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Slow  Pizza 
For  m a n y, th eir  on ly exper ien ce with  Pizza  

is  of th e ta s teles s , m a ss  p rodu ced  va r iet ies  

from  th e m a n y fa s t  food  ch a in s  th a t  exis t .  

Wh ile th ese va ry in  qu a lity th es e 

s ta n da rd ised , s ou lles s  Pizza s  a re th e 

opp os ite of Slow Food .  However  tru e 

Pizza , m a de with  a  pa s s ion , with  fresh  

in gred ien ts  ch osen  with  ca re a n d  b len ded  

for  a  ba la n ce of ta s tes , ca n  be a  deligh t , 

b ea r in g n o com p a ris on  to th eir  fa s t  food  

cou s in s . 

In  Ita ly th ere a re a  s ta gger in g va r iety of 

d ifferen t  s tyles  of Pizza , with  fa vou r ites  

va ryin g from  region  to region  a n d  sea son  

to s ea s on .  Th ere a re cr is p , pa per  th in  

Ma rgh er ita  p izza s , with  ju s t  tom a to, 

m ozza rella , olive oil, ga r lic a n d  fresh  

h erbs .  Th ere a re su b s ta n tia l b rea d-like 

ba ses  covered  with  s low roa s ted  on ion s  

a n d  vegeta b les .  An d  of cou rs e th ere a re 

Ca lzon e Pizza s , s ea led  a n d  filled  with  

m ea t , vegeta b les  a n d  ch eeses .  Pizza s  ca n  

fea tu re two or  th ree in gred ien ts , focu s in g 

on  th e qu a lity a n d  b a la n ce of fla vou rs , or  

ca n  be p iled  h igh  with  a  wide va r iety of 

s ea food , m ea t  or  vegeta b les . 

Pizza s  ca n  be b a ked  in  Wood  fired  oven s , 

rea dy in  2 -3  m in u tes , a n d ta s t in g of th e 

a s h  of th e region a l wood  u s ed .  Or  th ey 

ca n  be ba ked  in  la rge ga s  or  elect ric 

oven s , with  a  wide va r iety of tem pera tu res  

a n d  ba k in g s tyles  to s u it  th e p referen ce of 

th e region . 

Mem bers  were a s k ed  to n om in a te 

fa vou r ite res ta u ra n ts  or  oth er  Pizza  ou tlets  

th a t  s erved  “S low Pizza ”.  Wh ile th e s ea rch  

for  th e perfect  Pizza  goes  on , clea r ly th ere 

were a  n u m ber  of popu la r  ch oices  th a t  a re 

worth  s h a r in g with  Slow Food  Per th  

m em bers .  Th e text  below is  ed ited  from  a  

va r iety of con tr ibu t ion s . 

Bellissimo CafŽ 
3 Bay View Terrace 

Claremont, 9385 3588 

Bellis s om o Ca fé is  on e of Per th 's  m os t  

popu la r  su b u rba n  Ita lia n  res ta u ra n ts , 

with  qu eu es  wa it in g for  s ea ts  on  th e 

bu s ies t  n igh ts . Th e wood-fired  oven  is  on ly 

lit  u p  a t  n igh t , wh en  a  ch oice of ten  p izza s  

(a ll in  th e on e s ize) is  a va ila b le.  A n u m ber 

of m em bers  ra ted  th is  a m on gs t  Per th ’s  

bes t  Pizza ’s , for  qu a lity, fla vou r  fresh  

in gred ien ts  a n d  excellen t  s ervice. 
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Ruocco’s Pizza 

215 South Terrace, 
Fremantle. 9335 6939 

Ru occo’s  is  p rou d  of its  wood-fired  oven  - 
a n d  h a s  been  a rou n d  for  s om e twen ty 
yea rs  th rou gh  two gen era t ion s , m a k in g 
th is  on e of th e oldes t  p izzer ia s  in  Per th . It  
s t ill is  on e of th e very bes t .  Th e s im ple 
tes t  of a  m a rgh er ita  p izza  s h ows  wh y.  
Th is  cla s s ic requ ires  on ly m ozza rella  
ch eese a n d  tom a to sa u ce, b u t  it s  th e ba s e 
th a t  m u s t  s ta n d  s cru t in y wh en  th e 
topp in g is  so rela t ively p la in .  Ru occo’s  
b a se is  a s  good  a s  it  gets : cr is p  yet  ch ewy, 
from  its  lovely b is cu ity edge r igh t  th rou gh  
to th e m idd le.  Th e tom a to sa u ce is  fresh  
a n d  gen tly h erbed ; th e m ozza rella  bu bb les  
gen t ly to in d ica te it  h a s  been  cooked  ju s t  
s o.  Th e t ra d it ion a l ra n ge of p izza  topp in gs  
is  a va ila b le, on e s ized  ba se on ly; a n d  th e 
Ca lzon e (p izza  folded  over  like a  pa s t ie) is  
ju s t ifia b ly fa m ou s .  Oth er  m em bers  were 
en th u s ia s t ic a bou t th e Ca pr icciosa . 

