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Society Programme 

Functions and Meetings 

 

 

Office Bearers and Committee 2020—2021 

 

President and FWFSA Councillor: 

Peter Bacon 

Vice President Wine Master: Trevor Gibson 

Wine Scribe: David Cameron 

Committee Member, Wine: Jim Rolls 

Vice President Food Master: Carolyn Smalls 

Food Scribe: Kerrie Sims 

Committee Member, Food: Carol Leaver 

Secretary: David Yeomans 

Treasurer: Carole Yeomans 

Cellar Master: Trevor Gibson 

 

Federation of Wine and Food Societies of  

Australia Councillor: Trevor Gibson 

Public Officer: Lorraine Plues 

 

Ploughman’s Lunch Sunday 11th January at 12 pm  

at the home of Kerrie Sims, 12 Yarrandale St Stanhope Gardens 

Cost $10 per person     BYO wine/drinks 

 

At the most recent meeting of the MWFSS it was decided; due to COVID restrictions and concerns; 

to hold the annual picnic at a home rather than a public place. The Food Committee will provide a light  

informal Ploughman’s style buffet lunch 

 
January 2021 
Sunday 10th 
 

 
Ploughman’s Lunch 
at the home of Kerrie Sims 
 

 
February 2021 
Tuesday 23rd  

 
Committee meeting at the 
home of Carol Leaver 

 
March 2021 
Saturday 27th  - 
Sunday 28th 
 

 
25th Victor Gibson Week-
end at Ballarat 
Autumn in the Goldfields 
 

 
April 2021 
Sunday 11th 
 
  

 
Wine Tasting French Reds 
at Trevor Gibson’s 
  

 
May 2021 
Sunday 16th 
  

 
AGM at the home of   
Carole & David Yeomans 

 
July 2021 
Saturday 3rd 
  

 
Ian Arnold Dinner 
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From the Federation: 25th Victor Gibson Federation Commemorative Dinner and 
Weekend 2021, Saturday 27 and Sunday 28 March 2021 

‘Autumn in the Goldfields’ 

Hosted  by the Wine and Food Society of Ballarat, on behalf of the Federation of Wine 
and Food Societies of Australia, the 25th Victor Gibson Commemorative Dinner and 
Weekend 2021 will be held in Ballarat.  
 

The Ballarat Organising Committee is continuing with plans to host the weekend as 
planned on 27 and 28 March 2021. Optimism remains that the easing of restrictions 
will allow interstate travellers to attend and that venue numbers will be unrestricted.  
 
The response to the request for Expressions of Interest has been excellent, with num-
bers bolstering confidence in positive numbers attending each event.  
 

The plans of the Organising Committee promise to be as wonderful as all are expect-
ing. Beginning with an informal gathering on Friday evening for those who wish to par-
ticipate; Saturday lunch at one of Ballarat’s most historic hotels, followed by a guided 
walking tour of the City Centre; the Victor Gibson Black Tie Dinner on Saturday even-
ing; and on Sunday the FWFSA AGM and luncheon at Sovereign Hill. Guests attend-
ing the Sunday event will have access to the Sovereign Hill theme park to explore at 
our leisure.  
 

There are many opportunities for local Winery/Vineyard visits and several good dining 
options for those who would like to arrive early or stay on after the weekend. A point of 
note is that March is ‘Begonia Month’ in Ballarat and a visit to the Botanical Gardens is 
highly recommended. More information on what is on offer in Ballarat can be found at 
visitballarat.com.au  
 

Final registration forms and event pricing are expected to be available in January 
2021.  
 

