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Fresh
‘Tender shallots: French shallots

PICCOLQ,

are delicious peeled and added to

braises and sauces. Kingfisher p Bar Liberty, the esoteric
Citrushas bags of them on its stalls Fitzroy wine bar openedin

at the moment. The family regularly 2016 by ex-Attica sommeliers
‘works to diversify its ' Banjo Harris Plane and Michael

crop range and the

Bascetta, along with Manu

onionvarietiesarea % Patol and chef Casey Wall of
good fit. Kingfisher Rockwell and Sons, Is entering
Citruswill be at anew era with new blood.
Coburg, Vegout, Woodend, Taking over ashead chef is

Alphington and Swan Hill markets.
Hot potatoes: The Trentham Potato
Co.bakesa range of its farm-grown
potatoes at the markets, ready to eat
hot with toppings. It generally bakes
nicola, maris piper and sometimes
king edward and russet so
customers can try out a new variety
‘before taking a bagful home. Look
out for them at Coburg market.
‘Oozy haloumi: Boatshed Cheese's
‘haloumi is made from a eareful blend
of different milks to replicate the fat
mdpmﬂmpruﬁleoforqmn]

Saturday, July 6: Cariton, Coburg,

young gun Zachary Furst,
formerly at Peter Gunn's IDES.
‘while Josh Begbie, most
recently at Sydney’s Poly and
before that, Embla, will lead the
drinks program. The menu,
Furstsays, willevolve, but the
The Elekira team: cacio e pepe and flatbread are
Joey Commerford
(left), executive chef
Reuben Davis,
Vanessa Crichton and
| George Calombars.

keepers.

b To make the freezing
weather worth it the Queen
Victoria Night Markets is
staging snow-covered
Christmas In July every

Gypﬂan!hmpu'm:lk ‘Wednesday of the month.
““ﬁzmw“F%&Bcwbcbﬁﬁandaddmamﬁs %ﬁ%ﬁﬁm

mooolatewcmlstmas trees,

Echuca, Kingston (Highett), Veg Out | After serving i din A ding to Calombaris, the dippers and ked in live ice-carving
(St]ﬁldn),Wmlend.&mdnyhﬂy’l Sﬂhn\‘lnymght,ﬁeorge difference willlargely comedown  bacon butter with grape vinegar. amiunlvsweam
ine, Eltham, has called time on toarelaxed attitude and a ‘The wine list will also giveupiits competitions.
South 12y ld Press Club, the toptier  broadening and loosening of the orthodox Greek angle and ) Missed Hobart's Dark MOFO?
Gee]mswun Hill, Tallarook. nfhls Hellenic restaurant empire menu's scope. He says Elektra will the weird art?
Kate Archdeaconvima.org.au | that still includes the more casual allow the team “to move a‘rnyfm from Austria and primitive from Bust outyour long johns for
Gaziand Jimmy Grants. belngmhzmmy inGreek lia whil il little Tasmanian Whisky Week
But the Flinders Street site cuisine”. more free-form than the drinks instead. From August 12-18,
Art and truffles ‘won't stay cold. In three weeks, In prlmceﬂusﬁrumlaw"s 10 trolley the Press Club offered. Tasmania's distilleries from
Elektra will open in the space, with  weekly rotating dishes, though a Press Club Projects, th m- Hobart t Pointin

Tocelebrate the dark bounty of much the same glitzy deep- tasting menu wilstillbe optional.  designed test kitchen further down | Cradle Mountainwillhost
‘winter and the lightat theend of it ‘boothed first-cl; Created largely by Flinders Street, will remain the tours, masterclasses, cocktall
as captured in the National Gallery fitout and the same team, including ~ Davis, it's more globa] tandoor- gmrp’ndevelomentlmchel butit parties and auctions of rare
of Australia’s latest exhibition Monet: | general manager Vanessa cooked octopus with li ickl whiskies. Details: visit
Impression Sunrise, Good Food Is Crichton, chef Reuben Davis and camembert baked in athyme—ult Elektrais du pel July31 .com.
hosting an exclusivetruffie-inspired | manager Joey Commerford. crust with hasselback potato at 72 Flinders Street, Melbourne.
dining experience on July 20, cooked
by star chaf Ben Willis of two-hatted
Aubergine, Canberra. Held at the
eyl ekl The duo behind Pot & Pan catering to open a cafe
Canberra Region Truffle Festival, the If you've been to anurban Lonely Planet headquartersin hmch. British-born chef Olivia
four-course dinner will feature Melbourne wedding in the pastfive ~ Footscray. Set onthe Maribyrnong  Oldfield-Beechey (ex-
@s 3t their seasonal peak and years, chancesare youhaveeaten  River in the heritage-listed red- Transformer), who has wo
top Canberra district the feasts of Sam and CelesteGant,  brick warehouse known as the
5. Tickets are $160 for Good the couple behind catering and Dream Factory, the eafe will serve
e event businesses Pot & Pan, upmmpemmﬂneuced nﬁemgplusmmemm
Gather & Tailorand Pepper dishes— think
Sprout Htroco [nrnki -July, the colwrmlsu]udundpmbehnsauch GalneredCalewmonenM
duo will 7.30am-4pm from mid-July|
CafeandEﬂterym ihe former for d %0 Fod
stopped the fruit from losing compound banned in the EU for
moisture. Not much haschanged.  use infood. Toremove wax, place - :
If you see very shiny citrusina BTatnfOOd thh
supermarket, lthaxprvbablybeen colamler and pour over freshly Yo . Y
troated with wax. Most food-grade  boiled water. Serub with anail Richard Cornish
'wax is made with carnauba wax. brush. Some middle-class families
Thisis sourced have abrush dedicated to Wewereinltalyrecentlyand  beans, inthe pod, served
from the leavesof cleaning vegetables. If were served adish of what cured pork loin, known th
aSouth you have one,useiton  looked like prosci d lonza, and COrit
American palm your waxed fruit. broad beans. P.Tan flavours work brilliantly
tree. It is non-toxic That was probably fave, lonza e Modern chefs are stea ¢
and apparently What's the pecorino. And you are lucky. The cooling the beans and se)
edible.In differenceb Ttali: uses for fava i ing,0
Australi; navel and aValencia (broad) beans as we have slang for
however, we still orange? L.Parsons getting drunk. They serve the very
use, toalesser The navel has a “belly first of the tender, new-seﬂmn
extent, wax made button”, hence navel,andis  beans with prawns, shelves, keepit in mind.
from shellac. Thisis inseason right now. Valencia  spaghettini. In Sicily, drled fava
aresin secreted by oranges are in season in beans are cooked with fennel and
insects, which sadl'y summer. They reabsorb onions to make a thlckgreen stew Send your vexing culinary
renders the fruif fi i ir skin as th called maceu. If;
vegans. Wax made from shellac ripen, soa summer Valenciawillbe menu-orderit. InL.

d fangnl attack and also

can also contain morpholine, a

hkiast bruschetta at Maker & Monger, South Yarra PHOTO Eddie lim NATIONAL EDITOR GOOD FOOD
Stones DESIGNER Janet Briggs CONTACT 655 Collins Straet, Dockiands, 3008; aditorial@goodiood com.au

greenwhen fully ripe.

