gently sliding your

fingers under the breast skin and in and

around the thigh and leg, taking care not 

to break the skin. Place chicken on 

an ovenproof wire rack in the fridge,

uncovered, for skin to dry. Stand for at

least 1 hour or if time permits, overnight.

Meanwhile, for the eggplant butter,

place the pickled eggplant and 1/4 cup

(60ml) water in a small saucepan over

medium-high heat and stir until melted

and smooth. Cool completely. Place the

butter in the bowl of a stand mixer with

the paddle attachment and beat on high

speed for 6-8 minutes until pale and fluffy.

Reduce speed to low, add the remaining

ingredients and half the pickled eggplant

mixture. Season to taste and mix until well

combined. Roll mixture into a log and

wrap in plastic wrap. Refrigerate until set,

then slice half of the butter into 5mm-thick

slices. Return sliced butter to the fridge

and place remaining butter in a small bowl 

at room temperature, ready to serve.

To make the apricot couscous stuffing,

place the couscous and the lemon zest

in a heatproof bowl and stir in the hot

stock. Cover tightly with plastic wrap and

stand for 6-8 minutes until couscous is

tender. Fluff with a fork. Add remaining 

ingredients and remaining pickled

eggplant mixture, season to taste and stir

to combine. Set aside until ready to use.

Preheat oven to 200°C. Spread sliced

butter under the skin of the chicken,

making sure it’s under the breast skin,

the leg and thigh skin. Place as much

couscous mixture as you can into the

chicken cavity, then tie the legs together

with kitchen string. Season chicken all

over and reserve remaining couscous

mixture. Place chicken on a wire rack

in a deep roasting pan and roast for

1 hour-1 hour 15 minutes until the chicken

is cooked through. The chicken skin will

darken in spots and caramelise well.

This is the sweetness in the pickled

eggplant coming through. Remove from

oven and rest, loosely covered with foil,

for 15-20 minutes. Place chicken on a

platter and serve with reserved softened 

butter and couscous alongside. 

SALT-BAKED TURKEY BREAST 

WITH CHORIZO

SERVES 6-8

You will need kitchen string for this recipe.
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2 tbs extra virgin olive oil

120g unsalted butter, chopped

2 dried chorizo, finely chopped 

1 red onion, finely chopped

1 bunch flat-leaf parsley leaves, 

chopped

1 bunch chervil sprigs, leaves picked, 

chopped

2 tsp toasted caraway seeds, crushed

2 tsp toasted fennel seeds, crushed 
1/4 tsp ground allspice

80g dried cranberries

500g pork and fennel sausages, 

casings removed

100g fine sourdough breadcrumbs

1 x 1.8kg turkey breast fillet

(skin on) butterflied

Cranberry sauce, to serve 

SALT CRUST DOUGH

800g each plain flour (we used

Woolworths Macro Organic Plain 

Flour) and fine cooking salt

70g melted unsalted butter

GRAVY

50g unsalted butter

25g plain flour (we used Woolworths 

Macro Organic Plain Flour)

11/4 cups (310ml) good-quality  

beef stock

For the salt dough, place the flour, salt,

butter and 2 cups (500ml) water in the

bowl of a stand mixer with the dough

hook and knead until just combined and

smooth. If dough is dry, add a little more

water. Cover bowl with plastic wrap and

rest at room temperature for 30 minutes.

Meanwhile, to make the stuffing, heat

the oil and three-quarters (90g) of the

butter in a medium frypan over high

heat. Add the chorizo, onion, herbs and

spices and cook, stirring occasionally, for

5-6 minutes until the chorizo starts to

brown. Transfer to a bowl and cool

completely. Add the cranberries, pork and

fennel sausage mince and breadcrumbs. 

Season to taste and stir to combine.

Form into a log about 5cm thick and

the same length as the turkey breast.

Lay turkey breast, skin-side down,

 then open out to one large piece. Place 

stuffing lengthwise on the long edge of

the turkey breast. Roll to enclose. Make

sure the seam is at the bottom and the

skin is on top. Cut 7 pieces of kitchen

string long enough to tie around the

turkey. Lay the string at even intervals on

a bench; place the enclosed turkey onto

the string, skin-side up. Bring up each

piece of string and tie a knot to secure

the turkey firmly so that it holds its shape 

during cooking.

Heat the remaining 30g butter in a

large frypan over high heat. When butter

begins to foam, add the turkey breast,

skin-side down, and cook, turning, for

6-8 minutes until golden all over. Transfer

to a large plate and drain and cool on 

paper towel.

Preheat oven to 220°C. Grease a large

oven tray and line with baking paper.

Turn dough out onto a clean work

surface and roll out to a rough 1cm-thick

rectangle, big enough to enclose the

turkey. Place turkey onto the centre of

the dough. Wrap up tightly to enclose,

taking care not to tear the dough. Bake

for 1 hour 15 minutes. Remove from the

oven and stand on a wire rack at room 

temperature for 30 minutes.

Meanwhile, for the gravy, heat the

butter in a small non-stick saucepan.

When the butter begins to foam, stir in

the flour. Cook, stirring constantly, for

3-4 minutes until flour is deep golden

brown. Gradually whisk in stock until

smooth and combined. Reduce heat to

very low and cook, stirring frequently,

for a further 5 minutes to cook out flour. 

Keep warm until ready to serve.

Transfer the turkey to a large platter.

Being mindful of the steam, carefully

remove salt crust using a sharp knife.

Serve turkey with gravy alongside. 

HONEY-GLAZED HAM WITH

PARSLEY & PRALINE CRUST

SERVES 12+

600g runny honey

1 tsp each ground cinnamon, nutmeg,

cloves, allspice and ground ginger

1 (7kg) whole leg ham on the bone

PARSLEY & PRALINE CRUST

3/4 cup (180ml) mead (from selected 

bottle shops)

250g caster sugar

80g unsalted butter

370g coarse stale white sourdough 

breadcrumbs
1/2 bunch thyme, leaves picked

2 cloves garlic, crushed
3/4 bunch each flat-leaf parsley and dill, 

leaves picked, finely chopped 

Zest of 2 lemons

To make glaze, combine honey and spices

in a saucepan over medium-high heat and

cook, stirring continuously, for 5 minutes

for flavours to develop. Remove from heat 

and keep warm until ready to use.

Grease the base of a 2cm-deep

medium oven tray and line with 

baking paper.

For the parsley and praline crust, place

the mead and sugar in a medium deep

frypan over high heat. Cook, swirling pan

occasionally, for 12-15 minutes until golden

and caramelised. Pour over prepared tray

and stand until cooled completely. Once

cooled, place in a food processor and whiz 

to a fine powder. Set aside.

Meanwhile, heat the butter in a large

frypan. When butter begins to foam add

breadcrumbs, thyme, garlic, parsley and 

dill. Toss until coated in the butter.

Reduce heat to medium and cook,

tossing frequently, for 5-6 minutes until

toasted, golden and fragrant. Season

to taste. Transfer to a large oven tray,

spread and cool completely. Once

cooled, scatter over the praline and

zest and toss to combine. Season to

taste. It should have a nice balance

of saltiness and sweetness. Set aside 

until ready to use.

Preheat oven to 180°C. From the end

opposite the hock, remove skin from ham,

leaving the fat in place. Cut around the

hock to release the skin (reserve). Place

on a wire rack in a large deep baking

tray and brush all over with glaze. Bake,

basting every 15 minutes, for 1 hour

30 minutes or until deep golden and

caramelised. Remove from oven and 
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stand for 15 minutes, then brush again

with the glaze. Scatter a thick coat of the

parsley and praline crust all over the ham.

Use your hands to press into the glaze.

Place on a large serving platter. Slice and

serve warm or cold with any remaining

glaze. Wrap ham in reserved skin when 

storing to keep fresh. 

PORCHETTA WITH BACON  

AND BRIOCHE

SERVES 6-8

Begin this recipe 1 day ahead. You will 

need kitchen string. 

