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Necessities for Christmas festivities

Cook.
Taste.
Eat.
Drink.
Repeat.



We produced the very first edition of 
Necessities for Christmas festivities in 2019 
and we loved the process of sharing with you the 
thing we hold most dear in our hearts—food.

Little did we know the simple act of connecting 
with the people we love and sharing a meal would 
become a challenge in the months to come. We have 
since gone through seasons where we can, then 
can’t, then can again. All the while we long to see 
those across borders and overseas.

May we never again take for granted the real 
necessity this festive season: time with our loved 
ones, in any way possible. 

The pages that follow are chock-full of food and 
drinks that have brought our family and friends 
together for years, and we hope our recipes inspire 
one or two additions to your table.

From all of us at NWO, 
we hope your Christmas 
table and the entire Christmas 
season will be full of food, 
love and laughter.
This year has been a good one, and we want to 
say a huge thanks for coming on the ride with us. 
We have pulled off some incredible things together 
and we can’t wait to see what next year has in store.

Suzanne, Scott, Bruce, Andrew, Tim, Jo, Liam, Kat, Bec, Kimi,  
Kate, Ryan, Bree, Margaret, Kerry, Lynn and Hazel.
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LIAM’S

Doyle’s garlic prawns
This recipe is all about my departed dad. Every Christmas, no matter at which family member ’s house we were 
celebrating, he would cook this dish he discovered in the 1960s at his favourite Sydney restaurant—Doyle’s. It was a 
lovely Christmas tradition for our family and he kept making it into his 90s, preparing the ingredients the day before and 
bringing them along to the lunch.

When Dad passed, I took up the mixing spoon and have cooked it each Christmas since. It’s super easy, so Dad 
was fooling us all those years. The strange thing is that I love cooking it and the family and guests always say how 
delicious it is, but I’ll never know as I can’t eat it myself. I have a crustacean allergy so no prawns for me—a tragedy 
for any Queenslander!

INGREDIENTS

•	 1/2 tsp salt
•	 4 cloves crushed garlic
•	 2 tsp crushed black peppercorns
•	 2 tsp lemon juice
•	 2 tsp brandy
•	 500g green prawns
•	 1/2 cup cream
•	 chopped parsley

METHOD

1. Place salt, garlic, peppercorns, 
lemon juice and brandy in a bowl 
and mix well together.

2. Cook prawns quickly in olive oil. 
Approximately halfway through, 
add the above sauce and cream.

3. Just prior to serving, add some 
chopped parsley.
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INGREDIENTS

•	 1 red onion, thinly sliced
•	 500–750g firm white fish
•	 some red chilli flakes
•	 1 clove of garlic, peeled and 

grated (or a heaped teaspoon of 
ready-minced garlic from a jar)

•	 the juice of 5 limes (give them 
10 seconds in the microwave then 
roll them in your hands to help 
them juice better)

•	 the grated rind of 1 lime
•	 500g sweet potato
•	 1 corn cob chopped into 5cm rings
•	 5 tbsp olive oil
•	 3 tsp rice vinegar
•	 1/4 tsp castor sugar
•	 1/2 red chilli seeded and chopped 

(or leave seeds in for more bite)
•	 2 avocados peeled, stoned 

and sliced
•	 3 tbsp chopped coriander leaves
•	 salt
•	 ground black pepper

BRUCE’S

Ceviche
A couple of years ago we were fortunate enough to spend Christmas in Peru. My daughter was working in Cusco, so 
we went over to have a unique family Christmas. While we were there we learned how to make ceviche and pisco sours 
from a local cook. We enjoyed so much great food and drink. Ceviche was ‘invented’ by the Incas who marinated fish 
in chica—a fermented corn drink. Nowadays, citrus is used to make a tangy and delightfully refreshing cold fish starter. 

METHOD

1. Lay half the red onions in a large glass bowl with the fish on top. 
Sprinkle on the chilli flakes and then the garlic and cover with the 
lime juice.

2. Cover the bowl and put it in the fridge to marinate for about 2 hours 
(longer if you are doing bigger batches or heavier fish).

3. Meanwhile, boil the sweet potato and the corn cob for 25–30 
minutes. Drain and place to one side. Once cooled, dice the 
sweet potato.