Italy, lhavehadywngbrwd or tweetor insta @Foodcory

TOR Trudi Jenkis
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SAUSAGE, TOMATO &
SILVERBEET BRAISE
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LUCY ALMOST
MISSED ROLE

It impossiblie to

i ]
JENNER %
RIHAKN

SH BARTYP”

ress Clabh™s executine
EUBEN DAVIS

love them
This releases my shackles

RYAN SNARES
RACE ROLE

WADVENTURE
AM has lanced his first
priee-tie ‘1-‘||ﬁ.l |.rg|r

Eraved thee ghobes it
Shanghai durrgh ngs o

e bowin a cath

“Tm a huge fan of The
Amazing Roce and now
I get to host /. Ryan said.
“I amso pumped and cant
il 1o gt started,”

CRUEL BREAK
FOR SPICE FAN

1E shar EMBLA

£ broke her shoulder
& Spice Gil's

e, kancling het niw

pal’s shoulders at the
Wembley gig. with
dactors telling her o rest
for up to tao maonths and
o wear a sling
But the LS sctor Fud

been due to start thooting
Cruanla, 3 Dirsniy poregped
o M Dedratians, in

Londan. A source said
“She's guited about such 3
TGS injury.

WINTER STOREWIDE

SALE

ALL ITEMS REDUCED
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by Larissa Dubecki

e harppy,” owner Enclio Al sald on
winning the 2008 Workd's 5 Hesi
Forst v raervt s weard o
“mbulu- "Bince P0G we have

(5, W ot el ] e

i b e oily
bersch [ |r|nn1n-[l.n recuncile work
with fumily or social life. We changed
lmﬁpt\:mhun(melkmlq

e plaiing Lo Lhemn hal (ere are
okher oplions, 5o we slart working s
fhe morning we finish n the
aflornosn s wo g home™

For Raage, (b changs in
workplace cultare was boih
Erervitn bl e, by maeeiality, drives
Friin Lhe Rof “Mol Uhal we wer ever
g on aggresshve behaviour in the
libichen, but eventually you realise
Bt o e povwerful Lo Isspleg

poopie raliver than push them. Big-
name chelshave always made i
mare sbout Lhemmsebves and their
mm,bt.lt_munwwmm g

Cufiure change: { Clockwiss from far
e Titse S1a0T 30 Amane 00 3 weekly
FOga Tlaas with Paoka Ariotta, 3 chet
3000 ¥ Recc R, 10 Nl WAER, GRS
Al prialety. NHKSN*H his

than 600, Inchuding casuring no one
works mons Lam 40 bouss o wiek.
St are allowed only Uhree or four
emalls o day: “The rest of the time,
Jusi plek up ihe phone o
communicate with sach other- ith s
el better way to doit.” And every
diny it nFound e IS wieo o be
raiet In Lhe dry-alare sl the group’s.
restaurnnis, inchuding the Helleadc
Heeguabiies mnid the Pres Chulb, &0 e
6ol Lo dbbarh mediating stafl.
Chris Lucas of the Lucas Groep,
awrnerof Chin Chin i Sydney snd
Milhisrne, among sthors, bl
the hspiLality business can iy
proaper by acting [k any other
professkonal
"Alxmwh:lmw;ﬂllj
ebvious that we were shvays going to
find it difficali io compete wilk
et ter-puabd and more plamonus
industrics if we didn’t cheanup our
miet,” b . That eowers u swath of
b iU, Irom banning double
shifts and knock-off drinka o
subsidizmg gy membershipa and
finding Quit programs =W have
Wt L6 sl L & lol o
Eifemtyle things, W not jost about
being an employer of chokee, [t's
aboil showing it & gosd earesr palk
- and onewhers you st ke ost
i your thirfkes or fortles sy more”

(13

”rJ'n’l.lJ COTT 'rle ok

st bz

the reconni e

with nature.

Hack in Freshwster Creesk,
Teleman and his dodicatod crve,
imchuding general mansger Sam
Slmitery, & former business partner
al Top Paddock and Higher Grossd,
azd bead chef Sandy Melgahvs,
Formery of Top Faddock, are
eunting dewn Lhe days until July 1,
when ibe Commaon Ground Praject
eafe s due to open on-slte with s
Tarm-based me bedded In s
minimal-wasle . The
social eﬂvrr.rl-rhm-iﬂ kick
ofT atihe siart of Seplember; 15
srserbae rn are b i firsi
After bl e sly's the lmil. There
5 more land that can be farmed, asd

feclthey pef whal
they're doing so that iniurn ibeycan
pass 8 down the line™

1 Mol TS Miade
Eslabdp Dl
new-found love of meditation has
Calkght on eeoeg bis stadl.

Nl Enbuabry ways wore archale, |
admit thal, and | kad o dramatically
make changes,” says the Mosfer{he”
Judge. “Meditathon saved mein my
darbes darys, and | want i weven
Inw1bemufﬂnbudm A

culture” mansgement
L e it Chide alafT ol mony

b e Bl e hile
Eirlping themachers. 4ny maney the
frm raises will go into ment sl heaith
asd mindfilness itinl e

'S ol just the besgiital ity
industry 1kat is ssarching for more
meaning ¥ in general havea
g ol bl and longing,” Tolisan
sy, “Commen Dround Preject ha
simple tool. [§ mys we believe i the
power of ether posple. [ couldbe
Encrvvnel; ookl b roplicated all
wver e world, It not something
tharts havrd bode, but it could be life-
changing™

Meet the
chef who
became
afarmer

T v twe yoars ago, while
chefMing hall-the al Top
Paddock. that Simon Fappas
bad b epdphay. Top
Padidock s po-oumaer, Mathan
Trbeman, bad pat the call out
o sy chefs who wanted to
ok o diy & weok 51 his
Merrichs farm, on Lhe

lkmul‘lhm"ﬂ]
went From & full-time chef to sn
ailrmat fall -l P Peser | was
working grudgingly one day »
werk buck inthe kitchon, That
was It, | was s farmee™ He and
Toleman were determined to
share theltram Pappasot from
working the land with other

1t sounils simphe sl i b, b
' maks profound i itscwn
oy

A et TPmer I o harge of
the Cemnmen Ormnd Project,
Papyuas, 1, b= kaking Srward
to Instilling that same feeling
amang the chil members wisds
brlping allerists (e mental
feealih probiems plaguing the

“What mreally great about
Common CGresund is Nathan's
come along and made X clear
s presmilie bo have &
sustaizable usiness usng the
highest standards of
Bddynamic furming and iben
b’ Lk om e extremely
mportant issee of mentel
Isenlth Yiou cast work in this

wai En inbrodooe i tn olher
peopledown here”

.

