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HAUTE CUISINE Need to whip up a dish

that astounds dinner guests? You'll find it in
this cookbook. Born out of the Melbourne

institution ofthe same name, Botanical ($85,

Hardie Grant) reveals the secrets of chef Paul

Wilson's cutting-edge recipes. So, roll up your

sleeves and create your masterpiece. We think

the spiced lamb stuffed figs with baba

ghanoush and sumac dressing is a sure-fire hit.

A pasta master
Calling all pasta

aficionados

- there's a new

kid on the block.

Fresh from the

birthplace of

dried pasta,

Napoli, Di

Martino pasta is

the only pasta

recommended by Italy's

Association of Chefs of Sorrento. The pasta is

made of extra-fine durum wheat using the
traditional' bronze die' method to scratch the

surface of the pasta, which, combined with

the large holes, is all the better to hold yummy

sauce. Di Martino pastas, $6.50/500g,
Raw Materials; call (03) 9689 0466 or visit
www.rawmaterials.com.au for stockists.


