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Word picture 

 

From L’usage du monde – ‘The way of the world’ – by 
Swiss-French author Nicolas Bouvier above, who 
wintered with artist Thierry Vernet in the Iranian border 
city of Tabriz, 1953: 

‘We ate a great deal of bread – it was marvellous 
bread. At daybreak the smell from the ovens drifted 
across the snow to delight our noses; the smell of the 
round, red-hot Armenian loaves with sesame seeds; the 
heady smell of sandjak bread; the smell of lavash bread 
in fine wafers dotted with scorch-marks. Only a really 
old country rises to luxury in such ordinary things; you 
feel thirty generations and several dynasties lined up 
behind such bread...’ 

‘Interrogating the truffle’ – Slow Food Perth 
at the Mundaring truffle festival 

 

The great French author Alexandre Dumas [1802-1870], 
wrote The Three Musketeers. He also wrote of food. Of 
the ubiquitous black perigord truffle he penned these 
lines: ‘The most learned men have been questioned as to 
the nature of this tuber, and after two thousand years of 
argument and discussion their answer is the same as it 
was on the first day: we do not know. The truffles 
themselves have been interrogated, and have answered 
simply: eat us and praise the Lord.’ 
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SLOW Food Perth enjoyed a highly rewarding 
collaboration with the Mundaring Truffle Festival, which 
was held in the Darling Range east of Perth on Saturday 
02-Sunday 03 August 2008. 

Mundaring is a small hills’ community above and away 
from Perth’s suburban sprawl down on ‘the flat’, as the 
city is called. One of the Perth region’s better restaurants 
– The Loose Box, owned by French-born and trained 
chef Alain Fabregues – operates here. With the 
Manjimup Wine & Truffle Company, based at Manjimup 
in Western Australia’s south west, it was proposed that 
an annual festival be held in Mundaring to celebrate the 
black perigord truffle.  

The Mundaring shire council picked up this proposal 
and held an inaugural festival in 2007 which attracted 
about 2000 people to a series of masterclasses, a food 
market, and associated art events. 

In May 2008 Slow Food Perth was approached by Jane 
Cornes, Australian Gourmet Traveller magazine 
correspondent in Western Australia – and a member of 
the truffle festival organising crew – to host a Slow Food 
‘long table luncheon’ as part of the 2008 festival. As we 
talked, our participation evolved from a luncheon on the 
Saturday to a Slow Food information, education, 
promotion and Terra Madre fundraising event on the 
Sunday. 

The luncheon was relatively easy! With the very 
generous assistance of stalwart Slow Food Perth member 
and Terra Madre 2006 chef-delegate Vincenzo Velletri, 
we developed a Terra Madre ‘down-the-road’ menu – 
Mundaring itself not being a farming area from which we 
could readily source local, seasonal produce to any 
extent in mid-winter. Slow Food Perth co-leader Pauline 
Tresise devised an appetiser of marinated zucchini, goat 
milk feta and sun-dried tomatoes; the latter being the 

‘leftovers’ from a highly-successful passata workshop 
held by Slow Food Perth on ‘the flat’ in February 2008, 
when case-loads of beautiful roma tomatoes were in 
season. 

 

For the entrée, Vincenzo created wood-fired bread from 
flour produced from wheat grown by Terra Madre 2006 
producer-delegate Terri Lloyd. This was transformed into 
a bruschetta trio using fresh, local chicken livers from 
The Naked Butcher in Mundaring – a fantastic source of 
nitrate-free organic bacon, too – local field mushrooms, 
and roma tomatoes from a grocer-donor. From Hillside 
Meats, a specialist sheep butchery at Narrogin in the 
Upper Great Southern, which had previously supported 
the convivium at another event in March, we sourced 
Stirling Range lamb produced by a farmers’ co-operative 
in the lower Great Southern. This became a spezzatina 

finished in Vincenzo’s mobile wood-fired oven in front 
of the luncheon guests. While this was cooking, we 
prepared polenta in a an old galvanised copper left. For 
dessert, Vincenzo created a vanilla pannacotta from 
cream produced by another Slow Food Perth supporter – 
Bannister Downs cow-milk dairy at Northcliffe. Each 
course was topped with fresh, shaved, black Manjimup 
truffle. 

The food was wonderfully complemented by Hills’ 
wines from three selected vignerons – sparkling pinot 
noir, semillon, rosé, cabernet merlot, shiraz and shiraz 
liqueur – with generous assistance given by Slow Food 
Perth members and Cosham Wines’ principals Maxinne 
and Rod Sclanders. With 15 Slow Food members and 
friends as volunteer ‘platers’ and waiters, we served 
lunch to 124 guests in a marquee – hung with Terra 
Madre banners – at the festival site. It was fantastic co-
operative work by which people learned about Terra 
Madre, good, clean and fair food, truffles, the 
significance of small producers in rural communities and 
the wider world, and conviviality. 

