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John Newton
crunches through
the best breads.

1. Brassarie Bread Tha bakery thal
gt oul of a restauran] (Bayswater
Brassefe) gets better and Deker,
VWihere o siart? Maybe with this
year's Sydney Royal Fine Food
Show Grand Champlon, the bakes's
rownd, 8 nigh on perfect sourdough
loaf thal takes three davs o make
and bake. And then them's the
roasied garks beead. Try them al
fhe swish new bakery cale, 1737
Botarny FHood, Banksomasd o
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