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Purchase The West Australian Good Food Guide and 
The West Australian Wine Guide together for just $39.90* 

Save $5

Order online at westgoodfoodguide.com.au 
or westwineguide.com.au or call 9482 3915

* Plus postage and handling if ordering online.

Perfect companions

Victoria Park is doing very well for itself these days. First there was
Lebanese stalwart The Prophet; then The Imp and coffee haven Antz
Inya Pantz sprang up. Now there’s The Precinct.

There are three co-owners, with one of them, Daniel Morris,
formerly from Balthazar. The Precinct is looking set to be a cafe, bar,
breakfast, lunch and dinner destination and is sure to turn the
popular shopping strip on its head. 

“So far we are getting fantastic feedback on our coffees, and our
dinners have been booked out since we opened our doors three weeks
ago,” says Sarita Leal, who is a co-owner with husband Cris. 

“There are lines out the door, even during the week. Now all we
need is our liquor licence, which we hope will happen soon.”

The kitchen is manned by chef Richard Tyhy, who previously
worked at Chill Winston in Vancouver, and has given the dinner
menu a decidedly Canadian feel. Think turkey wings followed by
chocolate banana cream pie. 

The Precinct is open for coffee, lunch and dinner.
...................................................................................................................

The Precinct, 834 Albany Highway, East Victoria Park. Phone 9355 2880.
...................................................................................................................

Canadian feel to
new Vic Park venue

‘O’ what a day
No, Oprah’s not coming to town
(at least, we don’t think so) but
rather Northbridge is the place
for a day of family fun and great
celebrations.

In attendance will be a vintage
carousel, street performers, live
music, indigenous art, kids’
interactive activities and family
flicks.

On the food front, Mexican,
Spanish, Japanese and Greek
cuisines will feature in a big way,
including La Latina’s gorgeous
paellas.

‘O’ Day will run on Sunday, from
10am-4pm at the Perth Cultural
Centre and Northbridge Piazza.

This is a free event.

Baby range boom
The range of baby food has expanded exponentially
over the past few years, with the world moving
faster and mums getting busier, not to mention all
the allergies and intolerances bombarding our
young ones these days. So it’s good to see that the
food made for our little people is getting healthier
too.

Ella’s Kitchen is a global organic baby food range
originating from England that has finally made its
way to Aussie shores. It’s hugely popular in the UK,
the US, Sweden and Norway, and was started by
Ella’s dad, Paul Lindley, to provide healthy food that
was also appealing to Ella and her brother. These
days, the range has 16 products made from 100 per
cent organic ingredients, sells in 15 countries and is
available now from Coles.

Meanwhile, from across the Tasman, New Zealand’s
Rafferty’s Garden has just introduced a new range

called Flavours of the World to give bubs an expanded range of flavours.
Included in the range is mild butter chicken, beef bourguignon and teriyaki
chicken. For toddlers, there’s also the new yoghurt buttons, with no added
nasties. Available from Coles and Woolworths. 

..............................................

Real Home Cooking from Around
the World
Stevie Parle
Hardie Grant Books, hard cover,
$34.95
............................................

Rustic fare and photography
prevail in this second
cookbook by young UK chef
wunderkind Stevie Parle.
Hailed as the next
Jamie/Nigella by Tatler
magazine, the former River
Cafe staffer has brought
together a host of recipes
that detail, as the title
attests, home-style dishes
from countries all over the
world. There’s fish stew
from Catalonia, Mexican
pork shoulder and rabbit
biryani from India, as well
as a smattering of “little toast” recipes at the beginning
of each seasonal chapter (think beef, borlotti beans and chard on sourdough for
autumn). Each chapter has its own sub-categories of soup, small and large plates,
while the dessert chapter includes no fewer than 11 different flavours of ice-cream.
Have a closer look — Parle may just be the next big thing in cooking. 

Cook your way 
to a trip to Europe
If you’re looking for a way to develop
your culinary career and are interested
in a spot of travel with a buddy, well,
this may be right up your alley. The
Nestle Golden Chef’s Hat Awards are on
at the moment and up for grabs is a trip
to the 2012 Culinary Olympics in
Germany as part of the Australian junior
team. 

Entries are open until 5pm on May 4
for teams of two apprentice chefs or
two junior chefs under the age of 25. For
more information and to enter, go to
nestle-goldenchefs.com.au.

What a friend in cheeses
There are times when we not only need, but also deserve,
a little luxury, and one of the best places to luxuriate in is
Restaurant 1907 at 26 Queen Street, Perth.

A recent addition to its luxurious offerings is a
custom-designed cheese trolley which features a range of
cheese seldom found in a Perth restaurant and, as such, is
much more than just a menu afterthought.

“Cheesophile” restaurant manager Harold Faizal has
turned his cheese service into an art form. Brought to
room temperature well in advance to maximise aroma,
flavour and suppleness, the cheeses are changed every
four hours to ensure an optimum taste experience.

From an eclectic range of 12 local and imported
cheeses (some of which may be changed over a two to

three-week period), my wife and
I had a Milawa camembert
singing with buttery notes and
the rich earthy flavours of aged
goat’s cheese accompanied by
pear jelly; an award-winning
Vermont Cabot cheddar
perfectly complemented by a
stunning, aged balsamic and fig
jam; and a Roquefort, glistening
with the sweet burnt-caramel
taste of sheep’s milk and the
metallic tang of the blue mould.

Washed down with a 2008
Blind Trail pinot noir, this was
luxury to wrap yourself in.

On a monthly basis, 1907
Restaurant will hold cheese and
wine tasting evenings, hosted by
Mr Faizal and head chef Alan
Desouza, for guests to
experience the new offerings.

The first Cheese and Wine
Tasting will be on Thursday, May
10, 6.30pm-8pm. Tickets are
$40 per person and seats are
limited. Phone or 9436 0233 or
email
reservations@1907.com.au.

Don Stott

Say cheese: Harold Faizal will be co-host. Picture: Iain Gillespie

Just our cup of tea
Elmstock is a fantastic local supplier of
top-end teas. Based in Balcatta, it
sources its teas from major tea-growing
countries around the world and imports
its fruit and herbal infusions from
Europe. Spanning five generations, the
brand now ships to other parts of the
country and is already well-entrenched
in the US. Here at Fresh, we particularly
love the green tea infusion.

Elmstock Premium Quality Tea is
available from Nosh Gourmet Food and
Gifts, 842 Albany Highway, East
Victoria Park. Phone 6161 2969.

we 
love

Canadian cuisine: The Precinct co-owners Sarita Leal and Daniel Morris. Picture: Ian Munro 
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