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S T O R Y  &  S T Y L I N G  B Y  C H R I S  B U C K L E Y 
P H O T O G R A P H Y  C H R I S  H Y D E

Living in the tropics means our festive 
season is particularly sweltering, so 
many traditional foods just don’t work 
on Christmas Day. The best way to 

refl ect the tropical atmosphere is by using local 
in-season produce. Fortunately, we have a great 
array of quality products available from fresh 
seafood to poultry, meat and a colourful selection 
of fruits and vegetables. When choosing a menu 
try to provide a good variety of dishes so there 
is something for everyone. I prefer relaxed and 
casual dining, so I have written quite an easy 
menu to refl ect this using staple quality ingredients 
and giving them a simple tropical twist. This will 
ensure a great tasting feast that your friends and 
family will rave about. When choosing your meat 
and seafood, “big” is not always best. I tend to 
go for quality, not quantity, as smaller options are 
usually nicer and more tender. If you are feeding 
a larger group, perhaps buy two smaller hams, for 
instance, as apposed to one big one. Christmas can 
make quite a dent in our pockets, so be smart with 
your shopping. Buy produce that is in season and 
consider joining forces with friends and buying in 
bulk. It can be daunting to play host, but getting 
yourself prepared in advance will help. The menu 
I have designed allows for preparing and chopping 
in advance and also for cooking some elements 
the day or two before. Most of the time we all 
have plenty of Christmas leftovers, so make sure 
you store and refrigerate the food properly so you 
can relish it in the ensuing days. Perhaps invite 
everyone over for a recovery session on Boxing 
Day to help you fi nish off the leftovers, clean up 
and continue the Christmas celebrations – after all, 
it is the festive season. Bon appetit!

A great idea is to invest  
in a ham bag.  Rinse it 

thoroughly in wh ite vinegar 
as this will  help keep your 

ham fr esh and moist .

PLUM AND ORANGE GLAZED LEG OF HAM

MANGO, MACADAMIA  
AND WHITE CHOCOLATE 
CHEESECAKE WITH A 
BERRY COULIS

LIKE THIS CHRISTMAS MENU...VISIT WWW.CAIRNS.COM.AU/LIFESTYLE FOR FULL RECIPES AND INSTRUCTIONS ON HOW TO PREPARE... 

Score the top of the pork with a sharp knife, 
cutting about 1cm deep across the width. Pour 
over 1.5 litres of boiling water to open up the fat 
of the pork. Pat dry with a paper towel. Drizzle 
with olive oil and rub in a generous amount of sea 
salt. Start cooking the pork at a high temperature 
(220 degrees for 25-30 mins) and then turn the 
temperature down (180 degrees) for the remainder 
of the cooking time so the meat doesn’t dry out.  

CHRISO’S TOP TIPS 
FOR THE PERFECT 
PORK CRACKLE 

PERSONAL CHEF 
CHRIS BUCKLEY 
HAS DESIGNED THE 
PERFECT CHRISTMAS 
DAY MENU FOR 
CAIRNSEYE READERS 
TO ENJOY. RE-CREATE 
HIS ENTIRE TROPICAL 
FEAST OR SIMPLY 
CHOOSE YOUR 
FAVOURITE DISH TO 
ADD A NEW TWIST TO 
A TRADITIONAL 
FAMILY SPREAD...


