
Summer in Australia is the season for unexpected guests and long, lazy lunches outside.

It is the perfect time to slow down, indulge your creativity and bake something marvelous for your 

friends and family to devour.

This six tiered vanilla cake with vanilla buttercream icing is set to top off any table spread and impress 

all of your guests this summer. Our Special Purpose Cake, Sponge & Steamed Bun flour is exactly what 

you need to ensure expert results.

For this incredible cake recipe, our seasonal eBook and expert baking advice please visit our website;
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simple entertaining

cook it now!

SPRING ROLL san choy bau

christmas
clever festive ideas

CHEAT’S MINI berry jelly trifle

49   December 2018 

21 cook it now! Store-bought spring

rolls become easy, fresh san choy bau 

for quick summertime eating.

22 weeknight dinners Get in and

out of the kitchen in a flash with these

midweek flavour-packed meals. Plus,

they’re nice enough to dish up to guests.

34 5-ingredient dinners These

fast, festive salads can be whipped up

for dinner in no time, or for last-minute 

entertaining made easy.

41 yummy easy quick Matt

Preston’s new book Yummy Easy Quick

Around the World brings flavours from 

the world home to your kitchen.
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49 cheat’s mini berry jelly trifle
This individual red and white trifle is the 

easy answer to dessert with friends.

50 modern christmas menu
Traditional favourites get simple,

summery makeovers in this festive

menu that ticks all the boxes for your 

best Christmas lunch ever.

64 naughty & nice James Viles

and Louise Keats pit their perfect pavs 

against each other. Will you prefer

James’s double-decker delight or 

Louise’s low-cal version?

68 made with love Easy-to-make 

edible gifts for family and friends. 

Recipe Michelle Southan
Photography Jeremy Simons
Styling Kristen Wilson
Food preparation Tessa Immens

On the cover
→ Choc Cherry Bombe Alaska page 10

this month
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eatreal

watermelon SALAD STARS

Christmas

December 2018 113   

taste life
food meets life

gingerbread CARAVAN

Download the caravan
template at taste.com.au/

gingerbreadtemplates

more online

127   December 2018 

subscribe now
84 mag offer Bonus gift.

74 iPad/tablet Great price.

114

54 your new go–to 
glazed ham

76 make the perfect gingerbread
Follow our no-fail, step-by-step recipe

for this versatile dough, plus three bonus 

ideas for treats to make and share.

86 easy cheat’s christmas
Spectacular and yummy dishes for

a Christmas menu that no-one will guess 

you threw together at the last minute.

95 ultimate summer platters
to share Sharing food is the reason for

the season, and we’ve got all the platter

ideas you’ll need for easy entertaining.

104 chill seekers Revamp your

dessert repertoire with these ice-creamy

show-stoppers just perfect for summer. 

113 eat real Turn fresh watermelon

into a savoury summer starter with this  

super-simple idea.

114 in season Our pick of seasonal

produce, starring a too-easy trifle with

succulent mango and all you need to 

know about sweet, juicy cherries.

116 earthly delights These

heavenly vegetable mains will please

the vegetarians at your Christmas table

and make even the meatlovers rejoice.

123 wait, you mean I can eat
that? Lighten up your dessert plate

using fresh fruit and nuts, with this creamy 

macadamia, mango and coconut tart.

127 taste life Gingerbread caravan.

128 find it, love it Great products.

130 top drops The best tipples of the

month, paired with dishes from the issue. 

131 Q&A Our experts share their

Christmas hacks for an easier season.

134 win it! This month’s great prizes.

135 bake me happy Make the

most of stone-fruit season with a sweet, 

homemade cherry peach pie.

136 recipe index

76

easy
creamy
dessert

Aussie
gingerbread
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ou know that feeling. The

temperature’s rising outside.

The temperature’s rising inside. The

heat’s on! And I’m not just talking

about the weather. There’s nothing quite 

like the silly season frenzy.

But not this year. This issue is your

festive-season lifesaver, part secret 

weapon, part survival guide.

Scrambling your way through the Chrissy 

rush? Grab our super-speedy mid-week

meals, along with a tasty preview of Matt

Preston’s new book, Yummy Easy Quick (p41),

for clever dishes that are ready in minutes.

Want to cut the pain and up your game

with this year’s festive feast? Dive into our 

Easy Cheat’s Christmas menu (p86).

Looking for the ultimate dessert? Hello

Choc Cherry Bombe Alaska (this month’s

cover), with just eight ingredients and only

20 minutes prep. Freeze it ahead (p10).

And if it “all goes to pot”, as my grandma

used to say, just reach for a platter to knock 

your guests’ socks off (p95)!

Christmas Eve, legs stretched out, with

an icy glass between my fingers. Done!  

Is it cool in here, or is it just me?

Put the cool in Yule!

what’s on

FOR ALL THE LATEST FOOD
AT YOUR FINGERTIPS

PS Look out for our star tips

throughout the issue for more 

ideas from our foodies.

Plus much more! taste.com.au/christmas
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festive menus
The taste.com.au food team’s top festive menu plans to satisfy every guest.

Caramel-glazed ham with pineapple relish Potato, pea & mint salad Easy freezy mango & blueberry trifle cake

Macadamia, mango & coconut tart

“The whole family will tuck into this easy glazed ham with potato salad, and you
won’t have to spend hours slaving in the kitchen to make this delicious dessert.”

Katrina Woodman: Vegies galore
“Vegetarians will love this Christmas roast with its festive topping, especially 
accompanied by a salad. The mango tart is an easy way to feed a crowd.”

Smoked salmon wreath

“Keep your Christmas eating fresh and colourful. There’s lots to love with this 
easy smoked salmon wreath, a filling vegie pie and a low-in-sugar pavlova.”

Layered vegetable pie Cacao pavlova

Miranda Payne: Gluten free

AIN

AIN

SIDE

SIDE

DESSERT

DESSERT

Roasted cauliflower with hummus Creamy vegan pasta salad

p54 p91

p86 p120 p67

p120 p22 p124

Michelle Southan: Famil  favourites

AIN SIDE DESSERT



cook the cover
This show-stopper is sure to impress when you bring it to the Christmas table.

I’ve updated two all-time favourite
desserts – neapolitan ice-cream and
bombe alaska – and combined them 
in one amazing crowd-pleaser!
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Michelle Southan

380g pkt unfilled chocolate sponge

cakes (pack of 2)

80ml (1 ⁄3 cup) cherry brandy

2 x 2L ctn Blue Ribbon Classic

Neapolitan ice-cream

2 tsp coconut essence

Red food colouring gel, to tint

italian meringue
315g (11 ⁄2 cups) caster sugar

4 egg whites

Pinch of cream of tartar

choc cherry bombe 
alaska
serves 10 | prep 20 mins (+ freezing time) 

1 Lightly oil a 2L (8-cup) pudding basin and

line with 3 sheets of plastic wrap, allowing 

the side to overhang.

2 Trim the top of one of the cakes so the

cake is 2.5cm thick. Cut the remaining

cake in half crossways (see tips). Stand

the cut edge of one piece upright and cut

lengthways into 5mm slices. Line the base

and sides of the basin with the thin slices

of cake, trimming to fit. Brush the cake with 

2 tbs cherry brandy. Place the lined basin  

in the freezer until ready to use.

3 Use a large sharp knife to cut the

ice-cream into separate colours and place

each colour in separate bowls. Return the

chocolate and strawberry to the freezer.

4 Place half the vanilla ice-cream in a

separate bowl (save the remaining vanilla

ice-cream for another use) and set aside

for 10 minutes to soften slightly. Stir in the

coconut essence. Remove the basin from

the freezer and spoon the ice-cream into

the base. Smooth the surface. Place in the 

freezer for 2 hours or until firm.

5 Place two-thirds strawberry ice-cream

(save the remaining ice-cream for another

use) into a separate bowl and set aside for

15-20 minutes to soften slightly. Stir in the

remaining 2 tbs cherry brandy. Spoon into

the basin and smooth the surface. Place  

in the freezer for 2 hours or until firm.

6 Set aside all the chocolate ice-cream for

15-20 minutes to soften slightly. Spoon into

the basin and smooth the surface. Place

the 2.5cm cake disc on top and press

down slightly to secure. Cover with the

overhanging plastic wrap and place in the

freezer for 6 hours or overnight until firm.

7 Invert the cake onto a plate and remove 

the plastic wrap. Return to the freezer.  

8 For the Italian meringue, stir the sugar

and 60ml (1 ⁄4 cup) water in a saucepan over

low heat until the sugar dissolves, brushing

the side of the pan with a wet pastry brush. 

Cook over medium-high heat, without

stirring, for 3-4 minutes or until the syrup

reaches 115°C (soft ball stage) on a cook’s

thermometer. While the syrup continues

to cook, use an electric mixer with a whisk

attachment to whisk the egg whites and

cream of tartar until soft peaks form. When

the syrup reaches 121°C (hard ball stage),

slowly pour it into the egg white mixture.

Whisk on high speed until mixture cools.

9 Spread a thin layer of meringue over the

outside of the bombe. Carefully stand two

piping bags fitted with a 1cm star nozzle

upright in separate tall glasses. Use a small 

paintbrush to very lightly paint 3 even

stripes of red food colouring into the length

of each bag. Divide the remaining meringue 

mixture into the piping bags. Pipe small

peaks onto the bombe. Use a blowtorch

to caramelise the meringue. Place in the

freezer until required. Serve within 2-3 days. 

Use a hot knife to cut into slices to serve.

tip!
You need to use a gel food colouring,

as liquid will not stick to the piping bag.

taste magazine December 201810





tip 5
Place the trimmed cake disc on

top of the chocolate ice-cream

layer and press down slightly.

