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MAGGIE 
SHEPHERD

Fashion Studio Unit 2/151, 
Newcastle St, Fyshwick 
(Entrance via Lyell St) 

Open Mon to Fri 10-4, Sat 10-3

Phone 6280 8555
06-01523/606975/3

Partners in Health
281 Goyder Street

Narrabundah 
www.partnersinhealth.net.au

6295 5981

Before entrusting your 
health to any gym,

ask yourself the following questions...

Lisa Robinson, with her team of 
friendly professionals, ensures 

you are in the best hands. To get 
started Call Lisa now.

Do they:
• Have staff and members you can relate to?
• Have a wealth of experience and knowledge
• Have Doctors and other health professionals recommending
 their services?

• Offer a variety of 6 week specialised
 programs, such as exclusive Weight Loss
 Focus plans and Men Only Health Plans?
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Ensure you have a gym that cares!

Dip into tasty vegetarian and dairy-free treats

the next fi ve d y

cians will perform across the city

ill be open-air wine tastings and an opp

the region’s wines.

MORSELS

WITH KAREN INGRAM

IPICKED up some fantastic dips atthe Lyneham IGA supermarket
recently, and found they’d been

snapped up by the time I went back a
day later to get more.
The dips are vegetarian and dairy-

free, and because they don’t have any
preservatives they need to be eaten
fairly quickly. I tried the beetroot and
almond flavour (very zesty, with a hint
of hot mustard) but there are other
lovely-sounding flavours available,
such as carrots Moroccan, lima bean
Egyptian (with lemon myrtle) and
chickpeas Persian.
If you see them, snap up a couple—

they’re not lasting long.
★ ★ ★

The Cool ClimateWine Club,
Canberra’s only wine club, is releasing
its quarterly dozen tonight with a
function at the International Hotel
School between 6.30 and 8.30pm.

BryanMartin, one of the region’s
leading winemakers, will introduce
each of the wines, offering food
pairing suggestions and answering
questions about the district.
Everyone is welcome, non-members

will be charged $5 entry, but the
money will be refunded if they
purchase any wine.
For more information phone Helen

on 1300 302 292.

★ ★ ★

ABCClassic FM now has a new
food and wine program, Gourmet
Classic, at 7pm on Saturday nights.
Each week the program will feature

a guest chef or wine enthusiast, who
will share some of their secrets as well
as some of their favourite music. The
program is looking for contributions
and information about events from the
ACT region.
Contact presenter Damien

Beaumont on 02 8333 2803 or email
him at beaumont.damien@abc.net.au

★ ★ ★

Manuka’s Julep Lounge has just
started a newmenu it calls ‘Tuesday
Tastings’. The Lounge will offer a
four-course degustation menu,
featuring different dishes each week.
The Tuesday Tastings menu

includes four courses for $55, with

wine or cocktail matching for $80.
The permanent degustation menu is

$90, with wine matching for $120. It’s
a great way to sample food at one of
Manuka’s best restaurants for a great
price. Phone 6239 5060 or visit
www.thejuleplounge.com.

★ ★ ★

I have a pinata sitting on my desk.
Yes, one of those things you hit at
parties, then the lollies and gifts fall
out. Now, this one is rather smaller
than those that you whack with a stick,
but it was sent as a gift to promote
actor and pasta sauce guru Paul
Newman’s new range of salsas.
The salsas—which include lime

and Hawaiian varieties— have been
handed around the office to taste, but
the pinata stays with me.

★ ★ ★

If you’ve been enjoying watching
theWinter Olympics in Turin, you
might like to enjoy a rather warmer
taste of Italy right here in Australia.
Leichhardt in inner west Sydney

hosts Australia’s largest Italian street
event, the Italian Festa, on Sunday,
April 2. Taste your way through
eateries famous for pasta, osso bucco,
coffee and gelato, then sit back and
watch hundreds of performers. Log on
to www.italianfesta.com.au

★ ★ ★

The winners of last week’s free
passes to taste the wines of the
Rutherglen region were: Ron Pratt,
JudyMiddlebrook, Marlene Orlick,
Mary Tatchell and Helen Sked.
Each winner received a double pass

to the Rutherglen Fruits of the Vine
tasting, held at the National Press Club
on Saturday.

DIARY

AUTUMN HARVEST: A class on fruit
and vegetables on March 12.