Savini Cafe 

Shop 4, 80 Walcott Street, 
Mt Law ley 9271 6366 

Nom in a ted  by a  n u m ber  of m em bers  a s  
on e of th e bes t  p la ces  in  n or th  of th e r iver , 
for  a u th en tic Ita lia n  wood -fired  p izza .  
Th ese gu ys  do m os t  of th e t ra d it ion a l 
topp in gs , b u t  th eir  s pecia lty is  th e Sa vin i 
Sp ecia l Ca lzon e.  Th is  folded p izza  is  h u ge 
(grea t  va lu e) a n d  is  filled  fu ll of a  bea u t ifu l 
Bologn ese s a u ce, with  s p icy sa u sa ge a n d  
m ozza rella  ch eese.  It  is  served  with  a  
b la n ket  of p ros ciu tto s lices  on  top  ... ju s t  
th e bes t ! 

Th ey a ls o h a ve a n  excellen t  ra n ge of 
vegeta r ia n  topp in gs , a llowin g for  s om e 
grea t  com bin a tion s , a n d m a k in g even  
th eir  “works ” m u ch  m ore th a n  th e n orm a l 

m ea t  lover ’s  fea s t .  Sa vin i is  a ls o a n  

u p m a rket  Ca fé, s ervin g a  va r iety of Ita lia n  

s tyle m ea ls , in clu d in g grea t  coffee. 

Gino’s Pizzeria 

95 Market Street, 
Fremantle. 430 6126 

Gin o's  Pizzer ia  is  ju s t  off th e Frem a n t le 

Ca ppu ccin o Str ip  a t  th e ba ck  Gin o’s  Ca fe. 

Th e em ph a s is  is  on  fres h  com b in a t ion s  of 

qu a lity in gred ien ts  a n d  s im plicity of 

p resen ta t ion .  A wood  fired  oven  is  u sed , 

with  a  wide va r iety of fres h  in gred ien ts  

m a k in g b oth  t ra dit ion a l a n d  m odern  

Pizza ’s . 

Gin o’s  wa s  n om in a ted  by a  n u m ber  of 

m em bers .  However  it  is  worth  n otin g th a t  

th is  h a s  recen t ly ch a n ged  h a n ds , a n d is  

a p pa ren tly n ow ca lled  La  Pizzer ia .  S t ill 

wood  fired , bu t  n o repor ts  yet  on  a n y 

im p a ct  th a t  th e ch a n ge in  own ers h ip  h a s  

h a d  on  th e qu a lity of th e Pizza . 

Brando's Pizza & Café 

252 Albany Hwy  
Victoria Park, 9470 3811 

Loca ted  in  th e City en d  of Victor ia  Pa rk , 
th is popu lar  Pizza Bar and CafŽ has a 
large var iety of PizzaÕs, ranging from the 
t radit ional to the exot ic.  Specialit ies 
include ÒRickÕs SpecialÓ a mix of 
mar inated snapper, crab, prawns and 
fresh tomato, and two Gourmet Calzone 
PizzaÕs one vegetar ian and one meat 
based. 

While not wood fired, BrandoÕs do a mean 
t radit ional Pizza.  They also have a var iety 
of Gourmet toppings such as ar t ichoke 
hear ts, eggplant st r ips and roasted 
capsicums. 
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Slow  Rev iew s 
Reviews  of s elected  even ts  orga n ised  by 
Slow Food  Per th , or  covered in  th e Slow 
Ca len da r . 

Special Tast ing:  McWilliam s 

Regional Wine Collect ion 

Followin g th e la s t  m eet in g of th e Slow 
Food  Per th  Con viviu m  on  Wedn es da y 
Even in g 20 th  Ma rch , m em b ers  were a b le to 
s a m ple a  n u m ber  of win es  from  th e 
McWillia m s  Region a l Win e Collect ion . 