Don’t push too hard or it will  

sink into the ice-cream.

tip 1
To make cake dome, cut one

cake in half crossways. Stand the

cut edge of 1 half upright. Cut

the cake lengthways into 5mm

slices – you’ll get about 8 pieces.

tip 6
Standing the piping bags in

glasses allows you to paint the

stripes easily and also spoon

the meringue into the bag

without blending the stripes. 

tip 2
Place 5 cake pieces inside the

lined basin. They will snuggly

curve in as you press them

down. Trim and use any extra

cake to fill any gaps in the basin.

tip 7
When you first start piping, the

first few will be plain white, then

the red will become stronger. As

it gets lighter again, move to the

other bag for a more even finish.

tip 3
Dip the knife in hot water before

slicing the ice-cream as this will

help you cut it into individual

portions. Place each colour in  

a separate bowl.

tip 8
When using the blow-torch,

make sure you keep the torch

moving constantly so it evenly 

colours the meringue, not

burning and discolouring it.

tip 4
Keep an eye on your ice-cream

as it softens. You don’t want it

to get too runny or it will lose

its aeration when it refreezes

and not have as much volume. 

here’s how...
Creating our layered bombe is easy with these hints and tips 

that show you how to get perfect results the first time.

this month
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SustainaPod outdoor kitchens make entertaining and

food prep easy! Sized to fit perfectly on your balcony

or outdoor entertainment area, your SustainaPod can

be customised with mix ’n’ match cabinet and bench-top

colours. This Byron model comes with 3 easy-to-install

pods, your choice of benchtop and cabinet colours

and a Weber Family Q Premium Built In barbecue. 

Summertime has never been better.

share it: Post the photo on Facebook,
Instagram or Twitter, with #tastemagcover
in the message, and make sure the post  
is public so we can see it!

email it: Send a photo of your
creation, with your name, address
and telephone number to us at
tastecookandwin@news.com.au 
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two wa s to enter
or

Cook our cover and share
a pic for your chance to win  
an outdoor kitchen!

cover
the

WIN&

.COM
.AU

ALL YOU NEED FOR CHRIS T AS!

d

cherry bombe
with deluxe meringue

hocCHEAT'S

FESTIVE

H
ACKS

72

119

p10

MAKE
AHEAD

EASY!

“I’ll be looking for a real
wow factor – even neapolitan
layers and beautiful piped 
meringue.”

matt preston CELEBRITY JUDGE

SEND IN YOUR ENTRIES BY 26 DECEMBER

$52 9 total prize value

SustainaPod Byron Model outdoor kitchen $4270
+ Weber Family Q Premium Built In barbecue $999

easy to
install

natural granite
for outdoor use

Weber Family Q
Premium Built In

weather and
UV resistant



Our Taco Salad Bowl had people
excited. But Matt Preston has chosen  

his 2 favourite photos. 

#tastemagcover

co er
MEET OUR OCTOBER WINNERS

“Plenty of healthy-looking dinners
but these two had vibrant veg and  
a well-formed taco bowl, as well.”

Mat t Preston
COOK THE COVER JUDGE

JESSICA RAVEN,

our winners

SALLY WHEELER, VIC 

1st prize

14 taste magazine December 2018



pic of the month!
BY MEG MICHELL

you said it...
Here are some of the dishes getting rave reviews on taste.com.au this month.

ANDREARICH

SASHER

SPWINDMILLS

SCHIRM

NICKIBROWN7

AMYA101096

BOBBIE

TBULL

15   December 2018 
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#cookedwithtaste
tastemag@news.com.auSEND US YOUR PICS 



FIRST

Here’s the fun foodie stuff that’s good to know this month.

the
ILKY 

WAY

sip sip
a !

“It’s the backyard Christmas I know,” says

artist Stephen Baker, designer of this year’s

Four Pillars Australian Christmas gin label,

$100 for 700ml. “Lying next to the pool and

listening to the radio after a big Christmas

lunch.” This limited release gin can be found 

online at fourpillarsgin.com.au 

Move over (or should that be moo

over...) cows, there are some new

milks in town! Led by vegan food

trends, the use of non-dairy milks

is on the rise as people look for

alternatives to animal products.

As well as the soy and rice varieties

we know and love, new dairy-free 

alternatives appearing on

supermarket shelves include

coconut, macadamia and oat.  

We say milk it!

sling them 
a gin

There are alternatives to disposable plastic straws. Greenpaxx ‘tye ye’

reusable silicone drinking straws, $16.95 for a set of 4, from Biome mean

you can sip knowing you’re treading more lightly on the planet. These

colourful utensils have two pieces for easy cleaning. And they’re wide

enough for smoothies, green juices and summer sipping. At biome.com.au
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ing easier

our all new

ks videos! We

thy twists on your

lus tips and tricks

ake healthy eating

per easy and delicious.

Go to www.taste.TV

INTRODUCING TASTE.TV, THE ULTIMATE
GO-TO FOR ALL TASTE.COM.AU VIDEOS! 

HERORECIPES

lasagne soup
in a cheesy
garlic cob

novice in

fancy yourself

chef, we’ve got

ct step by step hero

o make cooking easy.

show stopping cakes

super easy snacks and

everything in between, our Hero

Recipe ideas have you covered.

Here’s what you’ll find... 



ips, skills and advice to help make you a master
All your essential Expert How-Tos are here.

out of midweek cooking

gency Dinners Facebook Live

w Food Editor Kim Coverdale

ats the clock to have

ous dinner on the table

minutes! Tune into our

cebook page every

Thursday at 4pm*.

Go to www.taste.tv
�Live + on-demand videos

�All your favourite videos, now in one place

WATCH
LIVE EVERY
THURSDAY

4pm*

DISCOVER
ALL THE
SECRETS

FROM OUR 
TASTE

EXPERTS
TO NAIL

THAT RECIPE
EVERY TIME!
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no
fuss

vegan

creamy vegan pasta salad
serves prep & cooking

2 

3 

add a twist!

secret
ingredient
Tamari



switch it!
Replace the whiting

fillets with 4 fresh

salmon fillets, if you

like. The cooking

time may be a

little shorter. 

easy crunchy fish tray bake
serves 4 | prep & cooking 20 mins 

600g frozen crumbed whiting  

fish fillets

1 tbs finely grated parmesan

2 tsp dried oregano leaves, 

finely chopped

2 x 250g punnets sweet

berry vine tomatoes

2 zucchini,

thickly sliced

180g baby stuffed

peppers, drained

1 ⁄2 small red onion, thinly  

sliced into rings 

30g baby rocket (optional)

1 lemon, cut into wedges, 

to serve

1 Preheat the oven

to 210°C/190°C fan

forced. Grease a

large baking tray.

Place the fish

fillets on the

prepared tray.

Scatter the parmesan

and oregano over the fish.

2 Add the tomatoes, zucchini

and stuffed peppers to the tray.

Scatter the onion rings over the

top. Season well. Spray with

olive oil. Bake for 15-18 minutes

or until the fish is golden and 

cooked through.

3 Divide the fish and vegetables

among plates and serve with the 

rocket and lemon wedges.

PER SERVE • 21g protein • 19g fat

(3g saturated fat) • 40g carb

• 6g dietary fibre • 425 Cals (1777kJ)

secret
ingredient

Baby stuffed
peppers add

sweetness and
creaminess.

cook it now
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17
minute
meal

17-minute beef satay salad bowl
serves 4 | prep & cooking 17 mins 

500g beef rump steak

250ml can satay sauce

200g frozen podded  

edamame

270g Hakubaku Organic 

Soba noodles

1 large carrot, peeled, 

shredded

2 green shallots,

thinly sliced

4 baby cucumbers,

quartered lengthways

50g baby spinach

40g (1 ⁄4 cup) chopped  

salted peanuts

1 Coat the beef in 60ml (1 ⁄4 cup)

satay sauce. Heat a large non-stick

frying pan over medium heat.

Spray with olive oil. Cook

beef for 3 minutes each

side for medium-rare

or until cooked to your

liking. Remove from the

pan. Cover with foil and

rest for 5 minutes. Slice 

the beef.

2 Meanwhile, place the

edamame in a large heatproof bowl.

Pour over boiling water. Set aside

for 1 minute, then drain. Cook the 

noodles following the packet

directions. Drain. Divide among  

the serving bowls.

3 Place the remaining satay sauce

in a microwave-safe bowl and heat,

stirring every 30 seconds, or until

warm. Arrange the sliced beef,

edamame, carrot, cucumber and

spinach in the serving bowls. Top

with shallot and peanuts. Drizzle

the beef with the warmed satay 

sauce before serving.

PER SERVE • 44g protein • 28g fat  

(7g saturated fat) • 71g carb

• 12g dietary fibre • 733 Cals (3065kJ)

product
watch

Hakubaku Japanese
noodles are a quick
and easy way to get

your noodle fix.  

use it up!
You can use any

shelf-life noodle,

such as ramen. Swap

the vegetables for

whatever vegies

you have on hand.
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roast chicken, brie & asparagus tart
serves prep & cooking

1 

3 

  

use it up!
secret

ingredient

more
online

For more easy tarts
and quiches, visit
taste.com.au/tarts



switch it!
You can also swap

the spring rolls for

frozen crumbed

prawn cutlets, if you

prefer. Just prepare 

following the

packet directions. 

cook it now

crispy spring roll san choy bau
serves 4 | prep & cooking 20 mins 

180g pkt (12) small 

frozen Thai

spring rolls, 

thawed

100g vermicelli 

noodles

1 carrot, peeled, 

shredded

1 Lebanese cucumber,  

thinly shredded

2 green shallots, shredded

12 large butter lettuce leaves, rinsed

1 ⁄2 cup fresh mint leaves

Pickled ginger, sweet chilli sauce,

soy sauce and fried shallots,  

to serve 

1 Preheat the oven to

200°C/180°C fan forced. Line a

baking tray with baking paper. Place

spring rolls on the tray and spray

with oil. Bake for 15-17 minutes or 

until golden and crisp.