=w
-

Simon Fappas: Sharing the buzz
o working e Land.

) Meet

Pages

T

became a farmer
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Astan-influenced dishes J..')Lhturrhst

The Pantry

hiere the real
. We really engoy Eheir
sushi bar H | e plice Rovake
Broghers, | Church 5o

ﬂlieand .n\ri

s almiost here.
it o St
ar prastry ohwels

mJudy 14 usiil

atnospiere. 135-135 Were 51

Dendy Pizza

Thisisa [akeaway place o

frsliam sty le

T Alssic

it sweels
a Tubb will be

.mcll In Llll'!ll. cake.

wrted, and itsan

Iilk.hl achenarea
i 'E.Iillnlplrnlut

Kcilh Homemade Cakes
a Brighlon insitulion They have
my

] el s — &
ustralian ook, B
thsesy b

adopied /
Igoh

e b check

New York
state of mind

O, ool Thee bospitality group
betind The Eves

betwern bwo

A6 Churchist

F¥1 AGATHE PATISSER]
MARNET AND THE B

% BT SOUTH M
KD, NEL

& EREERILE i8S bR 0
BOUETION FALL HUSTEE
1%

Zara's (pictured) L
venue will focus on French
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== Rewards

Dream Big
with $20K Cash!

Rita is dreaming of a holiday

Hwe've beamed

FOLLOW ME. EMAIL
i@dantonstock dan.stock
(WS OO Al

SMALL
BITES

HAPPY BIRTHDAY

Wind Shagincy

DAN'S DM DECK
l:lu'\‘nunp D 5w bs

Ve
Albury's

Mervam

P Swiii

§ INCLUDES AN [ RS SWILT AMD
ASTING MENU, WITH A PROSECC SPRITE AND CHO
AND PEACDON TEA, MARKET LANE COFFEE AND MORK
WOT CHOOOLATE. TROKETS $637P, AWAILABLE TOMIGHT

ur progects 1o
AP

e Erowers
and classic producers.

Dreaming of the day that you win big?

Here's your chance! We're giving one lucky
T Rewards Member the chance to
WIN S 20,000 in colid hand cash! PLUS,
100 runiners-up will win $100 in cash prizes!

Nat a subscriber?
Subscribe today for your chance towin big!

< R Members can enter now’

HERALDSUN.COM.AU/WINCASH

Herald Sun <} Rewards
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Cook like a master

Now that the cold weather has set in, hearty dinners and warming
desserts are on the menu at home and in the MasterChef kitchen

2505 caster sugas
water
SOf butter
3 pears, pedled, cut into wedges.
cored

1 vanilla pod. split
¥ cup Old Monk rum

Heat & hagvy-based pan over a
mioderste heat and sprinkde inthe
CateT SUgar, As the sugar bagins 1o
disolve. i perly this rrisddle.
Continue 1o cook until the caramel
darkens dmost (0.2 red-brown,

e diately iemv fom the
teat and carefully sdd the water
and than the bautter, stirring to
oombEne.

Return the pan ta the heat and
add the paars, vanila pod and rum,
and cook the pears in this caramsl
unitil teneder. Set aside to cool.

¥ cup raisines
¥ CUP CISTET SUgar
¥a cup O Mok rum

Place the raising. siggar and rum

e A small Saucepan and set gver
mmedium-low beat. Allow to simmes
il raising are plum and liquid &
slightly visoous.

Set aside to cool until needed.

S00m| full fat millk

1 vanilla pod, split

5 medium free-range eggs yolks
caster sugar

E’tbnpnwnlg.n

Bring the milk to the boill with
he split vanilla baan.

Mearwhile, whisk the afg yolks
ared sugas untd pale and creamy
i 3 medium-sized bord. Add the
ol to the agg mix and whisk
1o incorparate.

Once mills & boding. take off heat
o remcree this vanills bean. Pour
Thalf the hot milk over the egg
miixfure and whisk 1o combine. Pour
fthee bernpered epg mixture back
crver the remaining hot milk in the
saucapan, and whisk 1o combing

Ristunn thee pot bo the hast and
Brirsg the miture back to a Simmer,
whusleing comtinisously Lintil

thackened ard smooth. Poar into
& ponbsiner, cower and place in the
fridge fo cool

250ml craam
ESOIE MASCMpOne O gam
50g iding sugar
¥y vanillla pod., seeds

Place the oream, mascapane,
scing sugar and vardla into a
Fradiumm Bl Bnd wihp urtil jut
fluffy ard woft peais form

Flace e a pigang bag and set
asicle in the fricge until nesded,

$ cup caster Sugar
1 cup water
Ve CUp pRCan
1 ksp e salt
1tsp ground cardamom
Pre:hwat the oven EB0C
Place the sagar and wates ima
a smuall saucepan and bring to the
boil v 3 madkiem heat

Al the pesans o S5l 10 LaEbe,

stirring to combine. Bring the
mixture genily back to the bl

Sinmer for 810 mirates or untl
the sugar Syrup SLarts 6 beoome
a liithe viscous bt still light

Strain the pecars and discand
the wyrup. Sprinkle the pecans orto
a baking shest lined with baking
paper, and separate the muts sothael
they are not touching. Sprinkle with
the salt and ground cardamom.
Place into the pre-heated oven for
approx. B minutes or until golden
and candied. If recessary, mowe th
fiRs arourd & lithe and turn over,
until golden. Sat adide 1o cool

D cool, chop roughly into
Lar g chimhs oF quarters.

Six savolarde biscuits or almond
Spoage

Break the biscuils of sponge inta
bibe-sived pleces. Mace a layer of
biscuit pleces Into the botiom of
each plass

Flace 3 or 4 wedges of pear and
caraml R Lop, And Spoan ow
& ¥l o Carame

Spoon macerated raising and
a litthe of the ran rum syrupover

the pears, leaving a few raising aside
to top off the trifles.

Sprinkle a spoonful of the pecans
ower the raisins.

Spoon in a kyer of custan. then
pipee in & Lper of cream.