Th is  s pecia l ta s t in g wa s  con d u cted  by 
Ph illip pa  Hen ders on , Rep resen ta t ive for  
McWillia m s  win es  with in  Wes tern  
Au s t ra lia .  Ph illip pa  d iscu s sed th e 
ch a ra cter is t ics  of ea ch  of th e win e region s  
rep resen ted , a lon g with  th e m erits  of th e 
ch os en  win es .  Ea ch  win e wa s  th en  
m a tch ed  with  a  pa r t icu la r  food  - th is  
p roces s  en cou ra gin g s om e fa ir ly lively 
d is cu s s ion  a m on gs t  ou r  m em bers ! 

Th e ta s t in g p roved  to be a  very 
edu ca tion a l a n d  en ter ta in in g even t .  Th e 
win e a n d  food  pa ir in gs  were a s  follows : 

• Mc William s  Clare  Valle y  Rie s ling (2 0 0 1 ) 

Pa ired with  cit ru s  ch icken  prepa red in  
lem on , lim e a n d  ora n ge 

• Mc William s  Margare t  Rive r Chardonnay 

(2 0 0 0 ) 

Pa ired with  s m oked s a lm on  s erved  with  a  
ca per  a n d  dill cream   

• Mc William s  Baros s a Valle y Shiraz  (1 9 9 9 ) 

Pa ired with  th in ly s liced  roa s t  beef with  a  
r ich  m u s h room  a n d  p lu m  por t  d r izzle 

• Mc William s  Coon awarra Caberne t  

Sauvign on  (1 9 9 9 ) 

Pa ired with  s low-roa s ted tom a toes  
p repa red in  beef s tock  a n d  h erbs  

McWillia m s’ Region a l Win es  a re s tocked  
b y Vin ta ge Cella r s .  S low Food  Per th  
wis h es  to th a n k  McWillia m s  for  
s p on s or in g th is  even t  a n d  Ph illippa  
Hen ders on  for  s h a r in g h er  kn owledge a n d  
p a s s ion  for  good  win e a n d  food! 

Tradit ional Tom ato Bot t ling 

 

On  th e m orn in g of Sa tu rda y 16 th  Ma rch , a  
n u m ber  of Slow Food  Per th  m em bers  (a n d  
th eir  fr ien ds ) h a d  th e p r ivilege of 
pa r t icipa tin g in  a  “h a n d s  on ” tra d it ion a l 

Ita lia n  Tom a to Sa u ce bott lin g.  Th is  wa s  

h os ted  by Ada  Sca ffid i; m oth er  of Steve 

Sca ffid i, own er  a n d  h ea d  ch ef of Alto's  in  

Su b ia co.  Du rin g th e m orn in g we lea rn ed 

th a t  Ada  n ot  on ly p repa res  th e tom a to 

s a u ce for  Altos , bu t  fres h  pa s ta s  a n d  

m a n y oth er  d is h es  a s  well! 

Tom a to sa u ce bot t lin gs  a re a n  in tegra l 

pa r t  of t ra d it ion a l Ita lia n  fa m ily life.  Ripe 

tom a toes , a t  th e pea k  of th eir  fla vou r , a re 

p roces sed  a n d  bot t led  to p rovide a  r ich  

s a u ce u sed a s  th e fou n da tion  for  m u ch  

t ra d it ion a l Ita lia n  cook in g.  Th os e 

a t ten d in g wa tch ed  a n d  p a r t icip a ted  in  th e 

en tire p roces s , from  prep a ra t ion  of th e 

tom a toes , to boilin g, cru sh in g a n d  

s epa ra t in g th e s k in s , th e a dd it ion  of 

fres h ly ch opped  ba s il, bot t lin g, ca p p in g 

a n d  re-boilin g in  th e bot t le. 

Th a n ks  to th e gen eros ity of Ad a , a n d  th e 

Sca ffid i fa m ily, m em bers  h a d  th e 

op portu n ity to ta ke h om e a  bott le of th e 

s a u ce m a de on  th e da y.  From  th e 

feedba ck  received  it  wa s  a  grea t  m orn in g, 

lea vin g m em bers  with  a  rea l 

u n ders ta n d in g of h ow to m a ke th is  

fou n da t ion  of Ita lia n  cook in g. 