2 Place the vermicelli in a large 

heatproof bowl. Cover with boiling 

water and leave to stand for

5 minutes or until softened. Drain 

and rinse under cold water.

3 Divide the noodles, spring rolls,

carrot, cucumber and shallot among

the lettuce leaves. Top with mint,

pickled ginger, sweet chilli and

soy sauce, and fried shallots.

PER SERVE • 5g protein • 7g fat

(2g saturated fat) • 46g carb

• 4g dietary fibre • 277 Cals (1158kJ)

secret
ingredient
Thai spring rolls
are aromatic with
lemongrass and

kaffir lime. 

eas
finger

food
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KEEP YOUR SUMMER CHILLED WITH  

THE PERFECT MIX OF SEASONAL  

FRUITS, CRUSHED ICE AND

A HIGH-PERFORMANCE BLENDER

VITAMIX ASCENT 2500i 
BLENDER IN WHITE
(063210), $1,195;
2300i BLENDER IN
BLACK (065302), $895

A great way to get your

summer party started is with 

fresh, bright and enticing

cocktails that capture all the

senses. With programmable

settings, variable speed and

pulse control, Vitamix Ascent

is a blender range perfect for

whizzing up a host of creative 

and cooling crushed-ice

delights quickly and easily. And

what's extra impressive about

them is that they're the first

high-performance blenders

to offer a complete system

of containers with wireless 

connectivity. This means the

machine reads each container 

and automatically adjusts

blending times. From sparkling

frosés made with seasonal

fruits and ice, to refreshing

non-alcoholic crushes,

smoothies and more, Vitamix

Ascent blenders give you

a great breadth of options for

your summer entertaining.

Berry and apple
frosé and peach and
pineapple frosecco

A sublime frosé is always in

style in the warmer months

and prosecco is most certainly

having its moment in Australia

right now which makes these

two gorgeous, seasonal and

fruity combinations perfectly

on trend for summer parties.

QUICK
& COOL

BERRY AND APPLE
FROSÉ AND PEACH

AND PINEAPPLE
FROSECCO

FOR FULL RECIPE
DETAILS, VISIT
HN.COM.AU/

RECIPES





FOR FULL RECIPE

DETAILS, VISIT

HN.COM.AU/

RECIPES

KENWOOD CHEF SENSE

ELITE XL MIXER IN PLUM

(KQL6200V) $799;

CHEF SENSE ELITE XL

SPIRALIZER ATTACHMENT 

(KAX700PL), $199

It's easier than you might think

to give your salads a lift with

some special touches, and

summer is the perfect time to

create crisp, light, fragrant and

vibrant options. Great salads

push the boundaries with

unexpected combinations of

flavour and texture, and the

Kenwood Chef Sense will help 

you add some deliciously

crunchy and colourful twists

to the mix. The Chef Sense

Spiralizer attachment can turn

fruit and vegetables into a

variety of ribbons, noodles,

zoodles and more texture

and tastes that can instantly 

transform your dishes. The

attachment comes with five

different cutting-cone blades 

Pappardelle, Linguine,

Spaghetti, Tagliatelle and

Crinkle giving you all the

shaping flexibility you need.

Radicchio panzanella

with pickled radish

and lemon and

parmesan vinaigrette

This salad looks like a work

of art and tastes even better.

It's simple to prepare, yet

is layered with complexity

of flavour and texture

that brings it crunchiness,

tanginess, saltiness, sweetness 

and bitterness. Its fried,

crumbled halloumi and

scrolling zoodles are both

highly memorable touches.

CRISP
 & LIGHT

NO SUMMER SPREAD IS COMPLETE WITHOUT

A COLOURFUL, FRESH AND CRUNCHY SA�D.

ADD A TWIST TO YOURS THIS SEASON WITH

 HELP FROM THE KENWOOD CHEF SENSE ELITE XL

RADICCHIO PANZANELLA 
WITH PICKED RADISH
AND LEMON AND
PARMESAN VINAIGRETTE





FOR FULL RECIPE
DETAILS, VISIT
HN.COM.AU/

RECIPES

KITCHENAID KSM160
ARTISAN STAND MIXER
(5KSM160PSAAC), $879;
KITCHENAID ICE CREAM  
BOWL ATTACHMENT
(5KICA0WH), $199

Summer is ice cream season

and, with the sweltering

weather, the temptation is

there to indulge with family

and friends. Thanks to the

Kitchenaid KSM160 Artisan

Stand Mixer, you'll be indulging

at every opportunity as it's

never been easier to make

your own deliciously cool and

creamy varieties using the Ice

Cream Bowl Attachment.

Consisting of four parts

Adapter Ring, Rotating Dasher,

Drive Assembly and the

freezable Ice Cream Bowl 

itself, the entire attachment

fits together in seconds. You're

then ready to get creative with

seasonal fruits, nuts, vanilla,

chocolate, coffee, green tea

and plenty more sublime

flavours and combinations.

From smooth gelato to zesty

sorbets, easily impress your

guests by skipping store-bought 

options this summer and

keeping things nice and cool.

Peach melba gelato
with burnt meringue

A smooth, rich, and velvety

indulgence that'd make any TV

cooking show chef momentarily

silent with utter reverence.

Its sweetness is beautifully

balanced by the tartness of

its raspberries and peaches.

SWEET
 & EASY

IF THERE'S ONE SWEET SUMMERY SAVIOUR

TO SATISFY, IT'S GE�TO. EVER VERSATILE,

KITCHENAID MAKES IT SO EASY TO CREATE

 YOUR OWN CROWD-PLEASING F�VOURS

PEACH MELBA
GELATO WITH

BURNT MERINGUE





char
grilled
  flavour

ingredient5festive salads
Just take 5 ingredients  
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cook it now!

As well as adding an
exotic touch, black
rice has a mild, nutty
flavour and is a good
source of iron, fibre 
and antioxidants. 

hot-smoked salmon & rice salad
serves prep & cook

1 

2 

super
eas

 cheat

secret
ingredient
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butter chicken salad
serves 4 | prep & cooking 10 mins 

500g chicken breast fillets 

2 baby cos lettuce,

leaves separated

1
Combine the chicken fillets and 2 tbs butter chicken sauce in a bowl

until well coated. Cook the chicken on the grill for 3-4 minutes each 

side or until cooked through. Set aside to rest.

2 Divide the lentils, lettuce and tomatoes among serving plates.

Slice the chicken and place on top. Drizzle with remaining warmed 

butter chicken sauce.

PER SERVE • 34g protein • 10g fat (5g saturated fat) • 12g carb  

• 6g dietary fibre • 281 Cals (1176kJ)

mexican pearl couscous  
& corn street salad
serves 4 | prep & cooking 15 mins 

250g pearl couscous

2 chorizo, sliced into rounds 

thick strips

2 tbs chipotle mayonnaise, to serve

1 Prepare the couscous, following the packet directions.

2 Preheat and lightly grease a chargrill pan or barbecue grill.

Cook the chorizo for 1-2 minutes each side or until golden and 

lightly charred. Transfer to a board.

3 Cook the corn and capsicum for 3-4 minutes each side or until 

smoky and lightly charred. Remove the corn from the cob.

4 Combine the couscous, chorizo, corn and capsicum in a large

bowl and divide among serving plates. Drizzle with dressing.

PER SERVE • 27g protein • 21g fat (6g saturated fat) • 62g carb  

• 10g dietary fibre • 567 Cals (2372kJ)

secret
ingredient

secret
ingredient

These all make easy dinners during
busy times, or great last-minute 
platters for entertaining. 

Cooking on a barbecue gets the heat out of

the kitchen and offers extra smoky flavours. 

It’s quick and easy for entertaining.

cook it now!
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*Available on a monthly subscription of only $0.99 per month. Apple, the Apple logo, iPhone
and iPod touch are trademarks of Apple Inc., registered in the U.S. and other countries. App 

Store is a service mark of Apple Inc, registered in the U.S. and other countries. 

Satisfy your appetite…

DISCOVER

50,000+ recipes

and videos

ORGANISE

Create personalised

cookbooks with your

favourite recipes

SHOPWISE

Save your shopping

list and access it

anytime, anywhere

SMART-TIMER

Cook the perfect

meal every time with

the smart-timer 

feature

RATE, REVIEW, 

SHARE

Read a review,

leave a comment

& share any recipe

Get access to these fabulous
features with up to 10 recipes  

with our free trial

Subscribe for just $0.99 per month and 
we’ll give you the first month FREE*

.
.

HANDS-FREE COOKING

With step-by-step audio

and voice-controlled recipes

NEW!



umm
EASY

quick

Mat t Preston

December 2018 taste magazine 41   



r
black sesame soba noodle salad 

serves prep  cooking

sesame dressing 

1 

2 

3
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“Noodles are one of
the lead staples in
Japanese cuisine.”

black sesame soba
noodle salad

see opposite
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nachos
for

brekk

chilaquiles – chipotle  
black beans & eggs 
see opposite
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chilaquiles – chipotle  
black beans & eggs
I spent years trying to work out how nachos could be
classed as a suitable breakfast, only to go to Mexico City
and discover chilaquiles. Basically, breakfast nachos!!
A true Mexican comfort food!! They’ve been making  
them there for years!!
serves 4 | prep 15 mins (+ 6 hours soaking) | cooking 2 hours 15 mins

400g dried frijoles negros  

(black beans)

1 brown onion, coarsely chopped

2 garlic cloves, unpeeled, 

smashed

1 fresh or dried bay leaf

2 tsp sea salt

250ml (1 cup) tomato passata

2 chipotle chillies in adobo sauce

3 tsp sauce from your jar or can of

chipotle in adobo sauce 

1 tsp smoked paprika

1 tsp dried Mexican or  

Greek oregano

400g corn chips

1 avocado, thinly sliced
1 ⁄2 red onion, finely chopped

4 eggs, fried (or scrambled,  

if you prefer)
1 ⁄2 bunch fresh coriander,

leaves coarsely chopped

125g (1 ⁄2 cup) sour cream

2 birdseye chillies, thinly sliced 

2 limes, cut into wedges 

1 Place the dried beans in a bowl, cover with water and leave to 

soak for 4-6 hours. Drain (or see tip).

