CHRISTMAS SUPPLIES
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Christmas catch

We've gone hunting and gathering across the country

to bring you the best for your Christmas table.

What’s under the tree might be more about

Pretty little piggy
The ham in a bag from
Feather and Bone

is one of the best
available this year.
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the giving than the receiving, but on the table, it’s the
careful ordering that’s half the battle won. The better the
product you start with, the less you have to worry about
doing to it, so take a leaf from our shopping list and
buy yourself some more time at the beach, in the pool
or just kicking back on the couch. If youe keen to avoid
disappointment, get your orders in the Friday before
the big day at the very latest, and in early December to
be really safe. Here are a few of our hot picks.

HAPPY HAMS AND TURKEYS

One of the most attractive offers this year is from bou-
tique Sydney providore Feather and Bone. Not only is
their ham made from the best Melanda Park free-range
pork (bone-in or easy-carve), you can also get yourself
a calico drawstring bag printed with the legend “This
little piggy ranged freely with family and friends, without
needing drugs or chemicals to be happy and healthy,
just to drive the organic message home. TheyTe also
doing organic Sunforest turkeys, raised in the Byron Bay
hinterland. featherandbone.com.au

TWENTY-SIX FLAVOURS OF HAM

Barossa Fine Foods's Franz Knoll picked up the grand
prize at the Australian Meat Industry Council Awards in
September for his Heritage Ham, just one of a range of
26 different styles they make. barossafinefoods.com.au

SUCKLING PIG HAMS

Speaking of South Australia, a smaller ham, and defi-
nitely one for the connoisseur, Saskia Beer’s Black Pig
line is available from Brisbane’s Black Pearl Epicure,
among other quality food shops and delis around the
country. And Black Pearl, as the name suggests, is the
one-stop shop for all your caviar needs in the sunshine
state. blackpearl.com.au

A REALLY LARGE SMOKED SALMON

Do you fancy a whole hot-smoked salmon as a cool
centrepiece to your seafood extravaganza? A buffet-
sized 2.5kg fish from Brisbane’s Samie’s Girl feeds about
eight people. (07) 3131 4120

ORALOT OF PETUNA OCEAN TROUT

Tetsuya’'s favourite fish from Macquarie Harbour in
Tasmania is available in whole sides from Griffith
Butchery, Canberras favourite meat specialist, pin-
boned and smoked to resemble a fine, fine ham of the
sea. griffithbutchery.com.au

BEEF TO PUT HAM AND TURKEY TO SHAME
Everyones favourite new butchery, Victor Churchill,
has a dazzling line of raw, partly prepped and ready-to-
eat options that run the gamut from standing rib
roasts of Rangers Valley beef or Berkshire pork, to
stuffed and trussed Thirlmere turkeys, to turkey and
foie gras terrines and ready-glazed kurobuta hams.
(02) 9328 0402

BUTCHER-ASSISTED STUFFING

Yep, talk to the guys at Donati’s and they’ll put your
stuffing into their rolled pork leg or loin and tie up the
lot ready to roast. Theye also carrying young female
turkeys from Numurkah. (03) 9347 4948

GOOEY MANGO TRIFLE

Jocelyn Hancock has sold up but Jocelyn's Provisions
is still the Brisbane pit-stop for star-topped mince pies,
trad Christmas cakes topped with pecans and cherries,
stollen, or fab gooey mango trifle. (07) 3852 3799
WHITE ROCKS VEAL

Just for something different, along with Linley Valley
hams, dorper lambs from Corrigin and scores of other
organic and otherwise impressive goodies from Vince
Garreffa and the team at Mondo Di Carne in Perth. All
products carry detailed ingredient listings right down
to the stuffings. mondo.net.au

PICK-YOUR-OWN CHERRIES

Fresh cherries are a timely seasonal Christmas treat, and
you can head into the Adelaide Hills to pick your own at
orchards identified on the Cherry Map from cherriessa.
com.au. Otherwise, Stella Creek Cherry Orchard sells
from its shed door daily. stellacreek.com.au
BRIGITTE’S FIG AND ALMOND PANFORTE

Plus Gianni's extra-virgin olive oil from the Mornington
Peninsula, a delicate Chinese tea from David Thomp-
son, Pennyweight’s organic fortified white wine, some of
Uncle Wilfried's honey from the Strzelecki Ranges, and
a host of other things made or chosen with care by
our In Season columnist and her crew at Melbourne’s
Gertrude Street Enoteca. gertrudestreetenoteca.com

gourmettraveller.com.au
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