Margaret  River Farm ers Markets 

Th e s econ d  Ma rga ret  River  fa rm ers  m a rket  

h eld  on  3  Ma rch  wa s  well wor th  th e th ree 

h ou r  d r ive.  Th e n u m ber  of s ta lls  h a d 

in crea sed  from  36  s ta lls  la den  with  th e 

bes t  p rodu ce a va ila b le from  th e region  to 

56 . Th e a tm os ph ere wa s  vib ra n t , with  

loca l ch efs  p repa r in g loca l p rodu ce for  

th os e in teres ted  in  a n  ea r ly m orn in g 

s n a ck . 
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More th a n  20 0  p rodu cers  a n d  orga n isers  
were rea dy for  th e ea r ly m orn in g 
on s la u gh t , wh en  th e Com m u n ity Res ou rce 
Cen tre ga tes  open ed a t  8 :00a m .  Produ cts  
in clu ded ; Cloverden e s h eep ch eeses  a n d  
yogh u r ts , (p rodu ced  b y Slow Food  
m em ber , Deb  Den n is ), s m oked  a n d  fresh  
b a rra m u n di, loca l in  s ea s on  fru it  a n d  
vegeta b les , a pp le ju ices , coffees , olive oils  
a n d  olive t rees , ch illies , free ra n ge eggs , 
p lu s  m a n y m ore va lu e a dded  p rodu cts . 

Th e n ext  Ma rga ret  River  Fa rm er’s  Ma rkets  

is  to b e h eld  on  7  Apr il. If you  a re in  th e 

a rea , it  is  worth  ta kin g a  look  a n d  m a yb e 

even  s u pport in g th e loca l p rodu cers  by 

b u yin g s om e fres h  loca l p rod u ce. 

Con ta ct  h a s  been  m a de with  th e 

As s ocia t ion  a n d  Slow Food  Per th  is  bein g 

k ep t  u p  to da te with  th e Ma rga ret  River  

Region a l Produ cers  As s ocia t ion  even ts . 

If you  a re a wa re or  vis it  a n y region a l 

fa rm ers  m a rkets  or  a n yth in g th a t  is  Slow 

Food  or ien ta ted , p lea se p rovide a  qu ick  

s u m m a ry to Geoff, so a ll Slow Food  Per th  

Mem bers  ca n  ben efit  from  you r  

exper ien ces . 

Olive Fest ival 

 

Liz (Slow Food  Per th ’s  Even ts  Co-

ord in a tor), Er ika  (Liz’s  s is ter) a n d  m yself 

(Elen a  – Slow Food  Per th  Lea der ) wen t on  

a  Su n da y a ftern oon  d r ive to th e WA Olive 

Fes t iva l in  Gin gin , on  Su n da y 10  Ma rch . 

Th e fes t iva l wa s  orga n ized  by th e Moore 

River  Olive As s ocia t ion  a n d  com m en ced  

on  Fr ida y 8  Ma rch  with  th e Food  for  

Th ou gh t , th e Med iter ra n ea n  Wa y of Life 

with  Ma rk  Dym iotis .  Alth ou gh  we m is sed  

th is , I h ea rd  th a t  th e da y wa s  ext rem ely 

s u cces s fu l. 

Th e fes t iva l wa s  a  com bin a t ion  of oil 

p rodu cers , olive tree growers , edu ca tion a l 

p roviders , m a ch in ery con tra ctors , food  

s ta lls  a n d  olive oil wh olesa le 

rep resen ta t ives .  Th ere were m a s tercla s s  

dem on s tra t ion s  th a t  were ext rem ely 

edu ca t ion a l in  u s in g olive oil in  tra d it ion a l 

a n d  n on  tra d it ion a l cook in g s tyles .  Th ere 

were a ls o Sem in a rs  a n d  Ta s t in gs  wh ich  

a p pea red  ext rem ely edu ca tion a l. If you  a re 

in teres ted  p lea se a s k  Liz wh en  you  s ee 

h er , rega rd in g th ese s es s ion s . 

Liz a n d I m a de con ta ct  with  th e orga n iser, 

Ma ggie Edm on d s , wh o wa s  en th u s ia s t ic in  

kn owin g th a t  Slow Food  Per th  exis ts  a n d  

wou ld  lik e to be kept  a b rea s t  of Slow Food  

Per th ’s  growth . 

For  th os e th a t  m is sed  ou t  on  th is  yea r 's  

WA Olive Fes t iva l, th ere is  a  follow-u p 

olive even t  bein g h eld  in  Gin gin  in  Ma y - 

refer  to "Slow Ca len da r" for  d eta ils  (n ext  

s ect ion ). 