50g unsalted butter

200g rindless smoky bacon, cut into 

3cm batons

2 garlic cloves, sliced

1 red onion, finely chopped

1 small bulb fennel, finely chopped

1 tsp each fennel, coriander, caraway

and cumin seeds, toasted, crushed 

1 (400g) day-old loaf brioche 

breadcrumbs

1 bunch flat-leaf parsley, stems and 

leaves chopped

1 bunch oregano, leaves picked
1/2 bunch thyme, leaves picked
3/4 cup (60g) parmesan, finely grated
1/3 cup (80ml) extra virgin olive oil,  

plus extra to drizzle

3kg piece boneless pork belly

LEMON DRESSING

1 tbs Dijon mustard
1/4 cup (60ml) lemon juice

1 tbs runny honey
1/3 cup (80ml) extra virgin olive oil 

To make the stuffing, heat butter in a

frypan over medium-high heat. Add the

bacon, garlic, onion, fennel and spices and

cook, stirring occasionally, for 5-6 minutes

until fat has rendered out of the bacon

and vegetables begin to soften. Set aside

to cool. Meanwhile, place the brioche

breadcrumbs, herbs, parmesan and oil 

in a food processor and pulse until

brioche is finely chopped and mixture

is combined. Transfer to a large bowl,

add bacon mixture and, using your

hands, mix to combine. Season to taste. 

Lay pork belly out, skin-side down,

and butterfly the meat from the centre

outwards on one side to separate meat

from the skin without cutting all the way

through, then open out to 1 large piece.

Season and spread bacon and brioche

mixture out evenly over the pork. Roll

pork over itself into a log so that the skin

is over the top and not rolled into the 

centre of the porchetta.

Cut 6 pieces of kitchen string long

enough to tie the pork. Lay the string at

even intervals on a bench and place the

rolled pork onto the string. Bring up each

piece of string and tie a knot to secure

the pork firmly so that it holds its shape

during cooking. Season pork skin with

salt and leave uncovered in the fridge

to dry out the skin overnight, or if time 

permits, for 24 hours.

Preheat a fan-forced oven to 250°C.

Place a wire rack on a roasting tray and

place porchetta on the rack with the

seam underneath. Drizzle with olive oil

and season all over with fine cooking salt.

Roast for 30 minutes. Reduce heat to

180°C and roast for a further 1 hour

15 minutes or until skin is crackling and

meat is cooked through. Remove from

the oven, cover loosely with foil and rest 

for 20-25 minutes before carving.

For the lemon dressing, place all

ingredients in a small jar with a lid, season

to taste and shake well to combine. Place

porchetta on a large platter and serve 

with dressing alongside. 

BEEF RIB ROAST, MUSHROOMS,

RED ONION & HORSERADISH JAM

SERVES 8-10

You will need kitchen string for this recipe.

200g each Swiss brown and button 

mushrooms, chopped

125g shiitake mushrooms, chopped

80g unsalted butter
1/2 bunch tarragon, finely chopped 

2 cups (500ml) red wine

1 bunch cavolo nero, stalks removed

and discarded, leaves shredded

5kg (6-cutlet) French-trimmed 

beef rib roast

Wholegrain mustard, to serve

RED ONION & HORSERADISH JAM

80g unsalted butter

3 red onions, thinly sliced
1/2 cup (110g) brown sugar

2 tbs balsamic vinegar

3cm piece fresh horseradish, grated 

Place mushrooms in a food processor

and whiz until finely chopped. Place

butter in a medium saucepan over high

heat. Add mushroom and cook, stirring

frequently, for 5-6 minutes until softened

and reduced in size. Stir in tarragon and

wine and bring to the boil. Reduce heat to

medium and simmer, stirring occasionally,

for 25-30 minutes until wine is completely

reduced. Stir through shredded cavolo

nero and cook, stirring frequently, for a

further 5-6 minutes until cavolo nero has

wilted. Season to taste, transfer to a bowl 

and cool completely.

Meanwhile, for the red onion and

horseradish jam, place the butter in a

medium saucepan over high heat. Add

the onion and cook, stirring occasionally,

for 5-6 minutes or until onion begins to 

soften. Stir in the brown sugar and

vinegar. Reduce heat to low and cook,

stirring occasionally for 20-25 minutes

until a thick jam consistency. Remove

from the heat, season to taste, stir

through horseradish and cool completely.

Once cooled, transfer jam to mushroom 

mixture and stir well to combine.

Preheat oven to 220°C. Cut 10 pieces

of kitchen string long enough to wrap

around the beef. To prepare the beef

rib roast, place beef on a chopping

board, rib-side down. Using a sharp

knife, cut the meat from the bottom,

slicing lengthwise across the beef,

leaving the rib side intact so that it

butterflies open like a book. Spread

stuffing evenly in the middle of the beef,

then close and secure, tying kitchen

string in between and on either side of

each rib. Place beef rib on a wire rack

on the middle shelf and roast for 1 hour

15 minutes for medium or until cooked

to your liking. Remove from oven and

rest, covered loosely with foil, for

15-20 minutes before carving. Serve

with wholegrain mustard alongside.
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Comfort
& Joy 



ON TREND.



Smoked salmon &
potato gratin
(recipe p 85).

be the stars of the big day, but sides – especially when

they’re Shannon Bennett’s gratins – demand to share the spotlight on the festive table.

The key to making these accompaniments heroes in their own right is choosing the best

produce and letting it shine, according to the Vue de Monde chef. For example, field

mushrooms are given the star treatment with the addition of sage, Taleggio and onion.

“Ideal for summer, field mushrooms are full of flavour,” says Bennett. “And paired with

the classic flavours of sage and onion, this field mushroom gratin will become your go-to 

recipe,” he continues.

The baked pumpkin is worthy of a mention too, with the combination of Comté and

brie cheeses taking the favourite to new heights. But for Bennett, the pumpkin is what 

it’s all about. “A flavoursome pumpkin is best simply baked,” he says. 







             







beat a great potato salad

– it’s rare I meet one I don’t love.” When

talking salads, Matt Moran doesn’t keep his

cards close to his chest. And when there’s

such an abundance of produce to work with 

during the warmer months, who would?

“Tomatoes and peaches are a match

made in summertime heaven – the key to

success is to make sure they’re perfectly

ripe,” says Moran. Green leafy salads are

pimped up with bursts of texture, and

potato salad “keeps things interesting by 

flirting with Indian flavours”.

Ever the realist, Moran’s creations are

achievable for the busy entertaining season, 

too, with prep-ahead components,

dressings and pickles so “it’s simply a case

of assemble, drizzle and scatter when you’re 

ready to serve.” And that’s the kind of 

cooking we’re happy to side with.











“I’M BRINGING

THE GREEN LEAFY  
SALAD BACK,
THIS TIME WITH

A GREAT DRESSING 

AND LOTS OF 

TEXTURE.”



fancy that

Labne with sizzled
spring onion

and chilli (recipe p  98).



Alison Roman
serves her sour

cherry and sesame
galette (recipe

p 101). 

delicious.com.au 95 

EXTRACT.



Alison Roman’s
guide to effortless
(non) entertaining

style Having people over means never
having to say you’re sorry. Not for your
mismatched plates or the fact that you
don’t own any ‘real’ wine glasses or the
fact dinner is actually being served closer
to 9.30 than 7.30 (just make sure there are
snacks). Embrace the quirky imperfections
that make dinner at your house special.

menu Low-stress and high-impact
recipes designed to make your life easier
when cooking for others. Colourful platters
of vegetables doused in crispy crunchy
bits, casually roasted meat scattered with 
herbs, one-bowl just-sweet-enough
desserts. This is not about living an
aspirational life; it’s about living an
attainable one. You know, the one that
comes with not really having enough time
to braise a whole pot of short ribs before
people arrive (but you try anyway),
accidentally burnt cakes (just cut those
parts off), and not enough chairs to seat
everyone at once (sit on the floor?). It’s the
life we live, it’s messy as hell, it’s nothing
fancy – and I’m sure you wouldn’t want it 
any other way.

drinks I love wine. I love white wine,
orange wine, pink wine, red wine. I love
wine that’s chilled and wine that’s not.
I love wine with bubbles and wine
without. So how to know what wine to
pick? My advice is to start by asking for
suggestions from people who know more
than you about wine. This can be your
local wine shop, the server from your
favourite restaurant, or your friend who 
won’t shut up about ‘Pét-Nats’.