Add a few more wedges of the
pears 3w 3 drzzhe of this aramel

T witth & genanous dpdinkhe of
the pecans and a few moee raising
Drizzbe over 3 Btk mode raisin mim
TyTup ahd Saree.
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WINDSOR

Daniele Colombo is Tipico
head chef

Onethirtytwo Cafe

I'head here beforea double shift to getan
eggenergy blast. My pick is the mushreom
bruschetta with poached egg, sauteed
mushrooms and goats cheese served on a
generous crunchy ciabatta, 132 Chapel St

Pidapipo

My all-time favourite gelato is prepared by
Lisa Valmorbida and her team at Pidapipo.
Local fruit and dairy makes all the
difference. 85 Chapel St

Tokyo Tina

‘Tokyo Tina is famous for its street-style
food From the smart casual interiors and
service to its one-of-a-kind menu — it all
works together for aunique dining
experience. 66A Chapel St

Hawker Hall

I choose Hawkers Hall when I want to meet
a group of friends. Large tables and a great
beer selection make all my friends happy.
My favourite dish is the Malay coconut beef
rendang. 98 Chapel St

Galah
Afterabusy shift when its time formeto
relax and have a couple of fancy cocktails
Theadto Galah ... its only 10m away. I enjoy
sipping a negroni or two accompanied by
anamazing cheese platter and charcuterie
board. 216 High

FYITIPICO SERVES CONTEMPORARY ITALIAN AT
242 HIGH ST, WINDSOR. TIPICO.MELBOURNE

VIC FOOD WRITER DAN STOCK
dan.stock@news.com.au

ADVERTISING ENQUIRIES 1300 198 151
PRODUCTION PAUL HUNTER
DESIGNER NAOMI SCHMIDT

PROFESSIONAL,

TOP PICK

EDITED BY
DAN STOCK AND
KARA IRVING

FOLLOW ME.
@dantonstock

George
Calombaris, with
sommelier
Federico Bianco,
is hosting a series
of events to
farewell The
Press Club
JHICKI CONNOLLY

Last hurrah

Final feast. Melbourne’s The Press Clubwillhostitslast  Press Club to celebrate almost 13 years of service,

serviceal the end of the month

knowing what will fill the void left by the modern Greek

fine diner in Flinder

“All I can say is it will be something special” founder
and MasterChefjudge George Calombaris says

“This place is not getting leased out,
cellar next door where the wineis, it'snot going

anywhere

Gazi.
basically bring Gazi to Gazi 2.0
incredible, another level”

George and histeam will host a seriesof eventsat The  THE

Flipping
cityside

Burger time. The team behind
Brunswick East’s The B.East
has opened new city venue
Globe Alley— promising
burgers, vegan eatsand
rock'n’roll —on the corner of
Little Bourke and Swanston
streets near Chinatown.

RELIABLE, LOCAL

ELE

One company for all your
Emergency & General
Plumbing, Electrical,
Heating & Cooling, Hot
Water, Drain Clearing

& more!

SERVICETODAY

Yes We Can

I Sesvicn Today are i b stend the same diy e service cal foe i waived oely bofors migday

eorge says the closure of The Press Club will allow
his team to focus on his neighbouring Greek restaurant
These guys are taking the reins of Gazi, which will
itwillgotoan

dwe're no closer o

ling with awine cellar dinner on June 13,
ommelier Federico Bianco will pluck eight rare

drops from the cellar for guests to enjoy forone night,

‘sours. The

including a 2011 Hatzidakis As

Santorini matched with lamb stifado, root vegetables

and caviar.
Executive chel

yrtiko de Louros from

euben Davis will crafta menu

around Federico’s list of international wines for the

dinner. There’
the final service dinner (sold out) on June 29.

Iso be an alumni dinner on June 26and

DON'T MISS WINE CELLAR DINNER TICKETS ARES500 A PERSON

FORFOOD AND WINE MATCH. BOOKINGS: 9677 9677 OR

Globe Alley head chef Jarrod
Moore (Henry's Burgers) has
created a meat and meat-free
burger menu, and aguilty-
pleasure snack menu, including
Dorito-pienachos served in a
chipbagandloaded with
smoked beef chilli con carne
and toppings. The vegan BBQ
brisket will haveyou second
guessing whether it’s meat frec.
Globe Alley's Pablo
Albarado says Moore
developed such afollowing in

response

¥ Lifetime labour
‘/Ful\ylme sed.

SCLUB.COM.AU

theburger scene, he was
whisked away to the Middle
Zast to cook for the Qatar
nily.

The prince loved his
chicken, so he flew him out
there for the weekend.”
Pablosays.

With Pita Dixon behind the
bar, Pablosays hewants Globe
Alley to be a place where people
canhavea great time. “Itsa
warm atmosphereand
eclectic.”

FUX IT HOW, PAY LATER

cw. us Now!

1300 635 607

servicetoday.com.au

EMAIL.
dan.stock
@news.com.au

SMALL
BITES

NEW HOTEL

Toastie time. Boutique hotel
Zagame's House opened in
Carlton last week, with ateam of
ex Vue De Monde chefs at the
helm of the menu and Lord
Lygon Wine Shop. Executive
chef Chris Bonello and head
chef Michael Tse have created
the ultimate late-night toastie
menu, whichincludes truffle
and camembert and Vegemite
creations. Sommelier Marcus
Radny has an imp!
list. half of which are organic.

I

NEW BAR, OLD TRICKS
Drink up. The team hehind
Chapel St's Jane Doebar has
opened another venue in
Windsor. John Doe is keeping
the tradition ofits sister venue’s
trademark cocktails and happy
hours, with alicence until 3am
every day of the year.

TRUFFLEHUNT

Foodie finds. Indulge in winter
delicacies at the Queen Victoria
Market as part of Truffle
Melbourne 2019. The two-day,
free event onJune 22-23
includes truffle tastings and
cooking demonstrations.
truffiemelbourne.com

JUST MENTION
HERALDS0




CHARITABLE
SIDE HUSTLES

T T 1

WHY I DON'T
WANT
CHILDREN X

GEORGE cm.omnmus AND |,
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precia

high-profile Victorians pay tribute to the
rs and mentors who helped guide them to
be the success stories they are today

ANNA BYRNE

céedd

ESCOT’I‘

o in 1974

as training to
-ama teacher.
0 spot us

und campus
ind tights,
pace,

valls but

ng one
Good times
none of us wanted to be

- wanted to be actors. but no one
ow to do that, so teaching drama
tbest option

piece of paper was pinned
epartment naticebaard:

or Improvisation Elective
Lander "

now what improvisation was

y didn't have a clue who you
none of us did — some

st arrived from Canada was
the stres
 felt strangely compelled
n fact, there were 12
matures on that list
six female.

forget our first class
s were tall, thin
miling; eny
15 with your British
ent (ooh la la,

girl who hailed
shorough).
chold, one
varrived
5 late;

ght. what
even more

gt eree
about this incident is that you
must have been all of 26 years
old at the time, David. 26! And
it was more than likely your

p gig. Anyway
«one thing for sure, no one was.
ever late for class

For two years, we met twice
a week for four-hour and three-
hour classes. respectively
There were no coflee breaks
There was no time. There was
so much to learn.