Perth Food and Wine Fair 

On  Su n da y 24  Ma rch , th e a n n u a l Per th  

Food  a n d  Win e fa ir  wa s  h eld  in  Ru s s ell 

Squ a re North br idge.  Th is  is  a  ch a r ity 

even t  th a t  su p ports  th e AIDS Cou n cil a n d  

AIDS Tru s t  of Au s tra lia .  Food  a n d  

bevera ges  were a va ila b le from  over  70  of 

Per th ’s  top  res ta u ra teu rs , win er ies , 

ca terers , b rewer ies  a n d  bevera ge 

s u pp lier s , a s  well a s  a  Lon g Ta b le 

Lu n ch eon , by Bea u m on de Ca ter in g. 

A Slow Food  Per th  m em ber  wh o a t ten ded 

d id  n ot  fin d  it  to live u p  to th eir  

expecta t ion s .  Th ere were rela t ively few 

food  ou t lets , com pa red  to th e n u m ber  of 

win e a n d  a lcoh ol k ios ks .  Mos t  win es  a n d 

bevera ges  were s old  a t  res ta u ra n t  p r ices . 

It  wa s  es t im a ted  th a t  th ere were a bou t 6  

food  ou t lets .   Th es e va r ied  in  qu a lity from  

excellen t  (e.g. s a lm on  from  th e Lin q 

res ta u ra n t) to p oor  (s liced  u p  b r ie with  

b is cu its  or  b rea d a n d  s om e sa la d ).  Not  

s u rp r is in gly, given  th e rela t ive m ix of food  

to win e ou tlets , th e food  a t  m os t  ou tlets  

ra n  ou t  ea r ly. 
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Slow  Calen d ar  
A ca len da r of oth er even ts  likely to be of 
in teres t  to m em bers  of Slow Food  Per th . 

A Taste of the Valley 

2002 Festival, 30 March - 28 April 

Th e Ta s te of th e Va lley fes t iva l sh owca ses  
th e bes t  of th e Swa n  Va lley’s  food , win e, 
a r t  a n d  m u s ic over  five weeken d s , from  30  
Ma rch  th rou gh  u n t il 2 8  Apr il. 

Meet  th e p rodu cers  a n d  crea tors  beh in d  
th e fin is h ed  p rod u cts  a n d  b e ch a rm ed  b y 
th e Va lley’s  u n iqu e wa y of life.  Exper ien ce 

everyth in g from  prem iu m  win es , olives , 

h is tory, a r t , m u s ic a n d  en ter ta in m en t , 

in d igen ou s  cu ltu re, ch eese, ch ocola te, 

fresh  p rod u ce, pot tery, p reserves , a n d of 

cou rs e - som e delecta b le food! 

J u s t  a bou t  every win ery a n d  res ta u ra n t  in  

th e Swa n  Va lley is  pu t t in g on  s pecia l 

even ts  for th is  fes t iva l, with  dozen s  of 

ta s t in gs  a n d  exh ib it ion s  on  ea ch  weeken d .  

Th e two below a re s a m ples  to give 

m em ber’s  a  ta s te of th e s tyle of th e 

fes t iva l. 

Lam ont  Winery 
Com m en cin g a t  11 .30 a m  on  Su n da y 21  Ap r il, th ey 
will h old  a  gu ided  tou r  b y win em a ker  Ma rk  Wa rren  

th rou gh  a  2 00 2  Vin ta ge Ta n k  Ta s t in g.  Th is  will 
th en  be followed  by a  s pecia l lu n ch  @ $ 44  per  

pers on  in clu s ive.  Bookin gs  Es sen t ia l. 

Edgecombe Bros 
Two ch oices  -  J a n  Edgecom be’s  fres h  As pa ra gu s  

Ta r t  s erved  with  Green  Sa la d  & Cru s ty Brea d  

s erved  with  Edgecom be Bros  Sem illon  200 1  or  

Mu s ca t  Ice Crea m  with  Edgecom be Bros  Ch illed  

For t ified  Mu s ca t .  Ava ila b le every weeken d  of th e 

Fes t iva l – Sa tu rd a y 6  – 10  pm  

Su n d a y 1 2  – 4  pm . 

Com e to wh ere a gr icu ltu re m eets  th e Ca fé s ociety! 