4. Whisk together the oil, rice vinegar and caster sugar until it is 
smooth. Then add the chopped chilli and lime rind.

5. When the fish is done, drain and throw out the lime juice.
6. Add the fish to the oil/rice vinegar/sugar and mix well. Add the diced 

sweet potato and avocado and mix again.
7. Add the second half of the red onion along with the coriander 

and corn pieces. Season to taste with salt and pepper. 
Serve straight away.

Don’t do this recipe one step 
at a time. Read ahead and have 
everything ready to go onto the 
fish when it’s cooked.
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HAZEL’S 

Homemade peanut butter dog treats
I really like peanut butter... and treats... and going through the bin. I think these biscuits taste even better than the glad 
wrap I regularly up-cycle from the bins at work. I’ve made these treats for myself and all of the other NWO pups twice 
before, but both times Scott said I shouldn’t be in the kitchen by myself because I’m a dog and Suz said she doesn’t trust 
me to use the hand mixer because I don’t have thumbs.

INGREDIENTS

Biscuits 

•	 2 1/2 cups whole wheat flour 
(or alternate flour if your dog is 
allergic to wheat)

•	 1 egg
•	 1 cup peanut butter (dog friendly)
•	 1 cup water
•	 2 tbsp honey

Frosting

•	 1/3 cup corn starch
•	 2 tbsp peanut butter
•	 1 tbsp honey
•	 3–4 tbsp hot water

METHOD

Biscuits

1. Preheat oven to 180°C.
2. In a large bowl, combine the flour and egg. Add peanut butter, water 

and honey, and stir until you have stiff dough. 
3. On a lightly floured surface, roll out the dough about 1/2 inch thick 

and use a cookie cutter to make fun shapes.
4. Bake for 18–20 minutes, until golden. Once done, set aside to cool.

Frosting

1. Combine the peanut butter and honey in a microwavable bowl and 
heat in the microwave in 15-second increments.

2. Add corn starch and stir until just combined.
3. Slowly add in water 1 tbsp at a time until you have reached the 

consistency you like. For a thinner frosting, add more water.
4. Spoon on or use a piping bag.

KIMI’S

Crispy oven-baked mushrooms
These are a delightful little appetiser that take next to no time to prep. They almost feel like a vegetarian take on the 
Greek fried whitebait. Perfect for summer afternoons with a crisp glass of riesling.

INGREDIENTS

•	 fresh oyster mushrooms
•	 3–4 tbsp olive oil
•	 flaky salt
•	 freshly ground pepper
•	 1 tbsp garlic powder
•	 1 tbsp rosemary
•	 1 tbsp oregano
•	 3–4 heaped tbsp breadcrumbs 

(panko works well but even crushed-
up Jatz work)

METHOD

1. Preheat your oven to 180ºC.
2. Break up the mushrooms into smallish pieces and place them in a 

large mixing bowl.
3. Add the garlic powder, herbs and a big pinch of salt and pepper.
4. Mix until all of the mushrooms are coated with the herbs.
5. Pour in the olive oil, remembering the mushrooms will soak up the oil 

and they need to be somewhat wet for the crumbs to stick, so add 
more if you feel it needs it.

6. Spoon in the bread crumbs/panko/crushed-up crackers and mix so 
the mushrooms are coated well.

7. Transfer the mix onto a lined baking tray, ensuring there is space 
between the mushroom pieces to allow for maximum crispiness.

8. Leave to bake for about 20–30 minutes, tossing occasionally, 
until golden and crispy.

9. Place the crispy mushrooms onto a plate and sprinkle with flaky salt.
10. Serve with a wedge of lemon and aioli.
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SCOTT’S

Instant legend beef brisket BBQ
Turkey is tasty and ham is traditional, but smoked brisket is something special. It’s a flavour that rises above the many 
tasty treats we usually serve for special occasions and should become the centrepiece of every Christmas table.  
And whoever smokes it becomes an instant legend, especially when anybody tastes it.