DIY bars Since making individual ‘tinis
for everyone who walks through the door
is not on my agenda for any evening, I like 
to make one giant batch, and since
shaking a giant batch of martinis is
absolutely out of the question, I prefer
them stirred. When guests arrive, offer
them a beverage, including a martini.
When they say, “I would love a martini!”,
smile and point them in the direction of
the well-curated martini bar and say, “All 
you, baby!”

ROASTING A NICE chicken for people

is such a good way to say, I love you.

I recently found this note to myself

scrawled on the back of an electrical bill

I had probably forgotten to pay, written

one night after a dinner party. There was

likely a lot of wine that night (the best

ideas always come from a lot of wine),

and well-intentioned (but fragmented) 

deep chicken thought.

I realised after reading the note that it

was the first time I articulated exactly what

I wanted this book to be about, and what I

want you to get out of it – because using

your time and resources to feed people

you care about is the ultimate expression

of love. And love is about expressing joy,

so the other thing I want you to get out of 

this is, You can do this.

I have always been allergic to the word

‘entertaining’, which to me implies there’s

a show, something performative at best

and inauthentic at worst. But having

people over? Well, that’s just making

dinner, but you know, with more people. 

Unfussy food, unfussy vibes and the

permission to be imperfect, no occasion

necessary (other than to eat, of course).

This is an edited extract from

Nothing Fancy by Alison Roman  

(Hardie Grant Books, $45).

Photographer: © Michael Graydon 

and Nikole Herriott. delicious.com.au/recipes
For more of Alison Roman’s fuss-

free recipes to wow the crowd.
@alisoneroman @alisoneroman

RICOTTA-STUFFED SHELLS

WITH BURRATA, MUSHROOMS 

AND HERBS

SERVES 6-10

1kg mixed mushrooms, such as oyster,

chanterelle, trumpet or shiitake, torn 

or cut into bite-sized pieces

4 garlic cloves, crushed
1/4 cup (60ml) olive oil, plus extra to drizzle

2 cups (500g) full-fat ricotta
1/2 cup (50g) grated pecorino or

parmesan, plus more as desired

11/4 cups (310ml) thickened cream

350g large dried pasta shells

225g burrata or mozzarella, torn into 

bite-sized pieces

1 large handful coarsely chopped flat-leaf 

parsley, leaves and stems

1 bunch chopped chives
1/4 cup tarragon leaves

1 tbs grated lemon zest 

Preheat the oven to 215°C. Toss the

mushrooms and garlic on a large baking

tray with the olive oil and season with salt

and pepper. Roast, tossing occasionally,

until the mushrooms are starting to brown 

and crisp, 15-20 minutes.

Meanwhile, combine ricotta, pecorino

and 185 ml (3/4 cup) cream in a medium 

bowl. Season with salt and pepper.

Cook the pasta shells in a large pot of

salted boiling water until just al dente.

Drain and transfer to an oiled baking tray.

Toss the shells in a bit more oil, just to

make sure they don’t stick to one another 

as you’re filling them.

Using a spoon, fill each shell with the

ricotta mixture – they should look pretty

full, but don’t be crazy, okay? You have a lot 

of shells to fill!

Drizzle a bit of olive oil in the bottom of

a 2L (8 cup) baking dish or large cast-iron

pan; a 23 × 32 cm baking dish will work at

a pinch, although it won’t be as dramatic

in presentation. Place shells in the baking

dish, letting them overlap slightly, so each

is as snug as a bug in a rug. Or a shell in a

dish. Ha. Anyway. Scatter the burrata into

the little in-between spots and top with

mushrooms. Pour the remaining 125 ml  

(1/2 cup) cream over everything.

EXTRACT.



friends to fill the
shells will save you
a lot of time, plus it 

will give them
something to do

other than eat all 
your snacks.”
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Cover with foil and bake until cheese has

melted and everything is warmed through,

15-20 minutes. Remove foil and continue to

bake until the shells are sizzling around the 

edges, and the mushrooms have

miraculously become even darker and

more caramelised looking, 15-20 minutes.

Meanwhile, combine the parsley, chives,

tarragon and lemon zest in a small bowl.

Season with salt and pepper and drizzle 

with a little olive oil.

Top pasta with the herb mixture, grating

or shaving more pecorino over, and serve.

DO AHEAD The cheese mixture can be 

made a day ahead. The dish can be

assembled a day ahead, wrapped tightly

and refrigerated. I wouldn’t recommend

baking this too far in advance, though, and

reheating it, as the cheese has a tendency 

to dry out.

NOTE Asking your friends to fill the shells

will save you a lot of time, plus it will give

them something to do other than eat all 

your snacks.

LABNE WITH SIZZLED

SPRING ONION AND CHILLI 

MAKES 2 CUPS

1/3 cup (80ml) olive oil

4 spring onions (scallionss) or green garlic

(garlic shoots), white and light green 

parts thinly sliced

1 tsp chilli flakes

2 tbs finely chopped coriander or chives, 

plus extra to garnish

Flaky sea salt and freshly ground black 

pepper

500g labne, full-fat Greek-style yoghurt 

or sour cream

2 tbs lemon juice

Heat the olive oil, spring onion, chilli flakes

and coriander in a small pot over medium–

low heat. Cook, swirling occasionally, until

the spring onion and chilli flakes start to

visually and audibly sizzle and frizzle and

turn the oil a bright fiery orange. Remove

from the heat and leave until cool enough

to taste, then season with salt and pepper.

Combine the labne and lemon juice

in a medium bowl and season with salt  

and pepper.

Preheat the oven to 260°C, or its highest

setting. This may seem excessive, but

I assure you it is not.

Using a fork, pierce the potatoes

all around. This is kind of a violent act,

I’ll admit, but it’s necessary so that the

steam can escape the potato, allowing

the inside to cook evenly and the skin to

crisp. You could use a small sharp knife, 

but I don’t want anyone ending up  

in hospital.

Drizzle a little oil onto each potato, or

onto your hands, and just like you’re oiling

yourself up on some fantastic beach, rub

the potatoes with a thin, even layer of oil.

(My mum would do this with a paper towel; 

also an option.)

Season the potatoes all over with

salt and pepper, and place directly onto

the oven racks (place a tray underneath

the racks to catch excess oil) and bake

until the potatoes are deeply crispy,

really dark brown on the outside, and

totally baked through, 60-70 minutes.

Carefully remove the potatoes

and transfer to a large serving platter.

Once ready to eat, slice them open

lengthways and fill to your heart’s content 

with all the toppings in the land.

ESCAROLE WITH MUSTARD AND

SPICY GUANCIALE BREADCRUMBS

SERVES 4-6

1 shallot, thinly sliced into rings 

2 tbs red wine vinegar or

white wine vinegar

Salt and freshly ground black pepper

85g guanciale or pancetta, cut into 

1cm pieces
3/4 cup (60g) fresh breadcrumbs  

or panko
1/2 tsp chilli flakes

1 garlic clove, finely grated

1 large head of escarole or chicory

(endive/witlof), torn into large pieces

1 large handful parsley, tender leaves 

and stems

3 tbs wholegrain mustard 

3 tbs olive oil

3 tbs nutritional yeast (from health food 

shops – optional)

Spoon into a bowl and swirl in the sizzled

spring onion mixture. Garnish with extra 

coriander, if you like.

DO AHEAD Sizzled spring onion oil can

be made up to a week ahead, wrapped

tightly and refrigerated. Labne can be

seasoned 1 week ahead, wrapped tightly

and refrigerated. Combine the two just 

before serving.