Special rates have been arranged for accommodation 
options at the following establishments. Attendees 
need to make their own booking for accommodation. 
Please mention you are attending the Victor Gibson 
Weekend or quote the code ‘VGW’ when booking. 
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FWFSA continued 

 

 

Oscars Hotel   
 

18 Doveton Street South   
Ballarat   
Ph: 5331 1451   
Email: admin@oscarshotel.com.au  
www.oscarshotel.com.au 

Craigs Royal Hotel   

10 Lydiard Street South  Ballarat 
Ph: 03 5331 1377   
Email: info@craigsroyal.com.au  
www.craigsroyal.com.au  

Quality Inn Heritage on Lyiard   

15 Lydiard Street North Ballarat 
Ph: 03 5327 2777   
https://www.choicehotels.com/en uk/
victoria/ballarat/quality-inn-hotels  

Ballarat Primavera – Boutique B & B 

213 Daylesford Road Ballarat.  
For Bookings visit:   
www.ballaratprimavera.com.au 

The Provincial Hotel   
 
 

121 Lydiard Street North   
Ballarat   
Ph: 03 5331 3399   
Email: enquirie-
ses@theprovincialballarat.com.au 
www.theprovincialballarat.com.au  

More news from FWFSA: 

 

We are delighted that the Wine and Food Society of Launceston has put up its hand to host the 2022 
Convention.  
 
The FWFSA Committee was saddened to hear from the Mildura Ladies WFS of the death of Suzanne Ryan 
on May 16, 2020. Sue and Ian have been extraordinary supporters of the Federation (and their Wine and 
Food Societies in Mildura). Sue and Ian regularly attended FWFSA Weekends, so some of the MWFSS mem-
bers will remember Sue – and those of the MWFSS who attended the Mildura  
Convention in April 2010 will not have forgotten the warm hospitality of the two Mildura Societies and that 
of Ian and Sue Ryan. 

The FWFSA Committee was also saddened to hear from the previous Secretary of the Federation, Garry of 
the passing of his wife of 58 years Anne Krischock (Gold Coast WFS).  Many of us remember Anne from her 
enthusiastic participation in FWFSA Weekends. 
  

Many Wine and Food Societies, like the Metropolitan, have returned to holding functions in the last couple 
of months, and we look forward to there being many more able to do so across the Federation in 2021. 
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FWFSA AWARD  

Carole Yeomans 

FWFSA AWARD NOMINATION   

Nominee Name in full: Carole Yeomans  

Nominee’s Society/Organisation: Metropoli-
tan Wine and Food Society of Sydney 
(MWFSS) Nominee: Jim Rolls, MWFSS  

Details of the service:   

Carole Yeomans has been a long time enthu-
siastic and active member of the MWFSS and 
has been  Treasurer of the Society since 
2008. Her accounting knowledge, efficient 
keeping of the financial  records and annual fi-
nancial reporting to members have been sig-
nificant contributions to the  success of the Society. Carole was also instrumental in organising the 
change from paper- based to  on-line for the Society’s banking and financial transactions.  

Carole was Treasurer for the Organising Committee for the Victor Gibson Weekend held in 
April  2019 in Orange, the weekend being jointly hosted by the MWFSS and Sydney Ladies WFS. 
Carole’s  contribution ensured that the Weekend was a financial success, delivering a small profit.  

Together with her husband David (MWFSS Secretary since 2015), the Yeomans have been 
the  backbone of the Society in recent years. Since 2015 Carole and David have hosted the AGM 
at  their home and assisted in the catering and serving the luncheon that follows the meeting. 
They  both freely donate their time to meet the demands of their Society committee positions 
and to  assist in the planning and delivery of Society functions.  

