herald indulgence

by Harvey
Schiller
Artery clogging delight
Lola from Toro Español writes
fun entries on her Facebook
feed.
A couple of weeks ago she
wrote that for one night only
the Gawler Street dessert
restaurant would be serving
their celebrated churros with a
"healthy, artery clogging dollop
of Nutella".
Fans must have gone crazy for
the idea as the next entry was:
"Well kids, due to popular
demand and your hungry little
hands, Nutella is now a
permanent menu item to be
served with our delicious hot
churros."
Just shows how powerful the

public can be in their desserty
demands.
On another front Toro
Español now has a few new
beverages to wash that Nutella
down with and perhaps dilute
the fat in that artery - alcohol.
Toro Español is now licensed
and Lola and crew are thrilled
to serve up the best of the local
beverages.
"We are proud to offer a wide
selection of South Australian
gins," Lola said.
"We have a beautiful state full
of relatively new distilleries
which produce some incredible
products. We aim to showcase
some of the best and finest our
state has to offer.

A wide selection of South Australian gins at Toro Español

"Prohibition, as just one
example of many, has recently
won both gold and silver medal
awards at the Melbourne
international spirits competition.
"Its success and ever growing
popularity make it a welcome
addition to the shelves at Toro.
"We love to promote anything
local and with success stories
like theirs, how could we not
gush with pride when telling
their story and selling their
drink?
"We''ve added a few Spanish
wines into the mix but have
mainly stuck to the South
Australian theme.
"Its important to support local
and why wouldn't you when we
have all this at our doorstep?"
Let's crush
Winemakers at Langhorne
Creek are optimistic that the
late start to this year’s vintage is
worth the wait as the area's
vineyards began picking and
the wineries began crushing
last week.
Cooler temperatures
throughout summer have
delayed the harvest of the
region’s wine grapes by about
three weeks.
CMV Farms’ Phil Reilly, Chair
of the Langhorne Creek Grape
Grower Committee, said the
cooler, longer ripening period
allows for maximum flavour
development in the fruit with
strong varietal definition, good
structure and intense colour.
“We are confident that
Langhorne Creek will produce
some outstanding wines this
vintage. Whites, including
chardonnay and pinot gris will
be picked this week and reds a
few weeks after that.

"All indications are that the
fruit is well-balanced and of
very high quality.
"This encourages us to believe
that the wines of 2017 will
exceed expectations.”
Winemaker Greg Follet from
Lake Breeze Wines agrees.
"Whilst we may be three
weeks later than usual it is
really similar to harvest times
in the 80s and 90s," he said.
"If we have a nice spell of
warm dry weather now I am
optimistic the vintage could be
an absolute cracker producing
whites of high natural acidity
and reds with great cellaring
potential," he said.
Langhorne Creek Wine
Region is the second largest in
South Australia by crush,
processing more than 68,000
tonnes in 2016.
Langhorne Creek has 5,798
hectares of vineyards of which
over 1,879 are devoted to
cabernet sauvignon, and 2,181
to shiraz.
In recent years the region has
won awards and recognition for
alternative varietals such as
malbec, montepulciano and
vermentino which are
represented in smaller
plantings.
Green and burgery
For years, we tried to cook
Brussels sprouts. For years,
they tasted terrible.
It was a vegetable that was just
eluding us. There should be a
way of cooking them without
them ending up smelling bad
and tasting worse, we thought.
This was years ago, before we
really got
into
cooking
and bought

a book on the
science of the
kitchen which
describes the
physical and
chemical
processes that
occur when
you cook.
The book is
On Food And
Cooking by
Harold McGee
and it's a must
read and
reference for
anyone who is
a bit more
adventurous in
the kitchen.
In it we discovered that if you
overcook Brussels sprouts, the
vegetable releases a chemical
that in turn, emits a sulfurous
smell.
From the Perpendicularity.org
blog: "Not only does it (the
overcooked Brussels sprout)
smell bad, it will have such a
sulfuric taste that it will have
many persons shoving them to
the far end of their dinner
plate.
"Take it from me, I’ve had
them prepared the right way
and the wrong way; there is a
big difference.
"Same for spinach, as
overcooking these greens can
totally ruin your opinion of this
leafy vegetable - especially for
the ones who are trying them
for the first time or rarely eat
them.
"As for cabbage, overcooking
can often lead to a less tasty

result and a house full of
unwanted, lingering odors."
These days we sautee Brussels
sprouts in oil, add some bacon
bits till cripsy and with it toast
some walnuts - they are a
revelation in comparison with
the overcooked variety.
The Adelaide Hills grows
some great veggies and
particularly these healthy dark
greens. With few food miles,
they couldn't get any fresher.
I noticed a particularly novel
way of serving Brussels sprouts
on Mount Barker's Eastbrook
Vegetable Farms' Facebook
page.
They were cooked, halved
length ways and then in the
centre filled with a layer of
Barossa haloumi and crispy
fried Kanmantoo bacon. They
form little burgers that can be
eaten with your fingers.
Perfect for those eaters who
may be 'greens shy'.

Exciting new wholefood cafe
comes to Mt Barker

LOBEE’S

CAFE & TAKEAWAY
Open daily 7am - 9pm
Breakfast - Lunch - Dinner
Gluten Free available
75 Main Street, Lobethal

0455 543 746

Brother Bear Cafe specialises in
healthy, locally sourced produce
with an emphasis on wholefoods
and a menu that includes gourmet
meat and cheeses as well as plenty
of vegan and vegetarian options.
Brother Bear serves an all day
breakfast and lunch menu available
to dine in or takeaway.
Open 8am - 4pm Monday to
Friday and 8am - 3pm Saturday.
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10 Gawler Street, Mt Barker

more than just golf
Introductory
membership offer
$990 Full 7 day
membership
JOIN NOW
Valid thru to 31/03/2018

Weddings, Functions and Accommodation enquiries welcomed
Phone 8339 1805
See our website www.stirlinggolf.com.au for further information
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