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Cobram Estate’s premium homegrown extra 
virgin olive oils. Once again recognised for 
their outstanding taste and quality.
Hojiblanca - Winner of 2009 Best in Show at the 
National Olive Oil Competition and 6 Gold medals.  
Fresh & Fruity - 2009 Gold medal winner. designingwomen

interior space planning & design

RENOVATING?  NEED A REDESIGN OR A NEW LOOK?

9958 1911
www.designingwomen.com.au

practical, stylish & thoughtful home solutions to suit your budget
• whole houses, kitchens
• living spaces, bathrooms, laundries
• bedrooms, home offices & more ...

As much - or as little - help as you need. Call now for a consultation!

�I love it! It�s the only part
of my house that works!�
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Waterfront dining
  at its best Great food

    and ambience!
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LONG SUMMER LUNCH
functions & bookings contact nick or gez

9368 1955 / tilburyhotel.com.au

northsydneycentre.com.au

This Saturday 8am - 12noon
Miller St between Ridge & McLaren Streets
North Sydney. Telephone 9922 2299

More than 60 farmers and small producers 
selling a wide range of fresh seasonal produce 
straight from the farm. Markets are on Rain or Shine.
Free parking in Ridge Street car park

13, Norton St - Leichhardt - Ph: 9572 7921
313, Barrenjoey Rd - Newport - Ph: 9999 6038

Bookings are essential
www.braza.com.au

N EW S UMM E R M E N U

2 courses for $60 or 3 courses for $70 lunch and dinner*

Bookings essential 02 8297 7010

merivale.com *This menu is only available for groups of six or more Level 1, 52 King Street, Sydney

Adding Oz flair
to the humble eclair

Tangy ... Brasserie Bread’s pineapple and
lime eclair. Photo: Tamara Dean

Is the macaroon the new friand? The short
answer for anyone who hasn’t ventured out
this year is yes. Macaroons in every
conceivable flavour and colour have swept
Sydney but Brasserie Bread at Banksmeadow
has hitched its wagon to an entirely different
sweet treat. The chocolate eclair has been
given a thoroughbred Australian makeover
with a pineapple and lime version. Think of a
pine-lime Splice transformed into an eclair.
“We were going to do macaroons but decided
against it,” Brasserie Bread co-owner Michael
Klausen says. Not that the new eclair has
been simple to make. “It really took a long
time to get the custard right and then the
lime icing,” he says. They aren’t big or cheap,
but they are the new eclair. One sugar-hyped
wag has christened them iclair 2.0.

Hill quits Boathouse to
head north for rivers
Boathouse on Blackwattle Bay chef Perry
Hill (pictured) leaves the Glebe restaurant in
January for a new gig in northern NSW.

“I’m going to The Point [restaurant] at
Ballina,” Hill says.

The Boathouse’s senior sous chef, Colin
Barker, will take the helm; his promising CV
includes Banc and The Ledbury in London.

Hill, who grew up in the Northern Rivers area,
says his menu at The Point won’t be exclusively
seafood when he takes over in late summer.

“I want it to reflect the local environment.’’
After 41⁄2 years at the Boathouse, it’s a fair bet
snapper pie won’t be on his Ballina menu.

SEASON’S READING

Good Living takes a break as a liftout from today, returning on January 19. It will appear in the
main newspaper on Tuesday, December 22 and in Summer Herald each Tuesday through the
holidays. Happy Christmas to all our readers and advertisers from the Good Living team.

Yellow on the market . . .
sweet tooths to riot

Selling ... Lorraine Godsmark. Photo: Lee Besford

It’s news that lovers of Yellow’s cheesecake,
made by co-owner Lorraine Godsmark, don’t
want to hear: the Potts Point bistro and food
store is on the market with an asking price of
$850,000. Yellow’s owners weren’t available
for comment.
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Chocolate meltdown
for classy import
Forget the mining boom, the really hot stock
in recent years has been chocolate shops.
Sydney has gone a little ‘‘Willy Wonky’’ at the
knees for the trend. Alas, the boom appears
over for Jeff de Bruges on King Street in the
city, which has closed after four years. Jeff de
Bruges, one of the city’s high-profile imports,
has about 250 stores, mainly in Europe. Its
Sydney operators were unavailable for
comment.