INGREDIENTS

•	 beef brisket+

•	 a BBQ smoker ++

	» charcoal—not briquettes, which 
can add flavours you don’t want

	» wood chips—ideal chips for beef 
include almond, ash, hickory 
and pecan

•	 BBQ thermometer with probe
•	 8–10 hours of free time (or less if the 

meat cut is smaller) to stay close and 
monitor the coals and the internal 
temperature

•	 red wine

METHOD

1. Soak your wood chips in red wine for half an hour or more to add 
extra zing (or at least the added sense of ritual).

2. Smokers all come with their own instructions, so follow what 
they say to the letter and you won’t go wrong. Google is also your 
friend—YouTube is loaded with videos on the subject and every 
issue I have ever had has been solved quickly online. That said, I find 
it super easy. The key is consistency of the right temperature and 
that means staying close by to keep an eye on it, twiddling vents 
and stoking coals and generally feeling like a BBQ boss at the end 
when one of cooking’s biggest crowd-pleasers comes out covered 
in flavoursome ‘bark’ (a gorgeous, red smoke ring around the edge), 
and a tender, fatty, magnificent flavour that should ideally be paired 
with duck-fat potatoes.

3. You’ll know it’s done when the thermometer probe tells you the 
internal temperature has hit 88ºC. Allow to rest for half an hour, 
wrapped in aluminium foil and covered in a towel to keep it warm, 
then carve, drool, celebrate and send me a text to thank me for 
changing your life.

+Angus or ideally Wagyu (I find 
4–6 marbling ideal and super 
tasty—talk to your butcher, 
though, especially one that 
specialises in BBQ and meat 
for smoking) and I do a 5–7kg 
piece, sometimes cut in two 
to fit on the two levels of my 
smoker (the thicker one  
on top where the heat is 
greater). This feeds your family, 
plus another family, gives them 
a chunk to take home and 
leaves you with leftovers for a 
few days.

++I use a Weber Smokey 
Mountain but you can spend 
a lot more on a smoker than 
that if you choose (like cycling, 
there are options for those who 
want bragging rights and have 
the discretionary cash to pay 
for it).
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BEC’S

Pumpkin and macadamia quinoa 
healthy yum
A few years ago, I agreed to go on this mad healthy-eating program (completely unsustainable) with Mum that included 
a three-day detox of nothing but juiced cucumber water, then building up over 28 days to some leaves and quinoa, 
and then sweet potatoes. Afterward, I heartily agreed to go on a plant-based diet—greatly appreciating anything with 
more taste and substance. This recipe was one of the ones we had for that first Christmas.

INGREDIENTS

•	 400g butternut pumpkin, cubed
•	 1 tbsp olive oil
•	 pink salt 
•	 freshly ground black pepper
•	 250g packet 90-second microwave 

brown rice and quinoa
•	 1 cup flat leaf parsley, 

freshly chopped
•	 1/4 cup macadamia nut halves  

(you can also split this with almonds)
•	 1/4 cup sweetened dried 

cranberries
•	 1 red onion
•	 a big handful of spinach

Dressing

•	 2 tbsp olive oil
•	 1 tbsp maple syrup
•	 half a lemon, squeezed

METHOD

1. Preheat oven to 180ºC and line a baking tray with paper.  
Coat the cubed pumpkin with olive oil and season with salt 
and pepper. Bake for 25 minutes.

2. Cook the brown rice and quinoa in the microwave.
3. Combine spinach, parsley, onion, macadamias and cranberries 

in a bowl.
4. Add brown rice and quinoa and mix well.
5. Whisk olive oil, maple syrup and lemon together and drizzle 

over salad.

8



9



KAT’S

Roast Australian beef with fresh 
herb dressing
This is a roast my mother’s side of the family cooks every single Christmas, without fail. I have to admit it is from one of 
those classic Australian Women’s Weekly cookbooks from the 60s that tries to convince you that lettuce and olives 
set in gelatine or tuna salad served on a ring of Golden Circle pineapple is gourmet... even some of the ingredients like 
capers and tarragon scream 60s to me. I can all but guarantee this roast will be a hit—every person I’ve served it to has 
asked for the recipe you are about to receive. This is a perfect, zesty, fresh Australian Christmas roast.