The following day – Sunday – we transformed the 
marquee into a Slow Food Perth information and food 
market and café. This coincided with the truffle festival’s 
food market involving 40 stallholders in Mundaring’s 
Sculpture Park. 

The Slow Food Perth marquee hosted blind-fold food 
tastings for children, with help from nutritionist 
Stephanie McFaull, the making and cooking of persian 
sweetmeats by an Iranian émigré cook Farangeez 
Ahmadi, a static promotion for the 2008 international 
year of the potato, and a ‘brain food’ tunnel of 60 metres 
of black fabric hung with 40 printed ‘food memories’ - 
from recollections of eating English boarding school 
blanc mange (!) to barbequed king brown snake. 
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We sought to highlight food traditions by inviting the 
Mount Helena and Mundaring-Parkerville branches of 
the Country Women’s Association below to make and 
sell the classic sponge for which the CWA in Australia is 
famous, and to promote the CWA cookery book, a 
source of inspiration and knowledge in many Australian 
country kitchens. 

 

Irene Verteramo from the food distribution charity 
Foodbank demonstrated the preparation of good food 
with just a handful of fresh ingredients. 

Terra Madre 2006 delegates Bruce right and Jane Wilde 
drove 300km to milk sheep and show children one 
source of real food – to the consternation of the local 
environmental health inspector - and they made and 
sold fresh sheep milk cheese. 

Baristas Fiori Coffee – whose principals are Slow Food 
members - made and sold copious, fabulous specialist 
coffee, from which the proceeds are to be donated to 
Slow Food Perth’s participating Wembley Downs 
primary school kitchen garden project. 

Slow Food committee members made and sold biscuits 
and Vincenzo Velletri created fresh pizza to raise funds 
for Western Australia’s Terra Madre 2008 delegate 
airfares. And the spirit of making good food accessible 
was encapsulated by one small boy’s question - ‘Why 
are you trying to shave a stone onto my pizza?’ - when 
we used fresh Manjimup truffle left over from the 
Saturday Terra Madre luncheon on pizza for anyone 
who wanted to taste this extraordinary fungus. 

Slow Food’s collaboration with this event was highly 
successful. It involved about 40 volunteers over two days 
and took three months of part-time planning. We raised 
$11,000, spent about $5000, and so contributed $6000 
to the Terra Madre fundraising account. 

It was enormously rewarding, bringing together, 
voluntarily, people from disparate backgrounds to 
promote good, clean and fair food and to enable the 
community – we reckon nearly every one of the 10,000 
people who attended the two-day event went through 
the Slow Food marquee; it certainly felt like it! – to 
celebrate and understand a little better those things 
which sustain us all - food, and the people to produce 
and prepare it. 

We would also like to acknowledge the support of Slow 
Food Australia working group chairman Leonie Furber, 
and her husband James, at this event. 

The 2009 Mundaring truffle festival will be held Saturday 
08 – Sunday 09 August. 

 

 

Links 

http://mundaringtrufflefestival.com 

http://foodbank.com.au 

http://cwaofwa.asn.au 

‘Brainfood’ memories captured in discovery 
tunnel 

IT was a quirky idea – ask people to recollect food tastes, 
print the stories on paper and hang these in a10-metre 
‘tunnel’ of black fabric so that readers might have a 
museum-like experience of discovery. 
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Slow Food Perth supporter Barbara Steemson sat at her 
sewing machine for two days to create the tunnel, as an 
information and education attraction in the Slow Food 
Perth marquee at the Mundaring truffle festival 2008, 
from 60 metres of poly-cotton. Convivium co-leader 
Pauline Tresise and secretary Philippa Baws cajoled 
members and friends to write down their recollections, 
selected images to accompany the words, and then 
printed and laminated the stories. 

The next challenge was to hang the fabric and create the 
tunnel following the Mundaring truffle festival down-the-
road lunch, in preparation for the next day’s market, but 
with muscles, sash-cord and wooden clothes-pegs, it 
worked. 

The outcome was not only a visual and ‘brainfood’ 
experience for those people who went through the 
tunnel at the festival at the Sunday market – it has led to 
a new blog on Slow Food Perth’s website to which 
people were submitting memories within hours of its 
publication. 

Wrote inaugural blogger Dot Allen: ‘Growing up in the 
eastern Wheatbelt of Western Australia in the 50s, I now 

realize how lucky we were, as all we would eat was 
organic food, with great vegi garden, fruit trees, killed 
sheep, chooks and turkey for meat. Dad would even 
grind wheat for porridge.’ 

Here’s a selection of other memories collected: 

Out-foxed Jim Williamson! 
I have strong memories of home-made ice cream and 
freshly picked strawberries every second night from our 
big patch of strawberries that I watered and looked after. 
Fresh sweet corn on the cob was another home grown 
delight. Every summer school holidays we visited our 
Queensland grandparents and climbed the mango tree to 
eat the luscious ripe fruit before the flying foxes got 
them. 

