
The combination of the crunchy baguette, salty cured meat, creamy tangy goats cheese

mousse, sweet mango and balsamic glaze all make for a delicious balanced bite. A great

way to wake up your guests palette and get them excited for the feast ahead!  

Makes 12 

 INGREDIENTS

 12 slices Irrewarra Sourdough baguette 

Mt Zero Extra Virgin Olive oil

 1 clove of garlic peeled

 12 slices Salt Kitchen Jambon (available in the deli) or prosciutto Grampians Olive Co Golden

Orange Caramelised Balsamic

  1 mango skin, removed sliced

 Chopped chives to garnish

  GOATS CHEESE MOUSSE

 1/2 cup cream Inglenook thickened cream

 2 tbsp Inglenook full cream milk

 120g Meredith Dairy Marinated goats cheese (4 blocks)

2 tbsp chopped chives

 Salt and pepper

 Preheat oven to 200 degrees celsius. 
Place baguette slices onto a baking tray
Rub bread with garlic clove and drizzle with olive oil.
Cook in the oven until golden and crispy. 
Remove and set aside. 

place cream in a bowl and whisk to soft peaks. 
In a seperate bowl whisk the goats cheese and milk together until smooth.
 Mix in chives and fold in cream. Season to taste. Place crostini onto a serving board.
 Top each with a good spoonful of the goats cheese mousse, a slice of jambon and a slice
of mango. Add a drizzle of the balsamic glaze and garnish with extra chopped chives.
Serve.

METHOD

1.
2.
3.
4.
5.

To make the goats cheese mousse, 
1.
2.
3.
4.

Mango, Jambon & Goats Cheese
Mousse Crostini



Once you have tried these roast potatoes you wont want them any other way! The

duck fat is optional but definitely makes a difference and thoroughly recommend

using it. The rosemary and thyme help take the humble roast potato to another level.

   Serves 4 

INGREDIENTS 

1kg brushed creme gold potatoes

 4 tbsp duck fat or butter or olive oil (I used duck fat)

 2 tbsp chopped rosemary

 2 tbsp chopped thyme

 1 tsp each of salt and pepper

 6 whole cloves of garlic

Preheat oven to 200 degrees Celsius. 

Wash and peel potatoes and cut into quarters place in a large pot of cold water

cook on stove until the potatoes are just tender 

drain potatoes in a colander and return to the pot. 

Add the whole garlic cloves, duck fat, rosemary, thyme, and salt and pepper.

 Shake the pot to mix together well. 

Tip potatoes into a roasting tray and roast in the oven for 45mins to 1 hour until the

potatoes are golden and crispy.

 Serve as a side dish with your Christmas feast.

METHOD 
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Best Ever
Roast Potatoes



Jazz up the classic Christmas ham this year by baking it in this sweet mouth watering honey
glaze. You won't be disappointed and it’s sure to become a family Christmas favourite. It also
makes for the best toasties the next day! 

 Serves 6-8 

 INGREDIENTS
2kg piece of Salt kitchen leg ham
 Whole cloves
HONEY GLAZE 
2 garlic cloves finely chopped
 1/4 cup brown sugar
 1/4 cup grain mustard
 1/2 cup honey 
2 tbsp apple cider vinegar
 Pinch of salt and pepper
APPLE SAUCE 
4 apples peeled, cored and chopped into chunks 
2 fennel bulbs, cored and chopped into chunks 
2 brown onions, peeled chopped into thin wedges 
8 sprigs of thyme 
Salt and pepper 
1 tbsp Olive oil 
1 cup chicken stock

Preheat oven to 175 degrees Celsius.  
Remove the rind from the ham leaving the layer of fat intact. Score the fat in a diamond
pattern and stud with whole cloves. 
To make the honey glaze, place all ingredients in a pot place on stove over medium heat and
cook stirring until the sugar had dissolved. Bring to the boil and simmer for a minute or two
until glaze has thickened slightly. Remove from heat and let cool to room temperature.  
In a large roasting tray place the apples, fennel, onions and thyme. Season with salt and
pepper and drizzle over olive oil. Toss to combine. Pour chicken stock into the tray.  
Place the ham on top of the apple and fennel mix and with a pastry brush paint on one third of
the honey glaze all over the ham.  
Place in the oven (you may need to remove a rack to make sure it fits). Cook for 45mins to an
hour, basting ham with extra glaze every 15 minutes until the ham is sticky, golden and
delicious and the apple and fennel mix is soft. 
Remove the ham to a board for slicing. 
To make the apple sauce, blitz the apple and fennel mix and 1/2 cup of stock left in the pan in
a food processor or with a stick blender. I kept my apple sauce nice and rustic and chunky but
if you want it smoother add more of the stock or you could pass through a sieve. Serve.