Note from Carole 
I would like to express my thanks and appreciation on receiving the award from  
The Federation of Wine & Food Societies of Australia and also to Jim Rolls and the other 
 members of our Society who nominated me.   
It was a complete surprise as it probably showed at the time. 
Back in 2008 the then president David Cameron approached me to see if I would be interested 
in taking over as Treasurer of the Society and with some trepidation I agreed.   
12 years later the role has become easier with electronic banking and no further 
need to collect money at events.  
Carole Yeomans 
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Leonie Lunch at Sam Pho Vietnamese Epping 
 

The Story behind the Wine 
By Terry Newman 

 
I am going to tell you how we discovered this champagne. We 
were offered some champagne before dinner on a flight. We both 
enjoyed it so much that I said to Leonie, I'm going to ask the stew-
ard if I could see the label on the bottle. And there was her name!  
I spoke quietly to the steward to tell her that was my wife's. name 
and could I please buy a bottle? "I'm afraid not, sir”, she said, ra-
ther officiously. "I can do better than that. I can give you a 
bottle!".  
My next task was to get it home without Leonie knowing so that I 
could surprise her with it on our wedding anniversary in March. 
Sadly, it was not to be.  
At the small family gathering for the burial of Leonie's ashes, we 
toasted Leonie with champagne from her very own bottle.  
Recently I thought that it would be a wonderful addition to this 
inaugural "Leonie's Lunch", if all present were able to sip some of 
beautiful Leonie's beautiful champagne.  
I think that this short, anonymous poem is appropriate today:  
 

Those we love do not go away, 
They walk beside us everyday  
Unseen, unheard but always near, 
Still loved, still missed, still very dear.  
 

All of you present, and absent members, all members of her fami-
ly, all her many friends from her university days, many, many oth-
er friends in Australia and in several countries around the world, 
we all now have this wonderful occasion to continually celebrate 
the life that she lived so well! 

In fond memory of Leonie Newman, former President of 
the MWFSS; 

who sadly passed away in January 2020; it was decided to 
name our Christmas Lunch the “Leonie Lunch” 

   N V Canard-Duchene Cuvee 
Leonie (Rheims) 

This wine was the very generous 
donation from Terry Newman in 

memory of our late President 
Leonie. It was an excellent, well 
balanced, full bodied wine with 

just a hint of yeast, crisp acid and 
a dry long finish. 
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Leonie Lunch at Sam Pho Vietnamese Epping 

Food & Wine Reports 

2017 Domaine Merlin Cherrier (Sancerre) 

A dry, well balanced wine with a subtle hint of 
capsicum showing good residual fruit and a 

good acid finish. 

Vietnamese Food 

It is characterized by fresh sharp 

flavours. The heat of chilli and the 

pungency of fish sauce are coun-

tered by the liberal use of fresh 

lemongrass, Coriander, Vietnamese 

mint and lime. It’s a deliciously light 

cuisine, making the most of fresh 

vegetables and herbs 

Lemongrass Pork 

Chops 

Tender pork with a 

flavoursome lemon 

grass coating 

Steamed Scallop with Black Bean Sauce 

Scallops taking on the flavours of  black bean, shal-

lots and coriander with a lovely presentation on 

open shell 

Entree 

Crisp Spring Rolls generously filled with a delicious pork mixture 

Deep fried coated Chicken Wings—finger licking good 
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Leonie Lunch at Sam Pho Vietnamese Epping 

Food & Wine Reports 

 

Deep Fried King Prawns and Calamari 

Who doesn’t enjoy deep fried prawns 
and tender calamari in a tempura batter. 
Served on a bed of crunchy fried rice noo-

dles and lemon slices.  

Beautifully seasoned and garnished 

With slices of red chilli and green shallot 

Braised home made silk tofu with mixed 

mushrooms 

Tender braised mushrooms full of flavour with 
baby bok choy in a mild soy sauce  

Surrounding the divine creation of a tofu 

With a creamy silken texture. 

2012 Audrey Wilkinson The Ridge Semillon 

It was a dry well balanced wine, with subtle aspar-
agus on the nose and palate, unusual for a Hunter 
Semillon. A good dry finish with notable acid. 

2015 Alain Geoffroy Premier Cru (Chablis) 

This wine was a fine example of Chardonnay from 
Burgundy. Again, a well-balanced, elegant wine 
with white peach evident on the palate. It had a 
good, dry acid finish. 