We a re la u n ch in g ou r  Ed gecom be Bros  World  

Mu s ic Ven u e du r in g th e Ta s te of th e Va lley 

Fes t iva l. Every Sa tu rda y a n d  Su n da y a ft ern oon  

from  30 th  Ma rch  you  ca n  be en ter ta in ed  by 

violin is t  An d rew Mu ller  with  p ieces  from  th e gra pe-

growin g a rea s  of th e world , from  Fren ch  pea s a n t  

m u s ic to in fect iou s  Hu n ga r ia n  gyps y. 

Th e Ta s te of th e Va lley p rogra m  th a t  
deta ils  th e even ts  a n d  a ct ivit ies  bein g h eld  
du r in g th e fes t iva l is  a va ila b le from  
www.s wa n va lley-h olida y.com .a u .  Plea s e 
u s e th is  p rogra m  to ch eck  if you  n eed  to 
m a ke a  book in g a s  s om e n u m bers  a re 
lim ited  for  s pecific even ts .  Book in gs  a n d  
requ es ts  for  m ore in form a t ion  s h ou ld  be 
m a de d irect ly to th e ven u es . 

For  m ore in form a t ion  a bou t th e Ta s te of 
th e Va lley fes t iva l, ph on e th e Swa n  Va lley 
Tou ris m  Cou n cil’s  in form a t ion  ph on e lin e: 
190 0  99 9  90 0  or  93 79  94 20  

Carmel and Bickley Valley 

Harvest  Fest ival 

On  th e weeken d  of 4 -5  Ma y th e Ca rm el 
a n d  Bick ley Va lley region  h old  th eir  
a n n u a l h a rves t  fes t iva l.  A grea t  even t  
celebra t in g loca l p rod u ce.  More deta ils  to 
follow in  a  fu tu re n ews let ter . 

UWA Extension:  

Special Event  -  Olives!  

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

UWA Exten s ion  a n d th e Moore River  Olive 
As s ocia t ion  in vite you  to get  s tu ffed , 
p ick led  a n d  th orou gh ly oiled  u p  on  a n  
exclu s ive tou r  of th e la rges t  olive growin g 
a rea  in  Wes tern  Au s t ra lia . From  th eir  ba s e 
in  Gin gin  you  will vis it  la rge a n d  s m a ll 
groves  a t  h a rves t  t im e, p ick  you r  own  
fres h  olives  a n d pa r t icipa te in  a  
p rofes s ion a l olive oil com pa ris on . Ta ke 
h om e th e WA Olive Fes t iva l Cookbook 
pa cked  with  h ea lth y, deliciou s  recipes  to 
in clu de in  you r  everyda y d iet  a n d  a  Pick le 
Pa ck  with  th e in gred ien ts  to p rodu ce ta s ty 
olive t rea ts  a t  h om e. You  will a ls o en joy 
s a m plin g p rem iu m  loca l p rod u ce d u r in g 
refres h m en t b rea ks  a n d  a  su perb  lu n ch . 
Own  t ra n s por t  requ ired  to Gin gin .  

Enquiries to emulcahy@cyllene.uw a.edu.au 
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Slow  Ev en t s 
Com in g even ts  orga n is ed  by Slow Food  or  
for  wh ich  Slow Food  h a s  a n  in teres t . 

Next  Monthly Meet ing 

Th e m on th ly m eet in g on  20  Ma rch  wa s  a  
grea t  s u cces s .  Th e Con viviu m  Lea der , 
Elen a  An ière ga ve m em bers  a  s u m m a ry of 
th e wide ra n ge of in it ia t ives  u n derwa y a n d  
s om e of th e is s u es  b ein g exp lored  by th e 
Com m it tee.  Mem bers  offered  a  grea t  
ra n ge of idea s  for  fu r th er  even ts  wh ich  a re 
b ein g in ves t iga ted  b y th e com m it tee.  
Min u tes  of th is  m eet in g h a ve been  
p repa red  a n d  d is tr ibu ted  to a ll m em bers  
b y EMAIL.  Th a n ks  a ga in  to Pa u lin e 
Tres is e for  th e u se of h er  h om e. 

At  th e t im e of pu b lis h in g we h a ve yet  to 
fin a lise th e da te for  th e n ext  m eetin g.  
Som e m em bers  h a ve expres sed  a  
p referen ce for  a  Sa tu rda y a ftern oon  
m eet in g t im e a n d  we a re s t ill ver ifyin g th e 
p ra ct ica lity of th a t.  More deta ils  will 
follow by Em a il. 

