STARTING OVER

It rnight seem bizarne (o throww 3 pary

for & sourdough starter, until you reali>e
hiowy Impartant it is to making great bread
fhe falk &t Brassere Bread 0 the Sydney
suburt of Banksmeadow recently threw a
red carpet party to mark the 1110 birthday
of their ferment/starer, which nesds 1o be
fe]” thres fimes a day (0 keepn b alhe. Hince
its inception, Brasserie Bread has wsed the
came farment 1o make its traditonal and
popular scurdougn. In CICToDET Bl yadr

t opened a Bakery Café at its premises

in Botary Road, with arge glass Windows
50 that customears can watch the bakery

in actan, “The awareness of fing artisan
bread is growang al a phencanenal rate in
Australia,” said Mechae! Klausen Who oams
thie business with Tomy Papas, The bread cai
he fourd at Simon Johnson stores, Davio
Iones and in seyaral Sydney resiaurants



