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Have you voted yet?
Vote for your favourite Orange wine variety
and be in the draw to win the ultimate 
SPOILT rotten in ORANGE package

valued at over $2,000.

SPOILTrottenin
This package includes:

IN STORE

ZOOMING IN A NEW DIRECTION
Zoom Coffee founder Mark Nancarrow moved to the Byron Bay area
from the Blue Mountains about 15 years ago. He ran a childcare centre
and got sick of it so turned his hand to making coffee when he stumbled
across an old coffee machine. He’s a well-known Byron identity, as is his
Nirvana whole-bean coffee, which is grown in the Byron Bay hinterland
around Nimbin. The ancient volcanic red soils and the subtropical climate
of the area around Nimbin are paradise for coffee plants, says
Nancarrow, who buys the beans directly from farmers there. ‘‘We
thought people liked our organic coffee so maybe they might buy it to
make at home, too,’’ he says.
Zoom Coffee, Nirvana whole bean, $9/250g. Ballina Pool Cafe;
Fundamental Foods, Byron Bay; FoodWorks, Ballina; and IGAs across NSW.

BRASSERIE BREAD’S UPPER CRUST
When the chief executive and co-founder of Brasserie
Bread, Michael Klausen, read about a rye bread created
by New York’s Jewish community, he knew he was on to
something. Unhappy with heavy dark ryes, the new

migrants began to bake their own unique loaves, which
Klausen wanted to replicate here. ‘‘There was a real demand

in the market for a darker rye with a lighter crumb,’’ he says.
After three months’ trial and error, the result is Brasserie Bread’s

New York Rye. ‘‘I purposefully made a lot of mistakes to home in on
what I wanted,’’ Klausen says. ‘‘Like a chef in a restaurant, you have to ask

yourself, ‘How can I make this better?’’’ Klausen has used dark cocoa powder to give the crust
a subtle sweetness that contrasts with the milder-flavoured crumb. The bread, which he
recommends storing out of the fridge in a paper or calico bag, is best served fresh but can
be toasted after a few days to release a slight chocolate flavour.
$7.50/650g from Brasserie Bread, Banksmeadow; Thomas Dux stores; Allpress Espresso,
Rosebery; or online at brasseriebread.com.au.
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The future
of eating

Sensory guy ... Heston Blumenthal
in Sydney in the lead-up to his latest
show airing here. Photo: Brendan Esposito

Technology aims to enchant diners at Britain’s top
restaurant, writes Helen Greenwood.

H eston Blumenthal, the
British gastronomic
wizard, is taking the
restaurant experience

to another level. It begins when a
diner makes a booking and uses a
website as a sensory trigger for The
Fat Duck menu.

‘‘We want to start your
experience from the moment you
make your booking,’’ Blumenthal
says. ‘‘You’ll get three visits to a
website and one after you’ve been
to the restaurant. It is like a treasure
hunt with animation that takes you
through the tasting menu. Hearts
pop up and there are clues to the
menu, like pigs.’’

The website, constructed by
Manchester-based animation
studio, The Neighbourhood, took
six years to develop and goes live on
June 1. Gene Wilder sings Pure
Imagination, from the Willy Wonka
and the Chocolate Factory film,
John Hurt narrates the role of a
sweet shop-keeper and you’re
welcomed into Blumenthal’s Roald
Dahlesque world of cooking.

Blumenthal understands that
restaurants compete for your
attention and your wallet with
everything from Facebook to

shopping malls. The restaurant of
the future will have to do even more.

At the moment, 30,000 people try
to book every day into the 42-seat
Fat Duck so Blumenthal has no
shortage of diners. ‘‘It’s about
generating excitement for me,’’ he
says. ‘‘Food should be a fantastic
experience. It should be about stuff
you can never do at home.’’

Blumenthal’s curious, inventive
brain has concocted an eating
experience at the Fat Duck that
harnesses smells and noises to
evoke memories, provoke
reactions and take you through
childhood recollections.

‘‘I love being able to tell a story
through a dish,’’ he says about the
Sound of the Sea plate that comes
with an iPod in a shell. ‘‘Eating is the
only thing we do that involves all of
our senses.’’

He’s extending this sensory
experience to recreate the joy of
being a child in a sweet-shop as
part of the menu.

Diners will be given a take-away
petits fours bag. ‘‘We want to put in
a spray [that smells] of a sweet shop
but we’re still sorting that out with
use-by dates,’’ he says.

The Fat Duck’s after-dinner scent

was composed by perfumer
Christophe Laudamiel who did a
series of fragrances inspired by the
film, Perfume. Blumenthal has also
worked with an Oxford University
psychologist on sound.

The chef, who earlier in life
wanted to be an inventor, revealed
his world of flavour during his
Sydney State Theatre show in
Sydney last week.

He opened with the Mission
Impossible theme, a reference to his
new television program starting in
Australia next month, and said:
‘‘Food should be fun’’.

He unveiled flaming sorbets and
melting gold watches, and revealed
how much better an oyster tastes
when you can hear seagulls cawing.

He whisked the audience high
into the sky with an experimental

nasal douche that rehydrates
nasal passages so food tastes
better in flight.

He went down the rabbit hole to
Alice in Wonderland with his
delicate white chocolate, red jam
and wafer-thin shortbread Queen
of Hearts petit four.

Later, he confided that not only is
he a Roald Dahl fan but had met
Dahl’s widow, Felicity.

‘‘She came to the restaurant and
introduced herself saying, ‘now I
have met the real Willy Wonka’,’’ he
says. ‘‘Then she invited us to dinner
and presented me with a plain
brown folder and when I opened it
there was Roald Dahl’s hand-
written manuscript of Charlie and
the Chocolate Factory.’’

HESTON’S TIPS
� When carving a lamb, cut
perpendicular to the bone and
against the grain of the meat.
� Putting star anise in your
braising vegetables will boost
meat flavours.
� Use a pressure cooker to make
stock: it reaches higher

temperatures and keeps the
flavours from evaporating.
� Freeze your stock and then thaw
it over muslin to filter solids instead
of clarifying with egg whites.
� When you are under stress,
your ability to taste salt and sugar
is reduced.