A Taste of What ’s to Com e 

Sign ifica n t  even ts  cu rren tly bein g looked  
a t  by th e Slow Food  Per th  Com m it tee 
in clu de th e followin g (n ote th a t  th ese a re 
n ot  in  a n y pa r t icu la r  order): 

• Slow Food  weeken d  in  th e Grea t  
Sou th ern  Region  

• Goos e Egg Brea kfa s t  

• Au s tra lia n  Bu s h foods  
Edu ca tion a l/ Tou r  (in  con ju n ction  
with  th e loca l Aborigin a l 
Com m u n ity) 

• Th em e Din n er  (p repa red  by a  
ren own ed  Per th  ch ef a n d  fea tu r in g 
loca l p rodu ce) 

• Olive Oil Edu ca tion a l/ Ta s t in g 

• Slow Food  even t  in  con ju n ct ion  with  
th e Ch ild ren 's  Con feren ce on  th e 
En viron m en t  

Note th a t  th e a bove even ts  a re in  a dd it ion  
to th e s m a ll ta s t in gs  a n d edu ca tion a l 
s es s ion s  wh ich  we will con t in u e to h old  a t  
ou r  m on th ly m em b er  m eet in gs .  At  ou r 
n ext  m eet in g we a re look in g a t  in t rodu cin g 
m em bers  to th e t ra d it ion a l foods  ea ten  by 
th e Greek  Com m u n ity a rou n d  Len t .  More 
n ews  to follow on  th is  ta s t in g a n d  th e 
even ts  ou tlin ed  a bove .. . s ta y tu n ed ! 

Slow  Del ig h t s 
Pla ces , Even ts , Sh ops , Res ta u ra n ts  th a t  
p rovide th e s low p lea s u res  in  life 

Matsuri Restaurant  

Lower Level QV1 Building, 
250 St GeorgeÕs Tce, Perth, 9322 7737 

Th is  is  a  grea t fin d  if you  en joy qu a lity 
J a pa n ese food .  Alth ou gh  th e in ter ior  is  
s im p le a n d  th e s ervice a  lit t le ru s h ed a t  
t im es , n oth in g ca n  bea t  th e qu a lity a n d  
fres h n es s  of th eir  food .  Th ey h a ve a  
t ra d it ion a l s u s h i m en u , fea tu r in g sa s h im i, 
s u s h i a n d  n or i rolls  (to n a m e ju s t  a  few), 
p lu s  th ey offer  a  va r iety of s et  m en u s .  
Th es e a re grea t  va lu e a t  a rou n d  $10 .00  
a n d  u s u a lly in clu de a  m is o s ou p , s a la d , 
p ick le, m a in  cou rse a n d  r ice. 

On e of th eir  m os t  ren own ed  set  m en u s  is  
th eir  Ter iya k i Fish  wh ich  com pris es  
s evera l s tea m in g fillets  s la th ered  in  th eir  
s ign a tu re Ter iya k i Sa u ce.  En trees  worth  
s a m plin g in clu de th e Ageda s h i Tofu  
(s ilk en  tofu  with  ch opp ed  s p r in g on ion s  
a n d  sea weed  in  a  sweet / s p icy sa u ce) a n d  
if you 're a  lover  of Ca rpa ccio try th e Beef 
Ta ta k i (ext rem ely ra re s livers  of beef 
p repa red  with  la s h in gs  of ga r lic a n d  lim e 
in  a  s oy-ba sed  sa u ce). 

Th is  res ta u ra n t  is  recom m en ded  by Slow 
Food  m em ber  Liz Men cel a s  a  good  
exa m ple of a  foreign  cu is in e im proved  by 
th e u sed  of fres h  Au s t ra lia n  p rod u ce! 
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Herdsm an Fresh Essent ials 

9 Flynn St, Churchlands, 9383 7733 

Th is  s h opp in g com plex in corp ora tes  a  
fru it  a n d  vegeta b le s ect ion , delica tes sen , 
b u tch er , fis h m on ger, ba ker  a n d  flor is t .  It  
is  a n  ext rem ely well-ru n  es ta b lish m en t  
a n d  is  on e of th ose p la ces  wh ere you  ca n  
b e s u re to fin d  ju s t  a bou t a n yth in g.  Th e 
fru it  a n d  vegeta b le s ect ion  is  a m a zin g, 
offer in g everyth in g from  m in ia tu re yellow 
zu cch in is , to b a by Rom a  Tom a toes , wit lof, 
every im a gin a b le colou r  of ca ps icu m  
(in clu d in g p u rp le a n d  wh ite), h a rd  to fin d  
t rop ica l fru its , loos e h erb s  a n d  s a la d  
lea ves  (even  ba by Cos ), m a n y pota to 
va r iet ies  ... a n d  th e lis t  goes  on ! 

