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FAT BUSTING CHIPS

Pitos pita chips (above) offer
B0 por cont lass tat than
raguiar polaio chips, and
planty of Ravour. They'ro
bakad not friec and high in
fiore. Try swaat chill and sour
craam, smoked salmon bites,
smakehause BB, tratziki
and spicy Momocoan
51.15-54. 15 8l suparmarkets.

QUALITY DINING

Drog everything, it's the
Chandan Suppar Club
tonight, when hall the city
dines out in aid of Camp
Quality. For alast-minute
ticket call 1300 662 267 or
vl W, CRIMp

quality. org.au

Cadbuny's has a whole naw
sosaction lor chotolats Kner
Chioosa from Oid Gaold Mildly
Dk (@ rmibx of ik mnd dark
chac), Okd Gold Pappermint
Hum 'n" Raisin, Roast Almand
or Original, Old Gold
Raspbarry dark chocolate or
thia Oddd Godd Bigua i selection
In suparmarkats [or S48, 70

musmcultural festival this
weshend mi Fad Squans fora
vegatanan feast. Starts 10am;

- Somuthing happentag b
Miglbourne food and wine 7 Lef us
kagin af Ritrfrdmmet. com, oy

Oeoupying the ax-Termin spaca at
the Filzroy St tram stop,

Pizza & Birra has an odd story
Meibourne restaurateur takos
pizza-and-Dear concepl 10 Sydney

and makes it a succass in the
Burgaoning Surry Hills foodie
precinct. Then brings the concapt
back 1o his home town.

The name doesmt fully cover the
daal. Yas, there ana traditional,
‘modern” and aven sweel pizzas,
bl ihare is also a salection of
enireas, pastas and mains

A blackboand olfars daily spacials,

50 tha ehaice ks broad and the food
seasonal

Thore is a breazy frendiinass 1o
the staff and a relaxed “join us fora
lazy lunch”™ atmosphere.

The grifled calamari with
radicciio, rockal and witlol salad
and salsa vorde dressing was a
graal varsion with tender sguid on a
subtty bitter and peppery salad, the
drassing pulling the slemants
fogather.

Prosaiutto aliand with siracchino
(aged mozzaralia), radicchio, white

NEW FLAVOURS

PIZZA E BIRRA ritzroy st - st kg i 9537 3465

trutfie oll and foccacko was inss
successiul, mainly because of tha
mawkish offect of alibaral dosa of
truffie ol

| have nol joined the truiftla oll-
bashing club as | think judicial use
can be banaficial but, ke satiron, i
should be haurting, not dominating.

A pan-saarnnd SnAPREer - an
undarrated fish thal kicks bama's
butt — with tomaio, mussais and
vermouth restored the faith, cooked
pedectly and sauced 1o enhance
nat dominats, tha swaet llash

Finally, the pizza - lasagna pizza
SOUNDS [T two dishas in one, Bul is
simphy a daconstruction of the
lasagna elemants on a pizza base

S0 a light mix of tomato,
maozzanaia, ham, creamed ricofia,
ksl and pamasan mads up the
lopging

Tha basa ia medium thinand the
pizza mtes pratiy wall in a lown
blessed with some greal pizza
makars,

One pizza seamed enough (plzza
bread comes with ather dishes) so
sweals included a classic tiramsu

anowing baianoe of mascarpana
colfes, mareala and chocolate, This
i5 a digh g0 often done badly, bad this
waa vary good indesd

But the Straga panna cotta with
raspbamy compole was lar oo
swhal—the compote more like jam
and tha vaniia flavour of e lgueir
oxaCAbating the swaainass

Tha besr sida of Pafl has good
boutigue brews available and, while
the wina list Is shod, il does offera
vegll-selected mix of Australinn and
Italian

At this relaxied level of dining this
|& mare than adaquata as all are
avallabia by thae giass.

Pizza & Birra scomes wall - tha
miani is wall constructed and offars
loads of cholce, and could sull &
guick snack or a three-coursa maal,

Some dishes really nail it and the
stall are frigndly,

Prica is 550 a parson.

