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Slow Pizza

For many, their only experience with Pizza
is of the tasteless, mass produced varieties
from the many fast food chains that exist.
While these vary in quality these
standardised, soulless Pizzas are the
opposite of Slow Food. However true
Pizza, made with a passion, with fresh
ingredients chosen with care and blended
for a balance of tastes, can be a delight,
bearing no comparison to their fast food
cousins.

In Italy there are a staggering variety of
different styles of Pizza, with favourites
varying from region to region and season
to season. There are crisp, paper thin
Margherita pizzas, with just tomato,
mozzarella, olive oil, garlic and fresh

seafood, meat or vegetables.

Pizzas can be baked in Wood fired ovens,
ready in 2-3 minutes, and tasting of the
ash of the regional wood used. Or they
can be baked in large gas or electric
ovens, with a wide variety of temperatures
and baking styles to suit the preference of
the region.

Members were asked to nominate
favourite restaurants or other Pizza outlets
that served “Slow Pizza”. While the search
for the perfect Pizza goes on, clearly there
were a number of popular choices that are
worth sharing with Slow Food Perth
members. The text below is edited from a
variety of contributions.

Bellissimo CafZ

3 Bay View Terrace
Claremont, 9385 3588

Bellissomo Café is one of Perth's most
popular suburban Italian restaurants,
with queues waiting for seats on the
busiest nights. The wood-fired oven is only
lit up at night, when a choice of ten pizzas
(all in the one size) is available. A number
of members rated this amongst Perth’s
best Pizza’s, for quality, flavour fresh
ingredients and excellent service.
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Ruocco’s Pizza

215 South Terrace,
Fremantle. 9335 6939

Ruocco’s is proud of its wood-fired oven -
and has been around for some twenty
years through two generations, making
this one of the oldest pizzerias in Perth. It
still is one of the very best. The simple
test of a margherita pizza shows why.
This classic requires only mozzarella
cheese and tomato sauce, but its the base
that must stand scrutiny when the
topping is so relatively plain. Ruocco’s
base is as good as it gets: crisp yet chewy,
from its lovely biscuity edge right through
to the middle. The tomato sauce is fresh
and gently herbed; the mozzarella bubbles
gently to indicate it has been cooked just
so. The traditional range of pizza toppings
is available, one sized base only; and the
Calzone (pizza folded over like a pastie) is
justifiably famous. Other members were
enthusiastic about the Capricciosa.

Savini Cafe

Shop 4, 80 Walcott Street,
Mt Lawley 9271 6366

Nominated by a number of members as
one of the best places in north of the river,
for authentic Italian wood-fired pizza.
These guys do most of the traditional
toppings, but their specialty is the Savini
Special Calzone. This folded pizza is huge
(great value) and is filled full of a beautiful
Bolognese sauce, with spicy sausage and
mozzarella cheese. It is served with a
blanket of prosciutto slices on top ... just
the best!

They also have an excellent range of
vegetarian toppings, allowing for some
great combinations, and making even
their “works” much more than the normal
meat lover’s feast. Savini is also an
upmarket Café, serving a variety of Italian
style meals, including great coffee.
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Gino’s Pizzeria
95 Market Street,
Fremantle. 430 6126

Gino's Pizzeria is just off the Fremantle
Cappuccino Strip at the back Gino’s Cafe.
The emphasis is on fresh combinations of
quality ingredients and simplicity of
presentation. A wood fired oven is used,
with a wide variety of fresh ingredients
making both traditional and modern
Pizza’s.

Gino’s was nominated by a number of
members. However it is worth noting that
this has recently changed hands, and is
apparently now called La Pizzeria. Still
wood fired, but no reports yet on any
impact that the change in ownership has
had on the quality of the Pizza.

Brando's Pizza & Café

252 Albany Hwy
Victoria Park, 9470 3811

Located in the City end of Victoria Park,
this popular Pizza Bar and CafZ has a
large variety of Pizza®, ranging from the
traditional to the exotic. Specialities
include @Rick® Special0 a mix of
marinated snapper, crab, prawns and
fresh tomato, and two Gourmet Calzone
Pizza® one vegetarian and one meat
based.

While not wood fired, Brando® do a mean
traditional Pizza. They also have a variety
of Gourmet toppings such as artichoke
hearts, eggplant strips and roasted
capsicums.
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Slow Reviews

Reviews of selected events organised by
Slow Food Perth, or covered in the Slow
Calendar.

Special Tasting: McWilliams
Regional Wine Collection

Following the last meeting of the Slow
Food Perth Convivium on Wednesday
Evening 20t March, members were able to
sample a number of wines from the
McWilliams Regional Wine Collection.