O! what transports of delight Jamie Kozadinos 
As a little boy my Mother would cook Greek fricasse, a 
dish made from lettuce, lamb and egg and lemon sauce 
and lots of dill. The aroma of dill still brings back 
memories of childhood. 

Plucked duck Trish Wood 
My grandfather would go duck shooting on the first day 
of the duck shooting season in the south-west of Western 
Australia. He would return with a sack full, tip them out 
on the lawn in front of my brother and I and get us to 
pluck them; a chore I loathed, but I have to say that roast 
wild duck is one of my very favourite foods. 

Fish Freddie Kronborg 
Saint Hilda’s boarding school. Fish on Thursday night. 
Fish on Friday. Twice. Bloody awful. It was better to 
break bounds and head to Red Rooster (or whatever it 
was called back then). 

Rabbits Pauline Tresise 
As children we went every weekend to our farm in 
Byford. Wrapping grape bunches in brown paper bags, 

riding the horse to pick the first ripe fruit of the season, 
gilgie catching – the big fat black leeches, and being 
allowed to shoot a rabbit for dinner. The conditions of 
shooting the rabbit meant we had to agree to skin and 
clean it ready for the pot. The soft silky fur, the pink red 
colour of the skinned rabbit and the smell of the warm 
flesh lingers still. 

The butcher’s Trudy Parker 
Playing in the sawdust layer on the floor of Trickeys 
Butcher in Hay Street near Princess Margaret Hospital 
while Mum bought the meat. 

Watermelon Glenn Pattinson 
Buying a watermelon from a farmer in Assos in Greece 
and then eating the whole thing (with a friend) on a 
beach. Juicy, dripping and delicious. 

Just cooked Eunice Slater 
I remember my mother starting to cook the vegetables 
(often cabbage), at 3 o’clock for dad’s dinner. He came 
home at 6.30! 

Avocado Martine Rousset 
My aunty went to a restaurant a long time ago when 
avocadoes weren’t very well known (can you even 
imagine that?) and an avocado half with vinaigrette 
dressing, salt and pepper was a luscious entree and a 
real special treat. The one she was served wasn’t ripe so 
she told the waiter. He offered to take it back and cook it 
some more. 

Mango madness Maggie Edmonds 
My strongest childhood food memory is of mangoes. I 
was born in East Africa and we had six huge mango trees 
in our very large garden. We also had pineapples, 
grapefruit, oranges, lemons, pawpaws – I think that is 
about all the fruit my Mum grew in the 50s in a tropical 
climate! But MANGOES…those exotic, flavoursome, 
messy fruit, were my favourite. With six large trees, of 
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different varieties, there were always plenty of mangoes 
in season for our friends, our workers, the local animals. 
And MANGOES…are still my favourite fruit – just a 
small taste leap above the passionfruit we grow 
commercially on our farm in Gingin! Luckily, we have 
friends farming mangoes here in Gingin where the best 
tree-ripened mangoes come from - at the end of February 
and March each year. 

Guildford grapes Pam Lincoln 
At the height of summer my grandfather would bring us 
boxes of his freshly-picked table grapes that he’d grown 
in his quarter-acre block in Guildford. I can still recall 
the real flavour of those heritage grapes: muscats, 
currants, sultanas, walthams and many others whose 
names I now forget (it was nearly 40 years ago) – ‘red 
globes’ and those other tasteless, seedless supermarket 
variety grapes were unheard of. My brothers and I would 
literally gorge ourselves on these seasonal highlights, 
and would then lay about on the prickly kikuyu lawn 
groaning. 

Childhood Natalina Cherubino 
There are so many memories in the archives of my mind. 
I want to share with you a few glimpses of treasured 
times of my childhood in a little village in the south of 
Italy. The cheese and ricotta making days with the warm 
ricotta spread on home-made crusty bread. The tomato 
sauce days! A beehive of activities where children 
participated in helping the women squash the tomatoes 
by hand and filled endless bottles of sauce. Planting 
seedlings in the warm earth and watching my 
grandmother pick fresh figs off the tree. She would hand 
me fat, ripe ones ready to eat with their skin stretched 
ready to burst and the mouth split open, dripping with 
juice. La vendegna, or the grape harvest, with the 
women picking endless cane baskets of the fruit and my 
grandfather, stomping bare foot in the trough and my 

grandmother boiling the grape juice on an open fire to 
make vino cotto. She would give me a taste using her 
long wooden spoon, the syrup melting in my mouth like 
nectar. Then there was the ritual of the pig killing with 
the salami hanging from the kitchen ceiling to dry, next 
to the oregano, garlic and onions. Washing days were 
the best!! While the women washed bundles of clothes 
on the river bank, we children picked wild berries. We 
ate so many until our tummies were full and with our 
pricked fingers, our clothes torn and our faces smeared 
like a red mask, our eyes shone with the elation of 
freedom and happiness. 