2 Place the beans, onion, garlic, bay leaf, salt and 2 litres water

in a large heavy-based saucepan and bring to a gentle simmer

over medium-low heat. Partially cover with a lid and cook, stirring

occasionally, for 1-11 ⁄2 hours or until nearly all the liquid has been 

absorbed. Remove from the heat and use a potato masher to

crush some of the beans, leaving half of them whole for some 

textural variation.

3 Return the pan to medium heat. Add the passata, chipotle

chillies, chipotle adobo sauce, paprika, oregano and 250ml

(1 cup) water and cook, stirring occasionally, for 20-30 minutes  

or until the liquid has reduced by one-third.

4 Divide the corn chips evenly among four serving plates or

spread on a large serving platter. Top with the black bean mixture,

avocado, red onion, eggs, coriander and dollops of sour cream. 

Scatter with sliced chilli and serve with lime wedges. 

tip!
If you don’t have time to soak the dried beans, rinse 2 x 400g

cans of black beans, add to the pan with the onion, garlic and bay

leaf and reduce the simmering time to 15-20 minutes or until the 

onion is cooked. Continue with the recipe. 

croque monsieur
The best croque monsieur in the world is sold in Sébastien
Gaurdard’s tiny and rather delicate tea rooms in the Place
des Pyramides, opposite the Louvre in Paris. It is an urbane
croque monsieur you feel you could eat with white kid gloves 
on. This one, however, is a robust, street-fighting croque
monsieur where boxing gloves, or even bare knuckles, 
might be more appropriate.
makes 4 | prep 20 mins | cooking 20 mins 

Butter, at room temperature,  

to spread

8 thick slices crusty bread

200g finely grated gruyère

8 slices smoked ham 

bechamel
250ml (1 cup) full-cream milk 

30g butter

20g plain flour

2 tsp Dijon mustard

Large pinch of freshly grated 

nutmeg

50g finely grated  

gruyère

Pinch of cayenne pepper 

(optional) 

1 Preheat the oven to 220°C/200°C fan-forced.

2 To make the bechamel, heat the milk in a small saucepan over

medium heat without letting it boil. Melt the butter in another small

saucepan over medium heat until it begins to froth. Add the flour

and whisk until smooth and the flour begins to bubble and look

puffy. Cook, stirring, for 1 minute. Add the hot milk all at once and

continue to stir until the sauce has thickened (this will happen quite

fast), then cook, stirring, for another 5 minutes. Stir in the mustard, 

nutmeg and gruyère. Season with salt and pepper. Add the 

cayenne, if you like a little kick.

3 Butter the bread slices generously on one side. Lay half the

slices, butter-side down, on a baking tray. Top with the gruyère and

ham, then sandwich with the remaining bread slices, butter-side up. 

Bake for about 7 minutes or until the bread is golden brown.

4 Preheat the grill on high. Flip the sandwiches over and evenly

spoon the bechamel over the top. Grill the sandwiches until the 

bechamel is lightly golden. Serve hot! 

Want more Mexican?
Visit taste.com.au/
mexicanfaves

more
online
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baklava therapy
This baklava can be easily frozen to keep longer as the recipe does make quite a lot. Wrap it in plastic wrap and foil,
then freeze for up to 3 months. When you’re ready for that dessert choice, you can cut the prep time down to 2 minutes!
makes about 40 pieces | prep 50 mins (+ 6 hours cooling) | cooking 35 mins 

500g walnuts

100g caster sugar

2 tbs ground cinnamon

1 whole clove, ground (or a good  

pinch of ground cloves)

1 lemon, rind finely grated

60ml (1 ⁄4 cup) orange blossom water

250g clarified butter, melted (see tip)

2 × 375g pkts filo pastry

Finely chopped pistachios,  

for decorating

honey syrup
300g honey

100g caster sugar

1 tsp lemon juice 

1 Preheat the oven to 200°C/180°C fan

forced. Blitz the walnuts in a food processor

until finely chopped. Transfer to a bowl and

add the sugar, cinnamon, clove, lemon zest

and orange blossom water. Mix until well 

combined, then set aside.

2 Use a large ovenproof dish the same size

as the filo pastry; if it’s a little smaller you

can trim the excess filo when you have

finished layering. If you have a round baking

dish, hang the excess over the side.

3 Brush the bottom of the baking dish with

a little of the melted butter. Line the base of

the dish with a sheet of filo, brush with butter

and top with another sheet of filo.

4 Continue to layer the filo, brushing with

butter between each layer until you have

a stack of 15 sheets. Spread the walnut

filling over the pastry and smooth it out with

the back of a spoon. Cover the filling with

a sheet of filo, brush it with a little butter and

top with another sheet. Continue to layer

until you have 20 sheets of filo on top. Trim 

any excess pastry, if you need to. 

5 Use a small knife to score the pastry

through the top pastry layers, but not all the

way to the base (these score lines will help

you cut it into portions later). You can do this

in diamonds or rectangles. Sprinkle a little

cold water over the top, as it helps to stop

the filo curling up while baking. Bake for

about 35 minutes or until golden brown.

6 Meanwhile, make your syrup. Combine

the honey, sugar, lemon juice and 250ml

(1 cup) water in a small saucepan and stir

over low heat until the sugar has dissolved. 

Remove the baklava from the oven and

evenly pour the syrup over the top. Set

aside for 6 hours before cutting. Sprinkle 

with chopped pistachios to serve. 

tip!
It’s not strictly Greek, but you can buy

clarified butter (or ghee) at the supermarket.
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™

National Product Review is a great resource to learn about

the Westinghouse FlexSpace™ French Door Fridge and a

whole host of industry-leading products. Find where your 

product is stocked, either online or in store at your

favourite retailer and, through informative videos, let Sofie

Formica guide you through full product specs and features. 

“From freezing meat to chilling wine, the FlexSpace™

Drawer is an easily customisable storage environment  

with really fantastic flexibility,” says Sofie.

• Visit nationalproductreview.com

for full product information.

Today, busy families need more than a big fridge to meet 

their needs. With 681L capacity, the new FlexSpace™

French Door Fridge from Westinghouse will certainly hold

everything you could want, but where it really shines is

through its clever range of storage solutions that make 

accessing your food and drinks that much easier!

The fridge’s FlexSpace™ Convertible Drawer, for

example, is a unique highlight – with just the touch of a 

button it adapts from fridge to deep freezer. Five

pre-defined temperature settings, ranging from -23°C to 

7°C, provide an ideal environment for whatever you

need to store, whether it’s frozen meals or cold drinks.

The main body of the fridge, meanwhile, is optimally

designed with SmartSplit Asymmetrical Doors that offer

more usable space and room for larger items. Plus, you

can quickly and easily access items without opening 

both doors, saving cold air and energy.

Other great features include the FreshSeal™ Easy Glide

Crispers with humidity control to help keep your fruit and 

veggies fresh, the super-easy-to-reach SnackZone™

compartment that’s ideal for family favourites, and a

filtered ice and water dispenser, which provides chilled 

water as well as cubed or crushed ice.

National Product

Review’s Sofie Formica

with the Westinghouse

WHE6874SA FlexSpace™

French Door Fridge.

NATIONAL PRODUCT REVIEW ADVERTISING FEATURE



ADVERTISEMENT

bake a merry Christmas
Lighthouse Flour is synonymous with

expert baking and quality results. Visit

lighthousebaking.com.au for a range

of festive

recipes,

including

Christmas

spiced cake and

a traditional

Christmas cake.

Whatever

festive fare you

create, using

Lighthouse

ensures expert

results every

time.

gingerbread tree
GINGERBREAD

110g (1/2 cup) caster sugar

240g (11/2 cups, packed) dark  

brown sugar

500g (3 cups) Lighthouse Biscuit, 

Pastry & Cake Plain Flour

3/4 tsp Anchor Double-Acting Baking Powder

3 tsp Spencers Ground Ginger

21/2 tsp Spencers Ground Cinnamon

21/2 tsp Spencers Mixed Spice

70g butter, melted

70ml (31/2 tbsp) water

2 large eggs

silver cachous, to decorate

ICING

10g Lion Cornflour

90g icing sugar

1/2 tsp Anchor Imitation Vanilla Essence

50g butter, softened

15ml (3 tsp) milk

SUGAR GLUE

220g (1 cup) caster sugar

1. Preheat oven to 180°C /160°C fan forced. Line 2

large baking trays with baking paper and set aside.

2. In a large bowl, mix caster and dark brown

sugar, ensuring the dark brown sugar breaks

down into smaller lumps. Add flour, baking

powder and spices; whisk until well combined.

3. Add melted butter, water and eggs to the mixture.

Gently knead by hand to form a dough. If mixture is

too dry, add ½ tsp of water and continue to knead 

until a smooth dough forms.

4. Divide dough into 2 even pieces. Roll each piece

out between 2 pieces of baking paper to a 5mm

thickness. Use a set of star cookie cutters to cut

out stars of various sizes and transfer them to the

prepared trays. Collect trimmings into a ball and

repeat until at least 22 star shaped pieces are cut.