You drilled into us the rules
yprovisation based on what

ou'd learned from Canadian
Keith Johnstone, the man who pioneered
Theatres;

You il us how to play improv games,
how to listen, how to respond, how to keep
“the ball” in the air. keep a scene going and
then know when to end the scene.

You taught us to meditate, to clear our
minds of the chatf nd be present in the
moment. You taught us to be open to
whatever was happening around us

You demanded we took risks. You
demanded we fail How else would we
ever get bet

You gave constant, truthful, often bruf

n-(U ack. | recall you once telling me
y, your talent is like a plank
of wood and vou are using a splinter
of it WORK HARDER " And
0. 1 did work harder.

Outsiders thought we were
wankers, cultish. revering you
fike a guru. But from an insider’s
perspective, I saw you as a hard-
line sports coach, training a
bunch of fairly hopeless athletes
passionately shaping and
guiding us, never giving
up on us until we had
\ mastered the game.

Everything |
learnt in those two
years with you
1 still pracise
in my comedy
work today

exceptIno
longer need

s,

/
S i
as these days it

seems my brain is
just naturally empty
Thanks, David
Your forever grateful
plank of wood,
Denise

on my life.

On my firstday at o

Box Hill Institute, -

1 was anxiously

staring down the

barrel of a four-year apprenticeship.

Lliterally had no idea what I was doing or
where to begin learning the beast of cookery.

1 knesw I was good at the practical; show me
once and you don’t need to show me again.
However, sit me in front of a blackboard and
it's all just words lost on my busy mind and
fidgety hands.

You were my teacher in trade school and
most days [ can still hear your German accent
saying, “Everything has a place and there
is a place for everything” and you could not
have heen more correct.

1 think about that, and apply it often
as this doesn't just resonate with
my industry, this is almost the
perfect philosophical

osophic
statement for life. 1
You are retired now,
however, for years you fronted
up every day in perfect whites
and a toque ready to whip us into
line and prepare us for the future.
Tknow you saw something in me,
whlc)\l‘rnm grateful for, as
1 certainly didn't see it in myself.
1 can truly attribute my culinary
blueprint to you, who Insllllm the extremely
impartant foundation on how great kitchens
work, and reminded me that's how your
mind should work, too,
1 hope my children are lucky enough to find
teacher who sees an individual

spark in them and nurtures it, Your teaching
methods and the lessons you taught me are
something I still draw on in the MasterChef
kitchen when interacting with the mnlst:mts
‘Teachers are as important as
nurses, carers and parents, mdphyhuge
roles in the future
‘Thank you, Bernard, for paving a way
1o the extraordinary life | am so lucky to live,
George

SARAH ROBERTS
HOME AND AWAY ACTOR

Dear Mrs G,
You are the reason | developed an obsessive
addiction to Japan.
ien | was just 15 and hiding behind my
at Canterbury Girls’
lary College in Melbourne.
saw a spark an
d my love of other cultures,
tofoster it, while pushing
me, challenging me and encouraging me
to believe in mysell

The joy that comes from being able to speak
another language s priceless. It brings with
ita sense of belonging in what would otherwise
be a very lonely world
Because of you and the skills you taught me,

MADELEINE W
PLAYING FOR KEEPS ACTOR

Dear ¥
Thank you for somany things
‘or your kindness, your
expansive vocabu
prolific use of Star W
refe ake maths
halfway palatable; for your slight
facial tic, which gave y
ance of smiling

v even when you
weren't; but above all, thank
that fateful day in the
schaol library, for
seating me next to Jodie T

I'd gone up to the desk ta
borrow The Magic Faraway Tree. Meanwl
Jodie T was totally flirting with the Grade 2
boys on the other side of our table.

I returned from the borrowing desk
twittering to myself, “Dick! Hehe! Fanny!
Haha®" (I was six, Miss C. I considered the
work of Uncle Arthur ply complex!)

Meanwhile, Jodie had rested her hand
on my seat, holding her freshly sharpened
HB pencil, with the point facing up.

Can you guess wh ipened next?

Yep, | sat, and that pencil stabbed m
in the left butt cheek. | jumped so b
have pulled off a moon landing

Once Ilanded, I proceeded \onlu what any

1 could

a hunger for knowledge

I have a Japanese family, “super k
girlfriends from Bunkyo Gakuin C
School in Tokyo, and T g
for three years in Tokyo, where [ got tosing
in Japanese. They were some of the best days
of my life and | thank you for them.

When | started your class, | was intimidated
by the Japanese language:
However, youinst n admirable
amount

High
ot towork as a princess

reiterate your desired outcomes, rec
that improvement is an ongoing process

d you soldier on
Arigato gozalmasu,
Sarah Chan xx

P iflen
AMY LEHPAMER
MUSICAL THEATRE ACTO
Dear Wendy,
When you
agreed to
take me on 4
asa student, ‘
Lfelt s v
spe
The land
of dassical
music was
more than
alittle
mystifying for
me and my
parents, but you guided us thot
You were the Mary Poppins
teaching firm. funny and passic
brimming with style and grace.
how much I loved Julie Andrew
1 couldn’t believe I'd somehow !
areplica of her as my violin tea
You advised me to wear lon
when | perform because | move
too much and perhapsit was a
distracting Another teacher m
told me to stop moving but nol
The thought you put into cf
repertoire and picking pieces 1
reflected my personality and pl
made me feel so understood. A
you could see I perhaps woulds
my potential as a violinist. (I re
you saying “Oh Amy. You real
so very goodl if you practised”)
I had other passions, and you e
my development as 2 young ad
You org
opportunities forus young stri
players in Geelong
Towe so much of my musici:

] respecting Grade 1 kid you Thank you for the exampl

» has been stabbed with sel. You're an extraordinary ed

apencil inthe buttock would | a strong, worldly woman, secur

do. I ran around the room intelligence and endless in her

crying. “T want my mummy? hold you as inspiration throug}
before dropping my daks to Amy

check out the dan
offering the ent
a ow seal to admire my
impersonation of Moonfa
For the rest of my primary-
school career, | was given
anickname because of what
happened tha
Mr Squigg
for short

Some kids didn
whyl
but it didn't stop then

I still have
butt cheek. It s
prompted a personal m:
init”, which served admir
other mantra, “Could be worse, you could be
hit by abus” .. until, of cc hithy a
bus, but that's a whole other letter.

Anyway, thank you. You inspired in me
alifelong appreciation of the power of the
written word, and girded my loins to end
) career defined by hum 10N, occasiona

nudity and dealing with pains in the butt
With much love and fond memories,
MA. West E:-.-:L.m

Kids can be cruel
din my left

|
Saturday, june ]
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Chef’s guide to ...

