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CARON DANN
discavers the fun to be
had in French cooking

E'RE a knowledge-
able lot in Aus-
tralia when it
comes to interna-
tional cuisines. We know Thai
copking relies on ils spicy,
salty, sour, hot and sweet
flavours, while Indian excels
with its atomatic curries and
Ttalian is famous for its al
dente pastas, thin crispy
pizzas and its slow-cooked
meat.

French cooking. however, is
scary te the uninitiated: all
those fancy suuces, the chop-
ping that is the halimark of
fine dining and the hours
spent en concoeting what, in
the end. will be merely a
garnish.

But the resulis, for those
who know how, are Impres-
sive and if's ne wonder res-
taurants have (0 charge so
much for the labour-intensive
style of cuisine.

But you wouldn't try it at
home, would you?

Well, alter deing a three-
day ceoking course at
George's Culinary Retreat, at
picturesque Arthurs Seat on
the Mornington Peninsuia,
you might feel confident
encugh to de just that.

George's is a new B&B that,
as well as having superb
accommedation, some of it
with views across the bay.

Rec:pe fur pleasure (cloclowise from top let’t} The Arthurs Seat refre

s:ttmg and eating areas;

a French-style pie; and Duncan White-Robesrison reveals his theatrscal skills over a flame.

conducts monthly cooking
schaools.

Each month has a different
theme or nationality: patiss-
erie [June 20-22), ocean
preduce (July 18-20), health-
canscious (Augusi 22-24),
Mcediterranean (September
19-21} and the Americas
(October 17-19] ate a few of
the courses planned,

With & maxtinum of eight
particlpanls, each course is
hands-on and there is lots of
personal attention from resi-
dent chel Duncan White-
Robertsos.

White-Robertson, 36, is
lenown for his theatrical cook-
ing skills and has appearec on
former Channel 10 show Good.
Moming Australia, Seven's
Coxie's Big Break and has
worleed with people such as
Jamie Oliver.

Our classic French course
started with a relaxing glass of
wine and a big slab of superb
Roquefort cheese — the real
thing, unpasteurised and
from France, that coste §70 a
kilogram.

Before the serious coepking
started on day two, we were

julled into a false sense of
foodie confidence with an
Italian-influenced lnch at
Max's Restaurant at Red Hill
Estate, including a superb
soup made with lecal mush-
reoms, marscapone cheese
and soft polenta. The food was
accompanied by a generous
selection of excellent wines, of
COUISE.

The meal was completed
with a tasting of handmade
cheeses from Red Hill Cheese
and a talk by owner Jan
Brandon.

With tour guide Reb Wal-

WHERE: Gearge's B&B and
Cuilnary Retreat, .

776 Arthurs SeatRd,
Arthurs Seat. ..
WHAT YOU GET: Courses
cost $1300 a person,.
including two nights’ . .

accommadation, ail meals; .}’

drinks, lessons, sommelier,’
local producer and winery
tour, spa at Peninsula Hot
Springs.

MORE: 5981 8700;
www.georgesonarthurs.
com.au

lace, we also checked out
T'Gallant Winery. During the
weelt it's relaxed and rela-
tively quiet, but It's packed on
Sundays for crispy pizza and
wine tastings.

That night was a feast
coolied by White-Robertson,
mgluding smoked lamb with
spiced minted yoghurt, filet
mignon with carametised
shallot and tarragon glaze and
mini cherry and frangipani
tarts.

Along the way, we leamnt a
restaurant chef's tricic or two.
For example, meat in restau-

Tants is routinely cooked this
way: Seared in a par with ofl
early in the day, then wrapped
and refrigerated until needed.
When ordered, the meat is
{inished off iz an oven to the
required level.

Day two and three were
different stories and -we al
became chefs — ar dtchen-

" hands, depending on our

experience and preference.
White-Robertson gave us a

lesson in knife skills and we

aill donned chefs’ aprons

{which you take home at the

end of the course).

We learned to cosk and cut
calamari, to make a prawn
mousseline and to coolc duck,
venison and wmany other
dishes In a French style.

Wext day is a lunch lesson
and by 1.30pm participants
are sliting down fo duck liver
pate, salmon rillette, steamed
mussels, pasta filed with
scallop mousse and chicken
goujon with dijonaise.

The weekend finishes with
an excursion to the refaxing
Peninsula Hot Springs at Rye.

Best of ali, you aiso get to
keep White-Rebertson’s
detalied recipes and. surpris-
ngly, not all French cooldng
is hard.

Tl tuna nicoise, for exam-
ple, which T flamboyantly
flamed in a pan for a fow
seconds, is a piece of cale . . .
or should that be salad?

Anyway, bon appetit.
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3 OAY RED CENTRE SATARE

A sensationat camping adveniure taking in
Ulury, Kata Tjula and Kings Canyon, PLUS two
nights accommodation in Alice Springs.

%;590 MME

ns &

Alice Springs

5 DAY RED CENTRE 4WD SAFAR]
A five day safari that will take you well heyond
the famous sites - into the heart of the Red
Centre, PLUS two nights accommodation in

%899:5:,':215&‘::%

4 DAY KABADL, KATHERINE AND

LITCHFIELD TOR END CAMPING SAFARE
Experience the Top End’s worid famous national
parks, PLUS two nights accommedation in
cosmopelitan Darwin

B9

# Expert guides

g

WHY CONMECTIONS SAFARIS?
* Private safari camps

= Twin share tenls, with real beds
= Modern vehicles

¢ No mora te pay