5. Bake for 12 15 minutes or until slightly browned.

Remove the tray from the oven and allow

gingerbread to cool for 5 minutes before

transferring to a wire rack to cool completely.

6. For the icing, sift together cornflour and icing

sugar. Add vanilla essence, butter and milk. Beat

with an electric mixer for 3 minutes or until light

and fluffy. Transfer to a piping bag and set aside.

7. For the sugar glue, place 1 cup of caster sugar 

in a saucepan over medium heat. Use a wooden

spoon to stir frequently. Keep heating until the

sugar caramelises into a thick liquid. Transfer

to a heat resistant ceramic bowl and set aside.

8. To assemble, start with the largest star, piping

a dollop of icing on the tip of each arm. Place a

silver cachou on each and press down slightly.

Repeat process for all stars but the smallest.

9. Place the largest star on a flat surface. Spoon

a small amount of the sugar glue into the middle

and place the second largest star on top in an

alternate position. Gently but firmly press down

in the middle to ensure they stick. Repeat this

process until all the prepared stars are assembled. 

If the sugar glue hardens, place the bowl in

a microwave for 10 15 seconds to soften.

10. Pipe a dollop of icing in the centre of the

smallest star and decorate with a silver cachou.

Complete the gingerbread tree by icing the

last layer and placing the prepared star atop.

a sweet Chrissie treat 
The festive season is the perfect time t

and bake something special as a gift fo



christmas
clever festive ideas

CHEAT’S MINI berry jelly trifle
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Christmas menu
modern

  51   

christmas

This simple yet impressive take on the traditional
Yuletide feast is perfect for a laid-back celebration
and makes the most of our fabulous Aussie produce.



serves prep

1 
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pistachio & white bean dip with tomato salad
serves prep 

tomato salad

1 

2 

3 
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christmas



caramel-glazed ham with pineapple relish 
serves prep cooking

pineapple relish

1 

2 

3 

4 

5 

6 

54



Prepare the glaze up 

to 1 day in advance 

and store in an 

airtight container at 

room temperature.

See our wine 
suggestion 
on page 130L
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serves prep cooking

tangy herb dressing

1 

2 

3

4 
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garlic & herb butter 
smashed potatoes
serves prep

cooking

garlic & herb butter

1

2 

3 

4 

5 
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chicken & roast pumpkin pastry wreath
serves prep cooking

1 

2 

3 

4

5 
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christmas



rum ball cheesecake
serves prep

cooking

rum balls

filling

1

2 

3 

4 

5 

6 
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AEG 600MM
STEAMCRISP OVEN
(BSK774320M), $2999

It wouldn't be Christmas

without beautifully prepared

festive classics and that

includes a delicious glazed ham.

The AEG 600mm SteamCrisp 

Oven will make it easy to

achieve superb results. Using

steam to enhance traditional

oven heat, the SteamCrisp

offers the best of both worlds.

Not only will the ham be crisp

on the outside, it will also be

juicy on the inside thanks to

the gentle flavour-preserving 

nature of steam. The oven

also features SurroundCook

advanced fan technology

for even cooking, intuitive

SenseCook command control

with temperature probe,

19 cooking functions, and

pyrolytic self-cleaning capability. 

Bourbon, maple
and mustard glazed
ham with peach
chutney and sides

The sweet, piquant and smoky

blend of the bourbon, maple

and mustard glaze take this

succulent ham to another level. 

IT’S AN ABSOLUTE JOY TO PREPARE AN

IMPRESSIVE CHRISTMAS LUNCH WHEN  

YOU HAVE TRADITIONAL HEAT AND

STEAM OPTIONS IN THE ONE OVEN  

ENTICING YOUR GUESTS WITH AN ADVANCED CHRISTMAS FEAST COULDN’T BE SIMPLER, THANKS TO

THE CUTTING-EDGE TECHNOLOGY OF THE AEG STEAMCRISP OVEN, AVAILABLE AT HARVEY NORMAN®

All the
TRIMMINGS

BOURBON, MAPLE
AND MUSTARD GLAZED

HAM WITH PEACH
CHUTNEY AND SIDES

FOR FULL RECIPE
DETAILS, VISIT
HN.COM.AU/

RECIPES

Main event

Ends 15/12/18. Harvey Norman® stores are operated by independent franchisees. Prices may vary from store to store due to additional freight charges. Images are for illustrative purposes only.
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naughty

indulgent

Pavlova is the dessert of the season. But will James Viles’ 
double-decker delight be the pav of your dreams or will 
Louise Keats’ lightened-up choc pav tempt you?

“Two 
layers of pav 
mean  double 
the wow!”

swee t
berr

    drizzle
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light

“This 
pav has a 
chocolatey 

base!”

Want even more 
pavlova ideas? Visit 
taste.com.au/pavlova

more 
on line
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ike the Russian

ballerina for

whom it’s

named, the

pavlova is a light and

pretty performer, with

its creamy and fruity

toppings. I’ve doubled

the layers to give this

dessert even more wow

(and so there’s plenty

for seconds). Nailing

the meringue base is

essential. Make sure

you give it time to dry

out in the oven – don’t

rush it. This is critical

to being able to stack

them at the end. I fold

through some extra

sugar mixture to get

a super-crisp shell

with a marshmallowy

centre. And, instead

of the more traditional

vinegar, I’ve used a

small amount of lemon

juice, which gives this

pav a slight citrus tang.

Bake it slowly in a low

oven — you can’t rush

perfection. Add layers

of whipped cream and

mascarpone and top

with seasonal fruits. R
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Layers of
mascarpone,
cream, and
berries are
irresistible.

dr izz le
with
juice

berry & mascarpone pavlova
serves 10 | prep cooking 1 hour 10 mins 

3 tsp fresh lemon juice 

500g (21 ⁄3

6 egg whites

topping
125g punnet fresh 

raspberries

125g punnet blueberries

125g punnet blackberries

90g caster sugar

1 lemon, juiced

400ml thickened cream

250g mascarpone, at room temperature

1 Preheat the oven to 150°C/130°C fan forced. Draw

a 19cm circle on 2 sheets of baking paper. Turn them

over and place on 2 large greased baking trays.

2 Stir the cornflour, lemon juice and 1 ⁄2 cup sugar in

a small bowl until combined. Set aside. Use electric

beaters with the whisk attachment to whisk the egg

whites in a bowl until stiff peaks form. Gradually add

the remaining sugar, 1 tbs at a time, beating well after

each addition, until the meringue is thick and glossy 

and the sugar is dissolved. Stir a large spoonful of 

3 Divide the meringue mixture between the circles

on the prepared trays and use a palette knife to

shape into two discs. Bake for 10 minutes and then

reduce the oven temperature to 110°C/90°C fan

forced. Bake for a further 1 hour or until the pavlovas

are dry to the touch. Turn the oven off and leave the 

pavlovas in the oven to cool.

4 Meanwhile, for the topping, place berries in a bowl.

Sprinkle with sugar and add lemon juice. Set aside

for 25 minutes or until the berries release their juices. 

5 Use electric beaters to beat the cream and

mascarpone in a bowl until stiff peaks form.

6 Place a pavlova on a serving plate. Top with half

the cream mixture. Carefully place the remaining

pavlova on top. Spread with the remaining cream

mixture. Decorate with the macerated berries and 

drizzle with the berry liquid.

PER SERVE • 4g protein • 27g fat (18g saturated fat)  

• 65g carb • 1g dietary fibre • 503 Cals (2103kJ)

secret
ingredient

l
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cacao pavlova
serves 10 | prep 30 mins | cooking 55 mins (+ cooling time) 

3 egg whites

Pinch of cream of tartar

55g (1 ⁄4 cup) caster sugar

75g (1 ⁄3

for dusting

300ml thickened cream

130g (1 ⁄2 cup) thick

Greek-style yoghurt

125g punnet raspberries

250g punnet strawberries, sliced

200g red cherries, halved

Fresh mint leaves, to serve  

(optional) (see tip)

1-2 tbs olive oil, to fry (optional) (see tip)

1 Preheat the oven to 140°C /120°C fan forced. Trace 

a 20cm circle onto a sheet of baking paper. Turn 

over and place on a large baking tray.

2 Use electric beaters with the whisk attachment

to whisk the egg whites in a small bowl. Add cream

of tartar. Beat until soft peaks form. Gradually add 

caster sugar, 1 tbs at a time, beating well after each

addition until meringue is thick and glossy and sugar

has almost dissolved. Add raw sugar in the same 

way. Add 2 tsp cacao and beat until smooth.

3 Spread the mixture over the circle on tray. Bake for 

4 Transfer the pavlova to a plate. Place cream in a

large bowl and whip to firm peaks. Fold in yoghurt

and vanilla. Sift in the remaining 2 tsp cacao and

gently fold through to give a marbled effect. Spoon

cream mixture onto the pavlova. Top with berries and 

cherries to decorate. Scatter with small fried mint 

leaves, if you like.

PER SERVE • 3g protein • 12g fat (8g saturated fat)  

• 19g carb • 2g dietary fibre • 204 Cals (852kJ)

tip!
For an unusual crunch, lightly fry mint leaves to

scatter over your pavlova. Heat oil in a small frying

pan over medium heat. Add mint leaves, a few at a

time, and cook for 30 seconds or until transparent.

Transfer to a plate lined with paper towel to drain.

There’s no
need to deny
yourself the
pleasure of
a summer pav.

e have

pavlova

every

Christmas in

my house. It’s hard to

make it completely

sugar-free (I’ve tried

many and they can be

truly terrible) but I’ve cut

the sugar back from a

traditional pav recipe in

this one. You’ll still get

a perfect texture and

proper pavlova flavour,

but with less sugar. You

can also switch in some

granulated stevia if you 

like, but I prefer the

straight natural option.