METHOD 
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Honey Glazed Ham 
with Chunky Apple Sauce



Brandy snaps are a staple at my family Christmas every year, it wouldn’t be Christmas without
them! You can buy the baskets pre-made but if you go to the effort to make your own from
scratch you will have bragging rights come the 25th of December. Just don’t let them in on the
secret… they are so easy to make!  

 INGREDIENTS- Serves 10 - 12 
 BRANDY SNAP BASKETS 
50g butter
 50g brown sugar 
50g maple syrup 
50g plain flour sifted 
1/2 tsp ground ginger
 Half a lemon zested and 
1 tsp lemon juice 
2 tsp brandy 
Oil spray

Preheat oven to 175 degrees celsius. 

To make the brandy baskets, in a pot add the butter, brown sugar and maple syrup and cook stirring with

a wooden spoon or spatula over medium heat until butter has melted and sugar has dissolved. Remove

from the heat and set aside. 

In a medium mixing bowl add the flour, ginger, brandy, lemon zest and juice. Add the butter mix and stir

to combine. 

Line 2 baking trays with baking paper and place 2tsp of the mix for each basket on the tray leave space

between each as they will spread as they cook. You will get between 10 and 12 baskets. 

Cook trays in the oven for 8-10 minutes or until the mix is set, golden and has a lattice appearance.

Remove from the oven and cool for one minute. 

Turn a small muffin tray upside down on the bench and spray with oil spray. With a spatula, carefully

place the brandy snap circles over the muffin mould, letting it drape down the sides to form a basket

shape. Repeat with the other circles. Let cool on the muffin moulds until set. Place baskets onto serving

board/plate. 

To make the salted caramel, in a pot melt the sugar over medium heat stirring with a plastic spatula or

wooden spoon until the sugar has dissolved and become a golden amber colour. Be careful not to take

the sugar to far as it will burn quickly and become bitter. Remove from the heat and add the butter and

cream (be careful, it will bubble up), stir to combine. Place back on the heat and cook stirring for 1-2

minutes until caramel has thickened. Remove from the heat and stir in sea salt flakes. Pour intoheatproof

jug and cool before serving.  

Whip the cream and vanilla together to stiff peaks. Place cream into a piping bag or make a piping bag

using a zip lock bag.  

To fill the baskets, pipe whipped cream into each basket and drizzle the cooled salted caramel onto the

cream. Top with berries and chopped mint leaves. Dust over icing sugar. Serve.

METHOD 
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Brandy Snap Baskets with Vanilla
Cream, Salted Carmel & Berries

SALTED CARAMEL
1 cup caster sugar

100g butter chopped into cubes
1/2 cup cream

2tsp sea salt flakes
300ml Inglenook thickened cream
1 vanilla bean pod seeds scraped

Strawberries, blackberries, blueberries
and raspberries .

Chopped mint leaves
Icing sugar to garnish



I couldn’t have a series of Christmas recipes without finishing with a toastie recipe! My
favourite part of Boxing Day is getting the leftovers out, making an epic toastie and
sitting down on the couch with a beer to watch the cricket. It doesn’t get any better
than that. Great way to use up leftovers to make sure nothing goes to waste.  

Serves 2

 INGREDIENTS 

4 slices Irrewarra sourdough bread
 Softened Inglenook butter, to spread 
Leftover sliced Christmas ham
 Leftover sliced Christmas turkey 
4 slices brie or camembert cheese 
1 cup grated aged cheddar
1/4 cup cranberry sauce 
1/4 cup mayonnaise  
2 tbsp wholegrain mustard 
1 cup rocket leaves
 Sea salt flakes

Mix the mayonnaise and wholegrain mustard together and spread onto two slices

of sourdough. 

Top with rocket leaves, ham, turkey, brie and grated cheddar.

 Spread cranberry sauce onto the other two slices of sourdough and place on to

make a sandwich.  

Butter all outsides of the sandwiches generously and cook in a sandwich press

until golden and crispy and the cheese has melted. 

Cut in half and serve with a sprinkle of sea salt flakes on top.  

METHOD 

1.
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Boxing Day Toastie