BAKED POTATO BAR 

SERVES 4-10

4-10 medium russet or other roasting

potatoes, scrubbed well and patted dry

Canola oil

Salt and freshly ground black pepper

ACCEPTABLE TOPPINGS INCLUDE (BUT ARE 

NOT LIMITED TO)

Sour cream, lots of it (sure, go ahead and 

use Greek-style yoghurt, but don’t

blame me when you wish you’d used 

sour cream)

Chives and/or spring onions (scallions)

Finely chopped unsalted butter,

preferably at room temperature

Flaky sea salt and coarsely ground black 

pepper

Trout or salmon roe

Finely chopped dill and/or parsley

NOTE Don’t cut the potatoes open until

you’re ready to eat them, or else the steam

will escape and they will lose heat, and the 

butter won’t melt when you put it on.

(Tragedy!) While I frequently enjoy one for

a solo dinner, baked potatoes are great

when you’re having people over. Not only

are they crowd-pleasing and require almost

zero work on your part, but they are also

the perfect opportunity to assemble a

Really Cool Toppings Bar, a.k.a. the theme

for my wedding, should I ever have one.

Even though I find it hard to improve on the

simple ‘lots of butter, salt and too many

spring onions’ combo, I do love to get

dressed up for company and break out the

picked herbs, sour cream and fancy fish

eggs. But don’t let the presence of caviar

intimidate you – the following toppings are

just suggestions, and do not have to be 

obeyed, by any means.

EXTRACT.
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Really 
Cool Toppings Bar





best 
dressed and
eaten with

fatty things

EXTRACT.



ONE-POT CHICKEN WITH DATES 

AND CARAMELISED LEMON 

SERVES 4-6

1.8 kg chicken or 1.25 kg bone-in, skin-on 

chicken thighs or legs

Salt and freshly ground black pepper

4 tbs olive oil

1 lemon, cut into thick slices crossways, 

seeds removed

2 shallots, halved lengthways 

4-6 medjool dates, pitted

4 thyme or oregano sprigs, plus extra to 

serve

2 tsp ground urfa chilli (dried Turkish chilli

– from gourmet food shops. Substitute 

1 tsp chilli flakes) 

Flaky sea salt

Preheat the oven to 215°C.

Season the chicken all over with salt and

pepper. Heat 2 tbs of the oil in a large

flameproof casserole dish over medium–

high heat. Place the chicken in the pot, 

breast-side up. Using tongs, press lightly

to make sure the skin comes into even

contact with the bottom of the pot. This

is your chance to brown the legs and

render that excess fat! It’s rarely offered in

whole-chicken recipes, so take advantage. 

(If using parts, just sear the chicken 

skin-side down.)

Cook, without moving it, until

the chicken is nice and browned,

5-8 minutes. Seriously, no peeking!

Nothing exciting will happen before 

5 minutes, I promise you.

Add the lemon slices and shallot,

manoeuvring the chicken however you

need so that the lemon slices come into

contact with the bottom of the pot. Let

everything sizzle in the chicken fat until

lightly caramelised, about 2 minutes.

Add the dates, herbs and 250 ml

(1 cup) water. Sprinkle the top of the

chicken with the chilli and place the lid

on. Transfer to the oven and roast until

the dates are plump, the lemon slices are 

jammy, and the chicken is almost but not

totally cooked through, 20-25 minutes.

(The chicken will look mostly cooked

through, and a little anaemic from

having been covered with the lid.)

Remove the lid and drizzle the chicken 

with the remaining 2 tbs olive oil.

Continue to cook until the liquid has

reduced by half, and the top of the

chicken is an illustrious, glistening

golden brown, another 20-30 minutes

(depending on whether you’re using 

parts, or a whole bird).

Let the chicken rest in the pot for

10 minutes, then transfer to a cutting

board and carve. Serve alongside the

shallot, lemon slices and dates, with some

more thyme and flaky salt sprinkled over.

DO AHEAD This chicken can be cooked 

a few hours ahead, then kept in the

casserole dish at room temperature.

If you wish to reheat it before serving,

pop it back into the oven without the  

lid on for 10-15 minutes or so.
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sweet, tangy and
a little spicy,  

EXTRACT.





“THESE VEGAN DISHES 

WILL BECOME PART OF 

A NEW TRADITION.”

Berry pavlovas (recipe p 110) 
OPPOSITE: Cherry, orange & fennel 

salad (recipe p 109). 
Batch ceramics serving platter, 

batchceramics.com.au

SHANNON MARTINEZ.



@shannon_martinez

Baked mashed potato with confit 
garlic and truffle (recipe p 110). 
Mud Australia square bowl, 
mudaustralia.com

"ANYONE WHO KNOWS me knows that Christmas is my absolute favourite  

time of year. I’m one of those disgusting people who start playing Christmas carols  

in November," laughs Shannon Martinez, owner and head chef of the wildly  

popular Smith & Daughters in Melbourne."My staff are not looking forward  

to the next month whatsoever!"

Carols aside, Martinez revels in the tradition that the season brings."We develop 

these really strong family rituals centred around food at Christmas, passed down 

through generations. So with these recipes I wanted to make food that was familiar 

and can be enjoyed by the whole family, something that can have its place  

at the table just as much as the roast turkey next to it and become part  

of a new tradition."

SHANNON MARTINEZ.
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'Meatloaf' en croute 



DEVILED 'EGG' AND PICKLED

CUCUMBER TEA SANDWICHES

'MEATLOAF' EN CROUTE 

CHERRY, ORANGE &  

FENNEL SALAD  
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BAKED MASHED POTATO WITH

CONFIT GARLIC AND TRUFFLE   

BERRY PAVLOVAS    

CHRISTMAS TABLE
CHICKPEA LIQUID PERFECT FOR VEGANS



GINGERBREAD EGGNOG

MAKES 1.2L   

4 cups (1L) oat milk

2 tsp vanilla bean paste

1 cinnamon quill, halved, plus extra 

quills to serve

1 each clove and star anise

4 allspice berries, bruised

5cm piece (25g) ginger, sliced into 

thin rounds
1/4 cup (30g) custard powder
1/2 cup (110g) caster sugar
1/2 cup (125ml) spiced rum
1/4 cup (60ml) brandy

Ice cubes and ground cinnamon, 

to serve

In a small saucepan, add 3 cups (750ml)

oat milk and vanilla bean paste. Stir in the

spices and ginger. Bring to the boil, then

remove from the heat. Allow the milk to

infuse for 30 minutes. (This can be made

ahead and mixture stored in the fridge.)

In a medium saucepan, add the

remaining 1 cup (250ml) oat milk and

whisk in the custard powder and sugar 

to create a smooth paste.

Strain the infused milk into a heatproof

jug, then slowly pour into the custard 

paste, whisking constantly. Stir in 1/2 tsp

salt. Place on medium heat, and cook,

whisking continuously, for 12-15 minutes 

until the mixture thickens slightly.

Pour back into the jug and set aside

to bring to room temperature, then place 

in the fridge to chill.

Pour mixture into a blender and add

the rum and brandy. Add as much ice as

you’d like, then whiz until thick. Sprinkle

with ground cinnamon and serve with 

extra quills.

SHANNON MARTINEZ.







STARS OF THE 

CHRISTMAS TABLE. 
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BOXING DAY 

DRINKS
“These are a great way to impress the

in-laws on Boxing Day, without
splashing more cash after you spent it

on the family! Salmon is already
delicious but this is a beautiful way of

re-purposing it for another event.”

Smoked salmon choux
puffs (recipe p 130).
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gift that keeps on giving is the Christmas Day lunch that

can be unwrapped in myriad ways for days. At Oakridge Wines in the Yarra

Valley, chefs Jo Barrett and Matt Stone have earned praise for their rigorous

no-waste kitchen and boundless creativity. So who better to ask for pointers on 

rethinking leftovers?