MAINS— SECTION ONE 
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Leonie Lunch at Sam Pho Vietnamese Epping 

Food & Wine Reports 

Warm sliced Duck in Chinese Rice Wine 

Tender, juicy and  rich in delectable duck flavour with 

a touch of star anise. Maybe lacking a crisp skin 

Wok-fried diced beef tenderloin with black peppercorn 

The beef was tender and juicy, enhances by the onion 

and shallot flavours 

Crispy Chicken in Garlic and Black Vinegar Sauce 

Tender chicken with crispy skin, with lovely garlic fla-

vour. Garnished with Chilli and coriander 

2013 Lindeman’s Pyrus Cabernets 

This was considered by many as the 
best wine of the day. With good fruit 
and soft tannins it was well balanced 

and showed some elegance and 
depth on the palate. The wine fin-

ished with fine acid.  

MAINS—SECTION  TWO 

2013 Yarraloch Stephanie’s Dream Pinot Noir 

This fuller bodied pinot noir showed good 
cherry fruit and a strong acid finish. 
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Leonie Lunch at Sam Pho Vietnamese Epping 
 

Panorama by Keith Peel 
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The pandemic has been challenging for many, but for 

one Port Stephens diver and chef the desire to diversi-

fy has led to unexpected rewards for themselves and 

diners. 

In the midst of the pandemic, Nelson Bay fisherman 

Greg Finn—who supplies a range of restaurents with 

his catch—quickly realized he would need to change 

the way of doing business. 

“traditional market demand dropped immediately 

after the government’s announcement that pubs, clubs 

and restaurants would close. It forced an abrupt de-

cline in trading business at no notice”Mr Finn said. 

“This was after an immediate halt of export species 

into international markets. It remains a challenge. 

A short boat ride  away in Lemmon Tree Passage, Chef 

Lodovic Poyer and his wife Mandy were brainstorming 

ways to expand the menu at their renouned water-

front restaurant “The Poyers”. 

A chef for over three decades, Mr Poyer wanted to 

combine his European background with under utilized 

local produce to create something unique. 

“At the moment people are craving new experienc-

es,”Mr Poyer said. “People can’t travel but food can let 

you travel. It gives you that sensory experience.” 

Mr Finn and Mr Poyer quickly discovered that they 

shared a similar philosophy towards experimenting 

with new tastes and a think-outside-the-square atti-

tude. 

“I ‘m just a chef and Greg’s just a diver, but together 

we have a passion for what we do. Sharing our skills in 

this way makes perfect sense,” Mr Poyer said. Creating 

dishes from ingredients many diners hadn’t had the 

opportunity to taste before was an exciting prospect 

and a way to combine Poyer’s innovative style with 

sustainable hand harvested fishing practices. 

The feedback has been fantastic. We’’ve been serving 

abalone schnitzels and turban shell risotto and in Sum-

mer we’ll add sea urchin”. 

For Mr Finn, having the support of a world class chef and 

being able to deliver produce straight from the sea to 

the restaurant is incredibly rewarding. 

“I’m honoured that someone with Ludovic’s background 

is showcasing alternatives to the stock standard seafood 

options and taking local produce to the next level. Why 

should people have to go to Sydney or Melbourne to try 

something like abalone? Promoting local fish species 

should be the first option when catering to the expecta-

tions of visitors”. 

A different way to see food 

The Poyers: Lemon Tree Passage chef Ludovic Poyer and 

his wife Mandy with a seafood dish with a difference 

A Poyers  

Seafood dish 

Port Stephens Examiner  Thursday October 8, 2020 

Supplied by Jo Winchcombe 

Members Contribution “The Poyers” restaurant 
By Jo Winchcombe 
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Members Contribution “The Poyers” restaurant 

By Jo Winchcombe Continued 

 

SUMMER TRADING HOURS—THE POYERS 

CLOSED MON & TUES 
CLOSED CHRISTMAS DAY & BOXING DAY 

BREAKFAST WED-SUN 
LUNCH WED-SUN 
DINNER FRI-SAT 

*TUESDAY 29TH DECEMBER OPEN FOR LUNCH ONLY 
*1ST JANUARY OPEN FOR LUNCH & DINNER ONLY (Surchage of 10% will apply on Public Holiday) 

Lemon Tree Passage is a 30 min drive from Nelson Bay, 20 min drive from the airport and 45 min drive 
from Newcastle. 

