For a melt-
m-the-month
tender roast,

add a httle stock
or water to the
chsh while bakimg.
Onee the meat 18
cooked, the hagmd
can be used as

a base for gravy.

You'll find more kitchen
tips at www.taste.com.au.

CAMPEELL MATTINSOMN

Wine front

When Beringer Blass anc Socuthcot
rmerged ta form Australia’s bigoest
wine group, Fostar's, & few years ago,
winemakers from the b companies
had & ‘get o know you' meeting
Malers from Waolt Blass, Whynns,
Jamiescns Run and ethers gathered
to cxplain their wines, & nighlight
was Penfolds chief winemaker
Peter zago, whe Lalks passionately
At the love and detail involved
In o making its icon reds 5t Henri

Zhiraz, Bin 229 2rnet Shiraz 2nd
of course, Grange, His speach wWas a
| tough actto follow

| & Wt Falbas ber
BOND STREET CAFE AND WINE BAR 4a Bond St, South Yarra . T_"f'fj“fj'“’1“""'_-"_;'_‘-'“_‘.!7-';—_‘
U1l PO Bee ]IHI rom the Lindemans Karadoo winary

e narts storia: One of the
DSl o :d acers m Une counby it's
A wirery thats more about volumes
R ) than gquatity, Or so you might think.
e [lalizn hol spot— with cirect lineage tothe original - has materialized "Hi." Falsonberg began. “l've been
right arounc the comer. The owner i3 Manare 3 ATIE B PRITLnET at Karadoco since 1976 ana | make
e cing and v e Bira, ALa alance, s nesw 210 wines with all the care and
detail that Petar puls into e
Cormmercial wines are harcer to
make than maost because you have
- ta mroduse & wing that's instanthy
B iTa i ad Bkl s il a- il n| !-lIIJ. the shared DA shows in the orampad tiables, moao recoonisable year in, vear out, but

Bermermber 1t

Fre S TRT

zaen al Dalls e Cucims? Well, just as posseesr i

wher shouldar pacls wiers Bl ane evarene wanled Lo e

ing threatens a comeback

nt o teopen [ Bacaro and

nlaoe hears noressmblance to s venerabls aneeston Whsreas the old gitl vwas

ol 2alrs, the new Kid on the block
ACEnTY TEInATks

(gt st s all dark Doorboards and Benbe

1= A wision sy black surfaces — "like a 1980s sobrertisine

by '\-FI-‘-
li ol buzzy crowed. Chet Luigl Suone's focd alsorsings from the s there's no way Mather Mature gives
: 1 acngrbhoak, Durche rneni s roated jn 2008 kicking o I vau the same ingredients evet *_w:a

Witk that the room broke out o
similes, Try Lindemans Reserve Shiraz
2006 (51399, from Waoohworihs
Liguor and independent liguar
cutlets) and yvou'll u ndurftan-l

pne o 21 the plump dovoles You'll want ta keep drinking
wiscatel sauce, and sy tork is cdrinking this flavourscme,
o the seaapray froshness o wine (respansibly, of courss

ith shedlfish, garlic and chilh, T less keen

il weall-priced Tood never g f style

ittler dishes desigred for aharing, We revel in the planoet

lina gricoshe snuggled under s blanket of gargonz

1oar e i calarnar e v

I.:.-':||:|||='-1 ke

incealamea — had aeesly aiol iooul through

Feradis

sl duck [:‘ﬁ?:: j
B MITIE '| - L e

spaghatting 2
ch sharing. |

LTTELE ¢

Carnpbel) Matlinson's The Big Red
Wima Book 20090 fHa
224,85 s out now.

ZrENE,

1. Goan Cuisine Xacuti Curry Paste, $9.30 (370g). Xacut (oronounoed
sha-koo-tea) was originally catan es a vegatarian dish by the peopla
of Goa in Indiz. Enter the Portuguese on their spice crusade, cue the
in'm’]urt-on of [ 'hrufl..‘;'u l-' anes, wesia '.Iu.' k'_-':_u:'l'.-' acd 'r'a..'L Lo theie diet.

2. Dll‘lg JLII'Ing I:IJH’Y, $'l'|.95 (2509}. Mnc- ange in hl.x.l!. arsd higgh in 2ose,
Lhis Tragrant green paste works with all meats and =eafood, Stir throwgh
and the heady arorma of galangal, iemongrass and Lallie ime leaves
will bring Lhe brood to lhe taole Stockists: wwwerawmaterialsoom.a,
3. The Rangoon Racguet Club Curries of the British Raj Methi Curry
Sauce, $11.95 (320q). This rangs harks back to the days when English
gantry collidec with the piguant flavours of the East indies For cury
cooking, they recommend vou aviid using oliva ofl, 2: L can disrupt
lapzurs; wse ghae o peanut cil. Stockists: The Essential iIngrediant