The raw cacao gives it

a delicious chocolatey

twist – sprinkle over

some extra, if you

want an additional

antioxidant boost. I’ve

also added yoghurt

to the cream to cut the

richness – try to source

one with probiotics for

a gut health boost.

A range of colourful

berries add colour

and are a great source 

of nutrients and

antioxidants.

secret
ingredient

Raw 

cream
choc
twist
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ade with
LOVE

These gorgeous gifts from the kitchen will be a joy to give – and receive.

taste   magazine  December 201868

shortbread 
pudding 
balls
see page 71



christmas
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microwave 
christmas 

coconut fudge
see page 73

white 
christmas 
trees with 

pretzel 
stars

see page 73



70

white christmas trees
with pretzel stars

see page 73

No need for special moulds to make these trees,  
just make your own from baking paper. 



shortbread pudding balls
makes 16 | prep 30 mins (+ cooling & setting time) 

cooking 30 mins 

150g (1 cup) plain flour

90g (1 ⁄2 cup) rice flour

150g butter, chopped

80g (1 ⁄2 cup) icing sugar mixture

1 tsp vanilla extract

200g dark chocolate melts

Red, white and green sprinkles, to serve 

1 Preheat the oven to 160°C/140°C fan-forced.

Line a large baking tray with baking paper.

2 Process the flours, butter, sugar and vanilla

until mixture resembles fine breadcrumbs.

Transfer to a clean surface. Bring the dough

together with your hands. Roll tablespoons

of mixture into balls. Place on the prepared

tray. Bake for 25 minutes or until bases are

light golden. Cool completely on the tray.

3 Place the chocolate in a microwave-safe

bowl. Microwave on High, stirring with a metal

spoon every 30 seconds, for 11 ⁄2 minutes or

until melted and smooth. Drizzle a teaspoon of

melted chocolate over each ball, allowing

it to drip down the sides. Top with sprinkles. 

Set aside for 30 minutes or until set. 

christmas
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2 x 320g cans sweetened

condensed coconut milk

150g butter, chopped

110g (1 ⁄2 cup) caster sugar

2 tbs glucose syrup

1 tsp vanilla extract

1 ⁄4 tsp salt

180g white chocolate,  

finely chopped

20g (1 ⁄3 cup) flaked coconut, 

toasted

1 tsp silver cachous 

1 Grease an 18 x 28cm slice pan and line the base and sides with 

baking paper, allowing the edges to overhang.

2 Place the condensed milk, butter, sugar, syrup, vanilla and salt

in a large microwave-safe bowl. Microwave on High, stirring every  

2 minutes, for 14 minutes or until the mixture thickens slightly.

3 Add the chocolate to the fudge mixture and stir until smooth.

Working quickly, pour the mixture into the prepared pan. Smooth

the surface with a spoon. Sprinkle with the coconut and cachous.

Set aside at room temperature for 30 minutes. Place in the fridge  

for 4 hours or until set. 

microwave christmas  
coconut fudge
makes 48 pieces | prep 15 mins (+ 30 mins standing & 4 hours  

chilling time) | cooking 15 mins 

450g white chocolate

85g (21 ⁄2 cups) rice bubbles

75g (1 ⁄2 cup) dried cranberries, 

chopped

55g (1 cup) coconut flakes

35g (1 ⁄4 cup) chopped pecans, 

toasted

16 small star

pretzels

2 tbs white sprinkles

1 Cut eight 30cm squares of baking paper. Halve diagonally to 

make 16 triangles. Shape into cones and staple to secure.

2 Place 360g white chocolate in a microwave-safe bowl. Microwave

on High, stirring with a metal spoon every 30 seconds, for 11 ⁄2 minutes 

or until melted and smooth. Set aside for 10 minutes to cool.

3 Add the rice bubbles, cranberries, coconut and pecans to the

chocolate. Stir until well combined. Spoon the rice bubble mixture

into cones, pressing gently to compact. Stand upright in a large

bowl or glasses and place in the fridge for 2 hours or until firm.

4 Meanwhile, place remaining 90g chocolate in a microwave-safe 

bowl. Microwave on High, stirring with a metal spoon every

30 seconds, for 11 ⁄2 minutes, or until melted. Set aside for 10 minutes. 

5 Line a baking tray with baking paper. Dip a pretzel in melted

chocolate, shake off excess and place it on the prepared tray.

Repeat with remaining pretzels. Place in the fridge for 15 minutes

or until set. Melt the remaining chocolate again, if necessary, and

redip pretzels, one by one. Return to tray. Sprinkle generously with

the white sprinkles. Place in the fridge for 15 minutes or until set.

6 Remove paper from the cones and lay them down on a tray. Spread

a little of the remaining melted chocolate on the back of a pretzel

and secure to the tip of a cone, holding for 20 seconds or until set.

Repeat with remaining pretzels. Stand cones upright and serve. 

white christmas trees 
with pretzel stars
makes 16 | prep 45 mins (+ 2 hours chilling & 20 mins cooling time)  

cooking 5 mins

Stack fudge squares on a plate,
wrap with cellophane and tie on
a ribbon to give as a gift, or
eat it straight from the tray!
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→ 50g butter, chopped

→ 100g (1 ⁄2 cup) brown sugar

→ 125ml (1 ⁄2 cup) honey

→ 1 egg, lightly whisked

→ 300g (2 cups) plain flour

→ 75g (1 ⁄2 cup) self-raising flour

→ 2 tsp ground cinnamon

→ 2 tsp ground ginger

→ 1 tsp ground cloves

→ 1 ⁄2 tsp bicarbonate of soda

→ 2 x 330g pkts Dr. Oetker  

Royal Icing

→ Food colourings of your choice, 

to tint icing

3Use a lightly floured rolling

pin to roll out 1 portion of

the dough on a large sheet of

baking paper until 4-5mm thick.

Preheat the oven to 180°C/160°C

fan forced.

7Place icing in piping bags

fitted with 2mm round

nozzles. Pipe white outlines on

discs and outlines and faces

on the gingerbread people.

4Use a 7cm gingerbread

man cutter and a 5.5cm

round cutter to cut out shapes.

Place on baking trays lined with 

baking paper. Place in the

fridge for 15 minutes to chill.

8Decorate gingerbread with

coloured icing for clothing.

You can also add details with

dots. Fill in discs to make beach

balls. Allow 15 minutes to set.

5Repeat with leftover

dough scraps. Bake for

10-12 minutes or until light golden.

Cool for 5 minutes then transfer

to a wire rack to cool completely.

1Melt butter with sugar and

honey in a small saucepan

over low heat. Cool. Combine 

butter mixture and egg in

a bowl. Stir in flours, cinnamon, 

ginger, cloves and bicarb. 

6Make royal icing following 

the packet directions.

Divide into bowls. Tint each

bowl a different colour of your

choice, leaving one bowl white. 

2Turn onto a lightly floured

surface and knead until

smooth. Divide the dough into

2 discs and cover with plastic

wrap. Place in the fridge for 

1 hour to rest. 

aussie summer gingerbread
makes about 28 | prep 45 mins (+ chilling & setting time) | cooking 30 mins 

let’s go!
all-purpose recipe
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fun
for

    kids
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ginger
choc

   bliss

gingerbread rocky road 
makes prep cooking

1 

2 

3

4 

5 

6 
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gingerbread choc-caramel slice
serves prep cooking

caramel 

1 

2 

3 

4 

5 

6 

7 

8 
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gingerbread
cheesecake truffles 
makes prep

cooking

1 

2 

3 

4 

5 

6 
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takes the hassle out

smoked salmon wreath

serves prep

1

2

3

See our wine 
suggestion 
on page 130L

CHRIST AS
easy cheat’s 

86





roast pork & gravy with  
orange & beetroot salad

serves prep cooking

honey-mustard gravy

1

2 

3 

4 

5 

6 

88
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onl   
5 mins 

prep

90



potato, pea & mint salad 
with creamy yoghurt dressing

serves prep cooking

1

2 

3 

 91       



fruitcake ice-cream loaf

  
serves prep

1 

2 

3 

tip!

92
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ultimate
SU ER
PLAT TERS
to share
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harissa-spiced  
chickpeas
prep cooking

1 

2 

prep cooking

1 

2 

3 

ham-wrapped haloumi
prep cooking

1

brunch platter
serves

serve with  • • •

• • • • • 

• • • 
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oysters with 
japanese vinaigrette
prep

1 

seafood platter
serves

serve with  • • • •

• • • 

•  •  • • 

2

scallops in herb butter
prep cooking

1 

2 

dill, mustard 

prep

1
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meatlovers’ platter
serves

spicy portuguese 
chicken nibbles
prep

cooking

1 

1 

2 

serve with  • • • 

• • • • •

• • • 

• • • 

2 

lamb with  
chimichurri sauce
prep cooking

100





102



chocolate-dipped 
cherries
prep cooking

prep

1 

chocolate brownie dip 
prep cooking

1 

2

dessert platter
serves prep cooking

 103       
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easy freezy mango & blueberry trifle cake
serves prep

1 

2 

3 

4 

5 

no-bake
la er  
cake

106



For more luscious
mango desserts, visit
taste.com.au/mango

more
online
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2
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black forest choc-mousse roll
serves prep cooking

cherry filling

ganache 

1 

2 

3 

4 

5 

6 

7 
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white christmas ice-cream sandwiches
makes prep

1 

2 

3 

4 

eas
make
ahead

110
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grab our latest 
COOKBOOK

FRESH & FESTIVE

ONLY 
$9.99





in season
in season

cheat’s mango
cheesecake dessert cups

fruit

vegies

herbs
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choose Large, plump and shiny

cherries with stems attached. Avoid

any that are dull, browned or split.

storePlace them in a plastic bag in

the fridge without delay – they’ll keep

for 3-5 days. Do not remove the stems

and only wash them just before eating.

cookDelicious and juicy when eaten

fresh. You can also pickle cherries with

vinegar and aromatics to serve with

glazed ham or roast turkey. Or poach

them in a sugar syrup with a splash of

brandy to serve over ice-cream or fold

through whipped cream to layer in

cakes.eat with• cream

• cream cheese • dark chocolate

• duck • goat’s cheese • ham  

• pastry • yoghurt

You know summer has really
arrived when these juicy
little bombs of sweetness 
hit the fruit aisle!