INGREDIENTS

Roast

•	 1kg rump roast (trimmed and tied)
•	 2 tbsp freshly ground black pepper
•	 2 tbsp butter
•	 2 tbsp olive oil

Dressing

•	 1 tbsp chopped parsley
•	 1 tbsp chopped fresh chives
•	 3 green spring onions, thinly sliced
•	 2 tsp chopped fresh tarragon 

or 1/2 tsp dried
•	 1 tbsp baby capers
•	 2 tsp drained canned green 

peppercorns
•	 1 tsp hot English mustard
•	 3 tbsp balsamic vinegar
•	 1/2 cup tarragon vinegar  

(or white wine vinegar)
•	 1/2 cup olive oil
•	 1 tsp brown sugar

METHOD

1. Preheat oven to 180°C.
2. Trim the beef and tie into a neat shape with string (or ask 

your butcher).
3. Roll the beef in the ground peppercorns to fully coat.
4. Brown on all sides in the butter and olive oil to form a crust.
5. Transfer to oven and bake for 30–45 minutes or until cooked 

to your suiting.
6. Add all dressing ingredients to a jar and shake until emulsified 

and sugar is dissolved.
7. Remove beef from oven and rest for 10–20 minutes.
8. Remove string and slice thinly.
9. Arrange on a bed of greens on a serving dish and spoon over a 

portion of dressing.
10. Serve with remaining dressing to the side.
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TIM’S

24-hour brined pork belly roast
Chinese people LOVE fatty pork—that’s just a fact. So when my father-in-law handed me the reins to the Christmas family 
dinner roast (bold move considering he was a chef in the Navy and I’m, well, me), I went straight for something I know well 
(and that is realistically more forgiving than a prime beef fillet)—pork belly!

I present you: slow-roasted (calm down, there’s still crackling!) 24-hour brined pork belly.

INGREDIENTS

•	 1kg pork belly, scored

Brine

•	 150g demerara sugar
•	 200g sea salt
•	 1 tbsp black peppercorns
•	 2 cloves
•	 1 bay leaf
•	 sprig fresh thyme
•	 1L water

METHOD

1. Bring all the brine ingredients to the boil. Make sure the sugar and 
salt have dissolved, then remove from the heat and leave to cool.

2. Place the pork belly in a plastic container with a lid. Pour the 
brine over the pork to cover and seal the container with the lid. 
Transfer to the fridge for 24 hours.

3. Remove the pork belly from the brine and pat dry.
4. Preheat the oven to 150ºC.
5. Place the pork belly onto a wire rack suspended over a baking tray. 

Roast in the oven for 2.5–3 hours or until crispy and golden-brown. 
Once cooked, allow the pork to rest for at least 30 minutes.

This dish is quite salty, so if you don’t 
like strong salty flavours, rinse the 
brine off the meat before patting it 
dry and roasting. A thick cut of pork 
belly with less surface area will also 
mean less salty exterior and more 
sweet middle.
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When brining your meat, make sure the box is big enough that 
the meat can float, keeping the skin mostly out of the brine. 
This will help with crackling. If the skin still hasn’t crisped at the 
end of the cooking time, you can remove it from the meat and 
heat it separately at 200ºC (fan forced) for 15 minutes or until it 
crisps up.
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ANDREW’S

Roasted brussels sprouts 
with crispy pancetta
Until six months ago I refused to eat Brussels sprouts. They were revolting and smelly and I had a phobia. Cue family BBQ 
time … my amazing wife made a salad to take along, and as my newfound mantra of ‘try new things’ kicked in (coffee, 
mayonnaise, etc.), I gave it a go. As she does regularly, she changed my life (marriage, house, kids, coffee) yet again. 
Bit of sweet, bit of salty ... just delicious! Can’t get enough of the little fellas now.

INGREDIENTS

•	 800g brussels sprouts, trimmed
•	 2 tbsp extra virgin olive oil
•	 4 cloves garlic, very thinly sliced
•	 100g pancetta, rind removed and 

thinly sliced
•	 1/4 cup pomegranate seeds
•	 1/4 cup small mint leaves
•	 1 tbsp pomegranate molasses, 

to drizzle
•	 sea salt 
•	 cracked black pepper

METHOD

1. Preheat oven to 200°C. Place the brussels sprouts and oil on 
a lightly greased baking tray. Season with sea salt and cracked 
black pepper.

2. Roast for 15 minutes. Add the garlic and pancetta and toss to 
combine. Roast for a further 5–10 minutes or until the Brussels 
sprouts are golden and the pancetta is crispy.

3. Serve the Brussels sprouts topped with mint and pomegranate 
seeds. Serve drizzled with pomegranate molasses and cracked 
black pepper.