FOOTSCRAY

Eddie Huynh is head chef at IKA8

Hong Kong BBQ Restaurant
Their roast duck hasbeen consistent and
delicious ever since they opened their doors
in Footscray. The duck issucculent, packed
with authentic flavours and reminds me of
Hong Keng every time | eatit.

118 Hopkins St

Plough Hotel

The Plough Hotel serves all the pub
favourites. [ love their freshly shucked

ters, asyou have achoice of natural with
shallot vinegar or kilpatrick (Plough style).
It’s always a great starter. 333 Barkly St

BANH MI FROM
NHU LAN BAKERY

Wrapped up. Do youfeel souvlaki, punk? Well do you?
It'saquestion Reuben Davis grappling with ashe sets
about putting tasty twists on the Greek staple. George

FOLLOW ME.
@dantonstock

0

Chef Reuben
Davisis
creating new
ways to serve
up souvlak for
the Melbourne
Food Wine
Festival
NICOLE CLEARY

il TOP PICK

We should b
souv lucky

-
NhuLan Bakery

[love this bakery. Their BEQ pork roll is
iconicto Footscray locals. Simple flavours
but balanced just right with the freshly
baked small baguette. Perfectto eat atany
time of the day. 116 Hopkins St

West48

Definitely by far my favouritebrunch place
tochillout on the weekend. The food is
fantastic. especially their pulled beef brisket
onpotatorostiwith shredded cabbage,
poached egg and dill hollandaise. So too the
staffand atmosphere. 48 Essex St

Pho Hung Vuong Saigon

A favourite for comfort foodin thearea. |
love their sliced beef with beefnoodle soup
foran authentic taste. Always quick with

Calombaris’ right hand man in the Press Club kitchen and
fellow MAE Establishment chefs have spent the summer
thinking upwild new ways to serveup a souva and the top
10 creations will make their debut at the 2019 Melbourne
Food and Wine Festival in March. Taking inspiration from
around the globe, a different souvlaki will be served every
day for 10d. thecity’s Press Club Project. The
Souva-lucky Pop Upis just one of hundreds
of eventsthatmake upthis year’ festival,
with thefull program of food fun
released tomorrow.

Highlights onthe jam-packed
roster oftasty events held
throughout Melbourne aver this
years extended 17-day festival
include Shane Delia paying
homage to Melbourne’s culinary
pioneers on March §, asunset
cruise with the Stokehouse team on

SSORTED YAKITORI AT YARDBIRD
LT —

Yardbird, while on March 9. it’s afull-

on Canadian takeover after dark
when Mantreal’s Joe Beef will cook
a

ndlelit feast ofepicproportions.
The Global Dining Series —where
international talent team up with
local heroes for a night of delights —
is selling fast and you'll need to be

service. 128 Hopkins St March 11, a Texansmokehouse

mall
French Bar
By far the best
charcuterieboard in
Footscray. They use

afantastic
combination of cured
meats and cheeses to

give guests the perfect start
to the night. This place reminds me of those
unassuming little restaurants youfindin an
alleyway somewhere in Europe.

Shop 3/154 Barkly St

festival by San Antone onthe Crown
Riverwalk on March 8and a bacchanalian
Carnevale at Trattoria Emiliaon the festival's
last day, March 24,

Thealways popular Crawl ' Bite events are back,
join forces fora ive night of
terrific tastes. This year's “duck and pinot” crawl taks

Gingerboy, Punch Lane and RuYi the Carlton Wine Crawl  regional longest lunches held in picturesque locations and
features King & Godfree, Carlton Wine Room and Milk. a line-up of more than 40 regional eventsthat include
the Cow, while Land & Sea ticks off Iki-Jime, MoVida Crawl'n' Bitesin Ballarat, Healesville and Kyneton,

Acqui and Palermo in the one night. They are just three of
the crawls onoffer.

These events join the already announced festival
program that kicks off on March 8 with the Bank of

Melbourne World’s Longest Lunch held in Prahran’s
Victoria Gardens and cooked by the all-star, all-female
of Karen Martini, Nicky Riemer and Lauren Eldridge.
The food focus then shifts to the Malthouse, where The
House of Food and Wine will transform the theatre spaces
and courtyard into a gastronomic playground of fun and
feasting and nourishing food for thought. For three days
(March 9-11) there will be masterclasses held by leading
international and local chefs. hands-on workshops, panel
discussions and loads of cocktails and clever creations
from food trucks manned by some of ourbest restaurants.
The opening night party is aworldly celebration of the
humble chook headed by Matt Abergel from Hong Kong’s

FOR MORE IKA8 CELEBRATES ALL SHAPES,
TEXTURES, AND S1ZES OF SQUID, INCLUDING THE
GIANT SQUID, SERVED WITH FLAVOURS FROM
ACROSS SOUTH-EAST ASIA. 24 IRVING ST,
FOOTSCRAY. IKAB.COM.AU

VI FOOD WRITER DAN STOCK
dan.stock@news com.a

ADVERTISING ENQUIRIES 1300 398 151
PRODUCTION PAUL HUNTER
DESIGNER NAOMI SCHMIDT

ATOBOY

‘quick to see the likes of Ryan Clift

EMAIL.
dan.stock
@news.com.au

Fun fine
diner to
close

Moving on. It heralded anew
wave of South Yarracool when
itopened two years ago, bt the
Ramblr team have called time
ontheir Chapel St restaurant.

Chef Nick Stanton, along
with Jon Harper and Guy
Bentley, are alsobehind burger
and beer bar Leonard’s Houseof
Fun and the recently opened
Leonardo’s Pizza Palacein
Carlton andit’s this cross-town
commute for the team
that is behind the decision to
close Ramblr

“Ramblris such a personal
restaurant, and I'm spending
too much time away from it for
ittocontinueas itwas,
says. “Ilove whatwe did with
Ramblr, and hope tofind anew
space forit to reopen. I think it
would be perfectinthe CBD

Theteam aren't giving up on
Chapel St though, with plans to
transform thelong, narrow
restaurant into a New York-
style pizza by the slice joint, with
ahiddenbar outthe

ack. Nick
willbe headingto the USto
research next month.

For now. the contemporary
diner—ranked 20in the
delicious 100~ will continue to
serveitsfamous calamari
noodleswith bone marrow, crab
noodles in masterstock, Chinese
Bolognese, and marron kimchi
mornay fries until March 2.