This special tasting was conducted by
Phillippa Henderson, Representative for
McWilliams wines within Western
Australia. Phillippa discussed the
characteristics of each of the wine regions
represented, along with the merits of the
chosen wines. Each wine was then
matched with a particular food - this
process encouraging some fairly lively
discussion amongst our members!

The tasting proved to be a very
educational and entertaining event. The
wine and food pairings were as follows:

e McWilliams Clare Valley Riesling (2001)
Paired with citrus chicken prepared in
lemon, lime and orange

* McWilliams Margaret River Chardonnay
2000)
Paired with smoked salmon served with a
caper and dill cream

* McWilliams Barossa Valley Shiraz (1999)
Paired with thinly sliced roast beef with a
rich mushroom and plum port drizzle

¢ McWilliams Coonawarra Cabernet
Sauvignon (1999)
Paired with slow-roasted tomatoes
prepared in beef stock and herbs

McWilliams’ Regional Wines are stocked
by Vintage Cellars. Slow Food Perth
wishes to thank McWilliams for
sponsoring this event and Phillippa
Henderson for sharing her knowledge and
passion for good wine and food!

Traditional Tomato Bottling

On the morning of Saturday 16t March, a
number of Slow Food Perth members (and
their friends) had the privilege of
participating in a “hands on” traditional
Italian Tomato Sauce bottling. This was
hosted by Ada Scaffidi; mother of Steve
Scaffidi, owner and head chef of Alto's in
Subiaco. During the morning we learned
that Ada not only prepares the tomato
sauce for Altos, but fresh pastas and
many other dishes as well!

Tomato sauce bottlings are an integral
part of traditional Italian family life. Ripe
tomatoes, at the peak of their flavour, are
processed and bottled to provide a rich
sauce used as the foundation for much
traditional Italian cooking. Those
attending watched and participated in the
entire process, from preparation of the
tomatoes, to Dboiling, crushing and
separating the skins, the addition of
freshly chopped basil, bottling, capping
and re-boiling in the bottle.

Thanks to the generosity of Ada, and the
Scaffidi family, members had the
opportunity to take home a bottle of the
sauce made on the day. From the
feedback received it was a great morning,
leaving members with a real
understanding of how to make this
foundation of Italian cooking.

Margaret River Farmers Markets

The second Margaret River farmers market
held on 3 March was well worth the three
hour drive. The number of stalls had
increased from 36 stalls laden with the
best produce available from the region to
56. The atmosphere was vibrant, with
local chefs preparing local produce for
those interested in an early morning
snack.
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More than 200 producers and organisers
were ready for the early morning
onslaught, when the Community Resource
Centre gates opened at 8:00am. Products
included; Cloverdene sheep cheeses and
yoghurts, (produced by Slow Food
member, Deb Dennis), smoked and fresh
barramundi, local in season fruit and
vegetables, apple juices, coffees, olive oils
and olive trees, chillies, free range eggs,
plus many more value added products.

The next Margaret River Farmer’s Markets
is to be held on 7 April. If you are in the
area, it is worth taking a look and maybe
even supporting the local producers by
buying some fresh local produce.

Contact has been made with the
Association and Slow Food Perth is being
kept up to date with the Margaret River
Regional Producers Association events.

If you are aware or visit any regional
farmers markets or anything that is Slow
Food orientated, please provide a quick
summary to Geoff, so all Slow Food Perth
Members can benefit from your
experiences.

Olive Festival

Liz (Slow Food Perth’s Events Co-
ordinator), Erika (Liz’s sister) and myself
(Elena — Slow Food Perth Leader) went on
a Sunday afternoon drive to the WA Olive
Festival in Gingin, on Sunday 10 March.

The festival was organized by the Moore
River Olive Association and commenced
on Friday 8 March with the Food for
Thought, the Mediterranean Way of Life
with Mark Dymiotis. Although we missed
this, I heard that the day was extremely
successful.
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The festival was a combination of oil
producers, olive tree growers, educational
providers, machinery contractors, food
stalls and olive oil wholesale
representatives. There were masterclass
demonstrations that were extremely
educational in using olive oil in traditional
and non traditional cooking styles. There
were also Seminars and Tastings which
appeared extremely educational. If you are
interested please ask Liz when you see
her, regarding these sessions.

Liz and I made contact with the organiser,
Maggie Edmonds, who was enthusiastic in
knowing that Slow Food Perth exists and
would like to be kept abreast of Slow Food
Perth’s growth.

For those that missed out on this year's
WA Olive Festival, there is a follow-up
olive event being held in Gingin in May -
refer to "Slow Calendar" for details (next
section).