CHERRY
KNOW-HOW
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gorgeous, healthy vegetarian

earthly delights

116



vego
gluten

free
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roasted root vegetable
& goat’s cheese filo tart 
serves prep

cooking

1 

2 

3

4 

5 

6 

eas
low-cal

tart
December 2018 119   



roasted cauliflower with hummus 
& green herb dressing
serves 6 | prep 30 mins | cooking 1 hour 40 mins 

1 tsp cumin seeds, crushed

1 tsp ground coriander

1 large head of cauliflower,  

base trimmed, a few  

leaves intact

400g can chickpeas,  

rinsed, drained

2 tbs tahini

60ml (1 ⁄4 cup) fresh lemon juice

60ml (1 ⁄4 cup) extra virgin  

olive oil

1 garlic clove, crushed
1 ⁄3 cup firmly packed fresh mint

leaves, plus extra, to serve
1 ⁄3 cup firmly packed fresh

continental parsley leaves, 

plus extra, to serve
1 ⁄3 cup firmly packed fresh 

coriander leaves

55g (1 ⁄3 cup) pistachio kernels

2 tbs pomegranate arils

1 Preheat the oven to 180°C/160°C fan forced. Combine the crushed

cumin seeds and coriander. Place cauliflower in a baking dish. Pour

375ml (11 ⁄2 cups) water in the base of the dish. Spray cauliflower with

oil. Rub with spices. Cover dish with foil and bake for 1 hour. Remove

foil and bake for a further 30-40 minutes or until golden and tender.

2 Meanwhile, process the chickpeas, tahini, 2 tbs lemon juice, 1 tbs

olive oil, garlic and 1-2 tbs warm water in a food processor until thick 

and creamy. Season. Transfer to a bowl.

3 Clean processor. Add the mint, parsley, coriander and 2 tbs

pistachios and process until finely chopped. Add the remaining 1 tbs 

lemon juice and 2 tbs olive oil. Process until mixture is smooth, 

adding 1-2 tbs water if necessary. Season.

4 Spread hummus over a large serving plate. Top with the roasted

cauliflower and drizzle with herb dressing. Sprinkle with extra herbs, 

pomegranate and remaining 1 tbs pistachios to serve.

PER SERVE • 11g protein • 20g fat (3g saturated fat) • 12g carb  

• 10g dietary fibre • 295 Cals (1234kJ) 

layered vegetable pie
serves 6 | prep 30 mins | cook 2 hours 5 mins 

2 tsp olive oil

1 large red onion, thinly sliced, 

plus extra, to serve

375g button mushrooms, sliced

2 garlic cloves, crushed

2 zucchini, coarsley grated,

squeezed of excess moisture

375g fresh ricotta

2 eggs, lightly whisked

20g (1 ⁄4 cup) finely grated 

parmesan

2 tbs chopped fresh

continental parsley

2 tsp finely grated lemon rind

150g trimmed kale, coarsely 

chopped

600g peeled butternut pumpkin, 

thinly sliced

6 vine-ripened tomatoes, sliced

300g peeled sweet potato,  

thinly sliced

Watercress leaves, to serve

1 Preheat the oven to 190°C/170°C fan forced. Lightly spray

a 24cm springform pan with oil and line side with baking paper.

2 Heat oil in a frying pan over medium heat. Cook onion, stirring,

for 5 minutes. Increase heat to medium-high. Add the mushrooms

and garlic. Cook, stirring, for 7-8 minutes or until all the liquid has 

evaporated. Set aside to cool.

3 Meanwhile, combine the zucchini, ricotta, egg, parmesan, parsley 

and lemon rind in a bowl. Season.

4 Place kale in a large microwave-safe bowl. Cover and microwave 

on High for 1 minute or until wilted. Season and set aside.

5 Place half the pumpkin, slightly overlapping, in base of pan. Top

with half the kale, half the ricotta mixture and half the tomato. Top

with sweet potato, slightly overlapping, mushrooms, remaining kale

and pumpkin. Top with remaining ricotta mixture and tomato. Cover

with foil and place on a baking tray. Bake for 1 hour. Remove foil and 

bake for a further 40-50 minutes, until pie is tender. Set aside for

20 minutes before serving. Top with watercress and extra onion. 

PER SERVE • 17g protein • 11g fat (5g saturated fat) • 22g carb  

• 9g dietary fibre • 280 Cals (1170kJ)
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onl
15 mins
baking

macadamia, mango & coconut tart
serves prep | cooking

filling

1 

2 

3 

4 

124



7-da
KICKSTART

PLAN

NEXT ISSUE 





taste life
food meets life

gingerbread CARAVAN

Download the caravan
template at taste.com.au/

gingerbreadtemplates

more online
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find it
LOVEIT

Discover Christmas gifts and party
pleasers this festive season.

BOX
SETS
gifts, and Cadbury’s new gift boxes are sure to please 

anyone who finds them in their stocking on Christmas 

morning. Available from major supermarkets, Cadbury 

Chocolate Coated Almonds or Fruit & Nut Gift Boxes are 

$12 for 225g. Go nuts and add them to your wish list now. 

Make your once-a-year 

catch-up with friends hassle 

free with Patties party pies, 

pasties and sausage rolls 

from supermarkets. Made 

with 100% Aussie beef 

wrapped in golden-brown 

pastry, these bite-size 

snacks will disappear 

faster than the ice in your 

Christmas cocktail.

PARTY season

From the people who brought us farm-made jams, 

chutneys and sauces comes a new range of easy 

meal helpers that will make weeknight cooking a cinch. 

Beerenberg Meal Bases, $6, mean that dinner can be 

on the table within 30 minutes and the whole family will 

love the flavours of Miso Maple Pork, Chicken Chorizo 

Paella, One Pot Mexican and more. The recipe, for four 

to six people, is right on the label. Buy them online at 

beerenberg.com.au or in good supermarkets. The hard 

work is all done for you.

FARM TO TABLE

all 
wrapped 

up

eas
finger 

food
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cracked it
In a supermarket first, Coles

is introducing the new Sow

Stall Free Crackling Ham

Roast, $16 per kilogram.

The mouthwatering flavours

of glazed Christmas ham

and crispy, crunchy roast

pork crackling combine for

the ultimate mash-up of

Chrissy cheer. Good luck

with any leftovers!

doubl
delish

T2’s Advent calendar, The Big

Book of Secret Teas & Brews to

Please, offers 24 days of sipping

pleasure for just $35. With

a surprise behind each door,

you might find anything from

Christmas Breakfast to Twinkle

Berry tea in your cup. Every tea

book is different, and there’s

a chance that you’ll find one

of the 20 hidden golden ticke

for an extra reward.

CAN YOU KEEP A SECRET?

good as GOLD
Our Kiwi friends know a thing or two about good food,  

so when we heard that New Zealand’s Whittaker’s Artisan 

Collection were hitting our shores, we bought in bulk. 

Expertly crafted using produce from the region for which 

they’re named, there’s a delicious selection of flavours  

to choose from, such as Marlborough Sea Salt and 

Caramel Brittle. Just $5 each. Choice bro! 

sipping 
surprise
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top drops
Drinks editor Jane Thomson picks and pairs wines for festive cheer.

Smoked salmon wreath p86

Caramel-glazed ham p54

Meatlovers’ platter p100

Gingerbread cheesecake truffles p83

De Bortoli 2018 Rosé Rosé, $22 
This brand-new pale and dry rosé is made 

from sangiovese, which gives it a grippy 

texture that makes it wonderful with festive 

feasting. It has peach and pomegranate 

aromas with a dry, crisp finish.

Pizzini 2017 Prosecco, $21.50
Bubbly, crisp but fruity, and ultra-refreshing, 

this Australian prosecco is a wonderful 

sparkling to serve over the hot summer. 

Perfect with your fave Christmas nibbles,  

as well as fruit-based desserts. 

DRINK IT WITH charcuterie platters, finger 

Morris Classic NV  
Liqueur Topaque, $26
When it comes to Christmas desserts,  

this toffee-flavoured topaque is the ultimate 

match. Made from the muscadelle grape, 

it’s rich, luscious and decadent. Serve chilled. 

DRINK IT WITH mince pies, Christmas cake, 

Blue Pyrenees NV  
Sparkling Shiraz, $32
It’s not Christmas unless there’s a bottle of 

sparkling shiraz on the table! It’s a perfect 

match for traditional foods, such as ham. 

And this one has notes of spice and plums.   

DRINK IT WITH turkey, ham, roast meats, 

light
&

crisp

fruit
bubbles

super
stick

spice
&

plums
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Miranda
Crispy roast potatoes

are a must for Christmas

lunch – but how do

you get the ultimate

crunchy coating?

Instant polenta is the

answer. Par-boil your

potatoes first, then

drain and return to the

saucepan with a little

dried polenta, some

crushed garlic and sea

salt. Shake the pan to

coat the potatoes.

Place on a baking tray,

drizzle with olive oil or

duck fat and sprinkle

with rosemary sprigs.

Bake in a hot oven until

golden and crisp. Also,

if you don’t have a rack

to cook your turkey on,

make your own from

chopped vegetables,

such as onion and

carrot, and chopped

turkey off-cuts (such

as the wings and neck).