“So much effort and money goes into Christmas Day that using leftovers not

only keeps the celebrations going but also reduces landfill,” says Barrett. So,

before you stash everything in the fridge, consider these fresh takes on what to

do with turkey, ham, porchetta, prawns, smoked salmon and even leftover wine. 

In a neat trick, the alcohol is reborn as a cherry jelly cake that will be a

welcome addition to any Boxing Day fete. “It’s light, fruity and perfect in warm

weather,” says Barrett, who suggests changing up the flavours with whatever

you have handy. Making choux pastry to revive surplus salmon is a little more 

elaborate, but would look impressive.

The couple will spend Christmas Day apart this year to visit their respective

families. Barrett will be in Point Lonsdale, while Stone will flit to Western Australia.

“Then it’s back to work,” Barrett says. When devising the Oakridge menus, which 

are informed by ingredients they grow on-site, the chefs are fanatical about 

using every last bit. “I will never throw anything away,” Barrett adds.



BRUNCH

ESSENTIAL
“Everyone has a version of an

omelette, and this one is a match
made in heaven. It’s ideal for

a Boxing Day brunch, or even the
days after, when you want to carry

on the festivities.”
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Curry prawn croissants  
(recipe p 129).
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SELECT FROM

THE RANGE OF WOOD

STAINS TO COMPLETE 

THE LOOK

bespoke lounge
edwina mccann / editor-in-chief / vogue australia

It’s one of the most-used pieces in my

home, so my lounge needs to be both

stylish and inviting. The Colevale lounge

is perfect. I chose a three-seater, a light

fabric, and bronze studs for added detail.

COLEVALE 3 SEATER LOUNGE UPHOLSTERED IN JACK FABRIC IN DUNE FROM  
WARWICK, WITH BLACK WOOD STAIN LEGS AND BRONZE STUDS $1,899

TEXTILE DESIGN
With thousands of quality fabric

options in an array of colours, textures,

and patterns, you can create the ideal 

combination to match your décor.

OPPOSITE PAGE: Grand Chandelier, $3,499; Atoka Bookcase, large, $799; Lush Glass Vase in Pink and Lilac, $79; Salt & Pepper Collective Bowl in

Blush, $6; Foundry Candle, Verbena and Patchouli, $49; Metro Wanda Speckle Vase in Pink and Gold, $59; Petra Vase in Rust, $49; Vogue 20 Rug in

Peach (160x230cm), $429; Hunter Coffee Table, $699; Fleur Fishbowl Vase, $59; Salt & Pepper Winston Martini Glass, $29 each; New York Tray in Black

and Gold, $99; Fern Cushion in Green, $49; Moondancer Cushion, $69; Shady Palms Cushion in Green Velvet, $59; Mercer Side Table in Brass, $249; 

Sienna Acrylic Mirror, $699.

THIS PAGE: Clovedale Armchair, upholstered in Jack fabric in Dune from Warwick, $1,399. PREVIOUS PAGE: Robert Mark Print with Matte Black

Frame, $279; Gemma Vases, $49 for a set of two; Zena Frost Lamp, $149; Kiowa Buffet in Ash, 1,299; Lorissa Chair upholstered in Serenity fabric in Merlot 

from Profile, $999; Amora Rug in Beige, $429 (200x290cm); Cassia Coffee Table, $299.

ON THE EDGE
You can entirely transform the

look of your lounge when you

select an edging to complement

your fabric choice. Choose from

black, silver or bronze studs, or

opt for no studs if you prefer.



ADVERTISEMENT



COMPLETE YOUR

SETTING BY SELECTING

FROM THE WIDE RANGE

OF CUSTOMISABLE

DINING CHAIR OPTIONS

custom dining
kerrie mccallum / editor-in-chief / delicious.

I love entertaining, so I need a dining

table big enough for all my favourite

people. The expandable Kalbarri table

fits the brief. I've chosen a Grey Ash

stain, and paired it with Kalbarri

chairs upholstered in Warwick fabric. 

GREAT

LENGTHS
If you're an entertainer, a

table with customisable

extendibility offers

much-needed flexibility and

convenience. Or, if you need

a compact table for a small

space or apartment, tables

can be made-to-measure

to perfectly fit your home.

COLOUR CODE
Choose from an extensive range

of timber stains, or match your

new dining table to an existing

timber stain you have at home.

Simply bring in a sample of the

stain you'd like to match, and

the expert team will do the rest.

OPPOSITE PAGE: Mink Pendant Lights in Black, $199 each; Kalbarri four-door, two-drawer Buffet in Grey Ash, $3,899; Dahlia Vase in Rust, $44;

Georgia Bowl in Orange Rust, $19; Salt & Pepper Annulet Circular Statue, large, $69; Terra Ombre Print with Matte Black Frame, $279; Byzance Tribal

Rug in Black/Natural (200x290cm), $999; Salt & Pepper Nomad Bowl in White, $89, Dinner Plate in Rust, $19 each, Side Plate in Natural/Rust, $14  

each; Salt & Pepper Artefact Serving Plate in Natural Speckle, $19.

KALBARRI DOUBLE EXTENSION DINING TABLE (180CM 270CM) IN GREY ASH,
$4,499 AND KALBARRI DINING CHAIRS (SMALL) WITHOUT STUDS, IN GREY  

ASH, UPHOLSTERED IN JACK FABRIC BY WARWICK, $499 EACH



dine your way
with your selection of timber stains, 

size, extendibility options and

co-ordinated or mix-and-match chairs. 

ADVERTISEMENT



tailor-made bed 
rebecca caratti / editor / vogue living

Bedrooms are such personal spaces,

so I need mine to reflect my style. I've

selected the queen-size Zilver bedhead

in a plush silver fabric, and added a base 

with drawers for functional storage.

STOW AWAY
With the right storage, you can create a space that’s as

functional as it is beautiful. Select from sleek drawers  

or convenient gas-lift storage options.

ELEMENTS OF STYLE
Design your own fabric bedhead with your

pick of thousands of textiles, colours and

customisable studs. Timber bedheads can

be customised, too, with a stunning range

of timber stains available to select from.

OPPOSITE PAGE: Aura Chambray Fringe Queen Quilt Cover in Dove, $199; Domayne Luxuries Queen Sheet Set in White, $209; Aura European

Pillowcase in Vintage Stripe Dove, $49.95; Aura Chambray Fringe Pillowcase in Dove, $29 each; Shannon Fricke Aegean Love European Pillowcase in

White, $65 each; Belvoir Floral European Pillowcase, $49 each; Aura Chambray Linen Throw in Marshmallow, $169; Never Let Me Go Throw in Ivory, $199;

Montauk 2-Drawer Bedside Table with Stone Top, small, $1,059; Mercury Glass Table Lamp, $219; Salut Highball Glass, $29 for a set of six; Montpellier 

Chair in White, $149; Sari Silk Harper Rug in Grey (200x290cm), $799.

ZILVER QUEEN BED FRAME WITH CUSTOM STORAGE DRAWERS UPHOLSTERED  
IN PLUSH FABRIC IN SILVER FROM WARWICK, STARTING FROM $1,799

DEPENDING ON

YOUR SPACE AND

STORAGE NEEDS,

CHOOSE FROM

THREE BASE

OPTIONS – LEGS,

DRAWERS, OR

GAS-LIFT



Visit domayne.com.au to browse our full range of furniture, bedding and homewares.

Domayne® stores are operated by independent franchisees. Advertised prices valid at New South Wales stores only. Prices may vary

between states due to additional freight costs. Prices may vary based on custom options selected. Promotion ends 05/02/2020.

ADVERTISEMENT



They are a summer treasure, and now mangoes  
are given more star power, thanks to food editor  

Lucy Busuttil, whose fresh and bright recipes  
celebrate the fruit’s sweet versatility.
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Creme caramel with 
mango mojito syrup 

(recipe p 144). 
OPPOSITE: Bruleed mango 

pavlova (recipe p 146).
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Mango cheesecake
with burnt honey

& passionfruit
(recipe p 144). 

