Perth Food and Wine Fair

On Sunday 24 March, the annual Perth
Food and Wine fair was held in Russell
Square Northbridge. This is a charity
event that supports the AIDS Council and
AIDS Trust of Australia. Food and
beverages were available from over 70 of
Perth’s top restaurateurs, wineries,
caterers, breweries and beverage
suppliers, as well as a Long Table
Luncheon, by Beaumonde Catering.

A Slow Food Perth member who attended
did not find it to live up to their
expectations. There were relatively few
food outlets, compared to the number of
wine and alcohol kiosks. Most wines and
beverages were sold at restaurant prices.

It was estimated that there were about 6
food outlets. These varied in quality from
excellent (e.g. salmon from the Ling
restaurant) to poor (sliced up brie with
biscuits or bread and some salad). Not
surprisingly, given the relative mix of food
to wine outlets, the food at most outlets
ran out early.
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Slow Calendar

A calendar of other events likely to be of
interest to members of Slow Food Perth.

A Taste of the Valley
2002 Festival, 30 March - 28 April

The Taste of the Valley festival showcases
the best of the Swan Valley’s food, wine,
art and music over five weekends, from 30
March through until 28 April.

Meet the producers and creators behind
the finished products and be charmed by
the Valley’s unique way of life. Experience
everything from premium wines, olives,
history, art, music and entertainment,
indigenous culture, cheese, chocolate,
fresh produce, pottery, preserves, and of
course - some delectable food!

Just about every winery and restaurant in
the Swan Valley is putting on special
events for this festival, with dozens of
tastings and exhibitions on each weekend.
The two below are samples to give
member’s a taste of the style of the
festival.

Lamont Winery

Commencing at 11.30am on Sunday 21 April, they
will hold a guided tour by winemaker Mark Warren
through a 2002 Vintage Tank Tasting. This will
then be followed by a special lunch @ $44 per
person inclusive. Bookings Essential.

Edgecombe Bros

Two choices - Jan Edgecombe’s fresh Asparagus
Tart served with Green Salad & Crusty Bread
served with Edgecombe Bros Semillon 2001 or

Muscat Ice Cream with Edgecombe Bros Chilled

Fortified Muscat. Available every weekend of the

Festival — Saturday 6 — 10 pm
Sunday 12 -4 pm.

Come to where agriculture meets the Café society!
We are launching our Edgecombe Bros World
Music Venue during the Taste of the Valley
Festival. Every Saturday and Sunday afternoon
from 30th March you can be entertained by
violinist Andrew Muller with pieces from the grape-
growing areas of the world, from French peasant
music to infectious Hungarian gypsy.

The Taste of the Valley program that
details the events and activities being held
during the festival is available from
www.swanvalley-holiday.com.au. Please
use this program to check if you need to
make a booking as some numbers are
limited for specific events. Bookings and
requests for more information should be
made directly to the venues.

For more information about the Taste of
the Valley festival, phone the Swan Valley
Tourism Council’s information phone line:
1900 999 900 or 9379 9420

Carmel and Bickley Valley
Harvest Festival

On the weekend of 4-5 May the Carmel
and Bickley Valley region hold their
annual harvest festival. A great event
celebrating local produce. More details to
follow in a future newsletter.

UWA Extension:
Special Event - Olives!

Sat 9.30am - 4.30pm, May 4th 2002,
$157.00 (course ref 024063)

UWA Extension and the Moore River Olive
Association invite you to get stuffed,
pickled and thoroughly oiled up on an
exclusive tour of the largest olive growing
area in Western Australia. From their base
in Gingin you will visit large and small
groves at harvest time, pick your own
fresh  olives and participate in a
professional olive oil comparison. Take
home the WA Olive Festival Cookbook
packed with healthy, delicious recipes to
include in your everyday diet and a Pickle
Pack with the ingredients to produce tasty
olive treats at home. You will also enjoy
sampling premium local produce during
refreshment breaks and a superb lunch.
Own transport required to Gingin.

Enquiries to emulcahy@cyllene.uwa.edu.au

Slow Food Perth Newsletter April 2002

Page 5 of 7



Slow Food Perth

Slow Events

Coming events organised by Slow Food or
for which Slow Food has an interest.

Next Monthly Meeting

The monthly meeting on 20 March was a
great success. The Convivium Leader,
Elena Aniere gave members a summary of
the wide range of initiatives underway and
some of the issues being explored by the
Committee. Members offered a great
range of ideas for further events which are
being investigated by the committee.
Minutes of this meeting have been
prepared and distributed to all members
by EMAIL. Thanks again to Pauline
Tresise for the use of her home.

At the time of publishing we have yet to
finalise the date for the next meeting.
Some members have expressed a
preference for a Saturday afternoon
meeting time and we are still verifying the
practicality of that. More details will
follow by Email.

