
CITRUS SALT-CRUSTED PORK

5kg half pork leg, bone in
¼ cup Citrus Salt, crushed                                                                 

16 pickling onions, peeled, leaving root intact
4 lemons, cut into wedges

Mustard Bearnaise, to serve                                                                

Preheat oven to
250°C/230°C
fan-forced.

Using a sharp knife,
score pork rind at 1cm

intervals. Using hands, rub
salt all over pork. Place pork

in a large roasting pan.

Bake for 40 minutes or until
rind crackles.

Reduce oven to
180°C/160°C
fan-forced.

Bake pork for a further 2
hours and 20 minutes,

adding onions
and lemon to pan for the
last hour of cooking time.

Remove from oven.
Cover with foil; rest for

10 minutes. Carve.
Serve with onions, lemon
and Mustard Bearnaise.
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CLICK HERE FOR MORE RECIPES

TRADITIONAL
MENU FOR EIGHT
Gather family and friends, and fill your house with love, laughter and the mouth-watering
aromas of this meal for just $9.10 a serve

SERVES 8 PREP 25 minutes + 10 minutes to rest
COOK 3 hours

COST $3.45 a serve
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CRANBERRY TRIFLE LOAF

2 teaspoons powdered gelatine, plus 2½ teaspoons extra
2 tablespoons boiling water, plus 2 tablespoons extra

¼ cup custard powder
¼ cup icing sugar mixture, plus 2 tablespoons extra

300ml thickened cream, plus ¾ cup extra
100g cream cheese, at room temperature

2 cups cranberry juice
½ x 400g jam sponge roll, cut into 1.5cm slices

Pink food colouring
1 tablespoon edible sprinkles

Preheat oven to
200°C/180°C
fan-forced. 

Line a baking tray with
baking paper. Combine
quartered tomato, garlic,

capsicum, oil and vinegar in
a bowl.

Spread mixture over
prepared tray. Bake for 30

minutes or until tender. Cool.

Press garlic flesh from
skins. Using

a stick mixer, blend garlic
flesh and tomato mixture

until smooth.

Strain through a fine
strainer into a large bowl.

Chill for 3 hours.

Pour tomato puree into
serving glasses. Top with
chopped tomato medley.
Sprinkle with basil. Serve

with grissini.
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CLICK HERE FOR MORE RECIPES

TRADITIONAL
MENU FOR EIGHT
Gather family and friends, and fill your house with love, laughter and the mouth-watering
aromas of this meal for just $9.10 a serve

SERVES 8 PREP 35 minutes + 4 hours 30 minutes to chill
COOK 5 minutes
COST $2 a serve
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BRUSCHETTA GAZPACHO

500g vine-ripened trussed tomatoes, quartered
2 unpeeled cloves garlic, bruised

1 red capsicum, chopped
2 teaspoons olive oil

1 tablespoon balsamic vinegar
150g tomato medley, seeded, finely chopped

1 tablespoon baby basil leaves
4 rosemary and sea-salt grissini, halved

Grease a 21cm x 10cm
(base measurement)
loaf pan with baking

paper, extending paper
at long sides for

handles. Sprinkle
gelatine over the boiling

water in a small
heatproof jug. Stir until

gelatine dissolves.
Combine custard

powder and icing sugar
in a small saucepan.
Whisk in cream until

smooth.

Cook and whisk mixture over
moderate heat for 3 minutes

until mixture boils and
thickens. Remove pan from
heat. Stir in gelatine mixture
and cream cheese. Pour into

prepared pan. Chill for
2 hours or until set.

Sprinkle extra gelatine over
the extra boiling water in a

small heatproof jug. Stir
until gelatine dissolves.

Combine gelatine mixture
and cranberry juice in a

bowl. Chill for 30 minutes or
until mixture sets slightly.
Pour jelly over custard in

pan. Chill for 30 minutes or
until partially set. 

Top jelly in pan with cake
slices. Chill

for 2 hours or until set.

Turn out loaf onto a
serving plate.

Using an electric mixer,
beat extra sugar, extra

cream and a few drops of
pink food colouring in a

bowl until soft peaks
form. Spoon into a piping

bag fitted with a 2cm
plain nozzle. Pipe cream,

in rows, over top
of loaf. Decorate with

sprinkles.
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CLICK HERE FOR MORE RECIPES

TRADITIONAL
MENU FOR EIGHT
Gather family and friends, and fill your house with love, laughter and the mouth-watering
aromas of this meal for just $9.10 a serve

SERVES 8 PREP 25 minutes + 3 hours to chill COOK 30 minutes
COST $1.25 a serve
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