KATE’S

Peach, pomegranate 
and goat cheese salad
Sweet, salty, crunchy, creamy—this dish is the true star of the Christmas table and features the best of what’s in season. 
This salad sings when the ingredients are fresh and high quality, so forget the supermarket. Head to your local market or 
greengrocer to get the good stuff. It’s Christmas, after all.

INGREDIENTS

•	 1 large, ripe peach, thinly sliced
•	 1/2 pomegranate
•	 1/2 lemon
•	 1 jar Meredith Dairy marinated 

goat cheese
•	 100g rocket and/or baby spinach
•	 1 good handful of mixed fresh, 

leafy herbs (think parsley, mint, dill)
•	 100g walnuts
•	 drizzle of balsamic glaze

METHOD

1. In a large, pretty bowl, place the rocket (and/or baby spinach) 
and the leaves of your fresh herbs. Run your fingers through to mix, 
creating a salad base that’s full of surprises.

2. Pour in a generous drizzle of the marinated goat cheese oil (not the 
goat cheese yet), making sure to include some delicious chunky bits 
(peppercorns, thyme etc.). Squeeze in the juice of the lemon and 
mix thoroughly to ensure no leaf is left out.

3. Roughly chop or smash the walnuts into slightly smaller pieces. 
Toast them in a medium non-stick frypan, stirring every minute or so 
(keep an eye on them because they burn quickly). When they’re all 
toasty and roasty, place them in a small bowl to the side.

4. Top the green base with the peach slices, pomegranate jewels and 
goat cheese, crumbled slightly. Sprinkle the toasted walnuts on top. 
To finish, drizzle on a little balsamic glaze.

5. Pile generously onto your Christmas plate. You don’t need to leave 
room for anything else.
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LYNN’S

Chocolate carrot cake
I found this recipe in a magazine in the UK years ago and it is delicious. I like it because it is based on a traditional recipe 
(carrot cake) but with a twist (chocolate). I do not bake this recipe often enough—in fact, my hubby jokes that he gets the 
cake every decade or so. I hope you enjoy.

INGREDIENTS

Dry ingredients

•	 2 cups all-purpose flour
•	 2 tsp baking soda
•	 1/2 cup cocoa powder, 

unsweetened
•	 1 tsp salt
•	 2 cups white sugar

Wet ingredients

•	 2 cups carrots
•	 1 cup pineapple with juice
•	 1 tsp vanilla extract
•	 1 1/2 cups vegetable oil
•	 4 eggs

Icing

•	 3 1/2 cups icing sugar
•	 225 grams cream cheese
•	 1/2 cup butter
•	 1/2 cup coconut, flaked
•	 1 cup walnuts

METHOD

1. Preheat oven to 175ºC. Grease and flour 2 x 22-centimetre round 
cake pans.

2. In a medium bowl, stir the dry ingredients. Set aside. In another bowl, 
stir together the eggs, vanilla and oil. Stir in the dry ingredients until 
they are completely absorbed. Fold in the carrots and pineapple. 
Pour the batter evenly between the three prepared pans.

3. Bake for 30 minutes in the preheated oven, until a toothpick 
inserted comes out clean. 

4. To make the icing, combine the cream cheese, butter and icing 
sugar in a medium bowl. Beat until smooth, then stir in the coconut 
and nuts. Ice cake when cool.

KERRY’S

Chocolate spiders
I used to make several batches of these with my girls when they were young. We would bag them up in clear cellophane 
bags with ribbon and a Christmas message and deliver them to our neighbours. They are incredibly moreish!

INGREDIENTS

•	 100g fried noodles
•	 2 tbsp crunchy peanut butter
•	 200g Cadbury baking 

milk chocolate

METHOD

1. Microwave the chocolate and peanut butter until melted.
2. Mix well to form a smooth paste.
3. Add the noodles and coat well with the chocolate mixture.
4. Spoon the mixture onto a tray lined with baking paper and 

refrigerate until set.
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MARGARET’S

White Christmas cake
My whole family loves cheesecakes except for my mum. So she doesn’t feel left out, I made this cake one year and it was 
a winner for everyone! Turns out my mum doesn’t mind mascarpone.