SMALL BITES

BANG THE PANS

Rock on. Metal fans are setfora
rocking feast when the
Download festival hits
Flemington ourse on
March 11 While the likes of
Ozzy Osbourne, Slayer, Judas
Priest and Alice in Chains hit
the stage, hungry headbangers
willbelooked after by Raf’s
Foodworld — Raf Rashid’s road
train of food trucks. Aaron
Turner (Igni), Jo Barrett
{Oakridge) and Phil Wood (Pt
Leo Estate) are also on theline
upto cook up a storm in Hell’s
Kitchen

downloadfestival.com.au

(Singapore’s Tippling Club) cooking
Tunch at Oste nchez (Hija
e Sanchez Copenhagen)at Mamasitaand
unghyun Park (Atoboy/Atomix, New York)
redefining Kerean cuisine at Restaurant Shik.
Theresarenewed focus on the regions, with the festival
heading out of townfor March 16-17 Along with 20

MFWE will completely take over Jindivick and transform
thislittle Gippsland towninto afood lover’s paradise for
the weekend.

Back in town, the much-loved restaurant express

HIT THE SNAGS

returns, where $40will buy you atwo-course lunch with
matched wines at some of the city’s best restaurants,
including Neil Perry’s Rosetta and Spi ine bar
institution Punch Lane, and St Kilda’s Cafe di Stasio.

And for the closing weekend of March 22-24, the River
Graze will again transform the banks of the Yarrainto a
family friendly wine-dine playground, with City Cellar,
Food Truck Stop and the craft beer garden highlights.

FYITHE FULL PROGRAM AS WELL AS TICKETS TOALL

REMAINING FESTIVAL EVENTS

m GO ON SALE TOMORROW AT
MFWF.COM.AU

Beaut barbie. Prahran Market
isset to becomea real sausage
festwhenits celebration of all
things BBQ takes over on
Sunday. Featuring asausage
tasting comp — where market
butehers put their bestsnag
forward for the crowds tojudge
—aswell asdemos on how to
make your own sausages andto
master the art of barbecuing.
From llam-3pmon Sunday.
prahranmarket.com.au

MHSEC1Z01MA - V1
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LATEST NEWS, ANALYSIS

AUSTRALIAN
OPEN
SCHEDULE

‘Gates open 10am
First matches lam

ROD LAVER
ARENA
FROM 11AM

Leonardo Mayer-
Joao Sousa v Henri
Kontinen-John Peers (12)
NOT BEFORE 2PM
Petra Kvitova (8)

v Danielle Collins
NOT BEFORE 3.30PM
Karolina Pliskova (7)
v Naomi Osaka (4)
7.30PM
Stefanos Tsitsipas (14)
v Rafael Nadal (2)

AO LIVE STAGE AT
BIRRARUNG MARR

Today
Birds of Takyo,
Last Dinosaurs

Tomorrow
Craig David, Yo Mafia
Saturday
Angus and Julia Stone,
Alex Lahey

Sunday
Jet, Something for Kate
WEATHER

Today
36C humid, mostly sunny

‘omorrow
43C windy, afternoon
«cool change
Saturday
27C partly cloudy

nday
25C partly cloudy

GETTING
THERE
® Trains to
Richmond station
® Tram 70, Flinders 5t
station
TICKETS
GROUND PASSES
Adults from $54
Kids from $5 (age 3-14)
ROD LAVER
ARENA SEATING
From $104
ticketek.com.au

BETTING
MEN
Novak Djokovic $2.10
Rafael Nadal 5230
Stefanos Tsitsipas $12
Lucas Pouille 521
WOMEN
Petra Kvitova $2.30
MNaomi Osaka $3.50
Karolina Pliskova $3.50

Stefanos Tsitsipas (far left)
will have ecstatic support

from a 'home’ crowd tonight,

while yesterday was all
agony for beaten Serena
Williams (Picture:
MICHAEL KLEIN).

Melbourne Park to turn blue and white for ‘lovely’ Tsitsipas

MELBOURNE Park wil
onight be transformed into a
sea of blue and white as a
Greek sensation adopted as an
honorary Aussie lights up our

grand slam tennis event.
‘With Serena Williams sen-
ed out of the

eyes will be on ¥
Stefanos Tsitsipas as he battle:
Rafael Nadal on centre court
ce in the final.
Melbourne's vibrant Greek
community — the largest of
¥ eee
embraced Tsitsipas
its own as he courts
being the young
make the semi-f

PETER ROLFE

Celebrity ~ chef
Calombaris said the feeling

h Melbourne a
eatest grand

estion about that,” he said.
is a Melbourne b
efanos, let’s get
With no Austral
the main draw, Calombaris
urged the home crowd to sup-
port a rising star who treated
Melbourne as a d home.
“I thinl eels at home
and that's something that
hould all be bloody proud

Capture the power
with a solar system

Save 50% on your solar with
the Vic. Gov. Rebate*

| Act Now! Call 1300 28 29 30 |

es for. The memo:
reating in Melbourne are
ones that he will remember for

lombaris, who will be in
the player’s box for t
blockbuster,
sensation h

usly
with Gazi
been in about

three times,” he laughed
al ing a routine in
going there, it's been a bit of a
superstition for him.”
G Community of Mel-

bourne ent Bill Papas-

SAMSUNG

SUNGROW

@ LG Chem

&

tergiadis agreed that Aussies
should support Tsitsipas.

“It will be a sea of blue and
white, but he t

pport for the 14th s
similar to the love Melburn-
for €

d
adopted Baghdati
many years ago, he
lot of thrills over the years and
now we've got a new hero th
id.

cri
there but Stefas
star and

PREMIUM
4kW SYSTEM
15 x 275W T1PANELS
BEFORE STATE REBATE

$5,780

NOW OMLY

CLEAN
ENERGY
COUNCIL
MEMBER

Karolina P
when she was 5-1 up and had
its in the third
st that game and
tolose the match.

he thought last
spat between Bers
and Lleyt

young players nc
peter.rolfe@news.com.au
(@rolfep

A

',Gunbank
solar

mysunbank.com.au
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EGEORGIA LOVE, ROZA
RUSSIAN and H()I.lY
STEARNES will joi
partygoers for
at the Crown Avi;
rooftop site.
Love, the former

Bachelorette, lifestyle guru

| Russianandlast year's

of |I'i’bh air.

Hewitt, a former Home And
Away actor, has joined
Helloworld, with her episode
on Auckland, New Zealand,
airing this Sunday on Nine,

“I filmed all my episades
within two weeks so it was
Jam-packed but such a great
experience,” Hewitt (right)
said. “What I noticed was back

GIDDYING UP FOR GLAM AVIARY PARTY

out events, which are held
throughout the year.
There are still tickets
left for the Together
Events Cup Day After
Party on Tuesday at the

Fashions on the Field

winner Stearnes (above)

will attend the Together

Events Derhy Day After

Party tomaorrow night.
Their partners,

promoters LEE ELLIOTT, Crown Aviary.
NICK RUSSIAN and MARTY
JOHN, are behind the sold-  togetherevents. com.au

inthe day with Home And
Away, | was learning a lot of
dialogue. It's a lot harder to
retain, it's a skill you need to
practise.”

