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Falling
Drew Turney

LATER this year, 
the Sydney 
Harbour Bridge 
collapses and a 
young Dale falls, 
broken, to the 
ground below. Years later, medical 
advances mean a formerly wheelchair-
bound Dale can now walk again. But 
that means going back to work — and 
across the new bridge, setting off a 
series of horrific and supernatural 
events that will leave readers of this 
ebook on the edge of their seats. There 
is much technical and forensic detail 
that will surely appeal to fans of this 
genre but may be hard going for other 
readers — but the characters and ever-
twisting plot are compelling enough to 
keep everyone hooked to the end. 
Gail Barnsley

Wild And Crazy Guys

Prep: 10 min (+5 hrs chill) Cook: Nil
 Serves: 20-25

Ingredients
● 200g good quality 
white chocolate 
● ¼ cup pure cream 
● ¼ cup passionfruit 
pulp, including seeds 
(3–4 fresh passionfruit) 
● ½ tsp vanilla paste or 
extract 
● pinch sea salt 

● 200g shortbread 
biscuits, crushed 

TO DECORATE 
● 100g white chocolate, 
● extra toasted flaked 
almonds, lightly crushed 
● toasted shredded 
coconut 

Method
1) Finely chop 200g white chocolate. Warm cream in a 
heavy-based saucepan until it just starts to boil. 
Remove cream from heat, add chopped chocolate and stir 
once. Allow cream and chocolate to sit for one minute, then 
stir until all the chocolate has melted. 
2) Add passionfruit pulp, vanilla, salt, and crushed 
shortbread biscuits to pan with the chocolate. Stir well, then 
scrape warm mixture into a shallow dish and refrigerate for 
3–4 hours until firm. 
3) Scoop the passionfruit chocolate onto a baking paper-
lined tray. Use clean hands to roll into balls. Refrigerate the 
formed truffles for 1 hour. 
4) Melt extra white chocolate (in the microwave or in a 
bowl set over a pan of simmering water) and drizzle over 
the cold truffles. Sprinkle with toasted almonds and coconut 
before the chocolate sets. Store truffles in a covered 
container in the refrigerator for up five days, and serve at 
room temperature. 
Recipe by: AussiePassionfruit.com.au 

PASSIONFRUIT 
CHOC TRUFFLES

Ingredients
● 1.4kg butterflied, 
boneless lamb leg
● ¼ cup olive oil, plus 
extra to drizzle
● 2 cobs corn
● 2 large avocados
● 2 cups coriander 
leaves
● 2 cups parsley leaves
● 1 long green chilli, 
chopped
● 2 tbsp water
● 6 radishes, thinly 
sliced

BBQ LAMB WITH 
AVOCADO SAUCE

Method
Prep: 10 min Cook: 30 min Serves: 4

To make the lamb
1) Preheat a barbecue to medium-high. Drizzle the lamb with oil 
and sprinkle with salt and pepper. Cook on the barbecue for 30 
minutes, turning every 10 minutes, until medium or cooked to 
your liking. Add the corn to the barbecue in the last 15 minutes 
of cooking and turn occasionally until charred.
2) Remove the lamb, cover with foil and rest for 10 minutes. 
Slice the corn from the cob.
To make the avocado sauce
1) Place a quarter of the avocado, coriander, parsley, chilli, 
¼ cup olive oil and water in a small food processor and blend 
until finely chopped and well combined.
2) Cut the remaining avocado into large wedges and place in a 
serving bowl with the corn and radishes. Drizzle with olive oil 
and season with salt and pepper. Toss to combine.
3) To serve, slice the lamb, drizzle with the avocado chimichurri 
and serve with the avocado and charred corn salad.
Recipe: AustralianAvocados.com.au

TAKE a trip 
through the 
tumultuous ’80s 
and the 
friendships, feuds, 
triumphs and 
disasters of the 
much-loved comedy mavericks who 
changed Hollywood. As well as 
delving behind the scenes of movies 
such as Ghostbusters, Beverly Hills 
Cop and The Blues Brothers, it 
chronicles the off-screen antics of 
Bill Murray, Eddie Murphy, Chevy 
Chase, Steve Martin, John Candy and 
company. It’s got drugs, sex, punch-
ups, webbed toes and manic ups and 
downs. Based on candid interviews 
with the stars themselves, and those 
who entered their orbit.
Stuart McLean

Nick De Semlyen

Gun Island

FROM the award-
winning author of 
the best-selling 
epic Ibis trilogy 
comes a spell-
binding folkloric adventure about 
family and heritage. Rare book dealer 
Deen Datta is used to a quiet life but 
one word — bundook, which means 
gun in many languages — spoken by 
a distant relative at a party turns his 
world upside down. As his once-solid 
beliefs begin to shift, he sets out on an 
extraordinary journey which takes 
him from India to Los Angeles and 
Venice and will change everything he 
thought he knew about himself, the 
Bengali legends of his childhood and 
about the world around him.
Stuart McLean

Amitav Ghosh
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