ONE GOOD
REASON

Ruby L'Otel,
68 Victoria Rd, Roselle

Indoors, outdoors;

old school, hip;
Pimms cocktails
and quality
beer on tap
- this recently
renovated gem
caters for every
kind of patron.
It certainly gives
new meaning
to painting the
town red. Call
(02) 9555 1900.
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Having trouble
cleaning out your
char-grill pan? Coat the
base with salt, heat
until it’s erusty, then
scrape out using
d WO( IIII‘H Spoon.

For more handy kitchen tips,
visit www.taste.com.au.
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The Foster’s Group recently
gathered some keen New Ze
sauvignon blanc drinkers ar
asked them to taste test a r:
of whites - a selection of sa
blancs and chardonnays. Th

) didn’t tell the tasters this, th
. f LS. they were given no clues as
 ORkeymagie. com. ait. what the wines might be.

; : Testers wanted to know |
drinkers are turning away frc
chardonnay towards sauvign
blanc because of chardy’s fl:
or because of its image prob

The result? Seventy per ¢
of the participants thought
chardonnays were anything
but chardonnay, and 65 per
didn’t pick the best-selling |
Zealand sauvignon blanc as
sauvignon blanc.

So, sure, lap up the Kiwi
sav blanc - Montana Sauvig
Blanc 2009 is a goodie - bu
give chardonnay another gc
Ninth Island Chardonnay 2C
($24, from wwwwinelistaustr
com.au) is a top pick to reig
the love affair. It's fresh, crisj
and 100 per cent delicious.
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ey Magic in the heart of Surry Hills is a cracking way

T'his relati tC
casual, relaxed atmosphere, complete with ¢

11 benches and intimate tables for two, plus frie

it. That's three b

traditional orien
e opened earlier this year and he's hit the nail

irls and I pore over the extensive wine list and n

the too-pretty-to-eat nigiri sushi tray
cial ($15 each) in all
lettuce cups ($17 for four), s

as 1f we

d we did. It's
generous servings of ¢

se of flavoursome
Ire i 10re to do 1
it's far too late to still be ¢

d, we bid each other farev

cleansed of the deadline stressed day w

~ — just like magic. CLAIRE BRADLEY
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Campbell Mattinson’s The B
Red Wine Book 2009/10 (H
Grant, $24.95) is out now.

Another year, another Jamie Oliver odyssey.
This time round, he's tackling the good ol' US of A, which has a less than favourable reputa
when it comes to food. Still, the cheeky Brit proves there's room for big burgers alongside ex
jambalaya, gumbo and a raft of new inspiration

Hefty' is a good word to describe David Thompson's over:

tome glamorising the culinary delights of Thailand. Drool over the extravagant pictures by
Carter, while learning simple recipes for the cuisine most Aussies just can’'t get enough of

Harking back to when recipes were handed dov
through the generations, this cute-as-a-button book passes from mother to daughter with
TV favourite Monica Trapaga put together this combination of family history, chef's secrets
tips and tricks after her daughter, Lil, announced she was flying the coop. Aw, thanks, Mum