Th e d elica tes sen  is  likewise well-s tocked , 
offer in g a n  a m a zin g ra n ge of p repa red  
m ea ts , ch eeses , pa tes , d ips , p ick les  etc.  
Th e bu tch er , Crea t ive Mea ts , h a s  a  ja w-
d ropp in g s elect ion  of fres h  m ea ts .  
An yth in g from  wh ite-rock  vea l to 
Am er ica n -s tyle pork  r ibs  a n d  sa u sa ges  
p repa red  with  h on ey, ros em a ry a n d  ga rlic 
.. .m m m ! 

Recom m en ded  b y Slow Food  m em b er  Liz 
Men cel a s  a  p la ce com m it ted  to p rovid in g 
qu a lity fres h  p rovis ion s  for  cook in g you r  
own  “Slow Deligh ts ” a t  h om e. 

Fr o m  You r  Ed i t o r  
Th a n k  you  for  a ll you r  feedba ck  a n d  

con tr ibu t ion s  to da te.  Th is  is  th e s econ d  

n ews let ter  a n d I ca n  see it  evolvin g a s  I get  

feedba ck  from  m em bers  a s  to th e 

d irect ion s  th ey wou ld  like to ta ke it . 

Rem em ber  it ’s  you r  Slow Food  Con viviu m  

a n d  you r  n ews let ter .  Like th e Con viviu m , 

th e s u cces s  of th e n ews let ter  will com e 

th rou gh  you r  s u p port  a n d  con tr ibu tion . 

So , if you have  art ic le s  t o  c ontribute  

(e ve n  in  rough  form ) ge t  the m  t o  m e  by  

t he  e nd o f April t o  m ake  the  ne xt  is s ue .  

We  als o  ne e d ne w Slow Frie nds ,  Slow 

De ligh t s  and Slow Cale ndar e n trie s , so  

put  y our th inking c aps  on  and ge t  your 

s ugge s t ions  in . 

La s tly, if you  h a ve a n y feedba ck  on  th e 

form a t, or  s u gges t ion s  for  im provem en ts  

to th is  n ews let ter  or  oth er  con tr ibu t ion s  to 

m a ke, don ’t  h es ita te to p rovide th em . 

I ca n  be con ta cted  by: 

Em a il: geoff.cos tello@b igpon d .com  

Hom e: 936 1  04 17  

Work : 041 4  55 4  81 9  

About  Slow Food 

Slow Food  is  a n  in tern a tion a l n on -profit  

m ovem en t  with  over  6 0 ,00 0  m em bers  

a rou n d  th e wor ld . 

Slow Food  op era tes  to p rotect  th e r igh t  to 

p lea s u re, th e res pect  of th e rh yth m s  of life 

a n d  a  h a rm on iou s  rela t ion s h ip  with  

n a tu re. 

It  a ls o s eeks  to exp lore, descr ibe a n d 

im p rove th e cu ltu re of food , to develop  a  

p roper  ed u ca t ion  of ta s te a n d  s m ell from  

ch ildh ood  a n d  to s a fegu a rd  a n d  defen d 

th e a gro-in d u s t r ia l h er ita ge wh ile 

res pect in g th e cu is in es  of ea ch  s in gle 

cou n try. 

Slow Food  s eeks  to fos ter  th e d iffu s ion  of 

qu a lity p rod u ce with  a  cor rect  a t t itu de 

towa rd s  th e n a tu ra l en viron m en t , wh ile 

s a fegu a rd in g a ll con s u m er  r igh ts . 

By a ckn owled gin g th a t  food  is  a  

fu n da m en ta l fa ctor  for  th e h ea lth  of 

h u m a n  bein gs  a n d  by p rom ot in g a  p roper 

u s e of foods tu ffs , th e m ovem en t  s eeks  to 

h elp  im prove th e rela t ion sh ip  of h u m a n  

bein gs  with  th eir  en viron m en t  a n d  with  

ea ch  oth er . 

Contact ing Slow Food Perth 

Slow Food  Per th  Con viviu m  Lea der  

E len a  An ière 

043 8  64 6  60 3  

Pos ta l Add res s  – to be a dvised  

elen a a 68@h otm a il.com  

Slow Food I nternat ional 

 www.s lowfood .com  