Bookings essential. 
For reservations 

call: (02) 4984 5827 or 
email: mandy@thepoyers.com.au (Please leave a contact phone number) 

Fully licensed no BYO 

Peanut Butter Parfait: 
coffee jelly, coffee sauce 

Special. Abalone on a 
beluga, lentil salad.  

Special: Turban Shell 
Risotto with chilli 

and lime  

Pasta: octopus, sword-
fish, chilli, lemon, capers 

and croutons.  
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Reminiscing— Restaurateurs and Restaurants in Sydney 

Tony Bilson - his restaurants and contemporaries 

Tony Bilson's culinary career began in Melbourne at the end of the 1960s, 
when he cooked at La Pomme d'Or in Camberwell and Lygon Street's Albi-
on Hotel.  

In 1972, he moved to Sydney with partner Gay Morris (later Gay Bilson) 
and the couple opened Tony's Bon Gout on Elizabeth Street. The restau-
rant introduced diners to the intricacies of French gastronomy and became 
a bolthole for the Sydney Push.  

"Many food lovers maintain that modern Sydney dining was born in Tony's 
Bon Gout," said The Sydney Morning Herald chief restaurant critic Terry Du-
rack. "When Gough Whitlam came to power, it became a sort of unofficial 
Labor Party clubhouse - they even left Chinatown for it." 
At the height of its popularity, Bon Gout was booked out six months in ad-
vance with a $9.50 fixed-price meal that might have included duck's neck 
"en brioche", live local lobster and lemon souffle.  

 

The Bilsons took their food philosophies to the Hawkesbury in 1976 and turned the homely Berowra Waters 
Inn teahouse into a fine-dining temple. A slick refit designed by architect Glen Murcutt gifted the riverside res-
taurant a contemporary Australian setting.   
"Berowra Waters Inn will stay in my mind forever as the epitome of Australian dining," said Good Food col-
umnist and former Good Food Guide editor Jill Dupleix.  
"Tony and Gay were determined to throw out the rule book and create a new Australian way of doing things. 
By commissioning Glenn Murcutt to do the building, they said, 'This is Australia, this is our nation. We are the 
bright young things; let's speak food in a new Australian vernacular.' " 

Speaking to the Herald in 2009, Bilson said he regarded food and wine as essential elements of a nation's cul-
ture. "Cooking at the top level is not an art; it is art." 
By the time Berowra Waters Inn was awarded three hats in the first Sydney Morning Herald Good Food Guide in 
1984, Bilson had separated from Gay and left the Hawkesbury to focus on other venues.  
In partnership with property developer Leon Fink, Bilson transformed an old Taylor Square funeral parlour into 
Kinselas, a theatre, bar and brasserie that became the centre of Sydney's nightlife in 1982. 

”Kinselas was, for me, the best thing that had or has ever happened to Sydney," food writer Dr John Newton 
said. 

"Restaurants, a bar, and a cabaret theatre, with performances from artists as disparate as Divine, Max Gillies, 
Mort Sahl and George Melly. Kinselas was, as Tony wrote, about 'art, politics, sex, and of course, 
food'." "Bilson and Fink also won the tender to operate a prestige restaurant at the Overseas Passenger Ter-
minal and launched Bilson's at the harbourside site in 1988. Bilson parted ways with his eponymous restaurant 
in the early '90s, and the fine-diner later changed its name to Quay. 

The chef with a trademark bow-tie also operated Fine Bouche in East Sydney, the Treasury at Hotel InterCon-
tinental, the multimillion-dollar Ampersand at Darling Harbour and Canard Bistro in Double Bay.  

