Orange crush

Less than four hours' drive from Sydney is a surprising gourmet destination with a growing reputation.
Winsor Dobbin enjoys some fine food and wine in the central west of NSW.

produce stunning, the wine lists
ing. We could be in Surry Hills or
but we are, in fact, in the heart
of country NSW. The Orange region is not only
home to a fast- ing cool-climate wine
industry but is also notable for ha mﬂre
top-notch restaurants than
town inthe state. Selkirks, Lolli Rcduuthe
School House, @ Union Bank and
Tonic in nearhy e are all lauded
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Hereabouts, food and wine are important.,
“There is a real sense of community here,"

says Kim Currie, a human dynamo who is

T he restaurants are funky, the local

executive officer of Brand Orange, which
promotes the region and its gourmet goodies.

“Orange is cosmopolitan, with theatres and
galleries, and young restaurateurs and

are attracted to the region.”

Orange has all the charm of a country town
with the facilities of a city. With neady 40,000
inhabitants, it boasts botanic gardens,
museums, a civic theatre and galleries - but
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figure in Orange’ nce as a foodie
desﬂnﬂian,dﬂtkiedlm had enough of full-time
pan-handling he handed over the reins to former
sous-chef Cameron MacPherson and his partner

Tara Pentecost, who had been nunning
Restaurant in Rozelle,
rson had worked under
Manners and Greg

Doyle at Pier, but he was only 26. Locals held
their breath. Manners was a hard act to follow
bur the youngsters never ski abeat.

The setting remains the food is
excellent (think dishes like braised wild rabbit
with sarladaise potatoes, eschalots and
mushrooms, or pear tarte tatin with gi
beersmbeﬂ.Theemelientwimljst
many local offerings

“The food and the feel of the restaurant is
more modern [than beford]” MacPherson says.
“We like to have the purity of flavour shine
through.” His brother Euan also works in the
kitchen while Pentecost is an assured and
knowledgeable sommelier,

Just down the road, Lolli Redini has long
been a regional flagship — chef Simonn Hawlke
earns a hat in the The Sydney Morning Herald
Good Food Guide.

The old Federation building has a lovely
ambience and the menu features produce such
as Mandagery Creek venison and Ross Hill
farmed snails. The rwice-baked two-
cheese souffle with shredded spinach and
walnut vi is s0 good it's sinful,

House at Mayfield Vineyard is, like
Selkirks, in the hands of an exciting young

chef Jean-Christophe Novelli - and his partner
and charming maitre d' Willa McDuie.

A few kilometres out of town, the School

» chef Shaun Arantz — a protege of British
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Here you eat in a 100-year-old former
schoolroom overlooking a lake teeming with
geese and the Mayfield vines. A highlight of the
French-inspired modern Australian menu is
twice-cooked pork belly with potatoes
boulangere, pickled cabbage and spinach.

If you fancy something maybe a pasta
or pizza at lunchtime, head into town and
sample the trendy but relaxed Belgravia @

. Union Bank, the hangout for Orange
foodies.

winemakers and

This heritage-listed bank building serves as
a cellar door, wine bar, cafe and live music
venue, There's a lovely wurryard,arealbuzz

and local pmdmem d msuchdmhes
as linguine and Bumb
outstanding risottos, or Ilmﬂ:le Manners a.nd
Borg gourmet sausages with mash.
Wine educator Peter Bourne holds regular
classes here but Sundays are for kicking back
with a glass of wine in the courtyard whi
enjoying the entertainment, There's plenty of
good wine advice available here, too. Manager
Peta Swift is married to David Swift of Frinthie

Wines.
Other popular outs include Sister’s
Rock at Borrodell on the Mount, Fiorind's for

Italian food, the French fare of La Colline and
the vegetarian cuisine at Bodhi Garden.

The recently opened Bill's Beans brings
Sydney-quality coffee to the country, while self-
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