Links 

http://slowfoodperth.org.au/category/brainfood/ 

Slow Food Perth would welcome your ‘brainfood’. Add 
your food memory by going to the link above and writing 
your recollection in the ‘Comment’ section at the end of 
the page. 

Western Australians selected for Terra 
Madre 2008 

WESTERN Australian food communities make up 30 per 
cent of the Australian communities selected to 
participate in Terra Madre 2008. 

This world meeting of food communities – held in Turin, 
Italy, 23-27 October – will bring together 5000 farmers, 
fisherfolk and students, 1000 cooks and chefs and 500 
scientists to discuss ways to develop small-scale, 
traditional sustainable food production. 

For the first time young delegates have also been 
selected, including Nannup cheesemaker Tom Wilde 
right. 

 

Western Australian producers include: 

! Terri Lloyd: biodynamic cereals and flour 
producer [Eden Valley Biodynamic Farm, 
Dumbleyung] and Anna Lloyd, young delegate 

! Pam Lincoln: market developer [ROSS Markets - 
regional, organic, sustainable and seasonal, 
Albany] 

! Ross & Dallas Lewis: cow milk cheesemakers 
[Denmark Farmhouse Cheese, Denmark] 

! Matthew & Tina Lewis: cow milk cheese 
distributors [Denmark Farmhouse Cheese, 
Denmark] 
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! Freddie & Jamie Kronborg: small producer food 
distributors [Big Island, Paulls Valley] 

! Catherine Lee & Paul Capon: organic olive and 
olive oil producers [Regans Ridge, Moore River] 

! Tom Wilde left, Nerralie Wilde & Emma 
Hooker: sheep milk cheesemakers [Cambray 
Sheep Cheese, Nannup] young delegates 

! Stephanie Dempster: goat milk cheesemaker 
[Margaret River Goat Cheese, Margaret River] 

Chefs include: 

! Vincenzo Velletri [Il Paiolo, Swan View] 

! Sophie Zalokar [Pemberton Breakaway, 
Pemberton] 

The Western Australian delegates will also be 
accompanied to Italy by Slow Food Perth co-leader 
Pauline Tresise. 

Links 

http://slowfoodperth.org.au/international/terra-madre/ 

http://terramadre.info 

Seeds for growth: Slow Food Australia’s 
youth projects 

Slow Food Perth’s ‘brainfood’ blog of food memories had 
been published for less than 24 hours when convivium 
co-leader Pauline Tresise had a call from suburban 
Victoria Park’s Ursula Frayne College home economics 
teacher. Her students had been poring over the 
memories blog. The kids were engaged. Capturing and 
extending youth interest in food is one of Slow Food 

Australia’s priorities. Slow Food Perth co-leader Jamie 
Kronborg reports. 

AUSTRALIAN forecaster Access Economics estimates 
that the total cost of obesity to Australia has already 
reached $21 billion – or $1000 per person – per year1.  
One in 10 people on earth are hungry, and yet the one 
billion people who are overweight outnumber them2. 
Two projects of the recently-approved Slow Food 
Australia are designed so that Australian convivia can 
work in a practical way with schools and communities 
to extend taste education and food awareness that makes 
for healthier kids. 

 

Food academic and activist Raj Patel says that the latest 
figures suggest that one in three Australian men are 
overweight or obese, together 50% of Australian women 
and a quarter of the country’s children – 25% of boys 
and 23.3% of girls from kindergarten to Year 10 age3 
compared with an overall 5% in the 1960s. ‘More than 
400,000 Australians have diabetes and don’t even know 
it. And this happens at the same time as hunger persists 

                                                        
1 Hon. Nicola Roxon MP, Minister for Health and Ageing: Tackling 
Childhood Obesity in Australia Summit [Sydney 11 Dec 2007] 
2 stuffedandstarved.org/drupal/node/206 
3 Australian Society for the Study of Obesity 

in Australia, particularly in aboriginal communities. 
Indeed, in some studies, almost one in four households 
were reported as going hungry one or more times a 
week. These are two sides of the same coin. Overweight 
and hungry people are linked through the chains of 
production that bring food from fields to our plate.’4 

Late in 2007 the Australian government committed 
$12.8 million to The Kitchen Garden Foundation – 
which has established model food gardens and kitchens 
in schools across Victoria – to extend the foundation’s 
programme to 190 schools in Australia, or 19,000 
children, by 2011. 

The programme currently runs in 27 Victorian schools 
under the direct guidance of a charitable foundation 
established by chef and Slow Food member Stephanie 
Alexander. It enjoys the support of numerous individuals 
and businesses, seven state agencies and local councils, 
industry associations and philanthropic trusts. Concerns5 
have been expressed that the foundation’s model does 
not necessarily meet all schools’ or communities’ 
requirements – particularly in those schools where 
gardens developed independently of the foundation are 
used as ‘outdoor classrooms’ rather than as part of a 
structured ‘garden-to-table’ method inherent in the 
foundation’s programme. There is the vanguard model 
developed by Black Forest primary school in South 
Australia in 1997 and fresh approaches to the same idea 
by local councils, such as inner Sydney Randwick’s 
Sustainable Schools Initiative. 