INGREDIENTS

Base

•	 1 x 250g packet Arnott’s butternut 
snap cookies

•	 100g butter, melted

White topping

•	 1 1/4 cups or 300ml double 
cream/heavy cream (I use 48% 
fat double cream)

•	 350g white chocolate chopped, 
not chocolate chips (measured 
by weight)

•	 250g mascarpone or cream cheese, 
full fat only

METHOD

For the base

1. Line a round springform pan with non-stick baking paper.
2. Place the biscuits in the bowl of a food processor and process until 

finely crushed. Add the butter and process until well-combined. 
Use a large spoon to spread and press the biscuit mixture firmly 
over the base of the pan. Cover with plastic wrap and place in the 
fridge for 30 minutes to chill.

For the white topping

1. Bring the heavy cream in a saucepan to a boil. Pour the hot cream 
over chopped white chocolate and stir with a whisk until the 
chocolate is melted and completely incorporated into the cream. 
Let the mixture come to room temperature. (I chill mine for  
20–30 minutes.)

2. Add mascarpone and whip with a hand mixer until smooth. If you’re 
using cream cheese instead of mascarpone, whip the cheese until 
light and fluffy before adding cream and chocolate mixture and 
blending the ingredients together. Do not pre-whip mascarpone or it 
might separate from over-beating. Mix mascarpone and the cream/
chocolate mixture together with a hand blender until combined or 
approximately 2 minutes. The consistency of the layer should be 
similar to thick sour cream.

3. Take the springform pan out of the fridge and line the sides 
with baking paper.

4. Pour the mixture on top of the prepared base and level it with 
an offset spatula. Chill in the refrigerator for at least for 2 hours 
or overnight.

5. Run a knife along the sides of the cake to release it from the pan, 
then carefully unmould it and move to a cake stand. Decorate with 
sugar pearls and greenery.
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SUZ’S

Nanna Gilbert’s overnight 
plum pudding
I am the fifth generation of women in my family to make this recipe every Christmas. It doesn’t feel like it’s Christmas 
until we’ve eaten this. I usually double the recipe so I can make one to give away.

INGREDIENTS

•	 1 heaped cup flour
•	 1 cup soft white breadcrumbs
•	 1 cup sugar
•	 pinch of salt
•	 500g mixed fruit
•	 1 tbsp of mixed spice
•	 2 cups of milk
•	 2 tsp bicarb soda
•	 2 tbsp butter (or shortening)
•	 2 tbsp brandy (or more)

METHOD

1. Mix the dry ingredients.
2. Dissolve the bicarb soda in the milk.
3. Mix all ingredients together and 

cover the bowl with a plate and 
place in the fridge overnight.

4. In the morning, melt the butter 
and stir into the overnight mixture, 
along with the brandy.

5. Place a circle of alfoil on the base 
of the pudding steamer and grease 
the inside of the steamer well.

6. Scoop the mixture into the 
pudding steamer.

7. Place baking paper across the 
top of the pudding steamer, 
under the lid.

8. Steam for four hours with the 
pudding steamer in a large 
saucepan of boiling water.  
Check water levels every hour 
to make sure the saucepan 
doesn’t boil dry.

Four generations of cooks in this family have handed down to the fifth

From left: Suzanne’s grandmother, Winifred Gilbert; her great-great-
grandmother, Granny Rowe (seated); and her great-grandmother, 
Granny Kane (standing at the back). Granny Rowe is holding Margaret, 
Suzanne’s mother.
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JO’S

Start the day as you mean to go on 
Bloody Mary
For many years, most of my friends and family would attend various Christmas Eve parties. This would tend to bring on a 
bit of a hangover for Christmas morning, so in order to get things moving and prepare for a big day of cooking, presents, 
greetings, talking, eating, more drinks, and fun and giggles ahead—the Christmas Bloody Mary morning tradition was 
invented and hangovers were cured.

INGREDIENTS

•	 a few cubes of ice
•	 2 shots of good quality vodka
•	 tomato juice
•	 a splash of tabasco
•	 a bigger splash of 

Worcestershire sauce
•	 fresh lime
•	 a dash of celery salt
•	 celery stick
•	 some cracked black pepper
•	 a pinch of salt
•	 horseradish (if you’re brave!)

METHOD

1. Put the ice and vodka in a glass. Top up with tomato juice.
2. Add the tabasco and Worcestershire sauce.
3. Squeeze in some lime and add the celery salt.
4. If you’re feeling extra spicy, grate some fresh horseradish in, too.
5. Stir with a leafy stick of celery, which is left in as decoration.
6. Throw the pepper and salt on top.

