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Curtis Stone, celebrity chef,
appearing at the Good Food
& Wine Show today.
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The news is full of tales of drought and impending environmental calamity
but here, on the Mornington Peninsula, we're surrounded by nature's bounty
and all seems right with the world, We've wandered through a lush cottage
garden, past the nursery with its collection of heirloom plants for sale, and
down a winding path to a thatched roof cottage. This is the Heronswood
Café, in the grounds of the National Trust-classified Heronswood mansion
circa 1871. We take a table on the terrace, overlooking the organic vegetable
gardens beyond, from which much on today’s plates will have been plucked
The menu invites us to create our own meal (26), choosing three items from
a selection of 10 seasonal dishes. There's a fragrant melange of silverbeet
with rosewater oil and pine nuts, which teams nicely with a plump golden
chicken breast on tarragon-scented soft polenta, and the warm salad of young
potatoas with lemon, capers and herbs. It's so fresh, [ hardly mind that the
chicken arrives without the promised wrapping of prasciutto. The potatoes
also work with a crispskinned slab of grilled blue-eye with a zesty salsa verds,
and the roasted parsnips and fennel drizzled with honey. Desserts of molten-
centred chocolate pudding with vanilla bean icecream (£10.50), and a quince
and rhubarb erumble with rhubarb sorbet ($10) are every bit as decadent as
the savoury courses are healthy. As we watch the shadows lengthen over the
century-old gardens, we conclude our planet’s not too bad after all.

Three of a find... organic pasta sauces

1 2. 5

[KING VALLEY
B LT -d'I' ™

PRy AR RN | Py S

THIRSTY
WORK
ilﬁ'}l l'alx LR

As I'm told my &
will incur an addi
5220, | can't hamn
over fast enough
part of an initiati
industry - ane of
biggest carbon g
emissions throug
Brilliant. “What c
money?" | ask, “F
reply, "Oh no, thi
do with the envir
baggage handler
overtime.” Bugge

The planet is
Qrape arowers o
minute, the rest ¢
is slow to catch c
wine giant Torres
over an entire fle
cars to the Toyot
the company’s i
by around 1000 1
Closer to home, ®
created an energ
producing 98 pe
from recyclable r
is allocating 54he
the area's local w

Support their
Yalumba Eden V.
2005 ($22). It tic
for lovers of full-t
For red, check o
Sangre de Toro,
of garnacha and
with black fruits

Matt Skinner is th
Juice 2007 (Harc
Visit wwwermattsh

1. Spiral Foods Organic Pasta Sauce in Arrabblat
red with a strong capsicum flavour and a kick fr
sauce is made in Australia by a firm that believes
basic human right”, Stockists: 1300 303 794 or v
2. Middle Earth Organics Tomato Sauce with O
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FORK TO FORK AT
HERONSWOOD * % %

heronswood, 105 latrobe parade, dromana
5984 7318
organic

Admittedly you're going to blow your Cheap
Eats budget on one dish here, but what a

dish! Here in locavore heaven, the vegetables

either grew up in the gardens around you or
were sourced from producers in the region.
In summer, sit among the fragrant herbs in
the kitchen garden and feast on asparagus
or a salad of colourful heirloom tomatoes. In
winter, bunker down with other gardeners

in the thatched-roof building and order
tender lamb rump, deliciously earthy beets
with fresh horseradish cream or silver beet
sauteed with garlic and lemon zest. The
switched-on staff are clearly proud of Fork
to Fork, which also does great sweets, like
lemon brulee. Make sure you book.

KN licensed

@ prices tasting plates 523-$30

open daily 10am-4pm
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ST ERTH CAFE ## %

simmons reef road, blackwood 5368 6520
cafe

Green thumbs will relish a saunter in the
2.5 hectare gardens run by the Digger's
Club. It's the perfect prelude to Devonshire
tea at this rustic little cafe, or if it's savoury
you're after, choose from a small but smart
menu. Everything's house-made - St Erth's
new chef has worked alongside Stephanie
Alexander and Stefano de Pieri, so you're in
safe hands - and what's in season might be
plucked from the garden or locally sourced.
Perhaps try tomato-and-basil soup, spinach-
and-feta quiche, focaccias crammed with
veq or a juicy grilled chicken fillet slathered
in sun-dried tomato tapenade with cous
cous and French beans. Service is friendly
and booking is wise.

KA licensed

prices lunches $9-520; cakes & devonshire teas $7-39
open fri-sun 10am-4pm
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