FRIDAY, MARCH 10

> CHEF’S TABLE AT MOUNT MAJURA

Mount Majura Vineyard will host its
first Chef’s Table, with eight courses
by celebrated chef Jan Gundlach,
matched with wines chosen by the
vineyard’s Frank van de Loo. The
courses will be designed to match two
chardonnays followed by a second set
of four courses that elevate the best
in two selected pinots noirs. Cost:
$120. Evening begins at 7pm.

SUNDAY, MARCH 12

> CELEBRATE IN THE PARK

Celebrate Canberra’s birthday at
Stage 88 in Commonwealth Park. Live
music and local Canberra produce and
wine for tasting. Noon to 9pm. For
more information, visit
www.events.act.gov.au

SUNDAY, MARCH 12

> AUTUMN FARE

Presented by Sharon Solomos,
Autumn Harvest will show you how to
make good use of fruit and
vegetables from the home orchard,
garden or markets. On the menu:
tomato relish, green tomato jam,
cucumber pickle, spiced peaches and
tarte tatin or pumpkin pie. At
Cooking Coordinates, Belconnen
Fresh Food Markets, from 11.30am.

Cost: $45. To book, email
cookco@tpg.com.au or phone
6253 5132, Wednesday to Sunday.

SUNDAY, MARCH 12

> SWIRL 06

Eling Forest Winery hosts Swirl 06,
celebrating the best wine and food in
the Southern Highlands. The event
includes wine tastings and sales, food
and produce, live entertainment,
children’s activities, helicopter rides
and a maiden’s crush. From 10am to
4pm. Tickets $15 adults, children
under 18 free. Eling Forest Winery,

Hume Highway, Sutton Forest (about
90 minutes’ drive from Canberra).
Phone 4878 9155 or visit
www.elingforest.com.au

SATURDAY, MARCH 25

> SWEET LESSONS

Chocolatier Lindy Butcher, owner of
Canberra business All Things
Chocolate, will take the All Things
Chocolate for Easter class from
11.30am. Learn the secrets of making
your own filled, moulded chocolates.
Cost: $50. To book contact Cooking
Coordinates at cookco@tpg.com.au
or phone 6253 5132 Wednesday to
Sunday.

SATURDAY, APRIL 8

> RICE DREAMS

Elizabeth Ziakas hosts In the Mood for
Rice from 11.30am (costs $55).
Includes how to make risotto with
arborio and vialo nano rice; medium-
grain rice and how to make an all-in-
one rice-and-chicken dish — oven-
baked the Mediterranean way;
Basmati rice and a recipe with
caramelised onion and spice; jasmine
rice with coconut and Thai flavours;
Rizogalo — short-grain rice cooked in
milk, sugar and vanilla bean, eaten
with cinnamon or chocolate. Contact
Cooking Coordinates, Belconnen,
cookco@tpg.com.au.

SEEN OUT

@ TILLEY’S DEVINE CAFE GALLERY, Lyneham

WHO Tara Masroori, of Turner, and mum Sheri Hansen,
of the Gold Coast.
WHAT THEY HAD Tilley’s famous breakfast — ‘The Lot’
— with eggs and hollandaise sauce, chipolatas, bacon,
mushrooms, tomatoes and thick toast.
THE VERDICT? ‘‘From the first minute we walked in, I
loved the ambience here,’’ Sheri says, ‘‘and this breakfast
is fantastic.’’ Tara is a long-time Tilley’s devotee: ‘‘I really
appreciate the fact that all different types of music acts,
local and international, are encouraged here.’’
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Enthusiasm and touches of spice

FOOD 
WATCH

Simply Ming.
Thursday, March 2.
2.30pm. Lifestyle
Food.

We didn’t realise they
gave out Emmy’s for
cooking shows but the
publicity for series two
of Simply Ming says he’s
an ‘‘Emmy award-
winning chef’’. We can
sort of understand it
though for Min Tsai is
an entertaining host
whose enthusiasm is
infectious and whose
recipes are simple. To
kick off the series, he
heads to South Africa

where he creates a curry
tea rub, an exotic mix of
fruity blackberry tea
and curry powder that
will add a taste of India
to everyday cooking. He
uses it to prepare curry
tea rubbed butterfish
with dried mango
couscous, and then
walks it off with a trip
to the Durban spice
markets.

Foodnation with
Bobby Flay. Saturday,
March 4. 6.30pm.
Lifestyle Food.

Bobby Flay travels
across the US for food
history and character. In
the second episode ,
he’s in Dallas, Texas,
and it’s not surprising
that both meat and
barbecuing are on the
menu. A visit to a friend
turns up some backyard
barbecue chicken. Then
he samples some very
expensive beef at the
Tei Tei Robata Bar.