A Taste of What’s to Come

Significant events currently being looked
at by the Slow Food Perth Committee
include the following (note that these are
not in any particular order):

* Slow Food weekend in the Great
Southern Region

* Goose Egg Breakfast

* Australian Bushfoods
Educational/ Tour (in conjunction
with the local Aboriginal
Community)

* Theme Dinner (prepared by a
renowned Perth chefand featuring
local produce)

* Olive Oil Educational/ Tasting

* Slow Food event in conjunction with
the Children's Conference on the
Environment
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Note that the above events are in addition
to the small tastings and educational
sessions which we will continue to hold at
our monthly member meetings. At our
next meeting we are looking at introducing
members to the traditional foods eaten by
the Greek Community around Lent. More
news to follow on this tasting and the
events outlined above ... stay tuned!

Slow Delights

Places, Events, Shops, Restaurants that
provide the slow pleasures in life

Matsuri Restaurant

Lower Level QV1 Building,
250 St George® Tce, Perth, 9322 7737

This is a great find if you enjoy quality
Japanese food. Although the interior is
simple and the service a little rushed at
times, nothing can beat the quality and
freshness of their food. They have a
traditional sushi menu, featuring sashimi,
sushi and nori rolls (to name just a few),
plus they offer a variety ofset menus.
These are great value at around $10.00
and usually include a miso soup, salad,
pickle, main course and rice.

One of their most renowned set menus is
their Teriyaki Fish which comprises
several steaming fillets slathered in their
signature Teriyaki Sauce. Entrees worth
sampling include the Agedashi Tofu
(silken tofu with chopped spring onions
and seaweed in a sweet/ spicy sauce) and
if you're a lover of Carpaccio try the Beef
Tataki (extremely rare slivers of beef
prepared with lashings of garlic and lime
in a soy-based sauce).

This restaurant is recommended by Slow
Food member Liz Mencel as a good
example of a foreign cuisine improved by
the used of fresh Australian produce!
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Herdsman Fresh Essentials
9 Flynn St, Churchlands, 9383 7733

This shopping complex incorporates a
fruit and vegetable section, delicatessen,
butcher, fishmonger, baker and florist. It
is an extremely well-run establishment
and is one of those places where you can
be sure to find just about anything. The
fruit and vegetable section is amazing,
offering everything from miniature yellow
zucchinis, to baby Roma Tomatoes, witlof,
every imaginable colour of capsicum
(including purple and white), hard to find
tropical fruits, loose herbs and salad
leaves (even baby Cos), many potato
varieties ... and the list goes on!

The delicatessen is likewise well-stocked,
offering an amazing range of prepared
meats, cheeses, pates, dips, pickles etc.
The butcher, Creative Meats, has a jaw-
dropping selection of fresh meats.
Anything from  white-rock veal to
American-style pork ribs and sausages
prepared with honey, rosemary and garlic
..mmm!

Recommended by Slow Food member Liz
Mencel as a place committed to providing
quality fresh provisions for cooking your
own “Slow Delights” at home.

From Your Editor

Thank you for all your feedback and
contributions to date. This is the second
newsletter and I can see it evolving as I get
feedback from members as to the
directions they would like to take it.

Remember it’s your Slow Food Convivium
and your newsletter. Like the Convivium,
the success of the newsletter will come
through your support and contribution.

So, if you have articles to contribute
(even in rough form) get them to me by
the end of April to make the next issue.
We also need new Slow Friends, Slow
Delights and Slow Calendar entries, so
put your thinking caps on and get your
suggestions in.

Lastly, if you have any feedback on the
format, or suggestions for improvements
to this newsletter or other contributions to
make, don’t hesitate to provide them.

I can be contacted by:

Email: geoff.costello@bigpond.com
Home: 9361 0417

Work: 0414 554 819

About Slow Food

Slow Food is an international non-profit
movement with over 60,000 members
around the world.

Slow Food operates to protect the right to
pleasure, the respect of the rhythms of life
and a harmonious relationship with
nature.

It also seeks to explore, describe and
improve the culture of food, to develop a
proper education of taste and smell from
childhood and to safeguard and defend
the agro-industrial heritage while
respecting the cuisines of each single
country.

Slow Food seeks to foster the diffusion of
quality produce with a correct attitude
towards the natural environment, while
safeguarding all consumer rights.

By acknowledging that food is a
fundamental factor for the health of
human beings and by promoting a proper
use of foodstuffs, the movement seeks to
help improve the relationship of human
beings with their environment and with
each other.

Contacting Slow Food Perth
Slow Food Perth Convivium Leader
Elena Aniére
0438 646 603

Postal Address —to be advised
elenaa68 @hotmail.com

Slow Food International
www.slowfood.com
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