Durack said that, while Bilson was never really a fan of celebrity chefs, it is ironic that he played an enormous 
role in nurturing the likes of Manu Feildel and Miguel Maestre. 

"Mind you, he also hired some of the most significant Michelin-starred chefs, such as Taillevent's Alain Soli-
veres, Peruvian master Diego Munoz and Pascal Barbot, who went on to open Astrance and win three Michel-
in stars," Durack said. 
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Tony Bilson - continued 

"And never forget who first hired Tetsuya Wakuda as a Japanese-speaking dishwasher and then asked 
him to do some sushi at Kinselas." 

The chef's last high-profile restaurant, Bilson's at the Radisson Blu Plaza on O'Connell Street, was 
awarded three hats in many editions of the Good Food Guide before shuttering due to an unexpected tax 
bill in 2011. 
"Tony was well-educated, well-read and very articulate," said Durack. "I remember him as being very di-
dactic. It was his way, which was usually the French way, or the highway. He maintained you couldn't 
match wine to Thai food, for example, which was always worth a good argument or two." 

Dupleix said Bilson had no time for fools and "little time for those who weren't fools but may have disa-
greed with him".  

"He believed in a 'proper' gastronomic education and loved to quote Escoffier," she said.  

"Appreciation of wine and a knowledge of cheese was of paramount importance. I don't think we will see 
his like again." 

Often referred to as the "godfather of Australian cuisine", Bilson passed away peacefully from a compli-
cated set of many illnesses on Thursday 24/01/2020 in the company of family. He was 76. 

Publications 
 
Insatiable - My Life in the Kitchen, Murdoch Books, 2011. 
Dining High, Focus Publishing, 2000. 
A Chef's Journey, Focus Publishing, 1996. 
Cheeses, Barbara Beckett Publishing, 1995. 
Tony Bilson's Fine Family Cooking, Harper Collins, 1994. 
Tony Bilson's Recipe Book, Heinemann, 1987.  

Restaurants 
 
Number One Wine Bar, 2008-2011. 
Bilson's at the Radisson Plaza, 2002-2011. 
Canard Bistro, Sydney, 2000-2001. 
The Commissary Kitchen, 1997-2000. 
Ampersand, Cockle Bar Wharf, 1997-2000. 
The Treasury, Hotel Inter-Continental, Sydney, 1993-1995. 
Fine Bouche, Sydney, 1990-1993. 
Bilson's, Sydney, 1987-1989. 
Kinselas, Sydney, 1981-1987. 
Berowra Waters Inn, Hawkesbury, 1974-1981. 
Tony's Bon Gout, Sydney, 1972-1974. 
 La Pomme d'Or, Melbourne, 1971-1972. 

Tony Bilson was posthumously awarded a medal of the Order of Australia OAM on 7th June 2020. 

 

References 

https://www.goodfood.com.au/eat-out/news/tony-bilson-
dies-aged-76-20200124-h1lab3 

https/honours.pmc.gov.au/honours/awards/2007375 

Thanks to Peggy Saunders 

The MWFSS hosted the  

Victor Gibson Dinner  

in Sydney In 2011 

The formal black-tie  

was in Bilson’s Restaurant  

within the Radisson Plaza Hotel.  
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House of Arras wins Best Australian Sparkling Wine at 2019  

Champagne & Sparkling Wine World Championships 

House of Arras is thrilled to announce that its NV Brut Elite Cuvée 1501 has been 
awarded ‘Best Australian Sparkling Wine’ trophy along with ‘Best In Class Aus-
tralian Brut NV’ at the 2019 Champagne & Sparkling Wine World Championships 
– one of the most respected and rigorous international sparkling wine competi-
tions in the world.  House of Arras 2009 Blanc de Blancs was also awarded a Gold 
Medal. 