Ice cream
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Take it all in – looking 
out over the stunning 
mountain landscape.



CLOCKWISE: 
Steakhouse No. 316  
is a local favourite; 
friends Addie Bell, 
Kae La Mishae and  
Bri Steck enjoy apres 
ski; a beautiful view 
from the town; there 
are plenty of slopes 
for every level; luxury 
shopping awaits; 
truffle fries at Ajax 
Tavern (inset); take  
a breather before 
setting off (inset).



CLOCKWISE: Meat &
Cheese is the place
for share plates; a
classic steak is served
at Steakhouse No.
316; Hooch Craft
Cocktail Bar; Oysters
(inset) and blue
banquettes at Clark's;
caramel slice and
espresso at Aussie
cafe Victoria's
Espresso (inset);
unwind in the hot tub
at Limelight Hotel.







CLOCKWISE: Horseriding
is another popular Aspen
experience; Louis Vuitton's
luxe collection; local
boutique Forty Five Ten;
take in modern art at the
Aspen Art Museum; Kemo
Sabe is your one-stop
shop for cowboy wares;
having fun outside Kemo
Sabe (inset); snow-
appropriate Louis Vuitton 
boots (inset).



STOW AWAY
A thoughtfully curated bathroom essentials
set ensures there’s no risk of forgetting your

toothpaste (this time). Aesop’s handy
Departure travel kit comes complete with

miniature rinse-free hand wash,
a hydrating hand balm, an indulgent face

masque, nourishing moisturiser, that
all-important lip cream, plus mouthwash

and toothpaste. Just don’t forget your 
toothbrush. aesop.com

TRAVEL NEWS
Hot destinations, cool stays, travel essentials  

& everything in transit.

At Jonah’s, Whale Beach (above and right), a 

DELICIOUS.COM.AU/TRAVEL Go online for more  
travel news from Australia and around the world.

Edited by

Sonya Gellert @sonya_gellert

2
Mirroring its Bali beachside locality in sandy
hues, the grand Mulia Resort (above) opens
up to appeasing oceanfront scenery. Ideal

for those seeking post-festive-season reprieve,
the luxurious, 30-hectare Nusa Dua stay is home
to nine restaurants and bars, six pools and the
renowned Mulia Spa – which boasts Asia
Pacific’s first therapeutic ice room. themulia.com

2020 VISION
If the advent of a new year has prompted

dreams of fleeing abroad, allow
gourmand, TV host and cookbook author
Lyndey Milan OAM (above, right) to guide

you to the most delicious destinations.
In April 2020, Lyndey will take a lucky few

on a culinary tour of flavour-filled
Morocco in collaboration with Carol Prior

– from Rabat (above) to Meknes,
and from Fes to Marrakech.
bypriorarrangement.com
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PHOTOGRAPHY REBECCA CRAWFORD

It’s almost impossible for 
Francophiles to leave Paris 

without a shopping stop. For 
food lovers it’s all about jam 
(and chocolate and sardines), 
and food writer Joanna Savill 

knows where to find the best.

@joanna_savill



CITY GUIDE.
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MARK LABROOY STRETCHES his long

frame and casts the lure wide into the

ocean. The Three Blue Ducks chef is

fishing for his dinner – and ours.

Conditions seem perfect, the ocean

a glossy blue, but the fish aren’t biting.

For two hours we’re without luck (could it

be the disco beats we are blaring from the

boat?) until our jovial Maldivian skipper

decides to halt and drop handlines.

Success is quick – LaBrooy reels in 15

sizeable specimens in rapid succession,

identifying each like a pro, while the crew

chip in to catch dozens of red emperor,

coral trout, pearl perch, mangrove jack

and jobfish. A feast is imminent, although

no thanks to me – my contribution, a puffy

little lemon-coloured triggerfish,

unsurprisingly doesn’t make the cut for

tomorrow’s menu!

When the Three Blue Ducks launched

their restaurant at W Brisbane last year,

little did they know the global waves it

would make. Hotel management were

impressed with their laid-back luxury

ethos, and takeovers of the W Maldives and

Bali ensued. LaBrooy’s laconic response to

the idea: “Cool, let’s get tropical!”

Yet while their relaxed surfer reputation

may be deserved, the Ducks crew are

equally a hardworking, driven bunch. It’s

why they’ve come so far from the little

Bronte cafe they opened in 2010 (with

chefs Darren Robertson and Andy Allen

joining to make six ducks along the way).

An avid hunter, diver, surfer, fisherman

and all-round modern-day Alby Mangels,

LaBrooy is clearly in his element in the

wild. While at sea he spots schools of bait

fish, pulls on his diving gear and jumps out

in the middle of the ocean as the rest of us

quaver nervously on the boat. “You could

drop me anywhere and I’d be able to feed

myself and survive,” he says.

Luckily for us, that includes the

W Maldives – a compact, picture-perfect

island in North Ari Atoll (one of 26 atolls

and nearly 1200 islands in the Maldives)

with 77 villas dotted over the beach or

ocean with incredible views, private

plunge pools, thriving reef, six eateries

and bars, and a ‘Whatever, Whenever’

philosophy. It’s an atmosphere of

decadent fun, with a resident DJ playing

tracks throughout the day or manning the

private yacht, music pumping as you

motor onto a deserted sandbar in the

middle of the ocean for a sparkling swim.

Staff dance and laugh, and our W Insider

(a sort of super-charged concierge)

Chunky, who was named after a Bollywood

superstar, happens to magically appear

whenever you so much as think about

needing him.

At the outdoor Kada restaurant, resident

head chef Norberto Palacios, an

Argentinian by way of Macau, recycled an

old fire pit to build a large open barbecue

and uses it once a week for a big cook-up

on the sand. We eat wahoo, a fish related

to king mackerel, that has sweet, mild

white flesh. It takes less than an hour to

cook over the coals, flavoured simply with

lemon and olive oil, and served in tacos

with spritzes.

What happens when Three Blue Ducks take over the kitchen
at W Maldives? As editor-in-chief Kerrie McCallum discovers,

it’s an epic island party, and a menu not to be missed.

PHOTOGRAPHY JARRAD SENG

ISLAND @kerrie_mccallum @threeblueducks

TAKEOVER
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WATCH THIS SPACE

W Maldives will launch a new 

development in March on the 

neighbouring private desert island 

Gaathafushi. Three ‘glamping-style’ 

luxury villas will open, along with a 

small restaurant, separate jetty, pool 

and zipline into the crystal-clear 

ocean. Designed for couples or a 

family with a Robinson Crusoe fantasy, 

guests get the pristine private island 

to themselves for a night (or three). It’s 

our definition of heaven!  

GETTING THERE

There are no direct flights to the 

Maldives from Australia, so break up 

the trip with a night in nearby 

Sri Lanka, or stop over in Singapore – 

it’s four hours by plane to the capital 

Malé, and then a short sea plane flight 

to your Maldivian atoll. Look out for 

dine-and-fly deals that bundle in all of 

your meals, flights and 

accommodation. 

Outdoor dining is a large part of the 

appeal in the Maldives. With soft, 

powdery white sand, crystal-clear water 

and balmy temperatures, it makes sense 

to soak up every last minute of the sunset.  

On another evening, we travel via 

speedboat to the W’s nearby private 

desert island, Gaathafushi, for a beach 

feast of suckling pig, vegetables roasted 

over the fire and Argentinian dishes. We 

finish with grilled passionfruit and roast 

our own marshmallows while reclining 

on beanbags on the beach. At high tide 

you can kick around in the sand to see 

bioluminescence – the natural 

phenomenon of iridescent plankton that 

sparkle in the dark, unique to the warm 

coastal waters of the Maldives. Private 

cook-ups happen most nights on 

Gaathafushi, with everything from couples 

proposing, to families on the trip of 

a lifetime making the most of the unique 

experience. 