Beyond schools are community gardens, such as city 
farm and similar projects in most states. In south-eastern 
New South Wales the Bega Valley Community Gardens 
Project6, with six gardens, trials crops and produces 
                                                        
4 Raj Patel: address to the Brisbane Writers’ Festival [2007] 
5 onlineopinion.com.au 
6 thebegavalley.org.au/gardens.html 
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seedlings and ‘share seeds’ for use in community and 
private gardens, measures production volumes and 
provides markets for surplus production. The approach 
of this ‘bio-region’ has laid the foundation for the 
development of community agriculture, where 
participants in the community gardens are encouraged to 
consider broader-acre production. 

 

The Australian City Farmers & Community Gardens 
Network7, formed in 1996, provides a ‘slow and loose’ 
confederation for the exchange of information on garden 
development and urban agriculture. Its raft of practical 
advice, from ‘getting started’ to finding suitable land and 
managing gardens, is based on building community 
ownership of garden projects from the bottom up. 

                                                        
7 communitygarden.org.au 

Cultivating Community is a Melbourne-based not-for-
profit organisation that works to encourage community-
based sustainable urban agriculture in public housing 
and other communities. It co-ordinates 17 metropolitan 
community gardens and five school gardens. 

At the heart of gardening is the back yard. Australian Ark 
Commission acting chairman Bob Maclennan says: ‘One 
sure way to reduce food miles is to have food gardens in 
back yards – and even front yards to agitate the 
neighbours!’ Melbourne Greek Cypriot émigré Mark 
Dymiotis has not only a highly productive back yard – 
he uses his wood-fired oven to document traditional 
recipes that older Greek women know how to prepare 
but have not written down. Members of other migrant 
groups, especially first-generation Italians and 
Vietnamese, grow much of their food for more than 
economic reasons.  

Slow Food convivia in Australia are actively involved in 
school and community gardens in many regions. In 
Western Australia a working group – School Kitchen 
Gardens – involving the food charity Foodbank, Slow 
Food Perth and Fremantle convivia, and state health and 
education agencies, is devising a template for school and 
community gardens for adaptation by any school. The 
group’s target is the introduction of a school kitchen 
garden programme into the primary education 
curriculum. 

The nursery trade association Nursery & Garden Industry 
Australia has also developed KidsGrow, a fully-kitted 
gardens development programme for schools supported 
by more than 100 nurseries across the country. 
KidsGrow is designed to encourage young children to 
gain hands-on understanding of garden ecology and 
provide outdoor experiences centred on academic, 
personal and social development. It is linked with the 
Australian Sustainable Schools Initiative – AuSSI – a 

partnership between all Australian governments which 
supports more than 2000 schools to take a sustainable 
approach to the education environment at every level, 
from planning and maintaining a school’s grounds and 
encouraging natural biodiversity to energy and waste 
management. 

Slow Food Australia’s proposed Heliculture project in 
universities would provide opportunities for horticulture 
and nutrition undergraduates and those in related fields 
to become involved the Dirty hands project as mentors, 
encouraging children to interact with and learn from 
young adults not directly involved in a school’s day-to-
day affairs. 

Through another Australian project, Bush know-how, 
Slow Food Australia would provide an important 
opportunity for children to learn about bush tucker in a 
school garden environment and improve awareness of 
indigenous culture. 

Slow Food in Australia has considerable capacity to tap 
young membership. Slow Food USA’s Slow Food on 
campus programme extends to four major American 
universities, including Yale and Carnegie Mellon. 

The ‘start key’ for Slow Food Australia – derived from its 
school and community gardens Dirty hands project – 
would be to engage students at a practical level: initially 
those studying horticulture, agriculture, botany and 
associated field degrees at Australia’s tertiary education 
institutions, encompassing the university and TAFE 
sectors. The vision extends to the engagement of 
students of nutrition and associated health fields. 

More information about Slow Food Australia’s projects 
will shortly be available from the national website – yet 
to be published – slowfoodaustralia.com.au 
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Il giorno della madre: vineyard luncheon 

Glorious autumn weather and golden vines greeted 
guests arriving at Maxinne, Rod and Anto Sclanders’ 
Cosham Wines in the Bickley Valley for Slow Food 
Perth’s mother’s day celebration on 11 May 2008. Jane 
Edinger reports. 

 

A VINEYARD luncheon: ll giorno della madre – linking 
mother’s day with Slow Food’s Terra Madre: world 
meeting of food communities, to be held in Torino, Italy, 
later in 2008 – brought fruits of the earth to the table. 

Proceedings began in Cosham’s tasting room with a glass 
of 2004 methode champenoise pinot noir brut, 
accompanied by Pauline Tresise’s delicious home-made 
dukkah with organic pane di casa and local olive oil, 
pickled zucchini, marinated goat fetta and alpine clover 
bread. 