House of Arras was born in 1995 as a project to create an Australian sparkling 
wine on parity with the world’s finest champagnes and sparkling wines. Today, 
nearly 25 years later, House of Arras holds the title of Australia’s most awarded 
sparkling wine brand with over 86 trophies and 225 gold medals. 

Accepting the prestigious accolades at the Awards dinner in London, House of 
Arras Chief Winemaker Ed Carr said, “It’s always a tremendous honour when 
our wines receive global recognition and particularly so from the Champagne & 
Sparkling Wine World Championships, an international competition renowned 
for its high quality of judging. 

“To receive the trophy for Best Australian Sparkling Wine is extremely humbling 
and gratifying. The result is a fantastic endorsement of the quality and style of the NV Brut Elite Cuvée 
1501, which has only recently become available in Australia. 

“Recognition at the Champagne & Sparkling Wine World Championships is also a great opportunity to 
highlight Tasmania’s reputation as a leading wine region both in Australia and internationally. House 
of Arras is extremely proud to be driving Tasmania’s premium sparkling wines as the new global 
benchmark,” Carr continued. 

House of Arras Brut Elite Cuvée 1501 NV is a multi-vintage blend of the three sparkling grape varieties 
– Pinot Noir, Chardonnay and Pinot Meunier – sourced from the pristine, cool climate vineyards 
throughout Tasmania. The wine boasts a seamless palate with rich fruit flavours, elegant structure and 
an overarching complexity from four years of tirage maturation. 

Driven by a simple philosophy to create world-class sparkling wines, Carr continues to take House of 
Arras to new heights. He is Australia’s most awarded winemaker, holding the highest number of acco-
lades across the domestic and international wine show circuits. 

At the 2018 Champagne & Sparkling Wine World Championships, Carr received the Lifetime Achieve-
ment Award in recognition of his unparalleled expertise and contribution to the sparkling wine indus-
try. Carr is the only non-champenois winemaker to ever receive this award, testament to House of 
Arras sparkling wines’ consistent high quality, level of complexity and remarkable longevity. 

House of Arras was born in 1995 as a project to create an Australian sparkling wine on parity with the 

world’s finest champagnes and sparkling wines. Today, nearly 25 years later, House of Arras holds the 

title of Australia’s most awarded sparkling wine brand with over 86 trophies and 225 gold medals 

 

References 

https://www.accoladewines.com/arras-best-sparkling-2019 
https://www.therealreview.com/tag/arras-brut-elite-cuvee-
1501-methode-traditionelle-nv/ 
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Baker’s Lamb Recipe 

Carolyn & Ian Smalls 

Baker’s Lamb 
 

Ingredients 
 
1.5 kg waxy potatoes ie Desiree peeled & thinly sliced,  
(a Mandoline is great for this.) 
3 med onions peeled & thinly sliced 
3- 4 sprigs Rosemary 
1 x Leg of Lamb approx 2kgs 
3 garlic cloves thinly sliced 
3-4 Anchovies  ( optional ) thinly sliced 
600 ml chicken or vegetable stock 
 
Method 
 
Preheat oven to 160, (140 fan forced). 
Using a sharp knife pierce lamb all over & put a slice of 
garlic, anchovy & rosemary into each hole 
Grease a baking dish & put a layer of potato & then a layer of onion, continue until all used, 
season between each layer. 
Place lamb on top, pour in the stock until just covering the vegetables.  
Bake in the oven 2-3 hours or until lamb is cooked to your liking & the vegetables are cooked 
through.  
Remove from oven, cover with foil & leave to rest for 20 minutes before carving. 
Serve with the potato & onions along with a green vegetable of your choice and the gravy from 
the baking pan 
 
ENJOY!!! 
 
This  recipe is named after Baker's who fired up their ovens, and charged people a small cook-
ing fee. 
 
 

Wishing all of our members a  wonderful 

celebration of Christmas,  

Happy reunions with family and friends 

Stay safe! 


