Long renowned as Australia’s food bowl, this bountiful region of southwest NSW is now attracting
serious food talent, lured by the fabulous climate and variety of top-quality produce. Food and
' -'Ffestyle writer Lindy Alexander meets the passionate people putting the Riverina on the map.
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>>6 TAKEN FOR

ARIDE
Hop aboard the retro '70s silver
bus at Catania Fruit Salad Farm
(Farm 43 Cox Rd, Hanwood;
cataniafruitsaladfarm.com.au)
for a farm safari. Owner Sharon
Maugeri is a real character and
wows visitors on a daily tour with
her encyclopaedic knowledge
of the 60 different varieties of
fruit grown on what is one of the
district’s oldest farms. Make sure
you pick up some ‘pissed
prunes’ (left) soaked in port from
the farm shop on your way out.

CHEESE, PLEASE

Coolamon Cheese (87 Cowabbie
St, Coolamon; coolamoncheese.com.au)
came into being through a mix of crowd
funding, grants and selling shares to
locals. It's housed in a cavernous building

SWEET TREATS

holds the world record for the hnm

piece of licorice (612 metres), and you can

watch a machine cook, cool and knead
licorice, sending out the black ropes to
be sliced. Or if chocolate is more your
thing; you can make a giant, organic Fair
Trade freckle to take home.

BARREL OF LAUGHS
Craig Wealands, the head
brewer at microbrewery Thirsty Crow
(153 Fitzmaurice 5t, Wagga Wagga;
thirstycrow.com.au), has a unique sense
of humour. When asked to nominate his
fi ite brew, he d 't hesitate. “Our

made cosy by recycled materials, tables
built by the local Men's Shed, raw brick
walls and a bird's-aye view into the
kitchen and cheese-making facilities.
Cheese maker Adam Papeprill hosts tours
of the small facility each day. Most
striking are the hard cheeses peppered
with local native flavours such as bush
tomato, river mint and lemon myrtle.

flagship beer is the Vanilla Milk Stout,” he

says. “We brewed it to camouflage any
crickets that might jump into people’s
beer glasses back in the ‘Great Wagga
Cricket Plague’ of 2011.° It's a sweet beer
with strong coffee notes, and thankfully,
not a cricket to be seen (or tasted)

| O CLASS ACT
“I've always loved food and

(29 Kunm Place, Springvale; fnodlam

LOCAVORE.

says Tania Sibrey, owner of Food | Am

The priz or prectiost vineyard i the
Riverina could easily go to Borambola
Wines (1734 Sturt Highway, Borambala;
borambola.com). The original homestead
dates from the 1880s and is surrounded
by manicured lawns, towering trees and
row after row of vines. The wines are all
estate grown from three varietals - shiraz,
cabernet and chardonnay. "We decided
to use the history of Barambola in each of
our labels,” says director Tim McMullen.
The Vil Sparkling Brut refers to a time
when the future King Edward VIl visited
Australia to pay respect to the country’s
armed forces after World War | and spent
three days at the property. .

travelled widely, but | felt we were lacking | .

food-based experiences in the Riverina,”
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CLOCKWISE (from left): get hands on
at Junee Licorice and Chocolate factory;
the homestead at Borambola Wines;
Tania Sibrey‘s Food | Am offers expert
tuition; the cosy interior and (inset)
tempting fare at Coolamon Cheese.
’PPPQSITE: Catania Fruit Salad Farm.
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CLOCKWISE: the sleek
and comfortable
surrounds of the

Townhouse Hotal;
handmade regional
ltalian food makes

Zecca the place to eat.

» I2 ON THE
MONEY

Inside a converted '40s bank is
Zececa (239 Banna Ave, Griffith:

zeccagriffith.com.au). The pasta

hanging from racks to dry and
the vintage kitchen equipment \ ' -
1 1

on display give you a sense of
the back-to-basics ethos at the
restaurant. “We make true

regional Italian food without any
shortcuts,” says owner and head
chef Ben Di Rosa. "Everything

on the menu is made from A BED TO REST
scratch.” For thosa who don't YOU RH EAD

know their casarecce from their Settle in for a night of perfect
bucatini, a handy guide is on the comfort at the Townhouse Hotel
back of the menu, along with a (70 Morgan St, Wagga Wagga;
list of Zecca's local suppliers townhousewagga.com). The

executive suites are S!E-I_"X ;;r'.n'

modemn, using a subdued colour
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colour. Downstairs, the

at The Oakroom is small but

thoughtful; showcasing the best
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For more Lovacore features
from around Australia.
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CLOCKWISE (from top left): among Calabria Family
Wines' employees is award-winning winemaker
Emma Norbiato; visit McWilliam's to enjoy wines
madé from durif grapes; Luke Piccolo and Fabicla
Valtelina of Limone; (inset) fresh and local produce
is;atthe heart of Limone's menu. OPPOSITE: the
old train line between Wagga and Junee.

MWILLIAMS WINES
CELLARDOOR SALES




