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flavours

‘ , / k shop arés lively and terrific market
| P resulted in a lovely lunch — steamed green
v 'beans, poached chicken, organic fetta and
‘ ' toasted macadamia salad, a bowl of fresh
berries and cream and at least 500g of Baba

‘ 7 Lila handmade Russian chocolatés. Highlights
il include Cathy and Jeremy’s Foofprints stand,
| ) where you can pick up at least five different

‘ ' varieties of garlic, and the Dovaria Jam stand.
The market also operates in Port Macquarie

i f' and Lake Cathie on other weekends. |
§ Fourth Saturday of month, 8&m-noon.
h Wauchope Showground, High Street.

|\ Sonia Fingleton (02) 65859324,
x . www.hastingsfarmersmarket.com s
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SLOWLY DOES IT

The new frugality reigns. When UK supermarket chain Sainsbury’s featured

basic beef chunks on a recipe card, purchases rose by 2000 per cent. Paul
MecGrath (left), of Sydney’s Bistro Ortolan, understands the attraction of
beefs ‘lesser cuts: “It can take a bit more effort to do a braise using cuts like
silverside. blade or oxtail, but the result is a rich, sticky and moist dish,” Paul
says. “Anyone can cook a steak.” His sddow-braised oxtail and caramelised
sweetbreads prove the point. Bistro Ortolan is at 134 Marion Street, Leichhar
NSW. (02) 9568 4610, Find braising recipes at Www themainmeal.com.au
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"THE TREES MIGHT
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HARD TO BEET
At its peak right now, beetroot offers
many earthly delights. Grate it raw p
and dress with vinaigrette, cumin 2a I
seeds, finely sliced spring onionand §£ .
rocket or parsley as a salad. Or wrap
in foil and roast at 150°C for 1 to

2 hours, depending on size, before
slipping off the skins and serving
warm with butter, pepper and salt.
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