Not only does this

help the whole turkey

skin crisp up, it also

makes for a very

flavoursome gravy.

Want more insider tips? Our foodies offer
their best festive hacks for easy entertaining.Q A&

need a little help?
If you have a question

for one of our foodies,

send it to tastemag@

news.com.au

Alison
This simple pumpkin

hummus is so easy

to make and skips a

few corners to make

a starter in no time at

all. Roast wedges of

pumpkin with the skin

on then peel and mash

or blend until smooth.

Transfer to a bowl. Stir

in a tub of store-bought

hummus. Serve with

your favourite crackers.

And to make your

punch feel a little more

special, place berries,

herbs, edible flowers or

even wedges of citrus

in ice-cube trays and

fill with water then

freeze. Pureed fruit can

also be frozen, to

match with cocktails.

Michelle
For turkey and stuffing

without hours in the

kitchen, make stuffing

muffins. Prepare your

stuffing mix and bake

it in muffin pans. Use

quicker-cooking turkey

cuts, such as boned

breast pieces, to cut

cooking time down by

hours. You can even cut

down on oven time by

cooking turkey breasts

on the barbecue. And

haven’t made a pudding

in advance? Don’t panic.

Grab a jar of fruit mince

and stir through some

softened vanilla

ice-cream. Add a few

candied nuts for crunch,

and refreeze. Serve

scoops of ice-cream in

tall glasses or set in a

loaf pan, like the recipe

on p92. Decorate with

extra toppings, if you like.

Chrissy
With a few tweaks,

your menu can be

delicious and good for

you! Opt for 2-3 vegie

salads, rather than

energy-dense pasta

or rice salads. Drizzle

with citrus, vinegar

or yoghurt dressings

rather than heavy

mayo versions. When

it comes to the main

event, grilled seafood,

roasted turkey breast

or lean leg ham are

all great choices

(flavour with fresh

herbs, dried spices,

garlic and lemon).

And in-season summer

fruits are a must,

served with natural

yoghurt and nuts.

Marion
Surviving party season

is all about preparation.

I love to stock my

freezer full of all

manner of Asian

goodies that can be

baked, grilled or fried

at a moment’s notice.

The usual suspects for

me are vegetarian

spring rolls, pork

money bags, crumbed

prawn cutlets and

Thai fish cakes. They

don’t even have to be

homemade if you don’t

have the time (no-one

needs to know!). For

something a little more

substantial, I’ll freeze

a batch of chicken

satay skewers that

can be defrosted

the day before. And

I always have a batch

of homemade seafood

sauce in the fridge

because there’s

nothing easier than

laying out a cold

seafood platter for

everyone to dig into

(see ours on p99).

summer

dessert
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Fill your kitchen with this month’s selection of great products.
For all advertising enquiries, call (02) 8045 4734. 

Sorghum is a gluten-free grain

that pops just like corn. With 

a mild nutty flavour, it’s the 

star ingredient in Real Foods’ 

tasty new Whole Grain Thins 

Sorghum. You’ll find it in the 

biscuit aisle at Woolworths.  

Visit cornthins.com.au

Putting on a do has never been easier, thanks to Patties. These party pies and sausage rolls – made 

using 100% Aussie beef and wrapped in golden pastry – are always crowd pleasers, while the mini 

quiches Lorraine will add a touch of sophistication to any party. Visit pattiesfoods.com.au

It’s the same great quality and the same great taste you know

– the only change to McKenzie’s iconic coconut range is the 

packaging. Bring your sweet and savoury dishes to life with 

various cuts of coconut. Rest assured McKenzie’s has you (and 

your lamingtons) covered. Visit mckenziesfoods.com.au

ABC Sweet Soy Sauce gives an  

instantly authentic Indonesian 

flavour to your dishes. ‘Manis’ 

means sweet, and this rich, 

syrupy, caramel-coloured 

sauce lives up to its name.  

It is naturally sweetened with 

sun-dried palm sugar. Visit 

asianinspirations.com.au/

exploreindonesia



Not just an accompaniment for 

sushi and sashimi, S&B Wasabi 

is also perfect for pepping up 

steak and grilled chicken. Plus, 

it adds a burst of heat to mayo 

dressings. Visit oriental.com.au

The possibilities are endless

with Lighthouse’s Cake, Sponge 

& Steamed Bun Self Raising 

Flour. For recipes, go to 

lighthousebaking.com.au

Indulge yourself with Castello Double Cream Brie. It’s carefully crafted  

to mature over time into a distinctive soft cheese with a smooth texture 

and a rich, creamy flavour. It’s perfect with a glass of bubbles or your 

favourite white wine. For recipe ideas, visit castellocheese.com

Christmas is just around the corner, so freshen up your spice rack to 

prepare for the festive baking frenzy to come. Vanilla, ginger, cloves and 

cinnamon are among the spices of the season that’ll fill your home with 

scrumptious scents as you get your bake on. Visit masterfoods.com.au

All-Australian, big on flavour 

and now in new-look packs, 

Massel’s certified organic liquid 

stocks contain just 330mg of 

sodium. Visit massel.com.au

Hakubaku Organic 

Somen are thin noodles 

made from premium 

wheat that cook in 

2 minutes, have a 

beautiful texture and 

are 98 per cent fat free. 

For a light, simple meal, 

serve the noodles in a 

salad or with a dipping 

sauce. For recipe ideas, 

visit hakubaku.com.au
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win it!
CHECK OUT THIS MONTH’S GREAT GIVEAWAYS!  

To enter, visit taste.com.au/win 

carve it up
Your Christmas ham is no match for this Messermeister Oli

Elité 2-piece carving set, valued at $384. Handcrafted with a

super-sharp blade and an olive-wood handle, the set consists of

a 20cm carving knife and a 15cm straight carving fork for a perfect 

slice every time. For more info, go to messermeister.com.au

You’ll never have to buy a new frying pan again with

this Solidteknics prize pack, valued at $288.95. Like all

Solidteknics pans, the 17cm Nöni stainless steel skillet and

22cm AUS-ION wrought iron sauteuse pan are beautifully

crafted and built to last. Designed to work on any heat

surface, stainless steel is perfect for slow cooking and

acidic sauces, while the non-stick pan is great for frying  

and grilling. For more info, go to solidteknics.com

Make someone’s Christmas extra special with an e-gift card

from KitchenAid, valued at $150. They can choose to put the

gift card’s value towards anything from bakeware to blenders. 

But if you covet a new stand mixer or need to update your 

For more info, go to giftcards.kitchenaid.com.au
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summer stone fruit

happy
bake me

spiced peach & cherry pie
serves prep

cooking

1 

2 
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STARTERS &
LIGHT MEALS

∙ Chilaquiles – chipotle  

black beans & eggs 45

∙ Crispy spring roll san  

choy bau 26

∙ Croque monsieur 45

∙ Dill, mustard & lemon  

dip 99

∙ Garlic & herb butter 

smashed potatoes  

57

∙ Ham-wrapped  

haloumi 96

∙ Harissa-spiced  

chickpeas 96

∙ Pineapple mojito 52

∙ Pistachio & white bean  

dip with tomato salad  

53

∙ Spanish baked eggs  

96

∙ Spicy Portuguese  

chicken nibbles 100

∙ Watermelon salad  

stars 113

recipe index 
→low calorie→easy→quick → low fatKEY:

VEGETARIAN
∙ Black sesame soba  

noodle salad 42

∙ Creamy vegan pasta  

salad 22

∙ Layered vegetable pie  

120

∙ Potato, pea & mint salad 

with creamy yoghurt 

dressing 91

∙ Risoni pasta salad  

with tangy herb  

dressing 56

∙ Roasted cauliflower with 

hummus & green herb 

dressing 120

∙ Roasted root vegetable  

& goat’s cheese filo tart  

119

POULTRY
∙ Butter chicken salad  

38

∙ Chicken & roast pumpkin 

pastry wreath 59

∙ Roast chicken, brie & 

asparagus tart 25

MEAT
∙ 17-minute beef satay salad 

bowl 24

∙ Caramel-glazed ham with 

pineapple relish 54

∙ Lamb with chimichurri 

sauce 100

∙ Mexican pearl couscous  

& corn street salad  

38

∙ Roast pork & gravy  

with orange & beetroot 

salad 88

SWEET THINGS
∙ Aussie summer  

gingerbread 79

∙ Baileys dip 103

∙ Baklava therapy 46

∙ Berry & mascarpone 

pavlova 66

∙ Black forest  

choc-mousse roll 109

∙ Cacao pavlova 67

∙ Cheat’s mango cheesecake 

dessert cups 114

∙ Cheat’s mini berry  

jelly trifle 49

∙ Choc cherry bombe  

Alaska 10

∙ Chocolate brownie dip  

103

∙ Chocolate-dipped  

cherries 103 W
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did you know?

SEAFOOD
∙ Easy crunchy fish tray  

bake 23

∙ Hot-smoked salmon & rice 

salad 37

∙ Oysters with Japanese 

vinaigrette 99

∙

99

∙ Smoked salmon wreath  

86

→ gluten free →vegetarian → Christmas

∙ Easy freezy mango  

& blueberry trifle cake  

106

∙ Fruitcake ice-cream  

loaf 92

∙ Gingerbread caravan 127

∙ Gingerbread  

cheesecake truffles 83

∙ Gingerbread  

choc-caramel slice 82

∙ Gingerbread rocky  

road 81

∙ Macadamia, mango & 

coconut tart 124

∙ Microwave Christmas 

coconut fudge 73

∙ Rum ball cheesecake 60

∙ Shortbread pudding  

balls 71

∙ Spiced peach &  

cherry pie 135

∙ White Christmas ice-cream 

sandwiches 110

∙ White Christmas trees  

with pretzel stars 73




