Margaret Ambrose takes us on a

gourmet tour of Australia’s hottest

food city
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the food lovers guide to sydney

SURF AND FOOD DI
Campbell Street, Bondi
As well as attracting an eclectic range of visitors,
from surfies and junkies ro supermodels and
media magnates, Bondi fare, to be consumed as
yvou stroll down the promenade dodging
rollerbladers and small children, is equally
diverse, The aroma of souvlaki and kebabs may
be too much to resist, or you mighr be tempted
by one of the many fruit juice stands thar allow
vou to invent your own fruity cockrail
combination. But if vou really want to be like
the locals, wrap your laughing gear (that's
Aussie slang for 'mouth’) around a battered and
deep-fried Mars Bar - it's the snack of choice

for surfies.

BEST TAKE HOME INGREDIENTS

Simon Johnson
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BEST MARKET
Syelrrey Fish Markes
Seafood doesn’t get any fresher than when it's sold merters from
where the boats dock. Sydney Fish Market, right on the harbour's
edge at Pyrmont, has all the vibrant atmosphere of a wharf-market,
he world's second largest seafood market outside of Japan, Sydney
Fish Market sells over 100 species of fish and seafood daily, Arrive
by boat or water taxi, and take time to expenience this authentic
fishermens market, which incorporates a working fishing port,
wholesale fish market, fresh foed retail market, food and beverage
outlets, a seafood cook ng school and live entertainment.
Bank Street, Byrmont, NSW 2009, Tel: +61 2 9004 1100

RESTAURANT WITH BES
Caf¥ Sydney

A sheer glass wall 1s all that stands between you, vour meal, and one

of the worlds most breathtaking views: Svdney Harbour, the
Harbour Bridge, and the Opera House. Cafe Sydney is lacared ar
the historic Customs House building overlooking Circular Quay,
the equivalent of Central Station for ferries. It's a relaxed, lively
venue and with the team of chefs working in the open kitchen, irs

Stocking up in a Simon lohnson store

vibrant, busrling and full of ENCrEY, A menu fe.-.mn'ing maodern
classics with a focus on fresh, Australian seafood and special
fearures include a wood-fired grill and rotisserie, authentic Chinese
wok and Indian tandoor oven,

Level 5, Customys House, 31 Albfred Street, Cirenlar Q.f.-r;_y NS 2000
Tel-+61 9251 8683

LITTLE TALY IN SYDNEY
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Leichhardt, in Sydney’s inner west, was onginally home to poor
Italian immigrants and today is still home to an abundance of
traditional Mediterranean delicatessen, where old men stand in the
doorways heatedly solving the problems of the world, and farmily
run cateries, which serve traditional mama and papa fare prepared
by mama and papa themselves. Now that inner west is terribly chic
and property prices terribly expensive, the old widows in black who
spend their days wandering from store to store in search of the best
prosciutto are noticing the emergence of more upmarket restaurants
with their modern takes on traditional Iraban favourites,



The wharf that is home to Manta Ray Restaurant
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BEST RARLING HARBOUR EXPERIENCE

Lotus Pond

No visit to Sydney is complete without being seen eating or
shopping with the beautiful people ar the newly developed Darling
Harbour, Lotus Pond restaurant, nestled in the heart of Darling
Harbour's Star City complex, incorporates delicacies from various
regions of Asia in an extraordinary Chinese palace garden set within
a delighrful pond. Enclosed within the curves of two great dragons,
Lotus Ponds menu features regional delicacies from China,
Malaysia, Thailand, Indonesia, Japan and Vietnam.

Leved 2.9f Star Ciry, Lotio Pond NSW 2000. Tef: 1800 700 700.
STOCKING A PICNIC BASKET

Jones the (frocer

Make sure you have a very large pienic basket before you drop inte

Jones the Grocer at their scenic Bondi Beach location. Jones the

MUST-VISIT RESTAURANT
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With views from the Wharf across the Manna to the

Baotanic Gardens and the ciy Ray a

Woaolloomooloo is internationally known as Sydney's

best restaurant, due in no small part 1o the bold and
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the view

Groeer is a local institution, stocking a wide variety of gourmet
produce, fruit and vegetables and pastries, alongside an impressive
selection of oils, sauces, olives, pates, anti-pasta, dips, cold mears
and sausages. Janes the Grocer offers lots of delicious pre-prepared
dishes, including noodles, steamed dim sum and couscous. Don't
miss their famous Portuguese custard tarts,

36 Campbetl Parade, Bondi NSW 2720, Tel: +61 2 9362 1222

LOCAL DELICACIES

Croc, Koo and Enus

.-Ulhough 150 Vears ago, there was barely a dish that didn't contain
Kangaroo meat, these days Aussies have an aversion to eating roo
meat, otherwise known as Skippy, or one of their national symbols.
However, 'bush tucker’ is on its way back into fashion, and ether
forms of Australian wildlife are fair game, with dishes such as
crocodile in pastry, grilled wallaby, and raw emu steak tartare
appearing on the more adventurous menus,

SPECIAL WINE SHOP

Ultime Wine Centre

With Australian wines EXPECIENCING 4 renussance, it can be
difficult for the uninitiared ro choose. Ultimo Wine Centre, in the
heart of Sydney, is one of the city’s largest wine retailers. The store
is divided into regions so you can sample a drop from every
winemaking reginn_ Sﬂmrda}' afternoon rastings makes it an
especially good time to shop,

Shop 21799 fontes St, Sydney NSW 2007, Tel: +61 2 9211 2380 @
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