Guests then headed down the hill to a marquee 
surrounded by willows and agapathus where menu 
began with ever-so-slowly-cooked borlotti beans with 
pasta. 

 

It was followed by the piece de resistance: a whole 
roasted free range porker and two Wyalkatchem 
Prospect merino hoggets, accompanied with wood-fired 
ruby lou potatoes, jap pumpkin with Elixir honey and 
farmer’s market garden salad (which had a delicious 
dressing). Cosham’s 2004 chardonay, 2005 cabernet 
merlot and 2005 shiraz complemented the main course 
beautifully. Thanks go to Slow Food Perth committee 
member Vincenzo Velletri for his sterling efforts in 
cooking the meat to perfection, and to Barbara Steemson 
and Freddie Kronborg for preparing the potatoes and 
pumpkin. 

Dessert – Marc Meneau’s gateau des pommes – was a 
team effort with Slow Food members and friends asked 
to contribute time to creating gateaux from the delicious 
granny smith apples graciously supplied by John 
Dellafranca and Emily Lyons of High Vale biodynamic 
orchard at Pickering Brook. The gateaux makers 
included Pauline Tresise, Gaynor Ashford, Jenny Fowler, 
Barbara Steemson, Trudy Parker, Trish Wood, Barb Holt, 
Margaret Roberts, Sarah McElwee and Philippa Baws. 
Bannister Downs’ double cream was available for 
drizzling over portions of gateau. 

Cosham’s 2006 pinot noir – just released – offered a fine 
accompaniment. For those with room to spare there was 

Fiori coffee and deliciously decadent Carmel Valley 
chocolate truffles made by Maggie Neylan just up the 
road from Cosham. 

Alex Millier, principal bass clarinet with Western 
Australian Symphony Orchestra, generously gave an 
impromptu musical interlude. Alex’s mixture of classical 
and contemporary tunes had us all tapping our feet and, 
in some cases, singing along. 

The beautiful setting, gorgeous autumn afternoon and 
agreeable company all contributed to a very pleasant 
mother’s day vineyard lunch. The funds raised will be 
used to offset the travel costs of Western Australian 
participants selected to participate in Terra Madre 2008. 

Slow Food Perth is grateful to Maxinne, Rod and Anto 
Sclanders for their wonderful hospitality. 

Links 

http://coshamwines.com.au 

Wembley Downs school garden benefits 
from Fiori’s generosity 

PERTH’s Fiori coffee roastery principals and Slow Food 
members Kamran Nowduschani and Louise Gordon 
were the surprised recipients of a wonderful book 
created for them by Wembley Downs primary school 
students following the 2008 Mundaring truffle festival. 

Fiori donated $1000 – the proceeds from coffee sales in 
the Slow Food Perth marquee at the festival – for the 
development of the school’s kitchen garden project. 

The kids devised a book which they produced, featuring 
drawings of the garden and messages of thanks, in 
appreciation of Kam and Louise’s generosity. An image 
of one of the pages is shown below. 
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Links 

http://slowfoodperth.org.au/projects/school-gardens/ 

http://fioricoffee.com 

Wanted – a large vacant lot in the heart of 
Perth’s city precinct 

SLOW Food Perth is seeking to extend Slow Food USA’s 
collaborative Victory Garden project in San Francisco to 
the world’s most isolated capital city – Perth. 

The food garden developed in front of San Francisco’s 
City Hall between July and September 2008 has been a 

major feature of Slow Food USA’s Slow Food Nation 
project. 

It was developed to promote self-sufficiency through the 
creation of an ornamental edible garden in the heart of 
San Francisco. 

Planted on the same site as the post-World War II 
gardens 60 years ago, the Slow Food Nation Victory 
Garden demonstrates the potential of truly local 
agriculture that unites and promotes urban gardening 
organisations while producing high quality food for 
those in need. 

 

Featuring a wide variety of heritage organic vegetables 
suited to the microclimate, the garden displays the 
diversity of urban food production practices. 

It is a garden of communities: all food grown in the 
garden will be harvested and donated to those with 
limited access to healthy organic produce through our 
partnership with local food banks and meals 
programmes. 

Can you suggest a prime location in Perth’s city precinct 
that could be used for similar project? Then email 
info@slowfoodperth.org.au 

Pabulum – Roman food in the first century 

Slow Food Perth member Margaret Dorey – a PhD 
student at the University of Western Australia’s history 
department – and co-leader Pauline Tresise prepared 
recipes from the classical world’s first century cookery 
writer, Apicus, for the August 2008 winter meeting of the 
university’s Roman archaeology group. Pauline reports. 

IT took two days of food preparation; recipes were taken 
from De Re Coquinaria – ‘On the subject of cooking’, a 
cookbook written by the Roman Apicius, a famous chef 
who lived during the early part of the first century AD.  