The word magic arises a lot, and it’s apt 

for the experiences we have. But none so 

fine as the final night, when LaBrooy takes 

over the kitchen. The team set up on the 

beach again, but this time with a giant 

fairy-lit curtain sparkling overhead. The 

green jobfish from our fishing expedition 

lands on the menu, cooked over coals 

with “turmeric, ginger, garlic, chilli and 

galangal,” says LaBrooy. “Spear fishermen 

really value jobfish,” he says, as it melts in 

my mouth. But it’s his Maldivian chilli 

lobster (also caught by LaBrooy) with roti 

and coconut sambal that has the guests 

in raptures. The flesh bathes in a delicate 

curry that is cut perfectly by the zing of 

a spicy sambal. “This is a traditionalist’s 

sambal, how my Sri Lankan Nan cooked,” 

he explains of his part Swedish, part

 Sri Lankan heritage.  

The wind changes suddenly and a 

storm rolls in so quickly it’s like an ink spill 

staining the sky. The practiced staff jump 

into action, change the setting, and usher 

us quickly inside to continue the feast. 

Pineapple tarte Tatin appears, with 

a lemongrass caramel and custard, plus 

sorbet made from local fruit. And just as 

quickly, as we are wiping the last crumbs 

from our plates, the storm passes, leaving 

us wondering if, indeed, the whole 

magical experience was really just a dream.

W Maldives guests will be able to 

experience the Three Blue Ducks menu 

from November through to January. 

LaBrooy, along with Ducks’ chefs Andy 

Allen and Darren Robertson (who took 

over the W Bali) have each contributed 

recipes for guests to experience at ‘Fire 

on the Beach’ through summer, including 

charred octopus, jalapeño and salsa 

verde, Maldivian chilli lobster, roti and 

coconut sambal and pomelo, grapefruit 

and bitter green salad.

Visit: marriott.com.au

CLOCKWISE, FROM 

RIGHT: LaBrooy and 
the W team prepare 
dinner; beach-side 
dining; and cooking 
over fire – the 
Maldivian way. 
OPPOSITE: LaBrooy 
plates up the famed 
Maldivian chilli 
lobster; a sparkling 
sky for the Ducks 
takeover.



COCONUT RICE AND SAMBAL  

SERVES 4 

“This dish is spicy, sweet and sour in the best 

way. Don’t wear a white shirt because it will 

go everywhere! You can use any seafood 

you like in this recipe.” – Mark LaBrooy

1/4 cup (60ml) extra virgin olive oil 
1/4 lemongrass stalk, white part only, 

finely chopped

200°C. Rinse the rice well, then place in a 

deep, 2L rectangular roasting pan. Add 3 

cups (750ml) water and 1 tsp sea salt then 

cover with foil. Bake in the oven for 50-55 

minutes until water is absorbed and the 

rice is cooked. Remove from oven and 

discard foil. Fluff the rice using a fork, then 

pour over the coconut milk evenly. Season 

to taste, sprinkle with long green shallot 

and stir to combine.



With celebrated wine regions, landscapes that take your breath away and outstanding

produce, New Zealand is up there with the world’s best destinations. Add luxury lodges  

to the list and it’s heaven on earth, writes Melissa Leong.

PHOTOGRAPHY NIKKI TO

A WALK
IN THE CLOUDS
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contact, watching these dolphins is  

a life-changing experience.

If the high life is more your style,

a fancy-as helicopter picnic atop a nearby

mountain, piloted by the charming Dan 

Stevenson (the Prince Harry of the

helicopter game) in one of his South Pacific

Helicopters, is the most impressive way to

spend an hour or two. Sweeping up over 

the coastline and over craggy

mountaintops, it’s a crystallising way to 

take in the sheer magnitude of the

landscape, capped off with a bottle of

local fizzy wine and some of Fiona’s 

cracking sausage rolls.

Speaking of Fiona’s cooking, this woman

cooks with all the soul and style you could

hope for in a high-end lodge experience.

All of the produce she uses comes from

within a few kilometres of Hapuku, and 

much of it from her own farm. Her

generous approach to flavour, texture and 

balance is apparent in the simplest of

dishes, and while the helicopters and

dolphins are dazzling, so is her offering,

albeit whispered humbly. While in the

’hood, have a round of fish and chips and

whitebait fritters at Coopers Catch, and a 

leave room for dinner. 

choose to explore it. 

CLOCKWISE FROM ABOVE RIGHT:

Hapuku Lodge offers helicopter rides
to your mountaintop lunch; which
includes local sparkling wine (inset);
Dusky dolphins greet visitors on the
Kaikoura coast; the idyllic grounds of
Marlborough Lodge; the perfect spot 
for a nightcap at Hapuku Lodge.

LOCAL TRAVEL.
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devilishly decadent
Liberté’s fruit-layered yoghurts are 

indulgent, rich and creamy.

Choose from Velveté Vanilla,

Blackberry Beauté, Raspberry &

Arabica Coffee, Perfect Harmoné

and Zesté Lemon. Whether it’s

breakfast, lunch or dessert,

Liberté has you covered.

Visit: liberteyoghurt.com.au

Treat yourself to the latest must-have products, experiences and ideas from our

advertisers, from exotic spices to appliances that will make life that much easier. 

ON THE AGENDA

spice it up
Shake up your pantry staples with

MasterFoods Mexican BBQ Shaker

Fries Seasoning. Perfect on fries, 

wedges or hash browns, the

seasoning is also great on roast

vegies and popcorn! The chipotle

chilli, paprika and cumin hints will 

turn every night into a fiesta.

Visit: masterfoods.com.au

summer of love
The timeless partnership between

olive oil and vinegar is captured in

Oli & Vine’s new salad dressings.

Carefully crafted flavours include 

balsamic, ranch, mango and

chipotle to zest up your salad

greens. No artificial colours or 

flavours – just true love.

Visit: oliandvine.com.au

main squeeze
Keep things fresh with Kuvings 

EVO820 Cold Press Juicer.

Extracting juice from fruit and

vegies, it can even process

wheatgrass without separating.

The juicer is quiet, easy to use

and clean. Enjoy a healthy juice

from the comfort of your home.

Visit: kuvings.com.au 

full-flavoured fare
MasterFoods’ Baharat spice rub 

will give your dishes Middle

Eastern flair. Add to meat or

cooked rice to add an aromatic

combination of coriander, paprika

and cumin. The rub even works

in soups or dips for a sweet,  

smoky burst of flavour.

Visit: masterfoods.com.au

how’s the serendipity? 
Serendipity’s award-winning

ice cream range is just the thing for

the sunny season. The whole family

will enjoy its standout flavours, like

Jaffa, wattle seed, black sesame

seed and lamington, and there are

also low-allergen sorbets with no

dairy, nuts, soy, gluten or egg.

Visit: serendipityicecream.com.au

just desserts
Skip the bakery queue and grab

a tub from Blue Ribbon’s Crafted

Ice Cream range instead. Your

favourite desserts have been

transformed into ice cream:

Lamington, Berry Panna Cotta

and Caramel Mud, making them

the perfect way to end any meal.

Visit: streetsicecream.com.au 

cool, calm, collected
The Westinghouse dark stainless-

steel 600L fridge boasts top-notch

aesthetics and practicality. The

FlexSpace™ interior’s seven freezer

compartments will make it a breeze

to organise food, and the filtered,

chilled water and automatic ice

maker is a must this summer.

Visit: harveynorman.com.au
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ITALIAN DELIGHTS TOURS
With a great balance of culture, food,
wine and stunning landscapes our Italian
small group tours capture everything a
mature traveller would want from a true 
Italian experience!

info@italiandelights.com.au
1300 681 822  italiandelights.com.au  

ZEBRANO | FASHION SIZES 14+
Exquisitely designed clothes and a
selection to die for... Select from
Australia & NZ’s top labels in sizes 14+.
Mela Purdie, 17 Sundays, Chocolat, Obi,
Curate by Trelise Cooper, Moyuru, Megan
Salmon, Euphoria,  NYDJ &  much more.

zebrano.com.au     

SERENDIPITY
Trophy-winning dairy and non-dairy ice
creams. Made using artisan techniques & 
premium natural ingredients.