CHRISTOPHER HAYES
Hnpes is priveual af

Eivistoplier
AdIralia's fodal amd wies Eark
i wr B haadde k0o b

Left
overs

Take these
home for later

Superfruits s ono of tha naw buzz tams

and Vitality Brands now olfars AntiOx

Shots (right) = a suparfruli-julcs Blend
with a dafly dose of patent antioxidanta

A single B0mi-shot boltle contains
mangostean, a fropical fruit, and
pomegranata, which nre known as
natura's supearfruits

Both ara valued lor their high
concentration of nafural plani
antioxidants.

A plass of pomagranale juice Is
bedieved to have anough folic acld to

prowide 100 par cent of an aduft's daily

requirsments, and has been linkad 1o
improved hoart haalth

AntiOix Shots (s sodd at supsrmarkets

in hrea-bottle packs for $5.95 and is
Pt morved chillsn

COOKING UP A STORM

The Press Club, 72 Flinders St. Ph: 9677 9677

Press Club apprentice chal Doing a hip-hop class at tha
Petros Dellidis answers afew  Malbourme Music Academy.
Quick quastions and revaala

his secrat shame snack. s ""“:i',}:‘;:ﬁ_
Why become a chei? friad salmon lirished In beurra

love ko cook. In particular for
othar paopie.

Favourits restaurani? down., Plaoe in oven for 4min
Inferiude. al IB!?G. Taking it out, gently
Sscret shame snack? ST (PR Skt PICe bimier and
ihyma in pan. When butter
;‘,"_'ET:"MWM””"‘ Inams, splash over salmon.

’ Draln on absorben! papar and
Favourite budget eatory? serve with peppers (Hint! best
Like mosl chefa in Meibourme, 1o serve salmon m:l':lium
I love the Suppar inn, rafe),

Where can we find youona Desser wolld have 1o ba
day aff?

noisatta. Inahot pan, season
and saal salmon. akin side

Teddy Bear biacuits with milk

Spiced applas baked in warm putl ong
juest & few words ra&ulanyumdtn
ihe while winas of Crozes-Harmitage
Producad Marsanne ond Rousa
, 2008 ino Bollo Les Temes

WM; is the pick of tha bunch, Goldan in
colour, the aromatic nose is just tha first siep
on a journay leading the palate tolevels of
satislaction not yet discovarad ina baltle of
white wine. Drink now with pumpkin soup or
citrus-cured sealood. RRP: $30—0,

HENRY LIVINGSTORE

sommedier

To feature wines heve o for oy infarmation,
comtact drbsaredatspace. ael.on

Chef Chat g

A boling pot of slew 18 one of Iha oldest and
simplast forms of cooking known foman. Tha
appearance of poitery 10,000 years ago
would have cortainly helpad the caveman's
culinary aspirations, but o would have 1o
wal a fow hundrad thousand years for that
litthe clay-firad apiphany. Thero is ampla
evidanca thal primitive ribas Doded and
haked foods togethar in shalls, bones, barks
and thick ibrous leaves. Hunger, Necassity
and plensurs aré graat mothvalons

Al this time of tho yvaar, nothing miskss mon
Bsansa than throwing everything into a big pot
and enaking ha béjesus out it 1t 8 also the
best of seasons to praciise thrilt and
sconomy. Chaaper culs of maat such as
blade sieak or lamb neck are good choioes,
and grains, puises, dried beans and root
vapatiblas givae lots of bang for your buck.

Sa tickhs your own culinary creativity and ook
up a tew now recipes 1o slava oft the wintor
chill. Throw a Lancashina hotpot an to the
camip fira or your shiny six-bumer stove, o
throw a baal bourgusgnon into & modearte
oven for p couple of hours. The real beauty of
m shaw, Of coursa, g ihal once il's

nig happily awny ihero is ahsolutely
nothing to do - except put your feet up.

GANY MENIGAN
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What’s On

Tha Good Food and Winae Show 8 on again,
gtarting on May 30 at the Malboume
Exhitition Centre. Faatures this yaar include
Tobie Puttock, Ban O'Donoghue and Mai
Moran, the Friday Night After Dark session
from Bpm to Spm, tha Gourmat Gardan
Cooking Schoal, the Lindemans Early
Harvest restaurant, Lyndey Milan's regional
producaers” market and the Sunbeam collee
classas. Tickels $25 through Ticketmasier on
13 100 orwww. goodfocdshow. com.au.