On a warm winter day and after much discussion 
Margaret’s thoroughly interesting, professional and 
stimulating talk was presented at the university. 
Afterwards the group of around 80 people gathered 
outside the lecture theatre and tasted a range of 12 
foods. These included: 

Beetroot and leek relish 
Apicius page 159 

10 peeled beetroot – bring to boil and cook till soft 
1 large leek washed and sliced, add to the cooked 
beetroot and simmer further until leek is cooked 
For passum, reduce 2 cups of sweet wine, such as 
muscat, to 1 cup 

Puree the beetroot with some of the reduced wine to 
make a soft consistency. Add 1 tablespoon fish sauce 
liquamen, 2 teaspoons cumin, some pepper and blend 
altogether. 

Patina di piris 
Apicius 4, 2, 35 

1kg pears peeled and cored 
6 eggs 

A
ustralian W
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4 tablespoons honey 
100ml passum (see above) 
a little oil 
50ml liquamen or fish sauce (see above) 
half tsp ground cumin 
ground pepper to taste 

Puree peeled, cored pears that were cooked in the 
passum (sweet wine) and honey together with pepper, 
cumin, liquamen and a bit of oil. Add eggs and put into 
a casserole. Cook approximately 30 minutes in the oven. 
Serve with a little sprinkle of pepper. 

 

Dulcia domestica – stuffed dates 
Apicius 7, 13, 1 

200g fresh or dried dates (easier with the large fresh 
ones) 
50g coarsely chopped pine kernels  
a little salt 
honey 
pepper 

Take the stones out of the dates and fill them with the 
chopped pine nuts and a grinding of black pepper. 
Sprinkle a bit of salt on the filled dates, warm the honey 
and gently cook the dates on the stove-top for a couple 
of minutes.  Serve warm if possible. 

Comments abounded – ‘It is like visiting another 
country’; ‘delicious’; ‘unusual’; ‘where can we get the 
recipes?’ The delicate flavours, subtle combinations and 
quite exquisite food combined the senses of taste, smell, 
and hearing to make this day a lasting memory. 

The afternoon concluded with a further illuminating talk 
on food in Roman times by visiting Israeli archaeologist 
Smadar Gabrieli. Smadar mentioned that garum – a fish 
sauce – was a constant food item used in Roman recipes, 
though mainly by the middle and upper classes. The 
poor used salt, of which the price was controlled by the 
state. 

Garum is said to be very similar to the fish sauce that is 
used by the Vietnamese today and both developed 
independently. It was made from fermented fish using a 
recipe such as that recorded by Gargilius Martialis:  

‘Use fatty fish, for example, sardines and a well sealed 
container with a 26-35 quart capacity. Add dried, 
aromatic herbs possessing a strong flavour, such as dill 
coriander, celery, mint oregano fennel and others, 
making a layer on the bottom of the contained; then put 
down a layer of fish (if small, leave them whole, if large, 
use pieces) and over this, add a layer of salt two fingers 
high. Repeat these layers until the container is filled.  Let 
it rest for seven days in the sun.  Then mix the sauce 
daily for 20 days.  After that it becomes a liquid.’ 

Spain and Morocco were the main centres of garum 
production. Not only was it used to season fish, but it 
appears in nearly 350 of the recipes in Apicus’ De Re 
Coquinaria (where, invariably, it is called liquamen). 

Its salty taste flavoured meat, fowl, and vegetables (and if 
the food was too salty, as with ocean fish, then honey 
was added, IV.2.25). Garum’s most prominent use was 
in oenogarum, a mixture of wine, liquamen, pepper, and 
occasionally other spices and herbs.  

The useful olive was the second most important crop to 
wheat and was used for fats and preserving, or the oil 
was added to sauces. 

Grapes were consumed fresh or dried but were mainly 
used for wine. Either wine or grape must were used in 
nearly all the sauces, either reduced by half or a third. 

In Apicius’s cookbook, the 10 books are arranged much 
like a modern cookbook by the ingredient to be 
prepared. Almost 500 recipes are given but there is little 
indication on the quantity of ingredients, or how they 
should be used. 

The oldest cookbook may well be that of Apicius but it is 
said he was not the first epicure. This is said to be 
Archestratus, a Sicilian Greek whose fourth century BC 
poem on gastronomy survives only with a few fragments. 
These fragments are recorded in the Deipnosophists or 
The banquet of the learned of Athenaeus. 

It is said that in reading these fragments that one is struck 
by his emphasis on simplicity and insistence that a 
delicate fish be sprinkled only with a little salt and 
basted with olive oil, ‘for it contains the height of 
pleasure within itself’ (Athenaeus, 321d). 

Links 

An excerpt of the Deipnosophists from the University of 
Wisconsin’s digital library: 

http://digicoll.library.wisc.edu/Literature/subcollections/
DeipnoSubAbout.html 

Information about Roman cuisine can also be found at 
http://wikipedia.org 
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‘Frogs welcome’ – a forked path to a kitchen 
garden 

 

MENTION vegetable gardening and a few people will 
likely respond with the ‘problems’ of growing-your-own: 
‘It all crops at once’; ‘It’s cheaper to buy it at the shops 
once you add up what you’ve spent.’ 