Hewitt, wife of Aussie
tennis champion LLEYTON
HEWITT, says they will miss
this year's Melbourne Cup
“arnival.

“We are busy with kids’
activities. I'm sure we'll be
watching on TV,” she said

CALOMBARIS has

revealed his lavish

wedding to
NATALIE TRICARICO
almost came undone
because of a Greek
tradition.

“In Grmm to get
ied, you have to
in the paper.

It’s an opportunity for
people to object. And we
got told about this two
days befare the wedding.
We freaked,” Calombaris
told Confidential

“Luckily enough, we knew
someone who knew somebody
at the local paper, and the
story went in ‘George
Calombaris wants to marry
Natalie Tricarico. Thank God
nobody objected.”

The MasterChef Australia
judge and restaurateur
married Tricarico (above),
with their children, JAMES and
MICHAELA, in the wedding
party, near Athens in late
September. Guests included
HESTON BLUMENTHAL,
NIGELLA LAWSON, MATT
PRESTON and GARY MEHIGAN,

Calombaris said he was
moved to tears when “I was
standing at the top of the altar,
with James next to me, and
Nat walked in with Michaela”.
I'm so lucky.

“And I'm not gonna lie. I
take them for granted. I'm a
junkie to this industry and I've

ALI'S
SMITTEN
BACHELORETTE
DRAMA

neglected them in my life at
points,

“But with incredible people
around me, my life has
changed so much.”

This week, Calombaris
celebrated the 10th
anniversary of his Hellenic
Republic restaurant in
Brunswick, and he was also
part of a glittering song-and-
dance ensemble in Sydney as
part of Channel 10°s program
Iaunch for 2019.

Calombaris credited his
team for helping the Lygon St
eatery achieve a milestone.

“I get so emotional about it.
But I'm just the curator who
writes the seript.”

He said his team had bold
plans for 2019, “Not just
concepts and new ideas, but
what we're going to do to add
value to this incredible
industry that I love”

OLD SKIPPER
ON A JOURNEY

m FORMER Australian
cricket captain MICHAEL
CLARKE was among the
star guests at a function in
Melbourne yesterday.

Clarke (above)
attended the Chemist
Warehouse Group annual
supplier event with more
than 900 guests at the
Atlantic. Other notable
names at the journey-
themed lunch included
GINA LIANO, JOSH GIBSON,
BRODIE HARPER and
JO SILVAGNI.

House of Wellness TV
will broadcast live and free
this morning from
Queensbridge Square in
Southbank with guests
JOEY SCANDIZZO,
MADELINE COWE,
CHANTELLE BAKER and
JASMIN HOWELL.

DISICK READY
TO PARTY

mTESS SHANAHAN will
help ignite the party
alongside SCOTT DISICK in
the Ultra Australia
marquee tomorrow.,

The Melbourne model
is the marquee’s official
paty presenter on Derby
and Stakes Days. “Scott
will be fun, he's quite the
character on Keeping Up
With the Kardashians,”
she said.

Disick (above) is
making another
appearance today at
Windsor Smith in
Bourke St Mall from noon.

first CHOICE liquor

RACE IN

FOR THESE
SPARKLING

H ENKELL
S
—

SPECIALS

Flst Chescs Liguore
Suparts the Respanbie
Erjopment o Alcohol

VI MHSEDIZOIMA

602720_FC_0211_IC



From dumplings to burgers and jumping castles to burn

off energy, there's plenty on the

menu for kids at next month's Melbourne Food and Wine Festival, finds Megan Miller

Big fun fo

HELLENIC'S
WATERMELON FESTIVAL
There'll be smiles as wide 3
w mitlo
fun at Hellenic Republic's newest
digs in Brighton. Activities include
watermelon carving and face
painting, plus watermelon drinks
and desserts.

March 18, free entry
ULTIMATE DUMPLING
MAKING PARTY

Chopstick your way through DIY
dumplings at three yummy classes at
Richmond's OTAO Kitchen for
families with children aged 10
and up. Over two hours, learn
how o make perfect dough and
Thow to shape the perfect
dumpling

March 16-18, $49-599

HARVEAST
Ringwood's Eastland becomes
ground zero for the best of the
region. with about 80 food and
wine producers, a cellar door and
beer garden. For the kids, there's
Huxtaburger Junior Burger
masterchisses and fun
activities on sustainability

March 25, free entry
RIVER GRAZE

The festival's opening-
weekend River Grase
Tamily -friendly
taking over the
Dbanks of the Yarra from
Fed Square to the Crown
Riverwalk with foodic pop-
ups. Kids will be drawn to the
AVPN Melbourne Plzza Festival,
Sweel Alley with treats from
Oddfellows loe Cres
York, and The Bank of M
Edible Garden where junior green
thumbs can be inspired to create their
own home vegie patch

March 16-18, free entry

SWAGS, SNAGS AND
TUCKERBAGS

Come Waltzing Matilda with a family

day trip to Goornong. between
Bendiga and Echuca. Relive the
history of the I
through a ma
by a traditional swagman's lunch of
snags, coal-baked potato, Nan's slaw
and campfire damper.

March 18, $15-535

Queen Victoria Market

turns Delhi delight serving
Indian flavours and cooking demos
with Bollywood beats and arts and
craft all weekend. A dedicated kid:
zone will offer dress-ups, crafts, yoga
and Bollywood-dancing classes
March 24-25, free entry or $68 for
VIP Foodie Experience

THE PENINSULA PICNIC
Roll out the picnic blanket at
Momington Racecourse for a

fab day of music and tunes. Enjoy
cellar door tastings, pop-ups from
the region’s award-winning
restaurants and winemakers,

and a farmers’ market to a musical
line-up including John Butler Trio
and Harry James Angus from The

Cat Empire. For the little ones,
there raft tent and pony and
carnival rides

March 17, $21.60-576.90

DANDENONG WORLD
FARE

All the fun of the fare comes to
Dandenong Market with global dishes
from 5 stalls and food vans, live
performances and plenty for the kids
nchuding henna hand art, dance
shows, rides and a jumping castle.
March 25, free entry

BEST OF THE WEST
at F r

and drawing competitions for the
kids. This is a fundraiser for three
local primary schools

March 17, $20-855

YARRA VALLEY HERB &
CHILLI FESTIVAL

Feel the heat in Wandin where Hol
Sauce Alley and 40-plus types of
chilli will spice up this weekend fest
Akids' zone will keep them

Jumg

mall fry

Austin, Aleerah
and Diesel
(top) prep for
the upcoming
watermelon
festival. Left,

Dandenong
World Fare and

(far left) a boy
tucks inata

CONNOLLY

ed for hours, with a big
i castle, giant slide, pony mi

petting zoo and face painting

March 17-18, $18-365

BOOKINGS: miw! ¢
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