Serendipity’s range includes gluten-free, 
vegan and Kosher.

serendipityicecream.com.au  

 miss_dipity

ADVERTISING FEATURE

NAKED FOODS
Naked Foods is all about “taking it all
off” and shedding the weight of today’s
processed, packaged and polluted food.
Their range includes organic cooking
staples, an abundance of healthy snacks,
natural cleaning options and kombucha
on tap! Naked Foods only stock the best
products the planet has to offer, often
sourced directly from local farmers.
With sustainability at the core of their
values, visitors are encouraged to take
only as little or as much as they need –
minus the plastic and food waste.
Fill your own containers or an old-school 
paper bag at any of their 21 stores 
Australia-wide.

nakedfoods.com.au

 nkdfoods  nakedfoods   

TUSCAN ENTERPRISES
Drive down ancient roads amongst olive
groves, vineyards and the rolling hillsides
of Tuscany. Stay at magnificent Tuscan
villas or stone farm houses that scatter
the countryside. Beautiful stays in Amalfi, 
Cinque Terre, Rome, Venice, Paris,
Provence and more.

tuscan@ozemail.com.au 0407 260 816
tuscanyandprovence.com.au

MISSION BEACH HOLIDAYS
Where to stay..what to do in tropical
paradise. Mission Beach Holidays are
dedicated to making your holiday in
Tropical North Queensland a memorable 
experience. 

07 4088 6699
missionbeachholidays.com.au

PURE WASABI BY COPPERSFOLLY
Purewasabi is unique in the world
because we use real wasabi rhizomes to 
make a real wasabi paste.  

wasabi@coppersfolly.co.nz 
purewasabi.co.nz 
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ADVERTISING FEATURE

HERBIE’S SPICES

Deck the halls with packs of ingredients... themed spice kits... books and DVD’s.

herbies.com.au  HerbiesSpices  02 4392 9422   

HUNTER DISTILLERY

The only certified organic, locally
owned and operated distillery in the
picturesque Hunter Valley wine region 
of New South Wales.

Discover an exceptional range of
top-shelf handcrafted Gins, Vodkas,
Liqueurs, Schnapps, and Specialty
Spirits. Visit and sample a flavour for 
every taste and occasion.

Exclusively available for purchase at
the Hunter Distillery cellar door, or
online at www.hunterdistillery.com.au

1686 Broke Road

Pokolbin Hunter Valley  

02 4998 6737

 hunterdistillery

iGIFT FRUIT HAMPERS

A luxury selection of quality
fruit and gourmet food
hampers for all occasions.
Great consideration is given to
finding the right combination
and colour for a beautiful
presentation within wooden
boxes, towers, baskets and 
buckets.

Specialty Christmas ranges
are now available including
the popular Cherries + Moet 
Gift Hamper.

Order online before December
10, 2019 with code ‘Delicious’
for $10 off your first order with
free delivery for NSW, QLD, 
VIC and ACT.  

igiftfruithampers.com.au

 igiftfruithampers
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X Barbecued spatchcock, mojo verde and 

lime-buttered corn ..............................p 23

Beef rib roast, mushrooms, red onion & 

horseradish jam....................................p 78

Centrepiece salmon with Thai basil  

and brown butter.................................p 60

Honey-glazed ham with parsley & praline 

crust......................................................p 77

Lamb with sourdough, basil & macadamia 

pesto ....................................................p 74

Lobster spaghetti with blistered  

tomato & basil....................................p 119

Maldivian chilli lobster with coconut  

rice and sambal..................................p 179

‘Meatloaf’ en croute (V) .........................p 109

Mussels with parsley, dill & lemon 

crumb.................................................p 119

One-pot chicken with dates and caramelised 

lemon .................................................p 102

Pea, ham & mint soup ...........................p 129

Porchetta with bacon and brioche ..........p 78

Ricotta-stuffed shells with burrata, 

mushrooms and herbs (V)....................p 96

Roast chicken, apricot couscous,  

eggplant butter....................................p 74

Rum, coke & cherry glazed ham..............p 58

Salt-baked turkey breast with chorizo .....p 74

Slow-cooked salmon with peach  



PRIVACY NOTICE NewsLifeMedia collects your personal information to assist us in providing the goods or services you have requested, to process your
competition entries and to improve our products and services. We or any of our Australian related companies may be in touch by any means (including email
or SMS) at any time to let you know about goods, services or promotions that may be of interest to you. We may also share your information with other persons
or entities who assist us in providing our services, running competitions or with other companies who provide prizes for our competitions or reader offers.
This company is part of a global media and entertainment company. We would like to share your information with these overseas-related companies so
that they can contact you with special offers. If you would prefer us not to, please contact our privacy officer at privacy@newslifemedia.com.au or write
to Locked Bag 5030, Alexandria, NSW 2015. You can gain access to your personal information by contacting our privacy officer.

OFFICIAL TEST KITCHEN SUPPLIER: 

Our meat is supplied by Vic’s Meat (vicsmeat.com.au).

SWEET THINGS

(V) denotes vegetarian recipe

Basque goat’s cheesecake with  

baked peaches....................................p 23

Berry pavlovas...................................... p 110

Blueberry pie ice cream cake with  

vanilla custard .................................. p 153

Bruleed mango pavlova ...................... p 146

Creme caramel with mango mojito 

syrup ................................................. p 144

Cherry & lemon jelly cake ................... p 130

Cherry & vanilla ice cream layer cake p 156

Christmas pudding with salted-caramel 

ganache ...............................................p 66 

Coconut & strawberry ice cream trifle with 

gin jelly ............................................. p 156

Frozen Neapolitan profiterole wreath p 153

Gingerbread advent calendar................p 40

Gingerbread Christmas tree ..................p 40

Gingerbread eggnog .......................... p 111

Gingerbread houses ...............................p 42

Gingerbread people...............................p 42

Mango bombe Alaska ......................... p 144

Mango cheesecake with burnt honey  

& passionfruit ................................... p 144

Mango and watermelon trifle ............. p 143

Mango roulade with raspberries  

and elderflower................................ p 143

Raspberry and ‘gingerbread’  

ice cream cake ................................. p 156

Passionfruit & pineapple pavlova, passionfruit 

curd ....................................................p 119 

Peach, rosé jelly & custard trifle.......... p 120

Pistachio chocolate chip ice cream 

cake................................................... p 153

Sherry and chocolate trifles ..................p 56

Sour cherry and sesame galette ......... p 101
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ICYMI – delicious. is on YouTube, and if you believe in dolci over detox, it’s the channel

for you. The ultimate destination for all things food, travel and entertaining, tune in for

recipe videos, how-tos and tips from our expert food team for everything you need to 

#makeitdelicious. 

NAILED IT!

ON

SUBSCRIBE TO OUR YOUTUBE CHANNEL NOW!  

 DELICIOUS AUSTRALIA  #MAKEITDELICIOUS

YOUTUBE.COM.AU/DELICIOUSAUSTRALIA

Wazza hits the streets,
tracking down the best
places to eat, drink and
make a night of it – all in 

one suburb.

If you believe Sundays are
for sponge cakes not
sit-ups, this club is for

you. Bake with the greats!

From our kitchen to yours
– the delicious. food team
shows you the tips, tricks

and shortcuts they  
swear by.

Goodbye Google –
What Is...? looks to the

lesser-known ingredients,
and are all you need to

secure food guru status. 

Tim Tams, but home-
made. Follow the trials
and tribulations of our
food team as they pin

down the perfect recipe.

Pantry products given the
delicious. twist. Think

ramen with crackling, and
pimped-out mac’n’cheese.

WHAT IS...?

SUBSCRIBE NOW
!

TEST KITCHEN HACKS

delicious.

THE BIG MAC 

DECODED