Yesterday – Saturday 13 September – we returned from 
Zanthorrea nursery in Maida Vale $74.90 poorer 
(according to the pundits) with a clutch of seedlings and 
a bag of organic cow and sheep manure for the spring 
refurbishment of our vegie patch. Today, in a telephone 
call with Slow Food Perth co-leader Pauline Tresise, she 
posed a challenge – almost Keynesian in dimension – of 
measuring the costs compared with the benefits of 
maintaining a kitchen garden. 

Gawd. It is difficult to put a dollar value on pleasure 
derived. The water is free – it comes from the sky and we 
collect it from the roof – as are the ladybirds (‘voman-
bugs’, as one German we know calls them), and the 
bird-life is constantly amazing. On the other hand, we 
run the pump to push the water about, so there’s an 
electricity cost, and the silver-eyes spoil some cherry 
tomatoes, so there’s occasionally a benefit foregone, as 
Treasury might term it. 

This year, in our 4 x 14-metre patch, we have probably 
spent about $140 all-up, starting with winter salad 
plants, herbs, seeds, manure and blood-and-bone. The 
salad greens have been extraordinarily generous during 
the coldest weeks – a handful of oakleaf, cos, red 
mignonette and English spinach leaves plucked from 
plants just before lunch or dinner have fed us daily for 
about eight weeks (these also provided all the greens for 
120-plus people at Slow Food Perth’s Mundaring truffle 
festival lunch on 02 August). 

The seeds of scarlet globe radish have provided a 
similarly substantial return-on-investment that would 
rival the dividends of BHP Billiton. For 100-odd seeds 
we have had 100-odd plump radishes and fed some 
ground-bugs to boot. Yes, the maligned slater families 
here are fatter for them-there radishes, like those 
enjoying mining boom pay packets. 

The creamy-yellow broccoli romanescu, in the 
beginning, was all-leaf-and-no-head, much like those 
marble neck-to-knees classical male torsos that the 
church in later centuries did so much to cover up. 
Romanescu, indeed, was one week doing nothing in the 
nether regions and the next week sticking up a great 
flower that almost immediately went to seed. We are 
now trying again with the broccoli and a very close eye 
will be kept on it (we hesitate to say ‘voyeuristically’). 

The so-called all-year-round-carrots – ‘a splendid 
maincrop carrot, producing long, pointed roots’ (sounds 
like something out of a Christies’ catalogue) – made it 
into the ground but didn’t come out of it in quite the way 
we intended. A zealous weeder up-seeded them (rather 
than uprooted, as they’d barely had time to perform this 
function) and the wrens and pardelotes enjoyed lunch 
for days on end; given the minute size of these would-be 
12-month rooters it would have been truly a ‘slow’ 
lunch. 

On the other hand, the dwarf blue bantam peas have 
been great croppers, and last evening we enjoyed them 
with a delicious chook roasted in our old wood-fired 
oven, together with our first cauliflower in a fabulous 
white sauce made all the more appetising with some 
Cambray sheep milk farmhouse cheese. Never mind the 
odd aphid in both the cauliflower and the red cabbage 
ranks. We have ‘voman-bugs’ already and, as we have 
just read in a weekend newspaper article, will be making 
a chilli and garlic spray forthwith so that the little beasts 
will think they’ve walked into a crowded Italian 
restaurant should they try nibbling again. 

Fennel has leapt out of the ground, woolly and lemon 
thyme and oregano are travelling like fast food across the 
well-manured earth and a nigella crop shortly will flower 
– and seed (double benefit). 

We look forward to the new black russian tomatoes 
roistering along like a Cossack dance troupe and joining 
their eight-week-old Italian cousins – the romas – to 
yield spring feasts. Oh, and a good ROI, or EBIT, or 
whatever that’s called. 

– Freddie & Jamie Kronborg 
Paulls Valley 
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Slow Food Perth / contacts 

Joint leaders 
Pauline Tresise 
T 9381 4519 
E info@slowfoodperth.org.au 
Jamie Kronborg 
T 9293 1845 
E jamie@big-island.com.au 

Treasurer 
Trudy Parker 
E trudy.parker@dec.wa.gov.au 

Secretary 
Philippa Baws 
E baws@iprimus.com.au 

Membership officer 
Linda Papa 
E lindapapa@bigpond.com 

Public officers 
Vincenzo Velletri 
E ilpaiolo@iinet.net.au 

Martine Rousset 
E queenmartine@gmail.com 

Trish Wood 
E trishw@bigpond.net.au 

Nat D’Ignazio 
E nat@gtlean.com 

Jane Edinger 
E search@iinet.net.au 

Slow Food Perth website 

http://slowfoodperth.org.au 
 