BREE’S

Gingy’s martini
I tend to contribute very little in the kitchen (at Christmastime, and all year-round), but hand me a cocktail shaker and just 
wait for the magic.

Every year our family experiments with new Christmas-themed cocktails, and I have a feeling this will be one of the 
all-time favourites. Let’s try something new together.

INGREDIENTS

•	 1/4 cup caramel sauce
•	 1/4 tsp mixed spice
•	 1/4 tsp ground ginger
•	 6 ice cubes
•	 1/2 cup thickened cream
•	 1/4 cup vodka
•	 1 tbsp Baileys Irish cream liqueur
•	 whipped cream, to serve
•	 extra caramel sauce, to serve
•	 small gingerbread men, whole and 

crushed, to serve

METHOD

1. Combine caramel sauce, mixed spice and ginger in a small jug.
2. Place ice cubes, cream, caramel mixture, vodka and Baileys in a 

cocktail shaker. Secure lid. Shake well to combine.
3. Pour into chilled serving glasses. Dollop with whipped cream. 

Drizzle with extra caramel sauce. Decorate with whole and crushed 
gingerbread men.

4. Bottoms up!

www.taste.com.au/recipes/gingerbread-martini-recipe-2/aczas1nl
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RYAN’S

Summer citrus ale
My dad used to own a micro-brewery as a side business and I had a weekend job making the beer. This isn’t a full mash 
brew (you need lots of equipment and temperature control for that) but this can be made at home using standard 
kitchen equipment.

You do need something to ferment it in and some bottles. You can get bottles from Big W and you can get small 
fermenters from brew shops that are pretty cheap, too. While you’re there, you can pick up the ingredients for the beer 
and some sanitiser.

This batch makes 5L—you can bump it up to 10L by doubling the ratios, but you’ll need a really big stock pot. 5L can be 
made using a standard soup pot at home.

There are a few steps here, but it is worth it. And it tastes so much better than those beer-in-a-can home-brew kits from 
the 80s and 90s. And once you get a few brews under your belt, you can start to experiment.

INGREDIENTS

•	 no rinse sanitiser
•	 carbonation drops
•	 650g Briess Pilsen light dried 

malt extract
•	 5g cascade hops (pellets)
•	 6g fuggle hops
•	 5g coriander seeds
•	 3.5g S-04 yeast
•	 lemon peel
•	 4.5L water

METHOD

1. Get a big pot and bring 3L of water to boil.
2. Add half of the Briess Pilsen dried malt extract and the cascade hops.
3. Set your timer for 45 minutes.
4. While this is boiling away, peel the skin off half a lemon and bash your 

coriander seeds. Pop them aside.
5. When the timer has 15 minutes left, add half of the fuggle hops, the 

lemon peel, the coriander seeds and the rest of the Briess Pilsen light 
dried malt extract.

6. When the timer has finished, add the rest of the fuggle hops and turn 
off the heat.

7. Add 1.5L of cold water into the brew, bringing the total up to around 
4.5L (this will also help to cool the beer down).

8. Put the lid on your pot and place it in your kitchen sink. Put the plug 
in and fill up the sink with water so it cools down your beer. Leave the 
pot for 10 minutes, drain the sink and refill with cold water. Leave the 
pot for another 10 minutes.

9. Your beer should now be cool enough to transfer into your fermenter. 
Make sure the fermenter and all equipment touching your brew has 
been sanitised from this point on. It was fine when it was boiling, 
but now bad stuff can grow since it’s cooled down.

10. Use a funnel and a mesh strainer to filter your beer while pouring it 
into the fermenter.

11. Add your yeast, seal the fermenter and leave to sit for two weeks.
12. After two weeks, add 1.5 carbonation drops to a 750ml bottle. 

Make sure your bottles are sanitised and start filling your bottles.
13. Leave your bottles for another two weeks to carbonate.
14. Enjoy your homemade beer.

Sanitising is super important.

Do not bottle your beer before 
two weeks’ fermenting time, 
unless you want a massive 
mess from exploding bottles.

Make sure your beer is cool 
before adding your yeast, 
otherwise you’ll kill the yeast, 
which means no alcohol—
which will be better for your 
health, but might make you sad.
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