Metropolitan Wine and Food SOCIE
Newsletter

President's Report

It was pleasing to see good
attendance at the midieek

dinner held in March at Res-

taurant Atelier where 26

members and guests enjoye

a first class degustation din-
ner along with wines from
our cellar.

Six of our members led by
lan Arnold attended the
23rd National Wine and
Food Conference held in
Mildura and it was a well
organised and enjoyable
weekend. At the conference
it was agreed that the next
Victor Gibson Commemora-
tive Weekend will be held in
Sydney in April 2011 and is
to be jointly hosted by the
MW&FS and the WFS of
NSW.

Our own wine and food
weekend in Canberra was
attended by 16 members.
We were blessed with good

Upcoming Events

WINTER 2010

autumn weather and were
made welcome by the four win-
eries and four restaurants we
visited.

%\ full report on the Mildura

Conference and the Canberra
weekend is included in this
Newsletter and detailed infor-
mation will be sent to you on the
Victor Gibson Commemorative
Weekend.

As this is the last newsletter be-
fore the AGM, | thank the com-
mittee for their support and

effort during the year and |
encourage all members to at-
tend the AGM and lunch on Sun-
day 30th May 2010.

John Higginson, President

Our President John and
members sharing some great
food and wine at the Annata

Mildura Convention and the
Canberra weekend away.
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FEDERATION OF WINE AND FOOD SOCIETIES OF AUSTRALIA
(FWFSACONVENTION 2010 MILDURA

The Metropolitan Wine and Food Society of Sydney was represented by six members at

this very successful and enjoyable convention. President John and Jenny and Treasurer
Carole and David drove to Mildura through the severe locust plague in the Riverina. lan

and Peggy flew in via Melbourne. The convention took place over the weekend 18 April
commencing Friday evening with dinner by Stefano di Pieri aboard Paddle Steamer (PS)
Mundoo. Launois Champagne with canapés was followed by contrasting Australian and
Italian varietal wines with the excellent four courses which followed. The evening atmosphere
aboard the vessel, with lights illuminating the river and reflections of ghost gums on the river

surface, was just magic.

Saturday lunch took place in a large relocated farm shed within the Mildura Inland Botanic
Gardens. Prior to lunch we were able to stroll through a local market set up within the garden
complex. Canapés, main course and dessert, designed and prepared with the Ladies Wine
and Food Society of Mildura, were served with Trentham Estate and Zilzie wines. Follow-

ing lunch we were entertained by a mirdin tour of the gardens before return by bus to our

gracious and historic Hotel Grand in Mildura.

John and lan as Councillors, accompanied by Peggy as Observer, at-
tended the AGM of the Federation on Saturday afternoon in the Grand
Hotel. Retiring President Barbara Tomkins handed over the presidency
to Neville Smethurst. lan was reelected as Vice President. We were de-
lighted when the Secretary passed around a colour copy of the Metropoli-
tan Newsletter as an example of excellent Society communications. Con-

gratulations and thanks to David and Lucinda for their excellent work

Mildura Arts Centre was the venue for the blacktie degustation dinner on
Saturday evening accompanied by a range of classic Australian wines and
premier cru French wines drawn from the Federation Cellar. Food, wine

and ambience were excellent, as were the comments on the wines and food
mat c h. The musi cal accompani ment we

son, a talented young classical pianist.

Sunday lunch at the beautiful riverside Trentham Estate followed a leisurely paddle
steamer cruise on the Murray to the winery from Mildura. Tables were set up outside the
Estate restaurant. An innovative four course lunch was served with all Australian wines.
This brought to a close the 2010 convention. We six from Metropolitan enjoyed very much
the company of like minded people from other societies around Australia and New Zealand.
Next year the Metropolitan WFS, together with the WFS of NSW, will jointly host on

behalf of the Federation, in Sydney, the Victor Gibson Commemorative Weeknd

2011.

lan Arnold 11 May 2010
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lan relaxing at
Lark Hill Wines
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ol n the KildnSmalsné wi t h

Rough Transcript of Simon Marnie ABC 702
lan Smalls- Extract
1°* November 2008

 ~

/! was dobbed in by Penny Cameron to appear on the

ONow | have bought and cooked horse in my student ¢
for lamb.
This recipe for Bakerds Il amb is in memory of my gra

days and charge the local Norfolk villagers

6 pence a dish to cook their roast§ Hence there were a lot of onedish recipes. This dish is for cooler nights.

Wedl |l start by putting the oven on at 225 degrees (
knife. Widen the hole with a small finger and into each push a third of a clove of garlic, a third of an anchovy fillet
and a piece of rosemary. So now youdve got an echi
aside.

Oil a roasting tin that is at least 5cm deep. Thinly slice some waxy potatoes such as Desiree and slice some on-
ions. Starting with the onions cover the base of the pan, and then alternate with potatoes; finish with a layer of
potatoes. Add some good chicken or lamb stock to come half way up the potatoes. Season and sprinkle with

olive oil then lay your lamb leg on top.

Bake in the hot oven for 20 minutes and then drop the temperature to 175 degrees. Cover the lamb and cook
for another 30 minutes. Remove cover and cook until lamb is done for your liking. Remove lamb and rest in a warr

place.

Turn the oven up to 200 degrees and cook the potatoes until golden. Spoon the fat off the drained juices.
Carve lamb onto potatoes and serve with your favourite way with roman or green beans. Pass the lamb gravy

around.

Now when the lamb is started in the oven cut up some rhubarb into 2%2cmpiedes n 6t use t he t o
you want to eliminate your friends or relatives. Put in an oven dish with a tablespoon of honey, a sprinkle of sugar
and the juice of an orange. Bake at 175 degrees on a rack below that of the lamb. Baste with the juices occa-
sionally. When cooked, remove and top with a crumble mix consisting of 100g flour, 50g butter, mixed with your
fingers to resemble bread crumbs, then mix in 70 g of sugar to the crumble. Finish in the 200 degree oven until

gol den and bubbling. Serve with your favourite cres
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Lucy and Dave take some 0Cheekyd co

Lucy and | were lucky enough to receive O0OSEXY ¢
sent with the Cheeky Food Group.

Upon arrival, we donned our aprons. The class begins with teaching professional knife chopping
skills, which were excellent and in a very short time that had us looking like pros!

We were then split into teams, were given some recipes and we were off chopping and dicing so we
had all the ingredients omes en plasdé. All the
cook in.

Last but not least we could eat the fruits of our labours... and it was excellent if | do say so myself.
Cooking Classes are held at Surry Hills, Sydney.

For those of you that are wondering, we did wear more that just aprons!

P.S. The other part of this wedding present was a huge portable paella pan, so we look forward to
sharing some Spanish delights with you soon.
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